
Appetizers
*Bonsai Tree� 12.00

Crabstick, Avocado, Masago & Kaiware  
Wrapped in Cucumber

*Usuzukuri� 19.75
Thinly Sliced Fluke with Vinegar Sauce

*Kanpachi Usuzukuri� 22.00
Thinly Sliced Amberjack with Yuzu Pepper

*Nuta Ae� 11.50
White Fish, Scallion & Mustard Miso

Yamaimo Sengiri� 10.75
Thinly Sliced Mountain Yam

*Yamakake� 21.50
Grated Mountain Yam with Tuna

Tako Sumiso� 13.75
Octopus Sashimi & Miso Vinegar Sauce

*Hamachi Tataki� 18.00
Yellow tail Tartare with Quail Egg

*Sake Tataki� 16.50
Salmon Tartare with Quail Egg

Phoenix� 14.50
	 Mixed Vegetables Wrapped in Cucumber &  
	T opped with Avocado

Una Kyu� 12.50
Eel Wrapped in Cucumber

Negimaki� 14.00
Broiled Beef with Scallion & Enoki Mushrooms

Dynamite� 18.50
Sea Scallop with Wild Mushrooms & Smelt Roe

Gindara Saikyoyaki� 18.25
Miso Marinated Bl ack Cod

Beef Marrow� 18.50
Sea Salt, Shaved Bonito & Teriyaki Sau

Yaki Hama� 15.00
Baked Cl ams with Miso Butter

Smoked Pork Belly Kushi Yaki� 5.50
Pickled Onions & Baby Watercres

Edamame� 8.50
	S teamed Soy Beans with Sea Salt 
Hijiki� 7.50

Seaweed with Sesame

Oshinko� 10.50
Assorted Pickles

Oshitashi Horenso� 7.50
Spinach & Napa Cabbage with Dashi

Salads
Wakame� 7.50

Seaweed with Sesame Dressing

Kaiso Moriawase� 11.50
Mixed Seaweed with Sumiso Sauce

House Salad� 11.50
Lettuce, Avocado, Carrot & Watercress

Tofu & Seaweed� 9.50
Lemon, Ginger & Soy

*Sushi Bar Salad� 25.00
Lettuce Wraps & Assorted Raw Fish

Season Salad� 14.50
Cranberry, Pear, Cucumber, Mizuna & Poppyseed  
Dressing

*Maki  Assorted Roll Combos

1  Mackerel, California Inside Out & Tuna� 21.00
2  Yellow tail, California Inside Out & Salmon� 26.00
3  Salmon Skin, Fresh Water Eel & Spicy Scallop� 32.00

*Honoo Assorted Spicy Gunkan & Rolls� 40.00

*Sushi  7 Pieces & 1 Roll� 32.00
*Sushi Deluxe  10 Pieces & 1 Roll � 40.00
*Sashimi  12 Pieces� 40.00
*Sashimi Deluxe  18 Pieces� 50.00
*Sushi Sashimi Combination � 55.00

Sushi Bar

Blue Ribbon Special    200.00
Very Special Pl atter

Ise Ebi Sashimi    85.00
2. lbs. Maine Lobster Sashimi

Toshi’s Choice    100.00
Omakase (starting per person)

Vegetable Sushi    35.00
Very Special Seasonal Vegetables 8 Piece

Temaki Honnin    50.00
Traditional Home St yle Hand Rolls 

Cosmopolitan Platter    85.00
Chefs Daily Sushi & Sashimi for 1

*Platters

*Cosuming raw or under cooked meat, seafood or eggs may increase your risk of food born illness, especially in case of certain medical conditions.



