
Soup and Salad
	 Miso	Soup	 2.25

Soybean broth with seaweed & tofu.
	 Mushroom	Soup	 2.25

Chicken broth with mushrooms & crispy onion.
	 Seafood	Miso	Soup	 5.95

Scallop, shrimp and crab mixed with sliced ginger in 
a miso broth.

	 Spicy	Seafood	Miso	Soup	 5.95
Our seafood miso soup described above wth a spicy 
Japanese kick!

	 Seaweed	Salad	 5.95
Seaweed seasoned to perfection with sesame seeds 
& red pepper.

	 Mandarin	Duck	Salad	 9.95
Crispy roasted duck, seasoned mixed greens, jicama 
& beets served w. olive balsamic dressing.

	 Kani	Salad	 5.95
Shredded crab and cucumber with crunch in a 
creamy sauce.

	 Avocado	Garden	Salad	 4.95
Our house salad topped with avocado and sesame seeds.

	 Green	Salad	 4.25
Fresh romaine lettuce and  grape tomato topped with our 
delicious ginger dressing.

	 Green	Papaya	Salad	 5.95
Shredded green papaya, cucumber & carrot w. 
sweet & sour plum sauce.

*	 Fusion	Salad	 6.95
Organic spring mix, tuna, salmon, avocado, and 
mango with white ginger sauce.

	 Ika	(Cuttlefish)	Salad	 6.50
Red cuttlefish, turnip, and mushroom marinated in a vinai-
grette of red pepper, sesame and chili oils, and ginger.

Kitchen Appetizers
	 Edamame	 4.95

Steamed Japanese soybeans w. sea salt.
	 Pork	or	Veggie	Gyoza	 5.95

Japanese pan fried dumplings.
	 Shrimp	Shumai	 5.95

Steamed shrimp dumplings.
	 Chicken	Yakitori	(2)	 5.95

Grilled chicken on skewers with teriyaki sauce.
	 Haru	Maki	(4)	 3.75

Deep fried spring rolls.
	 Shrimp	Tempura	 7.95
	 Vegetable	Tempura	 5.95
	 Beef	Negimaki	 7.95

Broiled thin slice of sirloin steak wrapped w. green 
scallion inside w. teriyaki sauce.

	 Agedashi	Tofu	 4.95
Flash-fried tofu steaks with tempura dipping sauce.

	 Hamachi	Kama	 9.95
Grilled yellowtail “collar”, with moist cheek-like 
meat. Must try!

	 Fried	Oysters	(5)	 7.95
Served w. tangy mustard sauce.

	 Hotoke	Calamari	 9.95
BBQ-glazed, whole calamari sliced in rings with 
chef’s special seasoning.

	 Thai	Calamari	 7.95
Fried calamari served w. mango salsa sauce & sweet 
Thai chili sauce.

	 Rockie	Shrimp	 11.95
Rock shrimp, flash tempura-fried, with savory 
Japanese spicy mayo sauce.

	 Chilean	Sea	Bass	 11.95
Grilled Chilean sea bass marinated in fruity nuta 
(sweet miso mustard sauce).

	 Wasabi	Shumai	(4)	 5.95
Steamed wasabi flavor shrimp shumai.

Sushi Bar Appetizers
*	 Tuna	Dumpling	(2	pcs)	 8.95

Tuna sashimi stuffed with avocado, wasabi tobiko, 
crunch, drizzled with wasabi olive oil.

*	 Jalapeno	Salmon	or	Yellowtail	 9.95
Fatty yellowtail or salmon with sliced jalapeno on top, 
mixed with a grapefruit and orange yuzu sauce.

*	 Tuna	Pizza	 11.95
Homemade scallion pancake topped with white 
tuna, blue fin tuna, and onion with tofu wasabi aioli.

*	 Pepper	Tuna	Tataki	 8.95
Pepper tuna tataki drizzled with wasabi mayonnaise 
sauce and crunch.

*	 Salmon	Toro	Tartar	 8.95
Diced salmon belly & mango served with crunchies, 
caviar and fruity nuta sauce.

*	 Kampachi	Guacamole	 12.95
Sliced baby yellowtail with guacamole sauce & cilan-
tro emulsion.

	 Hotoke	Soft	Shell	Crab	 9.95
Crispy soft shell crab, mixed baby greens, and man-
go salsa dressed with yuzu sweet Thai chili sauce.

