GARLIC EDAMAME

OT (<" PPETIZERS

Agedashi Tofu 7.00

Batter-fried tofu, in a bed of homemade
ginger sauce.

Chicken Kara-Age 8.00
Batter-fried, boneless chicken bites,

teriyaki sauce.

Edamame 4.00
Garlic Edamame 6.00

Lightly salted or pan fried with garlic, butter,
soy sauce & Japanese peppers. (+$2)
Gyoza 6.00
6 pieces, Japanese fried, chicken dumplings.
Soft Shell Crab 10.00
Marinated and fried, served with a mildly
spicy ginger ponzu sauce.
Shrimp Tempura

4 pieces, battered-fried shrimp,
served with our homemade ginger sauce.

8.00

Yellowtail Roly Poly

Salmon Roly Poly

PPETIZERS AND = PECIALS
“FROM THE BAR”

Idako

Marinated baby octopus, sesame seeds,
served cold

Tuna Tartar 12.00

Diced tuna with olive ail, chill sauce, ponzu,
avocado, scallions, & sesame seeds

Crispy Cone Trio 15.00
3 variety of hand roll with spicy tuna,

spicy yellowtail and spicy salmon

Crispy Spinach Tuna special 18.00
Seared tuna sashimi with lightly fried spinach
and chipped garlic served with ponzu sauce.

Tuna Tataki 12.00

Sliced, seared tuna, ponzu sauce, daikon, scallions

Yellowtdail Roly Poly 15.00

Spicy tuna, asparagus, avocado wrapped
around with yellowtail and yuzu pepper ponzu
Salmon Roly Poly 15.00
Crab, avocado wrapped around with salmon

and truffle ponzu sauce.

Shrimp Boat 12.00
Shrimp wrapped around with quail egg, ikura
and green onions
Spicy Tuna Bites 10.00
3 pieces of fresh spicy tuna on crispy wonton
pieces with avocado & green onions, drizzled in
eel sauce.

8.00

ARPACCIO $15.00

Yellowtdail Carpaccio

Thinly sliced pieces in a bed of ponzu sauce
& olive juice & Jalapeno

Albacore Carpaccio

Thinly sliced pieces in a bed of ponzu sauce
& olive juice & fried garlic

Tuna Carpaccio

Thinly sliced pieces in a bed of ponzu sauce
& olive juice & fried garlic

Scallop Carpaccio

Thinly sliced pieces in a bed of ponzu sauce
& olive juice

Salmon Truffle

Thinly sliced salmon in a citrus sauce, topped with
white truffle oil and black truffle mushrooms

Ume Tako

Thinly sliced octopus in a ume
(Japanese sour plum) infused
citrus olive oil topped with
shredded shiso leaf

CARPACCIO

SEA SALAD

Vegetable Tempura 7.00
Mixed vegetables, battered-fried & served
along with our homemade ginger sauce.
Yakitori 7.00
2 skewers, marinated, barbequed chicken,

red peppers, teriyaki sauce.

Fried Calamari 9.00

Lightly fried squid tossed with salt, bell pepper
served with oishi homemade sauce.

Yellowtail Collar 13.00

Grilled yellowtail collar served with ponzu
dressing.

Rock Shrimp Tempura 14.00

Shrimp tempura perfectly fried tossed with
spicy creamy sauce topped with green onion.

Creamy Jalapeno 9.00
Fried jalapeno stuffed with spicy tuna

and cream cheese.

Deep Fried Oyster 8.00
Deep fried oyster with tempura sauce.
Shrimp Bomb 13.00

Fried shrimp and crab with eel sauce
and spicy mayo on top.

OMBINATION &  AMPLER

Toro Sampler 22.00
2 pieces each of tuna belly, yellow tail belly

and salmon belly

Uni Sampler 22.00
Oyster uni, mango scallop uni and bluefin uni

Sushi Sampler 15.00
1 piece of eel, mackerel, salmon, tuna &

tamago sushi & a spicy tuna roll

Sashimi Sampler 15.00

1 pieces of tuna, salmon, red snapper
& crab sashimi & 4 pieces of a California roll