Sunomono
Kani Sunomono� 19.50

Blue Crab Wrapped in Cucumber with Vinegar Sauce

King Crab Sunomono� 26.00
Wrapped in Cucumber with Vinegar Sauce		

Kurage Sunomono� 11.50
Jellyfish in Vinegar Sauce

*Mixed Sunomono� 16.50
Assorted Seafood in Vinegar Sauce

Tako Sunomono� 14.50
Octopus in Vinegar Sauce

Osuimono  soups
Miso� 7.00       
Yasei Kinoko Miso  Wild Mushroom Miso� 8.00
Akadashi  Special Miso Soup� 9.50
Oxtail Oden  Daikon & Hot Mustard� 16.00

Fish &  Shellfish
*Atlantic Salmon � 32.00

Bean Sprouts, Watercress & Teriyaki Sauce	

*Grilled Mahi Mahi� 36.00
Tomatillo Ponzu and Coconut Rice	

Whole Grilled Fish � 48.00
Cucumber & Radish Sal ad

Saikyoyaki  � 36.00
Broiled Miso Cured Bl ack Cod �

Unadon  � 27.00
Broiled Fresh Water Eel, White Rice & 
Housemade Pickles

Tempura &  Fryer
Fried Chicken “Blue Ribbon Style”� 26.00

Wasabi & Honey

Salt & Pepper Shrimp� 24.00
Lemon Ponzu & Spicy Lettuce

Oyster & Okra Tempura� 21.00
Wasabi Mayo & Tempura Sauce

Poultry
Grilled Half Chicken� 28.50

Bok Choy, Sweet Potato & Teriyaki Sauce	

Rice &  Vegetables
Wild Mushroom Roast� 18.50

Sea Salt & Herbs 

Asian Broccoli� 12.50
Sea Salt & Fried Garlic

Un-Fried Rice� 23.50
Brown Rice, Steamed Vegetables, Poached Egg  
& Scallions

Oxtail Fried Rice� 26.50
Daikon, Shiitake & Bone Marrow

Grill

Surf &  Turf
*9 oz. Filet of Beef & 1¼ lb. Lobster   95.00

*40 oz. Bone-in Rib Steak & 2 lb. Lobster   195.00
*16 oz. Wagyu NY Strip & 2 lb. Lobster   200.00

Braised Short Rib  26.00
Celery Root Puree & Truffle Teriyaki

*20 oz./40 oz. Bone-In Rib Steak 65/115
Onion Tempura & Bok Choy

*12 oz. N.Y. Strip  52.00
Asian Broccoli & Miso Pepper Sauce

*Colorado Rack of Lamb  48.00
Spicy Eggpl ant & Aka Miso Sauce

*9 oz. Filet Of Beef  49.00
Japanese Sweet Potato  
& Bl ack Truffle Sauce  

Duroc Pork Ribs  28.00
Asian Pear, Grilled Cabbage  

& Bl ack Vinegar Gl aze

Lobster  1¼ & 2 lbs.  50.00/90.00
Steamed with Miso Butter

Steaks, Chops &  Lobster

Our Steaks Are Responsibly Raised By Brandt Farms In Brawley, California



TAISEIYO  ATLANTIC OCEAN
SAKE  SALMON 5.50
SMOKED SAKE  SMOKED SALMON 6.50
YAKI SALMON  SEARED 6.50
HIR A ME  FLUKE 6.00
ENGAWA  FLUKE FIN 6.50
MAGURO  TUNA 6.50
SAWAR A  SPANISH MACKEREL  5.50
MUSHI ISE EBI  COOKED LOBSTER 9.00
AOYAGI  OR ANGE CL A M 5.50
UNAGI  FRESH WATER EEL 5. 7 5
IKUR A  SALMON ROE 6.50
HA MAGURI  LITTLE NECK CL A M 4. 50
K AR AI ISE EBI  SPICY LOBSTER WITH EGG WR APPER 8.50