*	 Tuna	Tower	 11.95
Glistening tuna, bonito fish flakes, ripe avocado, and 
tobiko flying fish roe in a savory spicy mayo sauce.

	 Marinated	Baby	Octopus	 6.95
Baby octopus marinated with sweet & spicy soy-fla-
vored sauce, served cold.

*	 Tuna	Martini	 9.95														
Big eye tuna with Japanese-style cocktail sauce, pre-
sented in martini glass.

*	 Wild	Ginger	Tuna	Tataki	 9.95
Seared tuna with wild ginger sauce.

	 Tako	Su	 7.25
Thin slice tako (cooked octopus) with yuzu (Japa-
nese citrus) sauce.

*	 Sushi	Appetizer	 7.95
4 generously-sliced, perfect pieces of assorted raw 
fish atop sushi rice.

*	 Sashimi	Appetizer	 8.95
7 delectable slices of assorted raw fish.

*	 Sushi	Daily	Appetizer	 9.50
Sushi chef’s daily inspiration of fish and accompany-
ing sauce.

*	 Truffle	Yellowtail	 9.95
Freshest yellowtail with iwashi tatami (dried fish 
mat), rice pearl, and yuzu (Japanese citrus) scented 
soy sauce.

* This menu item consists of or contains meat, fish or shellfish that are raw or not cooked to proper temperature to destroy harmful 
bacteria and /or virus. Consuming raw or under cooked meats, fish or shellfish may increase your risk of food-borne illness,  

especially if you have certain medical conditions.



Sushi Roll or Hand Roll
*	 Tuna	Roll	 4.95	
*	 Tuna	Cucumber	Roll	 5.95		
*	 Tuna	Avocado	 5.95	
*	 Spicy	Tuna	Roll	 5.95
*	 Spicy	Tuna	Crunch	Roll	 5.95	
*	 Yellowtail	Scallion	Roll	 5.75	
*	 Spicy	Yellowtail	Roll	 5.75	
	 California	Roll	 4.95	
	 Avocado	Roll	 3.95		
	 Cucumber	Roll	 3.95
	 Vegetarian	Roll	 5.50
	 Shrimp	Tempura	Roll	 5.95	
*	 Salmon	Roll	 4.95	
*	 Salmon	Cucumber	Roll	 4.95		
*	 Salmon	Avocado	 4.95

*	 Spicy	Salmon	Roll	 5.95
	 Salmon	Skin	Roll	 4.95
	 Eel	Cucumber	Roll	 4.95		
	 Eel	Avocado	Roll	 4.95
	 Shrimp	Cucumber	Roll	 4.95		
	 Shrimp	Avocado	Roll	 4.95
*	 Philadelphia	Roll	 5.95
	 Peanut	Avocado	Roll	 4.25
	 Sweet	Potato	Tempura	Roll	 4.25
	 Boston	Roll	 4.95
	 Spicy	Crab	Roll	 5.95
	 Spider	Roll	 11.95
*	 Rainbow	Roll	 9.95
*	 King	Crab	Rainbow	Roll	 15.95
	 Dragon	Roll	 9.95

Hotoke Signature Roll
*	Battera	Roll	 14.95

Layers of spicy tuna, eel, avocado and white tuna with spicy creamy sauce and eel sauce. Presented 
like mini Napoleon desserts.

*	Godzilla	Roll	 11.95
Spicy tuna & crunchies topped with avocado in a spicy creamy sauce.

*	Sweetie	Roll	 12.95
Spicy tuna & crunchies topped with tuna with honey wasabi sauce. 

*	Yankee	Roll	 13.95
Shrimp tempura topped with spicy salmon finished off with fresh avocado in our chef’s special sauce.

	 Red	Sox	Roll	 14.95
Mango lobster salad, soy bean wrapped, topped with shrimp & fresh mango in yuzu mango sauce.

	 French	Dragon	Roll	 12.95
Shrimp tempura inside, topped with eel & avocado, two flavor sauce.

*	Two	Thumbs	Up	Roll	 13.95
Soft shell crab, spicy tuna & avocado, rolled with soy bean sheet with eel sauce.

*	Crazy	Tuna	Roll	 12.95
Inside is pepper tuna with onion, avocado and honey wasabi sauce. Outside is spicy tuna and tempura 
crunchies.

*	Baja	Roll	 12.95
Tuna, yellowtail, salmon, jalapeno & tobiko inside topped with guacamole, wrapped crispy spring sheet 
with cilantro emulsion.

