
18% gratuity may be added to a parties of 
6 or more
*Please inform your server of any food allergies or aversions, 
as not every ingredient is listed on the menu and may change 
seasonally. Some preparation may contain eggs, wheat, 
soy products, or seeds.
No Separate ChecksNo Separate Checks

chilled appetizers

Cherry Blossom *  
spicy tuna tartare, cilantro, jalapeño, wrapped in an 
avocado blossom, topped with tobiko, plum sauce   12

Spicy Tuna Chips * 
spicy tuna tartare, mango, shallots, thin wonton crisps   12

Hamachi Crudo *   Hamachi Crudo *   
yellowtail sashimi, jalapeño, cilantro, red tobiko, 
citrus yuzu dressing   12

Salmon Gone Wild *   
4 pc salmon toro, radish sprouts, lemon, poke sauce   12

Uni Shooter *  sea urchin and ponzu vinaigrette    7

all-day dim sum
steamed bite-size delicate dumplings steamed bite-size delicate dumplings 
served in steamer baskets

Shrimp & Cabbage Dumpling (4)
steamed house-made dumplings filled with shrimp and 
cabbage, served with garlic ponzu, sriracha    8

Shrimp & Pork Shu-Mai (4)
steamed dumplings filled with shrimp, pork, 
mushroom, masagomushroom, masago   8

Beef Shu-Mai (4)
with beef, shiitake mushroom, masago   8

Crystal Shrimp Har-Gau (4)
steamed crystal dumplings with rock shrimp   9

Sichuan Steamed Wontons (6)
house-made shrimp wontons 
in red chili oil and garlic scallionsin red chili oil and garlic scallions   9

hot appetizers

Edamame (vegan) steamed soy beans, sea salt    5

Dynamite  baked scallop shell filled with bay scallops, 
crab meat, Thai basil, spicy tobiko mayo  8

Genki’s Kani  
grilled Alaskan king crab leg with buttery uni sauce   24

TTakoyaki 
6 pcs of baked puffs filled with diced octopus,drizzled 
with wasabi mayo, takoyaki sauce, bonito flakes    9

Fried Crab Wonton (4)
4 pcs fried wontons filled with cream cheese, shredded 
crab, served with sweet chili sauce     9

Gyoza  pan fried or steamed dumplings (6 pc)   
chicken   7     vegetable   7chicken   7     vegetable   7

Sea Bass  miso broiled Chilean sea bass over 
black shiitake mushroom   14

Sesame Crispy Calamari 
crispy salt & pepper calamari pan tossed with jalapeño   10

Fried Vegetarian Spring Rolls
cabbage, edamame, carrots, mushroom, onion, tofu, 
sweet chilli saucesweet chilli sauce   8

Scallion Pancakes (vegan)  lightly pan fried, served 
with sesame soy vinegar and sriracha  9

Taro Fries
taro root fries served with black garlic mayo    6

* These menu items may contain raw or undercooked seafood, 
shellfish, meat or eggs that may increase your risk of foodborne
illnessillness

Green by Ginger (vegan)
mixed greens, cucumber, radish, house ginger dressing   6
 

Seaweed (vegan)
marinated green seaweed with mixed greens   7

soup & salads
Miso  miso broth with seaweed, scallions, silken tofu   4  

Tom Yum  spicy Thai chili broth with straw mushrooms, 
lemongrass, chilli pepper, and lime leaves   
chicken   6   tofu   6   shrimp    8

Wonton Soup
with shrimp dumplings, chicken broth, scallionswith shrimp dumplings, chicken broth, scallions   6  

Hot & Sour Soup
seafood  
shrimp, scallop, crabmeat, eggs, tofu, black truffle   8
wild mushroom  
with shiitake mushroom, straw mushroom, eggs, tofu   6     

Lobster Coconut  creamy coconut broth, chopped 
lobster tail, lime leaves, cherry tomato, straw mushroomslobster tail, lime leaves, cherry tomato, straw mushrooms   10



Specialty Rolls 
cut in 10 pieces / brown rice available with all rolls (+$1) 

Sexy Mexican*  shrimp, spicy Alaskan shredded crab, jalapeño, topped with avocado and sriracha   13

Salmon Delight* fresh scallop, Alaskan shredded crab, cucumber, radish sprouts, topped with fresh 
Norwegian salmon, avocado, thinly sliced lemon   15

Tuna Poke Roll*  spicy hamachi, jalapeño, scallions, avocado, topped with big eye tuna, 
super-white tuna, Hawaiian poke sauce, dry nori flakessuper-white tuna, Hawaiian poke sauce, dry nori flakes   15

Pepper Salmon*  Alaskan shredded crab, spicy tuna, cucumber, daikon sprouts, 
topped with lemon-pepper seared salmon, chives, ponzu, wasabi cream sauce   14

The Flamer*  shrimp tempura, cream cheese, spicy shrimp & crab, jalapeño, topped 
with salmon, escolar, tobiko, baked in oven with spicy mayo, unagi sauce, scallions   15

