
Soups & Salads

Appetizers

miso soup 
traditional yellow miso broth garnished 

with seaweed, tofu and green onion  3.00

seven salad
mixed greens with red and yellow  

cherry tomatoes and sliced cucumbers. 
served with home made ginger and  

sesame dressing  4.00

kai-so
healthy marinated seaweed with sliced 
traditional sunomono cucumbers with 

sesame seed oil and sweet vinaigrette  6.00

moriawase-su
authentic combination of cooked  

shrimp, alaskan crab legs and sliced 
octopus on a bed of traditional sunomono 

cucumbers with sweet vinaigrette and 
sesame seeds  10.00

sashimi salad
assorted sushi grade fresh fish over tossed 
with kai-so salad served with cucumber 

and ponzu sauce  12.00

kani-su
fresh alaskan snow crab legs on a bed of 
traditional sunomono cucumbers with 

sweet vinaigrette and sesame seeds  10.00

ebi-su
pacific cold water cooked shrimp on a bed 
of traditional sunomono cucumbers with 
sweet vinaigrette and sesame seeds  7.00

tako-su
sliced octopus on a bed of traditional 

sunomono cucumbers with sweet 
vinaigrette and sesame seeds  8.00

sushi appetizer
three pieces of sushi grade nigiri and  

chef ’s choice maki  13.00

sashimi appetizer
seven pieces of sushi grade sashimi  14.00 

edamame
young soybeans boiled in the  

shell. authentic japanese “bar food.”  
a tasty natural snack before enjoying  

your meal  5.00

gyoza (pork or veggie)
six pork or vegetable pot stickers,  

steamed and then pan fried. served with 
homemade sesame ponzu sauce  8.00

shrimp shu-mai
marinated shrimp wrapped in  

wonton skin  8.00

wasabi shu-mai
marinated pork with wasabi wrapped  

in wonton skin  8.00

hamachi jalapeno
seared yellowtail with jalapeno,  
cilantro and ponzu sauce  13.00 

baked mussels
jumbo farm raised new zealand  

mussels baked with japanese mayo, 
masago and sesame chili oil.  
garnished with lemon  13.00

shrimp tempura  
with vegetables

five lightly deep fried jumbo shrimp  
served with onion, carrot and asparagus 

tempura. served with home made  
tempura sauce  13.00

chicken tempura  
with vegetables

five lightly deep fried chicken  
tenders served with onion, carrot  

and asparagus tempura. served with  
home made tempura sauce  13.00

beef spare rib
beef rib marinated in home made  

sweet soy sauce  13.00

trinity wings
the perfect combination of spicy, sweet  

and sour fried chicken wings  7.00

tuna tataki
thinly sliced peppered seared tuna  

topped with fresh ginger, spicy  
daikon and sesame chili oil. finished  
with roasted sesame seeds and our 

homemade ponzu sauce  13.00

hamachi kama
japanese country style grilled young  
yellow tail cheeks (temperature by 

request). served with homemade sesame 
ponzu sauce. garnished with grated fresh 

daikon and lemon  14.00

yakitori chicken
two tender chicken breast skewers  

grilled with japanese teriyaki sauce. 
garnished with green onion and  

roasted sesame seed  8.00

agedashi tofu
deep fried tofu with home made special 

sauce. garnished with green onion, grated 
fresh daikon and dry tuna flakes  7.00

tiger eye
squid wrapped with salmon, nori and spicy 
mayo, and finished off in the oven  13.00

Omakase
experience something truly amazing! allow our chefs to  

create a custom meal, especially for you.

served with miso soup, salad and the items listed below

Seven Sushi and Sashimi Dinner

seven sushi platter
1. chefs choice of four maki  2. chef ’s 
choice of fourteen pieces of assorted  