*	Passion	Roll	 13.95
Seared pepper white tuna & fresh mango inside topped with spicy kani & seaweed salad with spicy 
Thai chili sauce.

	 Paradise	Roll	 14.95
Spicy lobster salad, shrimp tempura & banana tempura rolled with soybean sheet with yuzu mango sauce.

*	Hotoke	Roll	 15.95
Fresh lobster, mango, avocado, tobiko, soy bean wrapped, tuna avocado on top with honey wasabi 
sauce & creamy aioli.

*	Ginza	Roll	 12.95
Pepper tuna tataki, avocado, and mango inside, topped with lobster salad, dressed in mango sauce.

*	Hot	Girl	Roll	 11.95
Spicy crab and avocado inside, topped with seared salmon tataki, dressed in a slightly spicy sauce.

*	Naruto	Roll	 12.95
Tuna, salmon, crab, avocado, and tobiko (flying fish caviar), wrapped in English cucumber, with spicy 
yuzu (Japanese citrus) sauce.



* This menu item consists of or contains meat, fish or shellfish that are raw or not cooked to  
proper temperature to destroy harmful bacteria and /or virus. 

Consuming raw or under cooked meats, fish or shellfish may increase your risk of food-borne illness,  
especially if you have certain medical conditions.

Sushi Bar Entrees
Served with Miso Soup and Green Salad  

Chef’s Selection of the Freshest
No Substitutions Please

*	Sushi	Dinner	 18.95
9 pieces of assorted sushi served with a tuna roll or 
California roll.

*	 Sashimi	Dinner	 20.95
18 pieces of assorted raw fish.

*	 Hotoke	Sushi	 21.95
3 pcs of tuna, 3 pcs of yellowtail and 3 pcs of salmon 
sushi with a salmon avocado roll.

*	 Hotoke	Sashimi		 24.95
6 pcs of tuna, 5 pcs yellowtail and 6 pcs salmon 
sashimi.

*	 Spicy	Tuna	Dinner		 14.95
Lots of what you love: 3 spicy tuna rolls.

*	 Sushi	&	Sashimi	Combo	 21.95
5 pcs of sushi & 9 pcs of sashimi  
with a spicy tuna avocado roll.

*	 Spicy	Maki	Combo	 14.95
1 spicy tuna roll, 1 spicy salmon roll, and 1 spicy Cali-
fornia roll.

*	 Sushi	For	Two	 45.95
18 pcs of sushi with a Godzilla Roll.

*	 Chef’s	Special	(For	Two)	 59.95
8 pcs of sushi & 20 pcs of sashimi served with a chef’s 
special roll.

*	 Chef’s	Finest	Omakase	 75/100/125

Kitchen Entrees
Served with Steam Rice, Miso Soup & Salad

	 Shrimp	Tempura	 17.95
	 Vegetable	Tempura	 13.95
	 Chicken	Tempura	 15.95

Japanese classic delight, crispy fried with a light and 
delicious tempura batter w. tempura dipping sauce.

	 Beef	Negimaki	 17.95
Broiled thin slice of sirloin steak wrapped with green 
scallion inside with teriyaki sauce.

	 Chicken	Teriyaki	 15.95
	 Salmon	Teriyaki	 15.95
	 Beef	Teriyaki	 17.95
	 Shrimp	Teriyaki	 17.95
	 Duck	Teriyaki	 17.95

Grilled white meat chicken, salmon, beef, shrimp 
or duck with seasoned vegetable, served with Asian 
teriyaki sauce.

Japanese Noodles
Served with Miso Soup and Green Salad

	 Beef	Yaki	Udon	 11.95
	 Chicken	Yaki	Udon	 11.95
	 Shrimp	Yaki	Udon	 11.95
	 Vegetable	Yaki	Udon	 9.95

Your choice of vegetable, beef, chicken or shrimp 
with Japanese udon noodle pan fried, fish cake and 
seasonal vegetable.

	 Nabeyaki	Udon	 14.95
Udon noodles in a chicken broth, served with crab 
sticks, chicken, Japanese fish cake, poached egg and 
shrimp tempura.

	 Beef	Yaki	Soda	 11.95
	 Chicken	Yaki	Soda	 11.95
	 Shrimp	Yaki	Soda	 11.95
	 Vegetable	Yaki	Soda	 9.95

Your choice of vegetable, beef, chicken or shrimp 
with pan fried buck wheat noodle.

