Sushi

Sushi Sashimi
Yellowfin Tuna, Maguro 4 9
Bluefin Tuna, Maguro 6 15
Fatty Tuna, 7oro MP MP
Yellowtail, Hamachi 4 10
Halibut, Airame 4 10
Salmon, Sate 4 9
Shrimp, £b/ 4 9
Fresh Water Eel, Unagi 4 9
Sea Scallops, Hotate 4 NA
Octopus, 7ako 4 10
Crab Leg, Aan/ 6 12
Sea Urchin, Un/ 6 14
Salmon Roe, /#ura 5 NA
Ten Signiture Rolls
Hand  Cut
Spicy Tuna Roll 4 7
Toro Scallion Roll 6 9
Alaskan Crab California Roll 5 8
Shrimp Tempura Roll with Ee/ Sauce 4 8
BBQ Fresh Water Eel Roll wi#1 Avocado 4 8
Rainbow Roll with Tobiko Caviar 13
Soft Shell Crab Roll with Ginger Ponzu Sauce 6 12
Caterpillar Roll with Avocado and Sweet Fel Sauce 13
Alaskan Crab Roll with Shrimp on 7op witih Spicy Ponzu 13
Yellowtail and Jalapefo Roll w1 Lime Soy Vinajgrette 14
Mushroom & Grilled Eggplant Roll wit Tomato Sauce 8
Ten Sushi Bar Specials

Halibut Sashimi with Hawaiian Sea Salt and Lime Yuzu Pepper 14
Cucumber Wrapped Sashimi with Assorted Fresh Fish 15
Yellowtail Sashimi with Jalaperio and Yizu Soy Dressing 14
Softshell Crab with Ponzu Sauce 12
Seared Albacore with Crispy Onion 12
Peppercorn-Crusted Tuna Tataki with Garlic Sesame Ponzu Sauce 13
Spicy Seafood Salad 15
Crispy Rice with Spicy Tuna 12
Volcano with Baked Halibut and Scallops 12
Shrimp Boat with Crab and Quail Egg 7
Halibut Carpaccio with Garlic Olive Oif 14
Fresh Oysters Half Dozen 12



Appetizers

Edamame

Miso Soup with Tofu and Sea Weed

Seafood Miso with Shrimp, Clams and Crab

Hot and Sour Soup

Ten Buddha Salad wi#2 Lemon Grass Vinajgrette
Tuna and Radicchio Wrap

Chicken Lettuce Cups with Sweet Soy Mustard Sauce
Lobster Pancakes wih Coconut Curry Sauce

Shrimp Tempura with Tendashi Sauce

Bluefin Tuna Tartar with Crispy Wontons

Dim Sum

Scallop Shu Mai with a Soy Ginger Djpping Sauce
Shrimp and Pea Shoot Dumplings

Lobster and Spinach Dumplings

Filet Mignon Wontons with Hoisin Sauce
Lobster Spring Rolls with Chili Vinajgrette
Bamboo Steamed Vegetable Dumplings

From the Sea
Soy Glazed Salmon with Wok Sauteed Vegetables

Crispy Honey Jumbo Shrimp with Asparagus and Scallions

Cantonese Scallops with Red Bell Pepper and Snap Peas
Toro Toban-Yaki with Enoki Mushrooms and Asparagus
Chilean Sea Bass wiit/ Minn Reduction Sauce

Crisp Whole Cat Fish with Sweet and Sour Sauce

From The Land

Mongolian Style New York with Mushrooms and Scallions
New York Steak with Wok Roasted Baby Asparagus
Grilled Lamb Chops with Black Pepper Sauce

Herb Sizzled Filet Mignon wih Chanterelle Mushrooms
Wok Seared NY with Crispy Noodlle and Chinese Broccoli

From The Sky

Kung Pao Chicken
Lemon Chicken with Chinese Broccoli
Cantonese Crispy Duck with Hoisin Lime Sauce

Vegetable, Rice and Noodles

Jasmine White or Brown Rice

Vegetable Fried Brown Rice

Pineapple Fried Rice with Jumbo Prawns and Chicken
Pad Thai Noodles with Jumbo Prawns and Chicken
Wok Stir-Fried Tofu with Mushrooms and Snap Peas
XO Chinese Long Beans or Asparagus

Garlic Snap Peas

Tempura Vegetables with 7endashi Sauce
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SAIRT LST

AOUST SAKT Small

Sho Chiku Bal Junmai, warm sake (+3) 5

JUNNAAI

Large
9

Pure sake, served chilled or room temperature. Containing nothing but water, rice and koji (culture).

Full bodied with the most character. Pairs with teriyaki tempura and marinated fish dishes.

