Yamalmo Somen

Tako Wasabi $3.50
FapIN

Hiyashi Nasu$3.85
WP LFA

Garlic edamame $3.85 l Crispy Chlps $3 35
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~ Takoyaki $6.50
T-CheX

i |Cheese Chikuwa Tempura !
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*SouthernNevada Health District Regulations 1996 Governing the Sanitation of Food Establishments 96.03.0800.2 “Theroughly cooing foeds of animal origin such as beef, eges, ﬁsh]

lamb. milk poultry or shellfish reduces the risk of foedbomne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercocked.”




Chicken Karaage|

| with House Special Negi Sauce _.
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Please order
15min in aheadl
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3 KINDS $17.95
KINDS $27.95
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*SALMON SASHIMI | *HAMACHI SASHIMI *HALIBUT SASHIMI *SEARED MACKEREL
H—EVRIS EELERIS b S X BHhfEoHR S % D U oEsH 5

$10.50 $12.50 $10.50 $7.50

*Suutbem Nevada Health District Regulations 1996 Governing the Sanitation of Food Establishments 96.03.0800.2

“Thoroughly cooking foods of animal origin such as beef, eggs. fish. lamb. milk, poultry or shellfish reduces the nisk of foodborme illness.
Individuals with certain health conditions mav be at higher risk if these foods are consumed raw or undercooked™




INFR== A LE=—=g=l
sliced Yellowtail Sashimi Topped with

Jalapeno Slices, Red Onions, and Micro Greens.
Splashed with Lemon Yuzu and Ponzu Sauce.

*HALIBUT AND UNI

CARPACCIO su2.75
ESXEI=DAILIYF 3

*SASHIMI
CARPACCIO $n

v=2—=FANyFa

Thinly sliced Halibut Thinly sliced Salmon
Topped with & Halibut Topped
Seared Sea Urchin with Crispy Garlic
Green Onion, Momiji Dust, Hot Olive oil,
Oroshi and Yuzu Ponzu. and Yuzu Ponzu.
2 DINE IN ONLY

*SEARED GARLIC TUNA

*BEEF TATAKI $7.85

SASHIMI su2 D&
ZOAH=Vv o VFRE
) Seared Beef Slice
Lightly Seared Tuna topped with Red Onions
topped with Red Onions and Green Onion.
and Micro Greens. Splashed with Garlic
Splashed with Garlic, Ponzu.

Ginger, & Ponzu.



2 *SPIDER ROLL $12.85
) @ 2805 —0O—)L
Extra Large Deep Fried Soft Shell
Crab, Crab Meat, Cucumber, Micro
reen Inside and Topped with Masago.
plashed with Eel Sauce.

“TIGER ROLL Sn 95
&4 H—0—

Shrimp Tempura and Cucumber Inside. Topped with
Spicy Tuna and Avocado. Spla.shed with Eel Sauce.

*MAGIC MOUNTAIN $8.65

NIYIIOITY

Salmon and Cream Cheese Wrapped with Soy
Paper. Deep Fried and Topped with Eel Sauce.

*PASSION ROLL *SUPREME SALMON ROLL *JALAPENO YEI.I.O\U'I'AII. kOI.I.
$12.85 $12.85 $12.85
Iy v a>ra-=)L A7V =bL¥—Fz0-)l INSR—— 34 TO—F—/LO—JL
Spicy Tuna Roll with Cucumber  Salmon Roll with Cucumber Inside. Yellowtail Roll with Cucumber Inside.
Inside. Topped with Tuna and Topped with Salmon and Sliced Topped with Yellowtail
Tobiko. Splashed with Original Lemons. and Sliced Jalapefios.
*Tuna Roll (Bpes) $5.75 *Natto Roll (6pcs) $3.95 California Roll $5.75
*Salmon Roll (6pcs) $5.25 Avocado/Cucumber Roll $4.95 *Spicy Tuna Roll $6.75
NIGIRI SUSHI
—ALL NIGIR] WILL BE SERVED BY PIECES—
*Blue Fin Otoro $6.50 *Salmon $3.40 *Mackerel $2.70
*Blue Fin Chu Toro $5.50 *Hamachi $3.40 *Ikura, $3.65
*Blue Fin Akami $4.00 *Halibut $3.25 *Masago $2.65
*Uni MKT *Scallop $3.75

