
Come Sit Down With Us…

Appetizers
Prosciutto Rolls ($6.50): Four rolls of Imported Parma Prosciutto with

Tomato, Basil, Provolone and Italian Herbs (served warm or cold)
Prosciutto and Melon ($6.50): Four slices of Melon wrapped w/ Imported

Parma Proscuitto
Shrimp and Rice (6.50): Pan Seared Shrimp on a bed of Basmati rice &

Arugula
Edamame ($3.50): Salted Soy Beans served warm
Shrimp Tempura ($5.00): Four Tempura Fried Shrimp w/ spicy mayo or

jalapeno sauce
Tuna Tataki(10.50): Japanese seven spices encrusted Seared Tuna Slices,

served over Citrus-Soy/Ponzu Sauce

Bruschetta
Traditional ($4.50): Tomato, Onion and Italian Seasoning
Tuna ($5.50): Tuna, Avocado & Basil
Pepper & Cheese ($4.50): Roasted Red Pepper w/ Fresh Mozzarella & Basil
Sweet Toast ($4.50): Mango, Strawberry, and Cucumber with Citrus Soy

Soups & Stews
Chicken Rice Soup ($3.50): The Traditional American feel-good soup with a

Hearty Italian Flavor w/ Celery, Carrots, Tomato, Onions & Lima
Beans.

Pasta Fagiole Soup ($3.50): An Italian staple, with White Beans, Celery,
Tomato, and Pasta.

Jambalaya Stew ($5.50): New Orleans Style Spicy Stew with Chicken,
Shrimp, Okra, and Turkey Andouille Sausage

Miso Soup ($2.50): Fish Broth, Soy Bean Paste served with Diced Tofu,
Scallions and Wakame Seaweed w/ King Crab ($5.00)

Pizza Vero $9.00
12” round authentic thin Italian-style Pizza.

All pizzas start with our special crust, light tomato sauce, mozzarella and
parmesan cheeses. Available Toppings Below, each addition $1.00

 Fresh Mozzarella  Sliced Tomato
 Fresh Basil  Red Onion
 Red Pepper  Green Pepper
 Mushrooms  Feta Cheese
 Gorgonzola Cheese  Black Olives
 Prosciutto  Pepperoni

Salads
Blue Apple ($6.95): Arugula, Chopped Green Apples, Dried Cranberries,

topped w/ Gorgonzola and Blue Cheese Dressing.
Caprese ($6.95): Fresh Mozzarella, Sliced Tomato, Sliced Red Onion, Fresh

Basil Leaves and Kalamata Olives on a bed of Mixed Greens w/
Balsamic & Olive Oil

Old World ($6.95): Broccoli, Shredded Carrots, Diced Tomatoes, Sliced
Green Peppers, Kalamata Olives, Diced Red Onion, topped w/ Feta
Cheese w/ Italian Dressing

Parmesan Peppercorn ($6.95): Mixed Greens, topped with Parmesan
Cheese, Shredded Carrots & Diced Tomato, w/ Creamy Parmesan
Peppercorn Dressing

House Salad ($6.95): Mixed Greens, Sliced Tomato, Sliced Onions, topped
w/ Glazed Pecans & Italian Dressing

Asian Mixed Green Salad ($5.00) : Mixed Greens, Cucumber & Shredded
Carrotts w/ Asian ginger dressing w/ Zuke Salmon Sashimi ($11.00)

Seaweed Salad ($4.95): Marinated Seaweed with Sweet-Soy-Vinaigrette
Tofu Salad ($4.95): Organic firm Tofu, Mixed Greens served with Su- Miso

Dressing
Cucumber Salad ($3.00): Sliced Cucumber marinated with Rice Vinegar,

Wakame Seaweed & Crab w/ Shrimp ($5.00) w/ King Crab ($7.00)

Sandwiches
Chicken Pesto ($7.99): Oven roasted Chicken, Pesto, Provolone, Sliced Red

Peppers & Artichoke hearts on a Soft Crust Ciabatta Bread
Mediterranean Caprese ($7.99): Fresh Mozzarella, Imported Feta, Sliced

Tomato, Fresh Basil, Olive Oil & Balsamic Vinegar on Italian Bread
Vegetable ($7.75): Oven Roasted Eggplant, Red, Green, Yellow Bell

Peppers, Arugula, Tomato, Onion, Dill Havarti Cheese, and
Balsamic Vinaigrette on Italian Bread

South of The Border ($7.99): Ham, Onion, Avocado, Tomato, Jalapeno Jack
Cheese & Mayo on Marble Rye

Chicken Club ($7.99): Lemon and Pepper Chicken, Bacon, Diced Colby
Jack Cheese, Mayo & Tomato in a Grilled Pita

