COLD
STARTERS

Salmon Tartar
with taro chips, 12.00

=]

Torched Salmon
with sweet crab meat salad 8.50

=]

Spicy Tuna or Spicy Scallop
on crispy sushi rice 10.25

Tuna Tataki

wilh spicy ponzu 12,95

[+]

Yuzu Lobster
on a tempura shiso leaf 16.95
o Wagyu Beef Carpaccio

thinly sliced kobe beef seared in sesame oil 28,00

Crispy Shrimp

glazed with creamy spicy sauce 9.95
Miso Yaki

black cod with sweet miso 14.00
Hamachi Kama

hroiled :-,'n”r]'n‘l:li'_ collar
seasonad with sake 10.95

Soft Shell Crab Tempura
with ponzu 11.95
Lobster Tempura

with mentaiko aioli 12.75

Oyster Katsu
with wasabi aioli 8,95

SALADS

v House Salad
mesculin greens with house dressing 5.75
chicken
salmon 10,75

Lobster Salad
lobster, romaine lettuce with wasabi yuzu
dressing 13,75

o Spicy Tuna Salad 12.95
o Seafood Salad
with spicy mavo 8,25
v Seaweed Salad
with cucumber in a light vinaigrette 6.25

2 plecas per ordar
served with traditional tempura sauce

TEMPURA

Asparagus .25
Broceoli 2.25
Sweel Potato 2.75
Shiitake Mushroom z.25
Squash 2.25

Shrimp

o Raw Oysters or Cherrystones
with ponzu 7.75 Douzo's Spare Ribs
. . . seared with our house barbscue sauce 9.50 chawar ner orde
o Hiramasa Carpaccio . 1 skawar par arder
amberjack with shizo yuzu dressing Rack of Lamhb
& chardonnay geles 16.95 with pesto sauce & brocealind 10.50
o Yellowtail Usuzukuri Shumai Nobin Mushi Wagvu Beef
with yuzu sauce 13.25 steamed or deepefried shrimp dumplings 6.95 kettle-steamed seafond & chicken in kosher salt & pepper 7.00
- . a lig 7.95 .
Octopus Ceviche Gyoza + light broth 7.95 Chicken
sweat peppers, red onion & cilantro 12.00 pan-fried or steamed pork ravioli 6.95 Nameko Miso SDLI]] terivaki sauce 3.25
. - ' ' sovbean soup with silkened tofu,
o Tamari Scallop Scallop or Seafood Kaivaki :_:-:n"'\;r': [‘l_']'I':I‘I:U'm:]"'qu_'l.':_'Efpdrl” Scallop
thinly sliced scallop 14.95 baked on a half shell 10.50 ::il.llcll]-il?[]-:s 4.95 e mentaiko aicli 4.50
o Narulo Beel Roll - S i
S o - P Spicy Lobster Miso Soup &.75 511?‘““[’
crab stick & shrimp rolled in cucumber glazed with terivaki sauce 9.50 - garlic butter 3,75
with tobiko, avocado & spicy mayo 8.50 v Grilled Sweet Corn v Shiitake Mushroom SULJ.F] .25 A
., i ; - : : . VoOAS[ETAZELLSE
v Ohitashi with chili butter 6.50 Cherrystone Ginger Soup 6.25 vuzn butter 2.50
boiled spinach with house sesame sauce 6.00 .
] v Edamame v Shiitake Mushroom
v Cucumber Tsukemono sov bean with kosher sall or spicy garlic salt & pepper 2.50
pickled cucumber with sweet miso paste 7,50 sauce 4,95
v Shishilo Peppers
with spicy garlic sauce 7.50
Agedashi Tofu
deep-fried tofu in a light fish broth 6,95
v Nasu Dengaku
egpplant with sweel miso 8.50
l, shellfish,
risk of
o Salmon 6.75 , Sushi  Sashimi o Douzo Snow Mountain
: & pletes b ecEs tuna, =almon, crab stick & asp. 81225 & ||i||||-|':| pura top Ta
o Spicy Salmon 7.50 ] ) 14.50 ) )
Egg Omelet 475 575 o Backbav '
o Alaskan sparagus, cucumbser & avocado wrapped o Spider
salmon, avocado & bonito flakes 7.25 Octopus f.50 850 by cpar — R —— o . hall cral S —
wilh seared luna; louch of wasabi ma: sofl shell crab lempura, avocado
o Philadelphia o Scallop 6.25 B.25 6.95 cucumber, tebiko & spicy mayo 12,95
cumber, scallion Srow l.:'l'-:'l.."l . 9 B o Boston o Surmmer .
) ) ) lohster, lethu e cucumber, ave . topped with spicy
Smoked Salmon Skin Cooked Shrimp 550 7.50 spicy mayo 12, Luna & Lobika 13
cucumber, pickles, fish flakes & scallion 7.25 o Sweet Shrimp  s.o0 10,00 o Caterpillar o Torch
o Tuna 7.75 Tt T o o eal, cucumber, tobiko \ 5pi ¥m ado, ¢ |:-.||:'nl:
Water Eel 00 9,00 . of avocado & unagi '
o Spicy Tuna a.95 o Whilelish 550 7
o Yellowtail Scallion 7.00 o Pickled Mackerel 750 Crazy o
L ) o shrimp tempura, avocado, cucumber & crab stick, tobiko
o Spicy ¥ ellowtail 7.75 o Salmon .75 spicy mayo 9.0 toasted with spicy m
Eel Cucumber or Avocado &.50 o Wild Salmon B.00 1100 & Phoenix o Tiger
1 2 U crab stick, tempura cr eel| & cucumber wrapped with smaoked
o Shrimp Tempura .50 rallaartal . N I I Pl
p ! ' o Yellowtail 725 10.25 mavo wrapped wil salmon, torched squid, salmon roe &
o Kamikaze 10,00 12.00 af un i mayo 14.50
shrimp, cucumber, lobiko & spicy avo 8,25 . -
hrimp, cucum tho & spicy may o Rainbow o Toro Jalepeiio
o California o Tuna 775 1075 shrimp, crab stick, tobiko & sj My cucumber, onion & asparagus wrapped
crah stick, avocado, cucumber & 5l ) ' ) WA ith tuna, salmon, white vers of torched toro & jalapeio
T o Albacore Tuna 675 9.75 avocado 14.50
o Spicy Scallop s.s0 e .
o Tobiko IFish Roe 6.oo  a.00 o Red Spider o Crunchy
v Avocado 4,50 add quail egg for 1.00 per order soft shell crab wrapped with tuna & spicy tempura crumbs
. 17.50 tuna & salmon, topped
W [.I.I';:llllll:“.?]' 4.50 Q F’;i]]lnl:'l'.'l Foe L] 9,01 ' % ..I I .I- . II»‘-—
1 [ o 1 | Scall Kiwi sauce, ikura & tobiko 13.75
- - o quiall eog for 1,00 par . s i
Sweet Potato Tempura 6.50 B pr 8 oLAtOp MWL .
g Urchin - | mixed seafood & se [ Ag0on
o P 1 e o oed rciilx 8.20 0.0 - . - . 1 L
Shiitake Mushroom Tempura 6.50 3] cumil es for 1.00 ver order with scallop, kiwi, tobiko & chili sauce aweet p 1 witl
. 3 A - e 14.50 el & avocado; touch of unagi sauce
v Carden 14.95

