COLD APPETIZERS
ALBACORE CRISPY ONION

OYSTER SHOOTER

diced albacore topped with crispy onion
and radish sprouts in ponzu sauce

grated Japanese mountain yam, masago,
ponzu sauce, cucumber wedge, qual egg

BLUE FIN TUNA MARTINI

UNI SHOOTER

blue fin tuna sashimi with wasabi sour cream,
avocado and wasabi tobiko caviar

grated mountain yam, masago, ponzu sauce,
cucumber wedge, quail egg

HALIBUT CARPACCIO

WASA SPECIAL

Seared halibut, chopped jalapeno, ginger,
micro green, wasabi soy dressing

smoked salmon, snow crab, avocado wrapped
in paper thin cucumber, with ponzu dipping sauce

HAWAIIAN POKI TUNA

WASA SPICY TUNA “PIZZA”

ahi tuna, seaweed, sweet onions, green onions
dressed in shoyu and sesame

crispy rice topped with spicy tuna, sprouts,
sweet soy sauce, wasabi sour cream sauce

SPICY TUNA TARTARE

YELLOWTAIL JALAPENO

avocado slices, caviar, wasabi sour cream,

lightly seared and topped with thin slices of
jalapeno, with ponzu sauce

served with wonton chips

HOT APPETIZERS
EDAMAME

CRISPY CALAMARI

steamed and lightly salted

fried rings, yuzu miso aioli

GARLIC EDAMAME

DEEP FRIED BABY OCTOPUS

sautéed in garlic and shichimi peppers

served with ponzu dipping sauce

AGEDASHI TOFU

ROCK SHRIMP TEMPURA

lightly fried tofu, grated daikon radish and ginger,
bonito flakes, savory dashi broth

popcorn style tempura shrimp with
spicy ponzu dipping sauce

SHISHITO PEPPERS

SOFTSHELL CRAB

lightly fried, bonito flakes, ponzu sauce

lightly fried softshell crab served on
a bed of fried parsley with ponzu sauce

Green Bean Tempura
lightly battered, flash fried, served with spicy mayo

SHITAKE MUSHROOM FRITTI

JUMBO PRAWN TEMPURA
five prawns lightly battered and flash fried

flash fried and served with cream cheese

PRAWN VEGE TEMPURA

VEGETABLE EGG ROLLS

three jumbo prawns and an assorted vegetables
lightly battered and flash fried

flash fried savory rolls

SHRIMP DUMPLINGS
steamed, served with chili ponzu

MISO SEABASS

VEGETABLE TEMPURA
assortment of vegetables lightly battered
and flash fried

WASA FRIED CHICKEN

marinated in sweet miso then, grilled

served with shishito peppers

HAMACHI KAMA

WASA BBQ SHRIMP

broiled yellowtail collar

SALMON KAMA
broiled salmon collar

marinated in Japanese BBQ sauce

DYNAMITE
sautéed scallops, clams, Japanese mushrooms
baked in creamy mayo sauce