Sushi & Sashimi a La Carte
*	 Tuna	(Maguro)	 2.5
*	 Super	White	Tuna		 2
*	 Albacore	Tuna		 2
*	 Spicy	Tuna	 2
*	 Salmon	 2
*	 Smoked	Salmon	 2.75
*	 Salmon	Roe	(Ikura)	 2.5
*	 Fluke	(Hirame)	 2
*	 Surf	Clam	(Hokkigai)	 2.5
*	 Scallop	(Hotate)	 2.5
*	 Mackerel	(Saba)	 2
	 Crab	Stick	(Kani)	 2
*	 Yellowtail	(Hamachi)	 2.75

*	 Baby	Yellowtail	(Kampachi)	 3.5
	 Eel	(Unagi)	 2
*	 Stripe	Bass	(Suzuki)	 2
*	 Flying	Fish	Roe	(Tobiko)	 2														
*	 Squid	(Ika)	 2.5
	 Octopus	(Tako)	 2.5				
	 Shrimp	(Ebi)	 2				
	 Egg	Omelette	(Tamago)	 2					
*	 Jumbo	Sweet	Shrimp		 MP																						
*	 Sea	Urchin	(Uni)	 MP
*	 Fatty	Tuna	(Toro)	 MP
	 Alaskan	King	Crab	 6
	 Today’s	Special	Fish	 MP



HotoKE HiBACHi ENtREES
Dinners Include: Mushroom Soup, Green Salad, Hibachi  

Shrimp Appetizer, Hibachi Vegetables, and Steamed White Rice or Brown Rice.
$2.75 extra for Hibachi Fried Rice or Noodles

Single item Dinner
	 Vegetable	 12.95	 	 Chicken	 14.95
*	 Sirloin	Steak	 18.95	 	 Shrimp	 19.95
	 Salmon	 18.95	 	 Scallops	 19.95
*	 Filet	Mignon	 21.95	 	 Chilean	Seabass	 24.95

Combination Dinner
	 Chicken	&	Shrimp	 18.95	 *	 Steak	&	Chicken		 18.95
	 Chicken	&	Scallops	 19.95	 *	 Steak	&	Scallops	 19.95
*	 Steak	&	Shrimp	 19.95	 *	 Steak	&	Salmon	 19.95
	 Shrimp	&	Scallops	 19.95	 	 Create	Your	Own	 MP

Connoisseur Delight
*	 Filet	Mignon	&	Chicken	 22.95
*	 Filet	Mignon	&	Shrimp	 23.95
*	 Filet	Mignon	&	Scallops	 23.95
*	 Filet	Mignon	&	Lobster	Tail	 28.95
	 Twin	Lobster	Tail	 30.95
	 Lobster	Tail	&	Chicken	 26.95
	 Lobster	Tail	&	Steak	 27.95
	 Lobster	Tail	&	Shrimp	 27.95
	 Ocean’s	Treasure	 31.95

Shrimp, scallops & lobster tail.

*	 Land	and	Sea	 39.95
Filet mignon, lobster tail, shrimp & scallops.

Children’s Menu
For Children Age 12 or Under

	 Hibachi	Vegetables	 6.95

	 Hibachi	Chicken	 7.95

*	 Hibachi	Steak	 9.95

	 Hibachi	Shrimp	or	Scallops	 9.95

*	 Hibachi	Filet	Mignon	 12.95

	 Chicken	Tempura	&	Edamame	 8.95
Our chicken tempura appetizer portion with a small serving 
of edamame.

Side order
Accommodated with Complete

Hibachi Dinner Only

	 Vegetable	 4.95
	 Chicken		 5.95
*	 Sirloin	Steak		 7.95
	 Shrimp		 7.95
	 Scallops		 7.95
	 Salmon		 7.95
*	 Filet	Mignon		 10.95
	 Lobster	Tail		 14.95

Thank you for choosing us!
For parties of six people or more, a gratuity of 18% is added for servers and chefs.



*	 Tuna	Roll
*	 Tuna	Cucumber	Roll
*	 Tuna	Avocado	Roll
*	 Spicy	Tuna	Roll
	 Shrimp	Cucumber	Roll	
	 Shrimp	Avocado	Roll	
	 Shrimp	Tempura	Roll	
*	 Salmon	Roll	

LuNCH SpECiAL
Served with Miso Soup & Green Salad

Sushi Bar Lunch
Served with Miso Soup & Green Salad

*	 Sushi	“A”	 11.95
5 pcs of sushi with tuna roll.