Sake Region ML
51 Kikumasamune Taru, aged in cedar cask (+5) Hyogo 300 ML
52 Ozeki Dry, favorite of American Testing Panel (+7) California 180 ML
53 Gekkeikan Black & Gold, traditional sake in classic style (+3) California 720 ML
54 Hakutaka, crisp bright nectarine (+3) Hyogo 720 ML
55 Shochikubai, mild and well balanced (+3) Berkeley 180 ML
56 Shochikubai Extra Dry, pure and dry (+7) Berkeley 375 ML
57 Hakutsuru, finest price and pure spring water (+4) Kobe 300 ML
58 Yashiorino, rich and complex aroma (+3) Okayama 500 ML
59 Takenotsuyu, rice blessed with natural elements (+3) Yamagata 720 ML

TORUBTTSU JUMMAI

Served chilled, means “Special Junmai” Rice is polished to less than 70% of its original size,
making it virtually hangover free. Pairs with tempuras, light meats, grilled or poached fish.

Sake Region ML
60 Ozeki Premier, light and dry (+3) California 720 ML
61 Ozeki Karatamba, fresh aroma, extremely smooth (+8) Nishinomiya 300 ML
62 Suigei, medium body and bold flavor (0) Kochi 720 ML
63 Momokawa Silver, light and smooth (+2) Oregon 750 ML
64 Okunomatsu, dry with a crisp touch (+1) Kyoto 300 ML
65 Gekkeikan Haiku, fragrant with light flavor (+3) California 375 ML
66 Gekkeikan Silver, winner of best value (+3) California 720 ML
67 Hachitsuru, gentle sensitive flavor (+2) Aomori 500 ML
68 Denshin, smooth as mineral water (+3) Fukui 720 ML
69 Itten, slight sweetness of fruity flavor (+6) Okayama 500 ML
70 Nanbushi, full calm aroma, smooth taste (+3) Aomori 500 ML
JURAAL QINJO

Served chilled, Pure sake made of rice, polished to under 60% of its
original size, mostly dry. Pairs beartifully with sashimi and raw shell fish.

Sake Region ML
71 Hakutsuru, House Favorite (+3) Kobe 180 ML
72 Hakutsuru, House Favorite (+3) Kobe 720 ML
73 Hatsumago, natural, clean and mild (+2) Niigata 300 ML
74 Shochikubai, delicate with fruity flavor (+5) Berkeley 300 ML
75 Tamon Reishu, harmony of rice and water (0) Nada 300 ML
76 Ozeki Ginjo Premier, gold medal winner (+9) California 720 ML
77 Sierra Cold, mild flavor low alcohol content (+5) Berkeley 300 ML
78 Momokawa Diamond, #1 by independent reviewers (+2) Oregon 750 ML
79 Manotsuru, natural non-filtered sake (+3) Niigata 720 ML
80 Hakkaisan, clean and crisp (+4) Niigata 720 ML
81 Kuro-Bin “Black Bottle”, a true classic revival (+3) Kobe 300 ML
82 Kurosawa “Black Creek”, gentle, rich and smooth (+4) Nada 300 ML
83 Kikusui, sweet aroma of mandarin and rose (+3) Niigata 300 ML
84 Shoain, clean and refreshing (+3) Shimane 500 ML
85 Osakaya Chobei, full bodied with rich boquet (+4) Kobe 300 ML

JUNAAI DAIQITTIO

Served chilled, Pure premium sake, rice is polished to under 50% of its original size.
A very light, delicate and highly fragrant sake. Pairs well with sushi, sashimi and raw shellfish.

Sake Region ML
86 Hakutsuru, light and cheerful palate (+2) Kobe 180 ML
87 Hakutsuru, light and cheerful palate (+2) Kobe 720 ML
88 Gekkeikan Horin, very elegant flavor (+4) Kyoto 720 ML
89 Kubota, extremely clean with no tail (+2) Niigata 720 ML
90 Tamano Hikari, silky smooth flavor (+5) Kyoto 300 ML
91 Tamano Hikari, silky smooth flavor (+5) Kyoto 720 ML
92 Moriko, elegant with cool aroma (+4) Nada 500 ML
93 Mu “nothingness”, fruity, dry and perfectly balanced (+2) Nada 720 ML
94 Okunomatsu, extravagant sparkling sake (+2) Kyoto 750 ML
95 Hananomai, “dance to the flower”, very dry (+4) Kyoto 300 ML
96 Haguro, clear flavor and fragrance (+1) Yamagata 720 ML
97 Ginyu Sizuku, sharp taste with blossoming flavor (+5) Tochigi 720 ML
98 Ken, sensitive sharp taste, dry (+3) Fukushima 720 ML
99 Shochikubai Kukon, exceptionally smooth with flowery nose (+5) Kyoto 720 ML
OTHERS
Sake Region ML
100 Shochikubai Nama, organic sake with full body (+5) Berkeley 300 ML
101 Shockikubai Nigori, “crazy milk”, sweet and unfiltered (-10) Berkeley 375 ML
102 Gekkeikan Draft Sake, very enjoyable sake (+4) California 180 ML
103 Momokawa Raspberry, sweet raspberry infused sake (-10) Oregon 750 ML
104 Momokawa Asian Pear, sake infuised with asian pear (-10) Oregon 750 ML
105 Momokawa Pear, unfiltered sweet nigori sake (-10) Oregon 750 ML
106 Yukiwatari, Unquely smooth nigori (-10) Iwate 300 ML