Steak ($8.50): Chopped New York Strip, Fresh Bell Peppers, Sliced
Mushrooms, Tomato, Onions & Havarti Cheese in a Grilled Pita

All sandwiches include your choice of one of the below listed sides
Chopped Fruit Veggie Chips Berries

We Proudly Serve Boar’s Head Meats

Brews
Regular Jo $2.00
Sleepy Jo $2.00
Cappuccino $2.90
Café Latte $2.90
Espresso $1.80
Double Espresso $2.10
Quick-turn Special (Regular Jo /Espresso Shot) $3.00
Italian Jo (Espresso/Water) $2.00
Icy Jo (Available in Regular or Sleepy) $2.10
Icy Latte $3.00
Tea (Hot / Cold) $2.00

Refreshments
Coca Cola 1.00 Arranciatta 2.00
Diet Coke 1.00 Limonata 2.00
Sprite 1.00 San Pellegrino 2.75

San Pellegrino (L) 5.00

All Natural Organic Infusions: $4.99
Natural Lemonade: Apple Juice and Lemon

Pineorgranate: Pineapple Juice, Orange Juice, Pomegranate Juice
Red Velvet: Mango Juice & Cherry Juice

Fresh Fruit Smoothies $4.40
Pined Berry Banana Blast: Pineapple Juice, Banana, Strawberry, Blueberry

Very Berry Blast: Blueberry, raspberry, strawberry
Kool Kiwi Konkoktion: Orange Juice, Mango, Kiwi, Banana

Bermuda Breeze: Banana, Blueberry, Honey, Soy Milk

Lunch Specials

(11:00 am – 4:00 pm)

Served w/ Miso Soup

Nigiri: Maguro Tuna, White Tuna, Salmon,

Yellowtail & Shrimp (1 pc each) $10.00

Sashimi: Maguro Tuna, Salmon, Yellowtail &

Bowl of Rice (3 pc each) $12.00

Nigiri / Sashimi: Nigiri: Maguro Tuna (1 pc),

Shrimp (1pc), Yellowtail (1pc), White Tuna (1pc)

Sashimi: Salmon (2pc), Albacore Tuna (2pc) $14.00

Maki: California Maki w/ choice of

Tekka or Negihama Maki $8.00

Served w/ Asian Salad

Nigiri: Maguro Tuna, White Tuna, Salmon,

Yellowtail & Shrimp (1 pc each) $11.00

Sashimi: Maguro Tuna, Salmon, Yellowtail &

Bowl of Rice (3 pc each) $13.00

Nigiri / Sashimi: Nigiri: Maguro Tuna (1pc),

Yellowtail (1pc), Shrimp (1pc), White

Tuna (1pc) Sashimi: Salmon (2pc) &

Albacore Tuna (2pc) $15.00

Maki / Nigiri: California Maki w/ Nigiri: Maguro

Tuna (1pc), Shrimp (1pc), White Tuna (1pc) $13.00

Sandwiches / Soups / Salads

Sandwich & Salad: Choice of:

Sandwich / Side / Half Salad $9.25

Sandwich & Soup: Choice of:

Sandwich / Side / Half Soup $9.75

Bruschetta & Soup: Choice of:

Bruschetta & Half Soup $7.00

Soup & Salad: Choice of:

Soup & Half Salad $7.00

*$1.00 extra for steak sandwich*

*$2.00 extra for Jambalaya*

*No substitutions on specials or combination platters*



Maki / Rolls
Alaskan : salmon, crab, avocado $6.00
California : crab, avocado, cucumber $4.00
California with King crab : $7.00
Crunchy crab : spicy crab mix topped w/ tempura

crunch, sweet soy sauce $6.00
Ebi Tempura : tempura shrimp, spicy mayo,

cucumber $7.50
Negihama : yellow tail, scallion $6.00
Philly : smoked salmon, cream cheese, cucumber $6.50
Sake maki : salmon $4.50
Salmon skin : baked salmon skin, cucumber, radish

sprout, yamagobo, sweet soy sauce $6.00
Spicy crab : crab mix w/ spicy mayo $5.00
Spicy shrimp : shrimp mix w/ spicy sauce, scallions $7.00
Spicy tuna : tuna w/ spicy sauce $7.00
Spider: deep fried soft shell crab, cucumber & sweet

soy sauce $8.50
Tekka maki : tuna $6.00
Unagi: fresh water eel, cucumber and sweet soy sauce $6.00

