
CUCUMBER SUNOMONO (V)(G.F)
CUCUMBER, WAKAME SEAWEED, SHALOT
PICKLES, SESAME SEEDS 
W/SWEET VINEGERETTE

$ 5

CHILLED UMAMI EGGPLANT 
DEEP FRIED JAPANESE EGGPLANT POACHED IN
SAVORY DASHI BROTH W/GINGER, CHIVE

$ 5

FRIED SHISHITO PEPPER
FRIED SHISHITO PEPPER, BONITO FLAKE
 W/ HOUSE BLEND UMAMI SOY SAUCE

$ 7

SPRING SKIPJACK TATAKI
WOOD FIRE SEARED SPRING SKIPJACK, ONION,
DAIKON RADISH, SHISO LEAF, GARLIC CHIPS,
SHICHIMI PEPPER W/PONZU SAUCE

$19

ANKIMO PONZU
STEAMED MONKFISH LIVER, ONION, SHISO
LEAF, DAIKON RADISH, SHICHIMIMPEPPER
W/PONZU SAUCE

$18

AGEDASHI-TOFU
DEEP FRIED TOFU, GRATED DAIKON RADISH,
GREEN ONION, BONITO FLAKE W/SAVORY DASHI
BROTH

$ 8

SCALLOP KUSHI-KATSU ~SKEWER~
DEEP FRIED BREADED SCALLOPS 
W/ WASABI MAYO

$ 9

SWEET CORN CHAWANMUSHI
SAVORY STEAMED EGG CUSTARD TOPPED SWEET
CORN THICK DASHI BROTH, FAVA BEAN,
SCALLOP, SHRIMP

$ 9

UNAGI DASHIMAKI TAMAGO
FOLDED OMLETTE STUFFED BARBEQUE EEL,
IKURA, GREEN ONION, DAIKON RADISH W/TNICK
DASHI SAUCE

$10

MISO BLACK COD (G.F)
MISO GLAZED BLACK COD W/SIDE VEGITABLE

$19

MISO SOUP (G.F)
REDMISO, DASHI BROTH, TOFU, WAKAME
SEASWEED, GREEN ONION

$ 4

NIGIRI/SASHIMI  ~握り・刺⾝~NIGIRI/SASHIMI  ~握り・刺⾝~

SASHIMI APPETIZER
SASHIMI OF 3PC BLUEFIN TUNA, 2PC SALMON,
2PC STRIPED JACK

$26

ASSORTED SASHIMI
10PC(5KINDS X 2PC) CHEF CHOICE SASHIMI 

    
$40

SUSHI SPECIAL (1ROLL & 6PC NIGIRI)
SALMON AVO WASA ROLL
CHU-TORO(MEDIUM FATTY TUNA),
SALMON,STRIPED JACK, BLUEFIN TUNA, EEL, 
AND ONE CHEF CHOICE 

    
$37

KAISEN CHIRASHI  
8PC VARIETY OF SASHIMI TOPPED SUSHI RICE

    
$35

HON MAGURO ~BLUEFIN TUNA~

SAKE ~SALMON~

SAKE TORO ~SEARED SALMON BELLY~

HAMACHI ~YELLOW TAIL~

UNAGI ~BARBEQUE EEL~

IKURA ~SALMON ROE~

CHU-TORO~MEDIUM FATTY TUNA~

OH-TORO ~SUPER FATTY TUNA~

INARI ~BEAN CURD~ (V)

TAMAGO ~LAYER EGG OMLETTE~

$10

$8

$10

$9

$8

$14

$14

$18

$6

$6

NEGI-TORO ROLL
~CHOPPED BLUEFIN TUNA BELLY & GREEN ONION~

TUNA ROLL ~TEKKA MAKI~
NEGI HAMA ROLL ~YELLOWTAIL~
AVOCADO ROLL ~AVOCADO~ (V)

$10
 

$9
$9
$6

K A E D E
SUSHI & JAPANESE BISTRO

KAEDE FUTOMAKI
TAMAGO, SHIITAKE MUSHROOM, KANPYO SQUASH,
CUCUMBER, SHRIMP, EEL
S A B A  B A T T E R A     ~ S I G N A T U R E ~
HOUSE CURED SABA MACKEREL, KOMBU SEAWEED, CHIVE,
GINGER, SHICHIMI-PEPPER, LIME ZEST

$14

 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SHELLFISH, OR EGG MAY INCREASE YOUR RISK OF FOOD

BORNE ILLNESS

ROLLS  ~巻物~ROLLS  ~巻物~

SUSHI  MENUSUSHI  MENU

S T A R T E R ~⼩鉢 ~S T A R T E R ~⼩鉢 ~

S M A L L  P L A T E S  ~⼀品料理 ~

SOUP    ~椀物~

B I S T R O  M E N UB I S T R O  M E N U

A S S O R T E D  S U S H I  &  S A S H I M IA S S O R T E D  S U S H I  &  S A S H I M I

DELUXE KAISEN ROLL
VARIETY OF FISH AND IKURA, SHISO LEAF, SESAME
SEEDS, GINGER

SALMON AVO WASA ROLL
SALMON, AVOCADO, WASABI PICKLES, SESAMESEEDS

$21

$12

*2pc Nigri or Sashimi

4PC / $10

(G.F) Gluten free (V) Vegetarian

CLASSIC  ROLLS  ~細巻~CLASSIC  ROLLS  ~細巻~

~NASU AGE-BITASHI ~

CHOPPED FATTY TUNA, DAIKON RADISH PICKLES, GREEN
ONION, KAIWARE SPROUT, AVOCADO, W/WHITE TRUFFLE
OIL

$18
~UMAKI KAEDE STYLE~

PREMIUM TORO TAKU ROLL

*NEW ADDITION!!

S E A S O N A L  A P P E T I Z E R  ~旬採 ~