Spice Girl*  spicy shrimp & crabmeat, avocado, mango, topped with lightly 
seared salmon, toasted spicy mayo, unagi sauce   13

Mango Mango Tango*  salmon, mango, topped with ebi shrimp, tuna, salmon, avocado, mango sauce   14

Dragon  shrimp tempura, Alaskan shredded crab, cream cheese, topped with eel, avocado, unagi sauce   14

Rock’n Roll  Alaskan shredded crab, shrimp, octopus, avocado, 
spicy mayo and crispy tempura coating, topped with eel sauce   13

Rainbow*  unagi, avocado, topped with yellowtail, tuna, salmon, avocado   15

Mellow Yellow*  fresh Norwegian salmon, tempura crunch, avocado, spicy mayo, 
topped with thinly sliced mango, ginger sauce, dried chili flakes   14

Red Dragon*  Red Dragon*  spicy tuna, tempura crunch, avocado, topped with big eye tuna, spicy mayo   15

King Kong Maki*  shrimp tempura, avocado, cilantro, jalapeño, topped with spicy yellowtail, spicy sauce, tobiko   15

Godzilla Roll  scallop, avocado, cream cheese, kanikama, lightly fried in panko, topped with 
unagi sauce, garlic mayo   13

Crazy Crab*  crispy soft-shell crab, spicy tuna, avocado, topped with salmon, unagi, tuna,
avocado, unagi sauce, garlic mayo   15

* These menu items may contain raw or undercooked seafood (fresh salmon, raw tuna, shellfish), meat 
cheese or fish eggs that may increase your risk of foodborne illnesscheese or fish eggs that may increase your risk of foodborne illness

 Japanese Ramen

Tokyo Tonkotsu Ramen
silky pork broth, slow-roasted pork belly, marinated 
bamboo, naruto, soft boiled egg*, sesame, scallions   13.5

Spicy Miso Ramen
spicy garlic miso broth, slow-roasted pork belly, marinated 
bamboo, naruto, soft boiled egg*, sesame, scallionsbamboo, naruto, soft boiled egg*, sesame, scallions   13.5

Shoyu Ramen
light soy broth, egg noodle, slow-cooked pork belly, 
bamboo, naruto, soft boiled egg*, bok choy, scallions   13

Karaage Chicken Ramen
fried chicken karaage, light chicken broth, bamboo, naruto, 
soft boiled egg*, wood ear mushroom, scallions   14

Wild Mushroom Ramen
vegetarian broth, shimeji mushroom, shiitake, wood ear 
mushroom, soft boiled egg*, bok choy, scallions   13

Kimchi RamenKimchi Ramen
Korean marinated kimchi, fried shallots, pork belly, 
bamboo, naruto, soft boiled egg*, sesame, scallions   14

*soft boiled egg is served undercooked and may increase
your risk or foodlorne illness, especially if you have 
certain medical conditions



Classic Maki  
cut in 8 pieces, hand roll also available  

California Maki*  
Alaskan shredded crab, avocado, cucumber   7

Spicy Maki* (pick one below)    
salmon + cucumber  7  / scallop + cucumber  8  / 
octopus + cucumber  7octopus + cucumber  7

Spicy Crunchy Maki* 
spicy tuna with tempura crunch   7      
spicy yellowtail with tempura crunch   7 

Shake*  fresh Norwegian salmon with cucumber   7

Zen (vegan) cucumber, avocado, pickled carrots, 
daikon sprouts, poached asparagus   7

Crunchy  Crunchy  
shrimp tempura, Alaskan shredded crab, cucumber, daikon 
sprouts, pickled carrots, tempura crunch, unagi sauce   9

Spider*  soft-shell crab, shredded crab, cucumber, 
daikon sprouts, pickled carrots, tobiko, unagi sauce   10

Bagel*  smoked salmon, cream cheese and avocado   8

Hamachi Avocado*  yellowtail and avocado    7

TTuna Avocado Maki*   7

Una  broiled fresh water eel with avocado   8

Tuna Hama*  big eye tuna, yellowtail, avocado, tobiko   9

Vegetarian (vegan - pick one below)  5
avocado / asparagus / cucumber

Sweet Potato Tempura   7

Nigiri / Sashimi 
by the piece *

tuna
Maguro  big eye tuna   3
Ono   hawaiian super white tuna   4

salmon
Sake   Sake   fresh Norwegian salmon   3
Sake Toro   Norwegian fatty salmon   4
Pepper Salmon   
seared salmon with lemon pepper spice   4
Smoked Salmon   3

white fish
Hamachi   yellowtail   4
Madai  Madai   red snapper   3
Hirame   fluke   3

shellfish
Amaebi   raw sweet shrimp   4
Hotategai   scallop   4
Ebi   cooked shrimp   3
Kani   Alaskan king crab   5

cooked / marinatedcooked / marinated
Tako   octopus   3
Unagi   broiled fresh water eel   4
Saba   Japanese mackerel   3
Tamago   sweet egg omelet   2

roe / fish egg
Ikura   salmon roe   4
Uni   Uni   sea urchin   5
Tobiko   orange / red / black / wasabi   3
Uzura   add Quail Egg   1