S g TR
i

*DELUXE SUSHI DINNER $23.95

&L | B L5 F—

Combination of 6pcs of Nigiri and California Roll
(Up Grade to Spicy Tuna Roll for $1.00 more)




COLD
APPETIZERS

TAMAGO YAKI ET7E= $3.50
Japanese Rolled Omelette

_ *TAKO WASABI % abH&U $3.50

Raw Baby Octopus Marinated in Wasabi &
" Bweet Wine

YAMAIMO SOMEN st ! ILFY —X> $6.85
Mountain Yam Sliced like Thin Noodle.
Served with House Special Dash Soup.

HIYASHI NASU %L +A $3.85
Deep Fried Eggplant in Chefs Special Broth
(Served Cold)

HIVA YAKKO il $3.85

Cold Tofu, Served with Bonito Flaks,
Grinded ginger and Green Onions.

E<BDOUDNTART A

Collaboration of Tuna sashimi &
Mountain Yam Togped with Tkura and

_ — ==

— ALL HANDROLLS WILL INCLUDE CUCUMBERS —
— NO RICE OPTION AVAILABLE FOR $1 MORE —

, EXTRAS
* *
*Tu.na, $5.00 SI_)IQV TUH& $5.00 Avocado $1.00
Salmon $5.00 California $5.00 *Masago $1.00
*Hamachi $5.00 Natto $3.50 Cream Cheese $1.50
*Scallop  $7.50 Avocado/Cucumber $3.95  Jalapeno hLao
Soy Paper $1.00

*Suul.hem Nevada Health District Regulations 1996 Governing the Sanitation of Food Establishments 96.03.0800.2

“Thoroughly cooking foods of animal origin such as beef, eggs. fish. lamb, milk, poultry or shellfish reduces the nsk of foodborme illness.
Individuals with certan health conditions mav be at hisher sk if these foods are consumed raw or undercooked™




SOUPRS
and
SALADS

SEAWEED SALAD $3.95
BEYSY

- GREEN SALAD $3.00
7 I

CUCUMBER SALAD WITH SLICED

MOUNTAIN YAM & SEAWEED $3.95
| Fa7Uslbbhod, ILFEEDY

*SASHIMI SALAD $8.50

BT SY

Assorted Sashimi and Mixed Greens
Topped with Soy Citrus Dressing.

*BEEF TATAKI SALAD $798
FlcfczyS4

Seared Beef Carpaccio and Mixed Greens
Topped with Garlic Onion Dressing.

HACHI STYLE SALAD $7.98
S b

Diced Chicken and Mixed Greens
on bed of Crispy Wrap Topped with
Combinations of Garlic Onion &
House Special Dressing.

MIS© SOUP $2.00
RIS+
MISO© SOUP HACHI STYLE
$3.75
NRSD A )LEKRIEt

Fresh made miso added
Bacon,Tofu,Cabbage, Enoki
Mushroom, and topping with green

CUCUMBER SALAD WITH SLICED :
MOUNTAIN YAM & SEAWEED 0mons.

X 27 Y Lbhd, IIFEFOY
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HOT

APPETIZERS

EDAMAME $3.00
K=

GARLIC EDAMAME $3.85
A=y IKkE

SPICY GARLIC EDAMAME $3.95
AT V—H—) vy

- POT $8.75
NEEHR
Sliced Beef and Tofu simmeredin CI!ISPY CH s:-”
T thofhantend aashotle: _BRF VTR
BETa) N & JApansEoliot pot: Deep Fried Chicken Skin Chips
with House Seasoning.

