COLD STARTERS

Tuna tartar on crispy rice cake

Tuna sashimi with kimchee and spicy garlic sauce
Tuna tataki with spicy ponzu

Kobe beef carpaccio

Beef tataki with ponzu

Kobe beef tartar

Tartar trio — tuna, salmon, spicy seafood

Raw oysters or cherrystone with ponzu

Monkfish pate with ponzu

Fluke usuzukuri with ponzu

Yellowtail usuzukuri with yuzu sauce

Octopus ceviche

Torched salmon with sweet crab salad

Snow crab sunomono with light sweet vinaigrette
Sashimi appetizer

Lobster sashimi

Sashimi naruto — tuna, yellowtail, salmon, asparagus

rolled in cucumber

Naruto — crab stick, shrimp rolled in cucumber
with tobiko, avocado and spicy mayo

Salmon kinuta — salmon sashimi rolled in
vinegary daikon radish

Baby octopus with cucumber in light vinegar

Ohitashi — spinach with house sesame sauce

Hiyayako — Japanese style tofu
with kimchee

13.95
14.75
12.25
28.00
11.25
23.00
9.75
7.75
9.75
12.25
12.75
11.75
8.25
9.25
10.75
M/P

11.50

8.00

8.00

7.00
5.75

6.00
7.00

MAKI ROLLS / HAND ROLLS

Crab stick

Cooked shrimp
Salmon

Tuna

Yellowtail scallion
Chutoro — fatty tuna scallion
Eel cucumber

Eel avocado

Futo

Spicy tuna

Spicy seafood

Sweet potato tempura

Alaskan )
salmon, avocado & bonito flakes

Philadelphia

smoked salmon, cucumber, scallion & cream cheese

Kamikaze
shrimp, cucumber, tobiko & spicy mayo

Douzo platter
Sushi dinner
Sashimi dinner
Chirashi dinner
Makimono dinner

5.00
5.25
575
6.75
6.25
M/P
7.00
7.00
7.50
7.95
7.00
6.00
6.75

6.75

7.25

45.00
24.00
28.00
26.00
20.00

Tempura - lightly battered-fried served with tempura sauce

shrimp ~ 22.00

Katsu — deep-fried pork or chicken cutlet served
with katsu sauce

vegetable

18.00
19.00

HOT STARTERS

Crispy shrimp glazed with creamy spicy sauce
Crispy filo oyster on lettuce

Grilled duck with sautéed shiitake mushroom
Soba shrimp

Soft shell crab tempura

Lobster tempura with wasabi yuzu sauce
Calamari tempura with spicy mayo

Snow crab katsu

Salmon spring roll with sweet chili sauce

Douzo’s spare ribs
seared with house barbecue sauce

Shumai
steam or deep-fried shrimp dumpling

Gyoza - pan-fried or steam pork ravioli
Agedashi tofu — deep-fried tofu in light fish broth
Nasu dengaku — eggplant with sweet miso
Miso yaki — black cod with sweet miso

Hamachi kama - broiled yellowtail collar
Scallop kaiyaki — baked on half shell

Seafood kaiyaki — baked on half shell

Beef roll glazed with teriyaki sauce

Chawan mushi ,
egg custard with seafood and chicken

Edamame — soy bean with Kosher salt and lime

9.50
9.50
12.25
10.25
11.25
11.75
8.00
10.25
8.75

9.00

6.75

6.75
6.75
8.25
9.75
10.75
9.75
9.75
9.00
6.50

4.95

All sushi available with brown rice.

Avocado

Cucumber

Asparagus

Natto — fermented soybean
Oshinko - pickled radish
Ume — plum paste
Kanpyo — marinated gourd
Spicy salmon

Spicy yellowtail

Spicy scallop

Shrimp tempura

Shiitake mushroom tempura

California ,
crab stick, avocado, cucumber & tobiko

Salmon skin , ,
cucumber, pickles, fish flakes & scallion

Garden
lettuce, asparagus, carrot, cucumber,
tomato & mayo

ENTREES

Teriyaki — grilled salmon filet or chicken breast
glazed with teriyaki sauce

Black cod miso yaki

Sirloin steak with black pepper sauce
Grilled duck with cranberry teriyaki sauce
Lobster with lemon garlic sauce

Sukiyaki — thinly sliced prime rib simmered
in sukiyaki sauce

Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food borne illness

3.50
3.50
3.50
3.50
3.50
3.50
3.50
6.50
6.75
7.25
7.50
6.00
6.95

6.75

6.95

21.00

23.00
23.00
23.00

M/P
23.00



SPECIAL ROLLS

Alligator roll — shrimp tempura wrapped with eel & crab stick, 16.95
touch of chili paste

Backbay roll — asparagus, cucumber, avocado wrapped 15.95
with seared tuna, wasabi tobiko touch of wasabi sauce