*	 Sushi	“B”	 13.95
7 pcs of sushi with spicy tuna roll.

*	 Sashimi	Special	 14.95
	 15 pcs of assorted raw fish.
*	 Sushi	&	Sashimi	Special	 15.95
 3 pcs. of sushi, 6 pcs. of sashimi  with spicy tuna roll.

Rolls Special   $8.95 or $11.95
Your choice of any 2 rolls or 3 rolls:

Served with Miso Soup & Green Salad

Hibachi Lunch
Served with Mushroom Soup & Green Salad
$1.75 extra for Hibachi Fried Rice

	 Vegetable	 6.95
	 Chicken	 7.95
*	 Sirloin	Steak	 9.95
	 Shrimp,	Scallops	or	Salmon	 9.95
*	 Filet	Mignon	 12.95
*	 Combination	Meal	 15.95

Your choice of any two items: chicken, steak, shrimp, 
scallops or salmon.

Japanese Kitchen Lunch
Served with Miso Soup and Green Salad

Yaki	Udon		 Choice of vegetable, beef, chicken or shrimp with stir-fried		 7.95		
	 Japanese	rice	noodle	with	fish	cake	and	seasonal	vegetable.		
Yaki	Soba	 Choice	of	vegetable,	beef,	chicken	or	shrimp	with	stir-fried		 7.95		
	 Japanese	buckwheat	noodle.	
Teriyaki	 Choice	of	grilled	white	meat	chicken,	salmon,	beef,	shrimp	or		 	8.95		
	 duck	with	seasoned	vegetables,	served	with	Japanese	teriyaki	sauce.
Tempura	 Crispy	fried	vegetables	with	choice	of	chicken	or	shrimp			 	8.95		
	 tempura,	with	dipping	sauce	on	side.

Donburi Rice Bowl
Donburi Rice Bowls feature savory ingredients atop perfect rice.

Served with Miso Soup and Green Salad
Beef	(Gyu)	Don:			 cooked beef, vegetable & egg over rice	 9.95	
Chicken	(Oyako)	Don:				cooked chicken, vegetable & egg over rice	 8.95	
Eel	(Una)	Don:			 cooked fresh water eel & vegetable over rice 	 11.95	

Bento Box
Bento Box Lunches Includes: 4pc California roll, pork gyoza dumplings, rice & vegetable.

Served with Miso Soup and Green Salad
Salmon	Teri	Bento:				broiled fresh salmon with teriyaki sauce	 9.95	
Chicken	Teri	Bento:			broiled white meat chicken with teriyaki sauce	 9.95	
Beef	Teri	Bento:			broiled fresh beef with teriyaki sauce		 10.95	
Shrimp	Teri	Bento:			broiled fresh shrimp with teriyaki sauce			 10.95	
Seafood	Teri	Bento:			salmon, shrimp, scallop, crab with teriyaki sauce			 11.95	
Shrimp	Temp	Bento:			crispy fried shrimp with vegetable, tempura sauce	 	9.95	
Chicken	Yakitori	Bento:				grilled chicken skewers with teriyaki sauce			 8.95	
Chicken	Katsu	Bento:				breaded fried chicken with house sauce			 8.95	
Beef	Negimaki	Bento:			sirloin steak wrapped around scallion 		 	9.95
Sushi	Bento:			 4 perfect pieces of assorted fresh raw fish atop rice 	 8.95
Sashimi	Bento:			7 delectable slices of assorted fresh raw fish	 9.95

Served
Monday to Saturday
11:00am to 3:00pm

*	 Salmon	Cucumber	Roll	
*	 Salmon	Avocado	Roll	
*	 Spicy	Salmon	Roll	
	 Spicy	Crab	Roll	
	 Salmon	Skin	Roll
	 Eel	Cucumber	Roll
	 Eel	Avocado	Roll
	 California	Roll

*	 Philadelphia	Roll
*	 Yellowtail	Scallion	Roll
	 Avocado	Roll
	 Cucumber	Roll
	 Peanut	Avocado	Roll
	 Vegetarian	Roll
	 Sweet	Potato	Tempura	Roll



FuSioN SuSHi
Hibachi Steakhouse & Bar