MAKI  SPECIAL ROLLS
CALIFORNIA

 WITH K ANIK A MA  CR ABSTICK 10.00
 WITH BLUE CR AB  INSIDE OUT 14.00
 WITH KING CR AB  INSIDE OUT 22. 25 

SPICY TUNA & TEMPUR A FLAKES  CUCUMBER 14.00
ENOKI & HA MACHI  YELLOW TAIL & STR AW MUSHROOMS 13.50
KYURI SPECIAL  EEL, CR ABSTICK, CUCUMBER & AVOCADO 16. 75
SAKE K AWA  SALMON SKIN 12. 75
BLUE RIBBON  1/2 LOBSTER, SHISO & BL ACK CAVIAR 29.50
NEGI HA MA  YELLOW TAIL & SCALLION 11. 75
DR AGON  EEL, AVOCADO & R ADISH SPROUTS 21. 75
NIJI  SEVEN COLOR R AINBOW 27. 75
SPICY CR AB ROLL  BLUE CR AB & SHISO 15.50
YASAI  MIXED VEGETABLES 12. 25
K AR AI K AIBASHIR A  SPICY SCALLOP & SMELT ROE  16. 75 
SAK ANA SAN SHU  YELLOW TAIL, TUNA & SALMON 16. 75
TOSHI SPECIAL  SALMON SKIN SPECIAL 17. 50
SAKE IKUR A  SALMON & SALMON ROE 17. 7 5
SPICY LOBSTER ROLL 17. 25
EBI TEMPUR A  FRIED SHRIMP, R ADISH SPROUTS & AVOCADO 14. 7 5
K AKI FRI  FRIED OYSTERS & LETTUCE 18.50
SAKE & SAKE K AWA  SALMON, SALMON SKIN,  21. 25

CUCUMBER & BURDOCK

TAIHEIYO  PACIF IC OCEAN
BINNAGA  ALBACORE 5.50
UNI  SEA URCHIN 8.50
EBI  COOKED SHRIMP 5.00
TAKO  OCTOPUS 5. 7 5
K AIBASHIR A  SEA SCALLOP 7.00
MIRUGAI  GIANT CL A M 8.50
MADAI  JAPANESE RED SNAPPER 6.00
ANAGO  BABY SEA EEL 10. 7 5
KUR AGE  JELLYFISH 5.00
MASAGO  SMELT ROE  5.00
HA MACHI  YELLOW TAIL 6. 7 5        
K ANPACHI  AMBERJACK 7.50        
K ANIK A MA  CR ABSTICK 4. 75
KING CR AB 8.50
K ANI  BLUE CR AB 6.50
TA MAGO  SWEET EGG 4. 25

HAKOZUSHI BOX SUSHI
MAGURO AVOCADO  TUNA & AVOCADO 19.50
UNAGI AVOCADO  EEL & AVOCADO 21.50
SMOKED SAKE & SHISO  SMOKED SALMON 19. 75
HA MACHI SHIITAKE  YELLOW TAIL & SHIITAKE 20. 7 5
TA MAGO & UNI  SWEET EGG 24.00

YASAI VEGETABLE ROLLS  
YA MA GOBO  SMALL BURDOCK  9. 75           
NORIMAKI  SQUASH 9. 7 5        
STRING BEAN  9. 7 5
ASPAR AGUS 10.50
SHIITAKE  BL ACK MUSHROOM 10.50
HORENSO  SPINACH 9. 7 5
ENOKI  STR AW MUSHROOM 10.50
KYURI  CUCUMBER 9. 7 5
AVOCADO  10.50
NATTO  FER MENTED BEANS 9. 75

COSUMING R AW OR UNDER COOK ED ME AT, SE A FOOD OR EGGS M AY INCR E ASE YOUR R ISK OF  
FOOD BOR N ILLNESS, ESPECI A LLY IN C ASE OF CERTA IN MEDIC A L CONDITIONS.

