
  
 
 

 





 

          
 
 
 
 
 
 
 
 
 
 
 
 
 



Appetizers/ Starters 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
  

 
 
    

    
    
  

  
 
   

 

  

Tempura 
Batter-dipped, served with special Japanese dipping sauce 
 
Vegetable     8.99 
Shrimp & Vegetable    9.99 
All Shrimp     12.99 

Beef Negimaki   
Thinly sliced seared steak grilled 
With scallion rolled inside, glazed 
with sweet sauce 10.99 

Yakitori Chicken   
Chargrilled Chicken skews 
with scallions with 
Japanese sweet sauce 8.99 
 

Green Mussels    
Baked with a seasoned 
mayonnaise sauce 9.99 
 

Fried Oysters 
Lightly breaded fried oysters served 
with house sauce 9.99 
 

Edamame     
Steamed soy beans, 
lightly seasoned 5.99 
 

Gyoza    
Pork dumplings steamed /fried 
to a golden brown 9.99 
 

Spring Rolls    
Vegetable wrapped in spring 
roll skin deep Fried and served 
with sweet & tangy sauce 5.99 
 

Age Dashi Tofu   
Fried until crispy and served in a 
dipping sauce 6.99 
 

Dynamite Shrimp   
Tender shrimp, deep fried to golden 
brown and Tossed in our spicy lava 
sauce 10.99 

*Sushi Sampler    
One piece of tuna, one piece  
of shrimp and a California  
roll 14.99  
 

*Sashimi Sampler   
Two pieces of salmon, tuna, 
and white fish 19.99 

*Tuna Tataki    
Seared rare tuna, thinly sliced, 
served chilled with wasabi 
remoulade and Ponzu sauce 17.99 
 

Salads/Soup 
 
Seaweed Salad   7.99 
House Salad   3.99 
Served with our house citrus ginger dressing 

Miso Soup   3.99 
 

 

Beverages  
 

Pepsi, Diet Pepsi, Sierra Mist, Mt.Dew, 
Lemonade, Dr. Pepper, Sunkist, Ginger 
Ale, Sweet Tea,Unsweet Tea, and Green 
Tea. 3.99 

Side Items 
 

Steam Rice   3.50 
Sushi Rice   5.00 
Fried Rice   4.50 
Side Vegetable  5.00 

Desserts 
 

 
Tempura Ice Cream   9.99 
Mochi Ice Cream    7.99 
Green Tea Ice Cream   7.99 
Red Bean Ice Cream   7.99 
Chocolate Cake   9.99 
 

Children’s Entrees 
 
Available for children 10 years of age and 
under, all entrees served with fresh tossed 
salad or soup, fried rice, and vegetables.  
 
Kid Vegetarian           10.99 
Kid Chicken            11.99  
Kid Filet Mignon            15.99 
Kid Shrimp             12.99 
 

*ALL Sushi Dishes may contain raw items 
Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 

 



Signature Dishes 
 
 

Each Entrees comes with fresh tossed salad, Or miso soup, steamed rice, and vegetables. 
 
 
 
 
 
 

 

 

 
Hibachi Entrees 

 
Each Entrees comes with fresh tossed salad, Or miso soup, fried rice, and vegetables. 

 
 
 

 
 
 
 

 

Teriyaki Entrees 
 

Each Entrees comes with fresh tossed salad, Or miso soup, fried rice, and vegetables. 
  

Chicken Teriyaki 19.99      Salmon Teriyaki 28.99          Beef Teriyaki 28.99 
 

   

 

 

 

 

 

 

 

 
 

An 20% Service charge will be added to parties of 5 or more 
 

 

Land and Sea 
Filet mignon with Genki Worcestershire 
sauce and shrimp with house seafood sauce 
35.99  
 

 

Crushed Walnut Shrimp 
Crispy shrimp with crushed walnut 
glazed with creamy spicy honey 
sauce 24.99 
 

Panko Flounder 
Perfectly panko fresh flounder 
topped with home-made tropical 
mango salsa and sweet sauce 24.99 
 

Hibachi Shrimp 21.99 
 
Hibachi Choice of Two   
Filet Mignon, Chicken, or Shrimp 28.99 
 
 

Hibachi Vegetarian 17.99 
 
Hibachi Chicken 19.99 
 
Hibachi Filet Mignon 26.99 
 
 

 Yakisoba 
 
Egg noodles with your meat choice 
cooked in our house soy-ginger based 
soba sauce. Each comes with miso soup 
Or fresh tossed salad. 
 
Vegetarian Yakisoba       17.99 
Chicken Yakisoba         19.99 
Filet Mignon Yakisoba     26.99 

Shrimp Yakisoba       21.99 

Tempura Entrees 
 
Tempura Entrées are lightly battered and 
fried golden brown. Each comes with fresh 
tossed salad Or soup and fried rice. 
 
Vegetarian Tempura       17.99 
Chicken & Vegetable Tempura    19.99 
Shrimp & Vegetable Tempura    21.99 
 
 



*Sushi and Sashimi Meals 
 

All meals served with miso soup and fresh tossed salad with citrus ginger dressing. 
 

