
 
Sushi & Sashimi 

Nigiri (2 pieces)  Temaki  Specialties  Sashimi  

Ahi 4.50 Crab 3 Spicy Tempura               7 Ahi 5 
Hamachi 4.50 Tempura 3 Ahi Natto Sampler 8 Hamachi 5 
Tobiko 2.50 Unagi 3.50   Salmon 5   
Salmon 2.75 Spicy Ahi 4   Combo 9 
Unagi 2.75 California 4     

Spicy Ahi 3.50       

        

Appetizers 
Soybeans 
Spicy – add $1 4 

Cold Tofu 
Silky tofu in a sesame-shoyu seasoning and garnished with bonito flakes 

4 
 

Ahi Poke 
Fresh ahi and ogo tossed in a shoyu seasoning with chili flakes 8 

Gyoza 
Pork dumplings steamed then fried and served with garlic-sesame and shoyu sauce (5 pieces) 

 
5 

Grilled Eggplant 
Grilled and topped with bonito flakes, green onion and a miso-unagi sauce 

 
6 

Crab Dip 
Warm and creamy blend served in a crispy bowl 8 

Fried Calamari 
Quick fried and served with wasabi aioli and ichimi tartar dips 

 
6 

Chicken Karaage 
Fried crispy and served with our spicy sauce 

 
6 

Chicken Yakitori 
Tender pieces grilled with bell peppers and onions 

 
6 

Garlic Shrimp 
Seasoned with ichimi spice, garlic, patis and butter 

 
8 

Ichimi Scallops 
Seared jumbo scallops topped with a balsamic butter sauce 

 
8 

Crab Cakes 
Panko-crusted cakes served on a beurre blanc base with kabayaki and sweet thai highlights 

 
10 

Ahi Carpaccio 
Ponzu-truffle oil drizzle and garnished with cucumber tsukemono and spicy scallions 

 
10 

 

Soups 
Edamame Chowder 
Bonsai's version of the traditional chowder 6 
 

Miso with Wakame 5 
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Fish & Seafood 
Asian Grilled Salmon 
Fresh Atlantic Salmon infused with a shoyu-butter sauce and served over an Okinawan potato salad 

 
20 

Seafood Trio 
Grilled fresh catch, scallops and shrimp combination in a miso-sake blend 

 
23 

Nabeyaki Seafood 
Seafood stew with a spicy lemongrass broth 

 
22 

Misoyaki Black Cod 
Generous black cod marinated in our special miso sauce 

 
21 

 
 
Grilled Chicken 
Boneless breast finished with a light miso-ginger marinade 

 
18 

 
Pork Medallions 
Tender pieces complemented by mushrooms, onion and garlic in a tomato half glaze 

 
18 

 
New York Steak 
Choice aged beef grilled just right and served with Bonsai's own dipping sauces 

 
19 

 

Desserts 
Mochi Ice Cream 
A trio of your choice: Chocolate, Green Tea, or Strawberry 

 
5 

 

Cheesecake with Seasonal Fruit 
Your choice of Oreo, Peanut Butter & Reese's, or Snickers 

 
6 

 

Gelato Truffles 
Amore 
Chocolate decadence gelato with a raspberry sorbet center dipped in milk chocolate 

 
7 

Espresso 
Espresso bean gelato with a chocolate fudge center dipped in milk chocolate 

 
7 

 
 

Salads 
House Salad 
Micro greens, tomato, cucumber, kaiware and fried tofu in a sesame vinegrette 

 
6 

Hot Spinach Salad 
Served with fried tofu, tomato, a scallop and a kabayaki wine vinegrette 

 
7 

Avocado Seafood Salad 
Chilled shrimp and seared ahi with a spicy balsamic vinegrette 

 
8 
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