Sushi A Chef's choice of 7 piece 18.95
Sushi & a spicy tuna roll

Sushi B Chef's choice of 9 piece 21.95
Sushi & a spicy salmon roll

Sushi Sashimi 22.95
Chef's choice of 7 piece sushi,

9 piece sashimi & a spicy tuna roll

Love Boat (For Two) 69.95

Chef's choice of 12 piece sushi, 18 pieces of
sashimi, a California roll & a spicy tuna roll

Party Boat (For Three) 89.95
Chef's choice of 15 piece sushi, 24 pieces of
sashimi, a spicy tuna roll, a California roll & a
rainbow roll

ALAD
Oishi Healthy Sampler 13.00
Seaweed salad, sunomono, edamame,
avocado salad
Sesame Poke Salad 12.00

A variety of freshly cut fish marinated in a
sesame ginger sauce mixed with seaweed salad,
green onion, masago, sesame seeds on top the
spring mix.
Avocado Salad 8.00
Spring mix, sliced avocado, sesame seeds,

shoyu dressing on the side

House Green Salad

Spring mix, cucumbers, tomatoes, carrots,
ginger dressing on the side

Salmon Salad

Spring mix, fresh salmon, sesame seeds,
shoyu dressing on the side.

Sea Salad

Spring mix, a variety of fresh fish,

sesame seeds, shoyu dressing on the side.
Seaweed Salad

Traditional seaweed salad, bed of carrots,
daikon, sesame seeds.

Shrimp Salad 11.00
Spring mix, shrimp, sesame seeds,

shoyu dressing on the side.

Sunomono 5.00
Pickled & sliced cucumber salad in rice vinegar
with sesame seeds on top. (Crab+3),
(Octopus+4)

Tuna Salad 12.00

Spring mix, fresh tuna, sesame seeds, dressing

on the side.
Salmon Skin Salad 8.00

Spring Mix, fried salmon skin, sesame seeds,
shoyu dressing on the side.

5.00

11.00

14.00

5.00

OUPS

MISO 2 | VEGETABLE3 | WAKAME 4

RAMEN SOUP

PARTY BOAT (FOR THREE)

USHI & = ASHIMI

2 PIECES PER ORDER/
ADD $ 1 PER ORDER FOR SASHIMI

5.95 - ALBACORE (BINCHO MAGURO)
5.95 - SALMON ROE (IKURA)
6.95 - AMBERJACK (KANPACHI)
3.95 - EGG (TAMAGO)

5.95 - SCALLOP (HOTATEGAI)
6.95 - ELL (UNAGI)

M/P - SEA URCHIN (UNI)

5.95 - ESCOLA

4.95 - SHRIMP (EB|)

10.95 - KING CRAB (TARABAKANI)
5.95 - SMELT ROE (MASAGO)
4.95 - KRAB STICK (KANIKAMA)
5.95 - SMOKED SALMON
4.95 - MACKERAL (SABA)

4.95 - SQUID (IKA)

4.95 - OCTOPUS (TAKO)

4.95 - SURFCLAM (HOKKIGAI)
3.95 - QUAIL EGG (UZURA)
8.95 - SWEET SHRIMP (AMA EBI)
6.95 - SEA BREAM (TAl)

5.95 - TUNA (MAGURO)

5.95 - SALMON (SAKE)

5.95 - YELLOWTAIL (HAMACHI)
M/P - FATTY TUNA (TORO)

OYSTER KUMAMOTO 1dz $23

ISHI
DYNAMITE ROLL 14.95

Mixed seafood roll, hot sauce, cucumber, spicy
crab masago, eel sauce, spicy mayo & sesame
seeds.

OISHI ROLL 14.95

Shrimp tempura, cucumber, red tobiko, baked
spicy crab topped with oishi sauce, scallions &
sesame seeds.

SEX ON THE MOON ROLL 14.95

Shrimp tempura, eel, avocado, cream cheese,
cucumber, masago, tuna, eel sauce, spicy mayo,
caviar & sesame seeds.

SNOW WHITE ROLL

Spicy crab, avocado, masago, cucumber,
topped with white tuna & spicy masago sauce.