Vegetarian Maki
Avocado : avocado $3.00
Futo Maki: Oshinko, Inari, asparagus,

cucumber, sweet soy marinated squash $6.00
Kappa : cucumber $3.00
Oshinko: pickled yellow squash $3.00
Ume-Shiso: Japanese plum paste & japanese mint leaf $3.00
Veggie : avocado, cucumber, radish sprout, asparagus,

yamagobo $6.00

Nigiri / 2pcs per order Sashimi / 3pcs per order add $1.50
Albacore tuna / white tuna $5.00
Ama ebi / sweet raw shrimp $6.00
Anago / salt water eel $5.00
Ebi / boiled shrimp $4.00
Escolar / super white tuna $5.00
Hamachi / yellow tail $6.00
Hirame / Fluke $5.00
Hotate gai / Scallop $5.00
Ika / Squid $4.00
Ikura / Salmon roe $5.00
Inari / Fried tofu $3.00
Kani / King crab regular $5.00
Kani / King crab spicy $6.00
Maguro / Tuna $5.50
Masago / Smelt roe $4.50
Quail egg / Udama $2.00
Sake / Fresh salmon $4.00
Smoked salmon $5.00
Shime saba / Marinated mackerel $4.50
Tako / Octopus $5.50
Tamago / Sweet egg omelet $3.00
Tobiko / Flying fish roe $5.00
Unagi / Fresh water eel $4.50
Uni / Sea urchin $7.00
Zuke salmon / Soy marinated salmon $5.00

Specials

House Maki
Caterpillar : cucumber, fresh water eel topped with avocado,

sweet soy sauce $12.00
Chicago Fire : tuna, fresh salmon, super white tuna, avocado,

jalapeno, cilantro $9.00
Dancing Eel : fresh water eel, cream cheese, asparagus, red

tobiko, sweet soy sauce $8.00
Dragon : tempura shrimp, cucumber, cream cheese topped

w/ eel, avocado, sweet soy sauce $13.00
Drunken Tiger : crab, avocado, cucumber roll topped w/

shrimp and mango tobiko sauce $9.00
Fire Crab : spicy crab, cucumber topped with fresh salmon

and spicy su-miso sauce $10.00
Hyde Park : salmon, asparagus, green onions, cream cheese,

tempura fried topped w/ sweet soy sauce $8.00
Kamikaze : white tuna, spicy mayo, cucumber topped w/

seared tuna, avocado and jalapeno salsa $11.00
Rainbow : crab, avocado, cucumber topped w/ tuna, salmon,

yellow tail, fluke $13.00
Smoky Bear : fresh water eel, cream cheese, crab topped

w/ smoked salmon, creamy jalapeno sauce and sweet
soy sauce $13.00

South Shore : tuna, avocado topped with yellow tail and a
creamy jalapeno sauce $13.00

Super Crunchy : tempura shrimp, cream cheese, avocado,
asparagus, tempura crunch, sweet soy sauce, creamy
jalapeno sauce $13.00

Volcano : avocado, cream cheese & crab topped w/ spicy crab
mix, then baked $ 9.00

53rd : smoked salmon, spicy shrimp, avocado, radish sprout
wrapped w/ soy paper $ 9.00

Feisty Flamingo: tempura shrimp, avocado, topped w/ spicy
crab mix, sweet & spicy sauce $13.00

Combination Platters
(all served with bowl of miso)

*Nigiri (15pc) *
$25.00

One Piece Each
Tuna, Salmon, Yellowtail, Fluke, Shrimp, Mackerel, Super White Tuna,
Marinated Salmon, Albacore Tuna, & Choice of Tuna or Salmon Roll

*Sashimi (15pc)*
$25.00

Tuna (3 pc), Salmon (3 pc), Yellowtail (3 pc), Fluke (2 pc), Albacore Tuna (2
pc), Super White Tuna (2 pc)

served with a bowl of rice

*Chirashi (12pc)*
$20.00

Assorted Sashimi Over Sushi Rice
Tuna (2 pc), Fluke (2 pc), Yellowtail (2 pc), Salmon (2 pc), Tamago (1 pc),

Shrimp (1 pc), White Tuna (1 pc), Super White Tuna (1 pc)

*Unagi Don*
$17.00

9 pieces of fresh water eel over sushi rice

*Sashimi / Nigiri (16pc)*
$25.00

Sashimi (2 pc each): Tuna, Salmon, Albacore Tuna
Nigiri (1 pc each): Hirame, Zuke Salmon, Shrimp, Mackerel, Yellowtail

Choice of Tuna or Salmon Roll

*Maki*
$15.00

California, Alaskan & Spicy Tuna

Desserts
Chocolate Macadamia Nut Tort

Homemade Fudge Brownie
Crustless Cheese Cake
Green Tea Ice Cream

Marjolaine Cake

*Gluten Free Options Available*

*Catering Options Available*

All parties of 6 or more will be charged an 18% gratuity
Up charge for additional ingredients

No more than 4 splits per table
All Crab is imitation unless otherwise stated