EXTRAS
U D A M A  E G G   +$ 1 . 2 0    M A S A G O  S M E LT  R O E   +$ 3 . 2 5    

AV O C A D O   +$ 1 . 0 0   K Y U R I  C U C U M B E R   +$ .7 5    
S H I S O  M I N T  L E A F   +$ 1 . 0 0   S P I C Y  S M E LT  R O E   +$ 1 . 5 0   

I N S I D E  O U T   +$ 1 . 0 0   M A K I  R O L L   +$ 3 . 0 0   
T E M A K I  H A N D R O L L   +$ 2 . 0 0    

SU S H I SASHIMIAND



APPETIZERS
ANAGO TEMPUR A 25.00

GREEN TEA SEA SALT

ROCKSHRIMP TEMPUR A 19.50
WASABI MAYO

SANTA BARBAR A UNI AND FRESH BLACK TRUFFLE 26.00
POTATO PUREE & TEN TSUYU

KING CR AB & BLACK TRUFFLE FRIED RICE 55.00
WILD MUSHROOM & SOFT SCR A MBLED EGG

ROAST SHISHITO PEPPERS 10.00

WAGYU BEEF

WAGYU TATAKI 28.00
TOMATO AND MIRIN REDUCTION, R ADISH SPROUTS & SEA SALT

WAGYU TARTARE 38.00
QUAIL EGG, SHISO & SESA ME

9 OZ. WAGYU FILET OF BEFF   92.00
WASHINGTON STATE BEEF & SANCHO BUTTER

10 OZ. WAGYU NY STRIP 98.00
 AUSTR ALIAN R AISED SPECIAL BEEF & WASABI PONZU

12 OZ. WASHUGYU NY STRIP 104.00
 WASHINGTON STATE BEEF & WASABI PONZU

APPETIZERS
STEA MED WHOLE DUNGENESS CR AB 60.00

SCALLION PONZU 

ANKIMO 16.75
MONKFISH LIVER PATE

BURI SASHIMI 28.75
WILD KING YELLOW TAIL WITH GREEN TEA SEA SALT

K A MASU SASHIMI 28.00
WHOLE JAPANESE BARR ACUDA

OSHINKO MORIAWASE 19.50
ASSORTED JAPANESE SEASONAL PICKLES

AOYAGI SASHIMI 18.00
OR ANGE CL A M

SEKI AJI SASHIMI 28.75
WHOLE HORSE MACKEREL

SHIGOKU OYSTER SUNOMONO 24.00
WITH PONZU, SCALLIONS & MOMIJI OROSHI

SANTA BARBAR A UNI SASHIMI 32.00
WHOLE LIVE SEA URCHIN

A MA EBI SASHIMI 23.75

SUSHI AND SASHIMI
KINDAI OTORO 17.25

FATT Y TUNA, JA PA N 

KINDAI HON-MAGURO 10.25
BLUE FIN TUNA, JA PA N

SEKI AJI 8.50
WILD HORSE MACKEREL, JA PA N

SHIME SABA 8.25
WILD MACKEREL, JA PA N

MESO ANAGO 9.75
YOUNG SEA EEL, JA PA N

BURI 8.50
WILD KING YELLOW TAIL, JA PA N

A MA EBI 7.75
SWEET SHIMP, USA

SHIRO EBI 8.25
TINY WHITE SHRIMP, JA PA N

K A MASU 7.25
BARR ACUDA, JA PA N

WAGYU 15.00

K ITC H E N 
S P EC I A L S

SU S H I  BA R 
S P EC I A L S



    
 

PORT   MADEIRA

WARRES, “OTIMA,” 10YR TAWNY PORT  9
GR AHAMS, 40YR TAWNY PORT  35
R ARE WINE CO., “BOSTON BUAL,” MADEIR A  12

SHERRY  BOTTLE  GLASS

LA CIGARRER A, MANZANILLA FINO, 375ML  27 9
EL MAESTRO SIERR A, FINO 30  10

RUM

CAPTAIN MORGAN, PUERTO RICO  10
GOSLING’S “BLACK SEAL,” BER MUDA  11
PYR AT XO RESERVE, ANGUILL A  12
RHUM J.M. “AGRICOLE BLANC,” MARTINIQUE 10
RHUM J.M. “VSO P,” MARTINIQUE  15
RON ZACAPA CENTENARIO 23 ANOS, GUATEM AL A  12