14.95

ishi

JAPANESE RESTAURANT

IGNATURE

&

2892 Ygnacio Valley Rd. Walnut Creek, CA 94598

925-705-7692

OKE /~0OWL $13
(BUILD YOUR OWN)

1. Choose a Base:

White rice, brown rice, and mixed salad
2. Choose Side (2 items)
Seaweed salad, edamame, crabmeat,
avocado

3. Choose Protein (1 items)
Tuna, spicy tuna, albacore, salmon,
yellowtail, shrimp, octopus, scallop, tofu
4. Extra Protein $2 per item
5. Choose Sauce

Chili sauce or spicy mayo

6. Topping : Masago, green onion,
ginger, wasabi, sesame seed, seaweed

LASSIC = PECIAL
6 PIECES PER ROLL

OLLS

6.95 - CALIFORNIA ROLL

7.95 - SPICY SALMON ROLL

8.95 - CHICKEN TEMPURA ROLL
6.95 - SPICY TUNA ROLL

9.95 - PHILLY ROLL

9.95 - UNAGI AVOCADO ROLL
7.95 - SPICY OCTOPUS ROLL
5.95 - VEGETABLE ROLL

9.95 - SALMON AVOCADO ROLL
5.95 - AVOCADO ROLL

8.95 - ANAKYU ROLL

4.95 - KANIKAMA ROLL

7.95 - CALIFORNIA TEMPURA ROLL
6.50 - TUNA ROLL

4.95 - CUCUMBER ROLL

6.50 - SALMON ROLL

6.95 - EEL ROLL

5.95 - SALMON SKIN ROLL

6.95 - HAMACHI ROLL

1/2dz $14

OLLS

SNOW WHITE

OISHI ROLL

*ANY ADD ON SUBSTITUTION ORDER ARE SUBJECT TO EXTRA CHARGE*
PICTURES SHOWN FOR REFERENCE AND/OR GUIDELINES — ACTUAL DISH MAY BE SLIGHTLY DIFFERENT IN SOME CASES.



ORANGE BLOSSOM

Caterpillar Roll 12.95

California roll topped with avocado,
sesame seeds & eel sauce

Crazy Tuna Roll

Shrimp tempura, avocado, cream cheese,
scallions, masago, spicy tuna,

sesame seeds & spicy mayo

Dirty Old Man Roll

California roll topped with spicy tuna,
topped with spicy mayo, masago,
sesame seeds & scallions

Curi Maki Roll

Salmon, tamago, masago tuna,
wrapped in a cucumber sheet,
sesame seeds, with shoyu dressing
Crunchy Spicy Tuna 9.95
Spicy tuna, spicy mayo, masago, cucumber,
topped with hot sauce & eel sauce

13.95

13.95

13.95

Mexican Roll 11.95
Shrimp tempura, avocado, lettuce,

topped with pico de gallo

and garlic cream

Shrimp Tempura 7.95

Shrimp tempura, avocado, topped with scallions,
spicy mayo, eel sauce, sprinkled with sesame
seeds
Dragon Roll 13.95
Shrimp tempura, cream cheese & avocado,
topped with eel & avocado, eel sauce & sesame
seeds

First Love Roll 13.95

Eel, avocado, crab meat, topped with salmon,
eel sauce & sesame seeds

AKED = USHI

Baked Alaska 13.95
California roll topped with fresh salmon,
dynamite and sweet chili sauce, baked to
perfection

Baked Scallop 13.95

California roll topped with fresh scallops, mayo,
sesame seeds, masago, baked to perfection

Seared Escola 12.95

Seared white tuna, shrimp, tempura, crab meat
topped with spicy mayo, hot sauce & sesame
seeds

Surf N'Turf 13.95

Spicy krab meat mix & avocado, topped with
seared rib eye, drizzled in ponzu sauce, topped
with scallions

Longostino Roll 12.95
California roll on topped with bake longostino,
green onion, and masago, dynamite and eel
sauce Japanese lasagna Inside crab and
avocado topped with cream cheese, dynamite
and eel sauce

USHI “-NTREES

SERVED WITH 1MISO SOUP
& A SIDE OF HOUSE SALAD

Chirachi 22.95
Chef's choice of assorted sashimi

on top of a bed of sushi rice

Maki Dinner 18.95

Veggie roll, salmon roll and a California roll

Tekka Don 22.95
Fileted fresh tuna, delicately arranged

on a bed of sushi rice

Sake Don 22.95

Fileted fresh salmon, delicately arranged
on a bed of sushi rice.