IKA KARAAGE $3.50
1 HOEHT
Deep Fried Squid

JUICY CHICKEN KARAAGE
2PC $3.50
SPCS $7.98

8PCS $12.35
BOY1——EHT
Japanese style Deep Fried Chicken Thigh. Crispy outside and Juicy inside.

<SELECT SAUCE>
SPICY MAYO $0.35
HOUSE SPECIAL NEGISAUCE $1.00 .




L CHEESE CHIKUWA
TEMPURA $4.80
FoRAIRERE TAKOYAKI $6.50
Mozzarella Cheese el k=
IO, i i i) Deep Fried Octopus Ball
_ Fish Cake and Deep Fried Served over Specigiﬂ Egg Mayo
/N s
IKAYAKD $1i
A hELE=

BAKED GREEN MUSSELL

$5.50
L—)LEZRE=

e
KUROBUTA SAUSAGE

$5.00
2By —t—Y

BINCHO-TAN GRILLED NY STEAK $9.50
BITYLRABERAT—F

Marinated in Garlic Soy Sauce, then Grilled Over
the Charcoal. Topped off with Japanese BBQ
Sauce.




SOFT SHELL CRAB $9.95
VIRYII5T

Extra Large Size Soft Shell Crab,
Fried in a Light Tempura Batter,

AGEDASHKI TC

PAN FRIED GYOZA

$4.85
il

TONKATSU $7.98

BAy
Deep Fme& Breaded Pork cutlet with
’I-IOuse Tonk&tsu Sauce

SID H@MEM&@E

PORK CHASHU. §5.85
@ﬁiﬁU??fJJT;-




*ASSORTED SASHIMI

BOWL $15.75
iy e

SOBORO DOMN $7.85 OYAKO DON $8.95
Zig2H BFH

Sweet and Savory Ground Pork Chicken & Egg with Sweet
on a bed of Rice Dashi S8auce over Rice

PAITAN RAMEN $10.50 5:%>—X >

Chicken Stock mixed with Bonito Broth.
Topped with Homemade Chashu, Poached Egg,
Green Onion and pickle Ginger.

RICE =(zA  (S)s150 (L)s2.50
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MISO SOUP & RICE

HEH&SIFA MIS© 5@!!19 RICE, & C&ILIIF@@MIA ﬂ@LL

BBt U7 2 )L =7 O—)L




BINCHOTAN CHARCOAL
C ﬁarcoafjofays a very im}amfmnr part in

cooﬁing Yakitori. Unlike other restaurants,

we use a ﬁigﬁest quaf 1 ﬁﬂtan ‘ -4
charcoal instead Cﬂc us il or s
ordi’n%ry charcoal. Bij burns hot, it

wertemperature
than orcfinmy c bal, but for a fonger
}oeriocf.o}m'e. Binchotan charcoal releases
large quantities of infrared rays. Infrared
cooEing makes meat cr*isyy on the outside
and tender and Juicy inside.
P YAKITORI
v Our Yakitori is hand gri(fecf w/
highest quality Binchotan
charcoal, and then di’):r}aecf into
Hachi’s specially formulated
“Tare” (Sauce). Yakitori,
literally “grilled chicken” is a
Japanese style skewered chicken,

and one OJ[ the Most o([-known
Japanese stket%.




#YAKITORI MENU

Jﬁklﬁ/ =

Prepared using the finest

Our Yakitori is dipped into Hachi's specially

formulated “TARE" sauce. Yakitori Literally means “Grilled

Chicken” and it is Japanese style skewered chicken. They

are one of the most well-known Japanese street foods!