Boston roll — lobster, lettuce, tomato, asparagus, tobiko & spicy mayo 11.95
Caterpillar roll — eel, cucumber, tobiko, spicy mayo wrapped with 11.95
layered avocado, unagi suace

Crazy roll — shrimp tempura, avocado, cucumber & spicy mayo 8.75
Douzo roll — tuna, salmon, crab stick & asparagus 11.95

Dragon roll — sweet potato tempura wrapped with eel, avocado touch of unagi sauce 13.95

Phoenix roll — crab stick with spicy mayo wrapped with seared 15.95
salmon and red tobiko

Rainbow roll — shrimp, crab stick, tobiko, spicy mayo wrapped with tuna, 12.95
salmon, white fish, avocado

KUSHI YAKI /
KUSHI KATSU

1 Skewer per order

Kobe beef 7.00
Beef 3.50
Chicken 3.25
Scallop 3.75
Shrimp 3.25
Pepper & onion 2.00
Shiitake mushroom 2.00
Zucchini & eggplant 2.00

TEMPURA

Red spider roll — soft shell crab wrapped with tuna, tobiko, 16.95 2 Pieces per order
touch of unagi sauce Asparagus 3.00
Russian roll — eel, salmon skin, cucumber topped with caviar 13.95 Bell pepper 200
Ecallggl kg/\r/i roll — mixed seafood, seaweed salad topped with scallop, 14.50 Broccoli 2.00
IWI VI
T _ _ . Eggplant 2.00
Scorpion roll — crab stick, avocado, cucumber wrapped with shrimp 11.25 Sweet potato 550
Snow mountain roll — shrimp tempura topped with snow crab 12.95 Zucchini 200
Spider roll — soft shell crab tempura, avocado, cucumber, 11.95 Japanese yam 3.50
tobiko & spicy mayo . .
—rolled’with vinegary daikon radish 12.95 Green bean 2.00
Summer roll — cucumber, avocado, tobiko topped with spicy tuna 12.95 Shiitake mushroom 2.00
Torch roll — avocado & cucumber wrapped with seared yellowtail, 15.75 Squash 2.00
black tobiko touch of yuzu sauce Scallop 5.00
Volcano roll — crab stick, tobiko, avocado, cucumber toasted 8.75 Shrimp 5.00
with spicy mayo White fish 5.00
SUSHI & SASHIMI Fel 5.50
Sushi Sashimi Sushi  Sashimi Oyster 8.00
Fried bean curd 3.75 N/A Tobiko —fishroe:& 5.00 7.00
Egg omelet 3.75 575 Salmon roe - & 550 7.50 S | D E O R D E RS
Crab stick 4.00 6.00 Sea urchin g 7.25 9.25 Steam rice 550
Squid 450 6.50 Sea eel 7.00 9.00 Brown rice 3'00
Wn i .
Octopus 550 7.50 Water eel 575 7.75 Sushi rice 350
Cooked shrimp 450 6.50 Sweet shrimp 7.00 9.00 Vaki ramen 6.50
i .
Stripe bass 500 7.00 Giant clam M/P M/P TsuKemono 5.00
Fluke 5.00 7.00 Scallop 6.25 825 Fresh wasabi 3'50
W i .
Tai fish 450 6.50 Surf clam 475 6.75 Pickled Qinger 1.00
Tuna 6.75 875  Pickled mackerels 450  6.50 o mi Og e
i .
Salmon 575 775  Snowcrab 6.25 825 G'?n yer drissin oo
Wild salmon 7.50 9.50 Smoked salmon 575 7.75 Unag i sauce 9 1'50
Yellowtail 6.25 825 Escolar 7.00 9.00 Teri galki s:uoe 1'50
Albacore tuna 575 7.75 Toro — tuna belly M/P M/P Pony sauce 1'50
. ZU sau .
Chutoro - fatty tuna M/P  M/P Sagﬁismhgg % pes Bg; 8F3§F
s available to add quail egg for $POO per order Katsu sauce 1.50
House salad . . 5.75 Seafood salad — with spicy mayo 8.00
mesculin greens with house dressing
Chicken salad . 10.50 Seaweed salad with cucumber in light vinegar 6.00
grilled chicken breast, romaine lettuce, carrot, . .
Crispy noodles Dobin mushi o . 7.75
seafood and chicken in light broth served in pot
Sashimi salad 12.75
m Nameko miso soup — soybean soup with tofu, 4.25
Lobster salad 13.75 nameko mushroom, seaweed & scallions

lobster, romaine lettuce with wasabi dressing

Lobster miso soup — available with spicy flavor 8.50

Spicy tuna salad 12.75

Shiitake mushroom soup 6.00

Smoked squid salad 6.50

Cherrystone ginger soup 6.00

Consuming raw or undercooked meats, poultry, seafood, shellfish

or eggs may increase your risk of food borne illness