CHIRACHI

CURI MAKI

PINK LADY

ISHI = PECIAL

High Five Roll

Shrimp tempura, cream cheese, avocado,
topped with salmon, eel, avocado, eel sauce &
sesame seeds
Ninja Roll 13.95
Salmon, white tuna, cream cheese, avocado,
lightly battered, deep fried, topped with oishi
sauce, spicy mayo sauce & sesame seeds

14.95

No Name Roll
Shrimp tempura, avocado topped with tuna,
sliced avocado, fried crispy onion, green onion,
spicy mayo and yuzu vinaigrette.

13.95

Orange Blossom 12.95
Salmon, cucumber topped with salmon,

masago, and sunkist sauce

Pink Lady Roll 14.95

Spicy tuna, cucumber, topped with tuna, masago,
scallions, spicy masago sauce & sesame seeds

Rainbow Roll 11.95

An inside out California roll, topped with a
variety of different fishes, avocado sprinkled with
sesame seeds

Rock N’ Roll 13.95

Chopped soft shell crab, masago, avocado,
topped with oishi sauce, spicy mayo sauce &
sesame seeds
Spider Roll 13.95
Soft shell crab, masago, avocado, topped with
eel sauce, spicy mayo sauce &sesame seeds
Tempura Bagel 14.95
Salmon, avocado, cream cheese, lightly

battered, deep fried, topped with spicy mayo,
eel sauce & sesame seeds

NTREES AND

OWLS

SERVED OF WHITE RICE
WITH 1 MISO SOUP & 1 SIDE SALAD,
(+$2 FOR BROWN RICE)

Uni Pasta 26.00

Creamy and indulgent uni pasta topped with a
whimsical surprise.

Salmon Steak Truffle Sauce 18.00

Salmon Steak with shitake and asparagus in a
truffle sautéed.

Chicken Teriyaki 15.00

Grilled sliced chicken with teriyaki sauce &
sesame seeds

Rib Eye Teriyaki 18.00

Grilled sliced rib eye steak with teriyaki sauce &
sesame seeds

Salmon Teriyaki 18.00

Grilled salmon with teriyaki sauce & sesame
seeds

Fried Rice Dish 14.00

Your choice of chicken, beef, pork or shrimp (+3)
fried with rice, eggs, scallion, broccoli, carrots
and onions.

Tempura 14.00
Your choice of chicken, shrimp (+3), or vegetable
lightly battered, deep fried & served with our
house ginger sauce.

Katsudon 15.95

Batter-fried pork cutlet with egg sauce & onion,
over rice, topped with nori & pickled ginger

Tenju 16.95

Batter-fried shrimp & vegetable tempura, over
rice, with nori, sesame seeds & pickled ginger

Yakinikuju

Uni Pasta

Udon Soup

SPIDER ROLL

3's Company Roll 12.95

Avocado, masago& crab meat, topped with tuna,
salmon, avocado, sprinkled with sesame seeds
Volcano Roll 12.95
California roll, topped with baked spicy scallops,
crab meat, scallions, masago & spicy mayo sauce
CARN 13.95
Spicy crab, avocado and tempura shrimp
topped with spicy tung, jalapeno crunch,
spicy mayo, eel and sriracha

Sunkist Roll

Spicy Tuna and cucumber topped with
yellowtail and sunkist sauce

Mango Crazy Roll

Spicy Salmon and cucumber topped with
salmon, mango, unagi sauce

and mango sauce

Tropical Roll

White tuna, mango, cucumber, lemon zest
topped with tobiko and avocado
Green Mile

Tempura shrimp and cream cheese
topped with avocado and sunkist sauce.
Salmon Lover 12.95
Shrimp tempura, avocado, crab topped with
salmon, lemon, lkura, green onion and yuzu
vinaigrette
Mango Tango 12.95
Salmon, cilantro, avocado topped with mango,
jalapeno, and lemon chilli sauce.

Ceviche 12.95
Salmon, avocado, eel topped with ebi, pico de
gallo and yuzu vinaigrette, spicy mayo.