lomato & mayo 6,495

Available with brown rice:
Sushi add .50
Maki add 1.00

CUCUMEER

HAND ROLL

Eel Avocado s.50 o Spicy Salmon s.00

o Spicy Tuna 9.00 o Spicy Snow Crab a.50

o Spicy Scallop 950 o Spicy Yellowtail .75

V¥ Vegetarian

o Douzo Platter

snshi f sashimi / roll 49,00

o Sushi Dinner
chel's selection 30,00

o Sashimi Dinner
chef's selection 30,00

o Chirashi Dinner
chefs selection of sashimi on bed of
seasoned rice 26,00

Tempura

lightly batlered & [ried, served with
lempura sance

shrimp 23,00 vegetahle 19,00

Katsu
deep-lried pork or chicken cutlet served
with katsu sauce 20,00

Teriyvaki

grillad salmaon filet, sirloin steak or
chicken breast glazed with terivaki sauce
22.00

Black Cod Miso Y aki 2a.00

Wagyu Beef Steak
with black pepper sauce 38,00

SIDE
ORDER

White Rice z.75 Yaki Ramen

i stir-fried noodles 10.00
Brown Rice 3.75 )
Chahan

Sushi Rice 3.75 stir-fried rice 1000

EVERACES

House Green Tea z.oo
Mineral Water 5.00
Sparkling Water 5.00
Soda 250

Juice a.50

Katsu-don I

ento 14
roll

Jento 9,50

afood narute 16.25