sushi grade nigiri  80.00

rising sun boat
1. chef ’s choice of eight maki   

2. chefs choice of twenty assorted  
sushi grade nigiri  150.00

chirashi-zushi
authentic japanese style assorted  

sushi grade fresh fish and vegetables  
over a bed of sushi rice  25.00

nigiri
chef ’s choice of ten assorted sushi grade 

nigiri, with tuna and salmon maki  25.00

sashimi
chef ’s choice of sixteen assorted  

sushi grade sashimi  28.00

sushi for two
1. chef ’s choice of two maki   

2. chef ’s choice of ten pieces of  
assorted sushi grade nigiri  40.00

sushi and sashimi for two
1. chef ’s choice of ten pieces of  

assorted sushi grade nigiri  2. chef ’s  
choice of fourteen pieces of assorted  

sushi grade sashimi  50.00



Nigiri - Sashimi
aji/spanish mackerel   

whole fish  8.00/16.00

ama ebi/raw sweet shrimp  
6.00/8.00  

anago/sea eel  5.00/7.00

ebi/cooked shrimp  5.00/7.00  

hamachi/yellow tail  
5.00/7.00

hirame/flounder  5.00/7.00

hokki/surf clam  5.00/7.00

hotate/raw scallop  6.00/8.00

ika/squid  5.00/7.00

ikura/salmon roe  5.00/7.00

inari/sweet tofu  4.00

kaibashira/ 
cooked scallop  5.00/7.00

kani/snow crab leg  6.00/8.00

Bachi maguro/bigeye tuna   
market price 

Hon maguro/bluefin tuna   
market price

maguro/yellow fin tuna  
5.00/7.00

masago/smelt roe  5.00/7.00

mirugai/giant clam   
market price

mutsu/super white tuna  
6.00/8.00

saba/mackerel  5.00/6.00

sake/salmon  5.00/6.00

bincho/albacore tuna  
6.00/8.00

suzuki/striped bass  5.00/7.00

tai/red snapper  5.00/7.00

tako/octopus  5.00/7.00

tamago/egg custard  
5.00/7.00

tobiko/flying fish roe  
5.00/7.00

toro/fatty tuna   
market price

unagi/ fresh water eel  
6.00/8.00

uni/sea urchin  7.00/9.00

~ask the server to describe other fresh fish of the day~ 

Maki Sushi

Chef’s Specialty

california
fresh crabmeat, mayo, avocado,  

cucumber and sesame seed (8 pcs.)  7.00

asparavado
asparagus & avocado (8 pcs.)  5.00

kanpyo
marinated squash (6 pcs.)  4.00

negihama
yellow tail and scallion (6 pcs.)  5.00

unagi
fresh water eel roll (6 pcs.)  6.00

spicy salmon roll
salmon with spicy mayo wrapped in 

tempura flakes (8 pcs.)  7.00

dynamite
assorted mixed fish, sesame oil, fresh thai 

pepper, leaf lettuce, kaiware, cucumber 
and spicy chili paste (5 pcs.)  7.00

rainbow
shrimp, tuna and cucumber, mayo, 
wrapped in 5 varieties of fresh fish  

(8 pcs.)   16.00

spicy tuna 
tuna, chili, oil, japanese mayo, leaf lettuce, 

kaiware and avocado (5 pcs.)  7.00 

Seven
shrimp tempura, cucumber & spicy mayo 

wrapped in tuna and topped with eel sauce 
and japanese mayo (8 pcs.)  16.00

kappa
cucumber roll (6 pcs.)  4.00

salmon roll
fresh salmon roll (6 pcs.)  6.00

tuna roll
fresh tuna roll (6 pcs.)  6.00

futo
cucumber, inari, oshinko, spinach, 

tamago, squash & asparagus (5 pcs.)   7.00

veggie roll
avocado, cucumber, kaiware and gobo  

(8 pcs.)  6.00

winter
masago, cucumber, tuna, salmon, white 
fish & spicy mayo wrapped with tempura 

sprinkle finished with eel sauce  
(8 pcs.)  16.00

caterpillar
smoked eel and cucumber, wrapped in 
avocado, finished with eel sauce and 

sesame seeds (8 pcs.)  12.00

philly
norwegian salmon, cream cheese, scallion, 

and sesame seeds (8 pcs.)  7.00

spider
deep fried soft shell crab, cucumber, mayo, 

avocado and kaiware (5 pcs.)  10.00

crunchy
shrimp tempura, cucumber and mayo, 

tempura sprinkle finished with eel sauce  
(8 pcs.)  14.00

#9
shrimp tempura, cucumber and spicy 

mayo, wrapped with salmon and avocado 
finished with eel sauce (8 pcs.)  16.00

dragon
tempura shrimp, cucumber and mayo 
wrapped in smoked eel and avocado. 

finished with eel sauce and sesame seeds 
(8 pcs.)  16.00

white ninja
spicy tuna, asparagus & avocado wrapped 
in white tuna garnished with tobiko and 

sesame chili oil (8 pcs.)  16.00

samurai
dynamite mix & cucumber, wrapped in 

salmon and wasabi tobiko (8 pcs.)  16.00

phoenix
tempura shrimp, gobo, cucumber and 

avocado inside, wrapped in salmon, tuna, 
avocado and finished with our special 

mango sauce (10 pcs.)  18.00

tornado
dynamite mix, cucumber and avocado, 
wrapped with salmon and red snapper, 

finished with jalapeño chili sauce  
(10 pcs.)  18.00

denver
spicy salmon with cucumber and avocado, 

wrapped in salmon topped with house 
chili sauce and green onion  

(10 pcs.)  18.00

kamikaze
dynamite mix with cucumber, topped 

shiso leaf albacore tuna, schimi pepper, 
kaiwaire ponzu sauce (10 pcs.)  18.00

drunken monkey
asparagus, avocado, kaiware, smoked 

eel and crab meat in a green soy paper, 
finished with eel sauce and seven’s  

house sauce (10 pcs.)  18.00

firecracker roll
shrimp tempura with crabmeat, cream 
cheese, avocado, asparagus and mayo 

deep-fried and topped off with a mango 
eel sauce (10 pcs.)  18.00

spicy tataki
spicy tuna, tai chili peppers, cucumber 
and avocado, wrapped in tuna tataki, 

topped with shiso leaf, green onion and 
cilantro, finished with ponzu sauce  

(10 pcs.)  24.00

seven delight
salmon, tuna, shrimp, avocado, and  

sweet egg in a red soy wrap, finished with 
sliced strawberries and strawberry sauce 

(10 pcs.)  18.00

island
salmon, tuna, spicy mayo, cucumber and 
avocado, topped with tuna, red snapper 

and sockeye salmon, finished with  
homemade chili sauce (10 pcs.)  18.00

special k
tuna, salmon, yellowtail and cucumber, 
wrapped with red snapper finished with 

gochujang chili sauce and scallion  
(10 pcs.)  18.00

summer
crab, mango and cucumber, wrapped  

in yellowtail, finished with sweet  
chili sauce (10 pcs.)  18.00