12.95

13.95

12.95

12.95

Katsu Curry

Unaju 17.95
Broiled fresh water eel with sweet soy sauce,
over rice, with nori, sesame seeds & pickled
ginger

Yakinikuju 16.95
Sliced beef, stir fried with onion, over rice,
topped with nori, sesame seeds & pickled ginger

Yakitoriju 15.95

Sliced chicken, stir fried with onions, over rice,
topped with nori, sesame seeds & pickled ginger

Katsu Curry 19.00

Breaded pork, deep fried with tangy katsu curry
sauce on top of rice.

OODLE ~ISHES

Ramen Soup 12.95

Ramen (egg noodle) soup, slow cooked pork
with miso or tonkotsu broth

Udon Soup 12.95
Udon (wheat noodle) soup with your choice

of chicken, pork, beef, vegetable tempura or
shrimp tempura (+$3)

Yakisoba 12.95
Ramen (egg noodle), pan fried with your choice
of chicken, pork, beef, vegetable or shrimp (+$3)

*ANY ADD ON SUBSTITUTION ORDER ARE
SUBJECT TO EXTRA CHARGE*
PICTURES SHOWN FOR REFERENCE AND/
OR GUIDELINES — ACTUAL DISH MAY BE SLIGHTLY
DIFFERENT IN SOME CASES.

Yakisoba

UNCH SPECIAL

ROM SUSHI BAR

11am-3pm (Monday-Friday
(Served with miso soup and salad)

Sashimi Lunch 12.95
6 pcs of chef's choice sashimi and California roll
Sushi Lunch 12.95

6 pieces of chef's choice sushi and California roll

Sushi and Sashimi Combo 14.95
4 pieces of sushi and 4 pieces of sashimi

chef's choice combination

Hand Roll Combo 12.95
California hand roll, spicy tuna hand roll

and shrimp tempura hand roll

2 Roll Combination 15.95
Pick any 2 roll combination

3 Roll Combination 19.95
Pick any 3 roll combination

Sushi Combination 10.95

4 pieces California roll and 4 pieces sushi

ENTO BOX $12.95

Served with salad, rice, miso soup and 4 pcs of
California roll Pick any 2 from the list

Chicken Teriyaki r

Beef Teriyaki a?\g"{ﬁli‘

Salmon Teriyaki
Chicken Karaage @7 '
Crispy Gyoza W—ﬁ e
Spicy Tuna roll A i
Veggie Tempura

Shrimp Tempura
Shrimp and Veggie Tempura

ONBURI

Served over rice with soup and salad

Chicken Teriyaki 9.95
Grill chicken with teriyaki sauce
Beef Teriyaki 10.95
Stir fried beef with teriyaki sauce
Salmon Teriyaki 11.95
Grill salmon with teriyaki sauce
Katsudon 11.95
Batter-fried pork cutlet with egg sauce & onion.
Tenju 11.95
Batter-fried shrimp & vegetable tempura.
Unaju 13.95
Broiled fresh water eel with sweet soy sauce.
Yakinikuju 11.95
Beef, stir fried with onion.
Yakitoriju 10.95
Sliced chicken, stir fried with onions.
Katsu Curry 12.95
Breaded pork, deep fried with tangy
katsu curry sauce on top of rice.

OODLE
RAMEN SOUP 10.95

Ramen (egg noodle) soup, slow cooked pork

with miso or tonkotsu broth

UDON SOUP 9.95
Udon (wheat noodle) soup with your choice of
chicken, pork, beef, vegetable tempura or

shrimp tempura (+$3)

YAKISOBA 10.95
Ramen (egg noodle), pan fried with your choice
of chicken, pork, beef, vegetable or shrimp (+$3)

IDE €/ RDERS

White Rice 2.00
Brown Rice 3.00
Steamed Vegetables 3.00
Steamed Noodles 3.00
Egg Fried Rice 5.00
Garlic Fried Rice 5.00

EVERAGE OPTIONS

SODA OPTIONS per person 2.50
WITH FREE REFILLS

HOT GREEN TEA per person 2.50
HOT JASMINE TEA per person  2.50
ICED GREEN TEA 2.50
HOT GENMAI TEA per person  2.50
ORANGE OR APPLE JUICE 2.50
FRESH YOUNG COCONUT 5.00
BOTTLED WATER OPTIONS:

SAN PELLEGRINO -

SPARKLING 250 mI 4.00
ACQUA PANNA -

STILL WATER 750 ml 8.00