d

» ChickenThigh E&D $2.50
Choice of TARE or SALT

Chicken %

All Made w/
"Jidori" Organic Chicken

+ Chicken Thigh w/ Citron Pepper
ELDHTHE $2.70

+ Ume Shiso Yaki $2.80
BLEEE

Sour plum & Japanese basil

» Cheese Yaki #—XiZE $2.80

+ Chicken Skin JBE $2.85
Choice of TARE or SALT

* TebaWing FH%E $1.95

¢+ Chicken Thigh Steak $6.35
EEDDbb—H

whole thigh grilled crispy
on the outside & juicy inside

*» *Premium Wagyu Tongue $5.85
HEEYDFS

» Wagyu Tongue Misozuke $3.35
4 R

Tongue tip marinated in Miso

» Beef Misozuke $3.35
23 F {7

Sirloin Steak marinated in Miso

+ *Premium Wagyu Beef $8.35
RSO
A1 Grade Short Rib

*Southem Mevada Health District Regulstions 1996 Governing the Sanitation of Food Extablishments 96.03.08002 "Thoroughly cooking foods of animal origin such as beef, eggs, fizh,
lamb, milk poultry or shellfish reduces the risk of foodbeme illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked *




l » Pork Belly BR/(T $2.35
i Pork % Choice of TARE or SALT

» PorkCheek &A &3 $2.35
Choice of TARE or SALT

» Porlcw/ Negi Shio $2.95
FFEREEA

» Porkw/ Wasabi & Soy Sauce
ENShEUERRE $2.95

» Tsukune 2<% $3.25

Unlike ordinary Tsukune
{meat ball), it is made w/
specially hand mixed ground
pork. It's so juicy, you will see
the difference!

Poached egg $1.00

¢ Cheese Tsukune $3.85
F—ZX2<{h

+ Oroshi Ponzu Tsukune $3.85
HEALHRVE2<HR

Grated Daikon radish and
Ponzu sauce

» Ume Shiso Tsukune $3.85
BLE2<Hh

Sour plum & Japanese basil

» Kurobuta Sausage (4pc) $5.00

REY —t—F
] » Cheese Chikuwa $2.75
Seafood F ot
X Fish cake filled w/ Mozzarella
fﬁﬁ cheese

» Fresh Water Eel 77¥ $4.65
» Grilled Smelt LLL®% $1.95

» Grilled Shrimp w/ Tartar Sauce
IERMRIILFILERL $2.70

» Scallop w/ Butter & Soy Sauce
UEfdERY T $2.60

» Grilled Mackerel
BOERE $5.45

b lkayaki -fHBEE  $11

+ Salmon Collar (Limited Kem)
Y—ErHhFE MKT

» Yellowtail Collar (Limited tem)
NIFhE MKT

Side Topping
Citron Pepper #7888 $0.50
NegiShic *FiE $0.50

; + Duck w/ Hachi Salt $3.75
i Duck 98 BOlEEE

» Duck w/ Balzamic Vinegar $3.95
BO/CLYE O

» Tomato Bacon $2.85

| Bacon Wrap | ' \3k~—a>
N_j y%g » Enoki Mushroom w/ Bacon

AMDEA—TY $2.95

» Mochi Cheese Bacon $2.95

HBEF—ANR—Tv
' v S Corn $2.50
| Vegetable| ' Rarsrnsy
g?ﬁ + Cherry Tomate $1.50
FrU—kI

» Okra A9% $1.50

+ Shiitake Butter $2.00
HE/(y—EhnE
Shiitake Mushrooms w/
butter & soy sauce

+ Shishito Pepper 51.50
b

Charcoal plays a very important partin
cooking Yakitori. Unlike othefrestaurants,
we use a highest quality "Binchotan”

charcoal instead of gas grill or ordinary

charcoal. Binchotan bumns at a lower
temperature than ordinary charcoal, which
makes the meat crispy on the outside and
tender/juicy on the inside. This slow
cooking method is the key to our Yakitori,
which brings out the flavor of each
ingredients to its fullest and make them
deliciously smoky.




HO _
Ji 7.98
INZ=_—Kk—X K
Takes 15-20 mins to make!

Vanilla Ice Cream $2.50
INZSPARI =LA