Sushi & Sashimi Set
Niu Sushi Set*
6 pieces of chef’s choice nigiri with one California maki  22

Sushi Supreme*
9 pieces of chef’s choice nigiri with one choice of Classic Maki above   30

Sashimi Supreme*
salmon salmon (9pc) 23     tuna (9pc) 25     yellowtail (9pc) 25     combination (12pc) 30

Sashimi Platinum*  20 pcs assorted sashimi platter   48

Chirashi*  assorted sashimi over sushi rice   25

Hawaiian Poke Rice Bowl*  
cucumber, avocado, tamago, seaweed, masago, dry nori on sushi rice 
choice of sauce:  creamy spicy sauce / poke sauce / unagi garlic mayo
choice of fish:  tuna  16 / salmon  15 

Pepper Salmon Sashimi*Pepper Salmon Sashimi*  
6 pcs of lemon-pepper seared salmon sashimi, chives, garlic ponzu sauce   18

Moriawase*
4 pieces of sushi and 6 pieces of sashimi with one choice of Classic Maki above   30

* These menu items may contain raw or undercooked seafood (fresh salmon, raw tuna, shellfish), meat 
cheese or fish eggs that may increase your risk of foodborne illness



Wok Dishes     
served with white or brown rice

Walnut Shrimp  jumbo shrimp in rich creamy mayo sauce, honey coated walnuts, steamed broccoli  19

Ginza Steak  sautéed beef cubes, honey walnuts, king mushroom, bell peppers, black pepper  20

Asparagus  asparagus, mushroom, bell pepper, sweet teriyaki glaze
tofu  15     chicken  15     beef  16     shrimp  18     scallop  20

Honey Sesame  Honey Sesame  crispy lightly fried chicken wok tossed with honey sesame glaze, 
garnished with steamed broccoli and peapods, white sesame sprinkles
tofu  15     chicken  16     beef  16     shrimp  18     scallop  20

Spicy Kung Pao  bell peppers, onion, scallions, peanuts
tofu  15     chicken  15     beef  16     shrimp  18

General Tsao  crispy coated and stir-fried with bell peppers, zucchini, Sichuan red chilli, spicy soy glaze
tofu  15     chicken  16     beef  16     shrimp  18

Mongolian Beef  Mongolian Beef  wok fried with sliced onion, scallions, ginger  16

Thai Sweet and Sour Chicken  cripsy fried chicken, pineapple, bell peppers, sweet and sour glaze   16

Green / Red Curry  coconut curry with Thai basil, string beans, zucchini, eggplants, bell peppers
tofu  15     chicken  16     beef  16     shrimp  18     scallop  20

Niu’s Chilli Chicken  fried diced chicken wok tossed with house made chilli oil, 
dry red pepper, diced zucchini, onion, and carrots  16

Bangkok Style Stir-fry  lemongrass, lime leaves, ginger, chilli peppers, mushrooms, peapods, onion
tofu  15     chicken  15     beef  16     shrimp  18     scallop  20tofu  15     chicken  15     beef  16     shrimp  18     scallop  20

Red Snapper Fillet  stir-fried with string beans and onions   18

Lettuce Wrap  lettuce cups filled with finely chopped bell pepper and celery
chicken  15     shrimp  18

Teriyaki  with simmered garlic butter vegetable
chicken  18     steak  22     

Korean Kalbi  grilled marinated beef short ribs with onions and scallions, Korean spicy sauce   18

Rice & NoodleRice & Noodle

Seafood Udon Soup  udon noodle soup with shrimp, scallop, red snapper   17

Tempura Udon  tempura shrimp and vegetable with udon noodle soup   14

Pad Thai  classic Thai noodle dish garnished with lime and crushed peanuts
chicken / tofu  13     shrimp  15

Yakisoba  Japanese stir-fried egg noodles, cabbage, carrtos, peapod, scallions, onion, bok choy
tofu / chicken / beef  13     shrimp  15  

Thai Rice Noodle  Thai Rice Noodle  flat rice noodle stir-fried with Chinese broccoli, Thai basil, carrots, dark sweet soy
tofu / chicken / beef  13     shrimp  15

Japanese Fried Rice
Japanese style fried rice with edamame, peapod, zucchini, carrot, onion, scallions, lettuce
vegetable / tofu / chicken / beef  13     shrimp  14     king crab  19

Lobster Fried Rice  
lobster tail, edamame, asparagus, onion, carrots, lettuce, scallions, lobster roe   20

SidesSides
Chinese Broccoli 
with ginger garlic soy   8

Garlic Butter Vegetables 
broccoli, carrots, potato  8

     

Tempura
shrimp & vegetables  16     seasonal vegetable  14