S & D (Sweetness & Dryness) ~ (+10) is the driest ~ (-20) is the sweetest sake
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WITTT LIST
CHAMPAQNET & SPARRLING WINES

Mumm, Cuvee Brut

Piper Heidsieck “Brut”

Taittinger, La Francaise

Moet & Chandon, White Star

Pommery Pop, “Rose”

Vueve Cliquot, Ponsardin

Deutz NV Classic, “Brut”

Deutz Brut Rose, 1997

Taittinger, Brut Prestige Rose

Deutz, Blanc de Blancs 1996

Perrier Jouet, Fleur de Champagne, 1996
Perrier Jouet, Fleur de Champagne Rose, 1995
Dom Perignon, “Brut’ 1996

Dom Perignon, “Rose” 1995

Deutz Cuvee William, 1996

Taittinger, Comtes de Champagne Rose, 1996
Louis Roederer, Cristal

Louis Roederer, Cristal Rose 1996

Region
Napa
Champagne
Champagne
Champagne
Champagne
Reims
Champagne
Champagne
Champagne
Champagne
Champagne
Champagne
Champagne
Champagne
Champagne
Champagne
Champagne
Champagne

WHITT WITITS

Chateau St. Jean, Fume Blanc 2000
Chateau Souverain, Sauvignon Blanc 2002
Cake Bread Cellars, Sauvignon Blanc 2002
Bollini, Pinot Grigio 2003

Wild Horse, Pinot Blanc

Sclumberger, Gewurtzraminer 2001
Bassermann-Jordan, Riesling Trocken Pfalz 02
Dr. Loosen, Riesling Kabinett Mosel-Saar-Ruwer 03
Joseph Phelps, Viognier 2002

Rodney Strong, Chardonnay 2000
Benziger, Chardonnay 2002

Clos du Bois, Chardonnay 2002

Lincourt, Chardonnay 2002

Mulderbosch, Chardonnay 2002

Jordan, Chardonnay 2002

Ferrari Carano, Chardonnay 2002

Gary Farrel, Chardonnay 2002

Cakebread, Chardonnay 2002

Beringer “Sbragia”, Chardonnay 2001
Newton, Chardonnay Unfiltered 2001
Albert PIC, Chablis 2000

Regnard, Chassagne Montrachet, 2000

Region
Sonoma
Alexander Valley
Napa

Italy

Callifornia
Alsace, France
Germany
Germany
California
Sonoma
Carneros
Alexander Valley
Santa Barbara
South Africa
Sonoma
Alexander Valley
Sonoma

Napa

St. Helena

Napa

Chablis, France
Burgundy, France

PTD WINITS

Wild Horse, Pinot Noir

Argyle, Pinot Noir, 2002

Domaine Carneros, Pinot Noir 2001

Byron, Nielson Vineyard Pinot Noir 1999
Trinchero, Merlot 2002

Alexander Valley, Merlot 2001

Chateau Ste. Michelle, “Canoe Ridge” Merlot 2001
Ferrari Carano, Merlot 2001

Silverado, Merlot 2001

Jade Mountain, Merlot Caldwell 1999

Avila, Cabernet Sauvignon 2001

Beringer, Cabernet Sauvignon “Knights Valley” 2000

Chateau Sauverain, Cabernet Sauvignon Reserve 1999

Stag’s Leap, Cabernet Sauvignon 2001

Chimney Rock, Cabernet Sauvignon 2001
Silverado, Cabernet Sauvignon 2001

Far Niente, Cabernet Sauvignon 2001

Caymus, Cabernet Sauvignon, Special Select 2001
Renwood, Zinfandel Grandpere 2001

Castello Di Volpaia, Chianti Classico Riserva 1998
Coppola Family, Cabernet Franc, 2001

Dominus Napanook, 1999

Jade Mountain, Syrah Paras 2001

Penfolds, Shiraz Barosso Valley RWT 2001

Opus One, 2001

Chateau Margaux, 1998

Chateau Lafite Rothschild, 1989

Vintages may vary!

Region

Santa Barbara
Oregon
Carneros

Santa Maria
Napa Valley
Alexander Valley
Washington
Sonoma

Napa

Napa

Santa Barbara
St. Helena
Alexander Valley
Napa

Napa

Napa

Napa

Napa

Amador Country
Italy

Napa

Napa

Napa

Australlia

Napa

Margaux
Pauilac
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