TEQUILA

ASOMBROSO, EL PLATINO  10
DON JULIO, REPOSADO  14
EL TESORO, ANEJO  15
OCHO, PLATA  14
PATRON, SILVER  13
TORO DI LIDIA, BLANCO  9
TORO DI LIDIA, REPOSADO  12
TORO DI LIDIA, ANEJO  16

MESCAL

LOS NAHUALES, BLANCO  12
DEL MAGUEY, CHICHICAPA  20

AFTER DINNER  
DRINKS

SINGLE MALT SCOTCH   BLENDED SCOTCH

ABERLOUR, 12YR., HIGHL A NDS  12
BRUICHLADDICH, “CARNOUSTIE,” 16YR., ISLE OF ISL AY  20
LAPHROAIG, 10YR, ISLE OF ISL AY  12
LAGAVULIN 16YR., ISLE OF ISL AY  18
MCCALLAN 12YR., HIGHL A NDS  14
MCCALLAN 18YR., HIGHL A NDS  36
OBAN 14YR., WEST HIGHL A NDS  17
TALISKER 18YR., ISLE OF SK YE  18
YAMAZAKI 12YR, JAPA N  11
YAMAZAKI 18YR, JAPA N  26
JOHNNIE WALKER BLACK, KILM AR NOCH  13
JOHNNIE WALKER BLUE, KILM AR NOCH  54
CHIVAS, SPEYSIDE  10

BOURBON

BAKER’S, CLER MONT, KY.  13
BASIL HAYDEN, BAR DSTOW N, KY.  12
BLANTON’S, S.B., FR A NKFURT, KY.  14
BUFFALO TR ACE, FR A NKFURT, KY.  9
KNOB CREEK, 9YR., CLER MONT, KY.  12
MAKER’S MARK, LOR ET TO, KY.  11

WHISKEY   RYE

CROWN ROYAL, CA NADA  10
DEATH’S DOOR WHITE WHISKEY, WASHINGTON ISL A ND, WI.  9
JACK DANIEL’S, LY NCHBURG, TN.  9
JAMESON, DUBLIN, IR EL A ND  11
POWERS, “GOLD LABEL,” SMITHFIELD, IR EL A ND  10
OLD OVERHOLT, RYE, FR A NKFORT, KY.  9

ARMAGNAC, COGNAC   CALVADOS

FRANCIS DARROZE, “RESERVE SPECIALE,” BAS ARMAGNAC  24
GERMAIN ROBIN, “CR AFT METHOD”  13
MAISON SURRENNE COGNAC, “ANCIENNE DISTILLERIE,”  12
LEOPOLD GOURMEL COGNAC, “AGE DES FLEURS”  20
HENNESSY COGNAC, X.O.  48
REMY MARTIN COGNAC, X.O.  45
BOULARD CALVADOS, “GR AND SOLAGE”  13
LAURISTON FINE CALVADOS  9



DESSERT

SORBET   4.00 (PER SCOOP)
MA NGO

ICE CREAM   4.00 (PER SCOOP)
RED BEA N, GREEN TEA, GINGER & CHOCOL ATE

GINGER BREAD PUDDING   14.50
CRYSTALIZED GINGER & CAR A MEL SAUCE

GREEN TEA CREME BRULEE   12.50 
CHOCOLATE BRUNO   13.50

FLOURLESS CHOCOL ATE CAKE WITH GREEN TEA ICE CREA M

BANANA SPLIT   15.00
RED BEA N CAR A MEL, HOT FUDGE, MACADA MIA NUTS & LYCHEE

DESSERT SAKE

HOSHIUSAGI, “STAR R ABBIT,” BLUEBERRY SPARKLING 
330ML BOTTLE  16

TSUK ASABONTA, YAMA YUZU SHIBORI, YUZU SAKE 
750ML BOTTLE  120    GLASS  15

UMENOYADA, ARUGOSHI UMESHU, PLUM SAKE 
750ML BOTTLE  78     GLASS  11


	BLUE RIBBVON.foodMenu.01 05 2012 (2).pdf
	BlueRibbon-Menu.pdf