 
 
 

 
 
 
 
 
 

 
 

 
 

  
 

 
 

 
 

 

  

 
 

 

Regular Sushi Dinner  
7  pieces of chef’s choice nigiri 
sushi with a California Roll 
27.99 
 

Deluxe Sushi Dinner 
9  pieces of chef’s premium 
choice nigiri sushi with a 
shrimp tempura roll 33.99 
 

Sushi for Two 
14 pieces of chef’s choice nigiri 
sushi with a shrimp tempura roll 
and a spicy tuna roll 55.99 
 

Regular Sashimi Dinner  
11 pcs of fish (Chef’s 
choice) 34.99 
 

Deluxe Sashimi Dinner  
14 pcs of premium fish 
(Chef’s choice) 39.99 
 

Sashimi for Two 
24 pcs chef’s choice fish 75.99 
 

Chirashi   
Selection of sashimi served 
over rice 32.99 

Love Boat (2 people) 
Chef’s choice 10 pcs of nigiri sushi, 12 
pcs of sashimi, California roll and 
shrimp tempura roll  73.99 

Boat for 3 
Chef’s choice 15 pcs of nigiri sushi, 18 
pcs of sashimi, California roll, spicy 
tuna and shrimp tempura roll 110.99 

Sushi and Sashimi  
Chef’s choice 5 pcs of nigiri sushi, 6 pcs 
of sashimi and one tuna roll 36.99 
 

Nigiri Sushi/Sashimi 

             Nigiri/ Sashimi 
                          2pcs /2pcs 
Madai  Japanese Pink Snapper  9.99 
Tamago Layered Egg    6.99 
Kanikama Crab    6.99 
Ika Fresh Squid     6.99 
Sake Salmon     7.99 
Hotategai Scallop   8.99 
Ebi Boiled Shrimp    6.99 
Toro Fatty Tuna    Mkt 
Hokkigai Surf Clam    6.99 
Maguro Fresh Tuna    7.99 
Hamachi Fresh Yellowtail   8.99 
Shiro Maguro White Tuna   7.99 
Unagi Smoked Freshwater Eel   8.99 
Tako Boiled Octopus    7.99 
Hirame Fluke     7.99 
Saba Mackerel     7.99 
Kanpachi Wild baby buri   9.99 
Ama Ebi/Botan Ebi Sweet Shrimp  10.99 

 
*Kizami Wasabi 4  

*Real wasabi root relish has crisp flavor and heat 
 

Classic Maki Sushi 
 
Genki Roll Shrimp, avocado, and masago    7.99 
California Roll Crab, avocado, cucumber, and 

  masago      7.99 
Kappa Maki Cucumber Roll     6.99 
Avocado Maki Avocado Roll    6.99 
Yasai Maki Vegetable Roll     7.99 
Sake Maki Salmon Roll     7.99 
Tekka Maki Tuna Roll      7.99 
Negihama Maki Yellowtail & Scallions    8.99 
Unagi Maki Eel Roll Eel and cucumber    9.99 
Spicy Tekka Maki Spicy Tuna Roll     8.99 
Hotategai Maki Scallop Roll      9.99 
Spicy hotategai Maki Spicy scallop    10.99 
Futo Maki Veggie,egg, unagi, and crab   12.99 
Salmon Skin Roll     7.99 

 
Handroll Style +$1.00 

 

Sunomono 
 

Tako Su Octopus     10.99 

Kani Su Crab      9.99 
Mixed Sunomono Chef’s Choice   12.99 

 

Gunkan 
 
Uni Fresh Sea Urchin (2 pieces)   Mkt 
Ikura Fresh Salmon Roe    6.99 
Tobiko  Flying Fish Roe   6.99 
Wasabi Tobiko    6.99 
Masago Smelt Fish Roe   6.99 
Uzura Quail Egg topping  4.99 
 
 

*ALL Sushi Dishes may contain raw items 
Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 

 



Genki Chef’s Special Maki 
 
Genki Special Spicy tuna and shrimp tempura inside topped 

with tuna and salmon with sweet & Spicy sauce 17.99 
 
Flaming Dragon Spicy tuna, avocado, and cream cheese inside 

topped with eel & shrimp tempura with sweet & spicy sauce 17.99 
 
Super Rainbow Crunchy eel and cucumber inside topped with 
seven different fish, avocado, masago and eel sauce 18.99 
 
Fuji Yama Salmon, tuna, yellowtail, and masago inside topped 
with crunchy creamy scallop 18.99 
 
Jumpin Jack Flash Chicken tempura, jalapeno, and masago 
topped with avocado with crunchy creamy sauce 15.99 
 
Surf & Turf Roll Shrimp tempura, avocado, cucumber inside 
topped with filet mignon and spicy mayo 17.99  
 
Spicy Sashimi Maki Crunchy spicy tuna, cucumber inside 
topped w/ assorted spicy sashimi cubes, masago & scallion 17.99 
 
Bam Bam Roll Shrimp tempura, crab, cream cheese, jalapeno, 

deep fried and topped with chef’s sweet chili sauce 9.99 
 
House Kani Maki Lump crab, avocado, cucumber, and 
masago 13.99 
 
Wolfpack Roll  Spicy tuna, avocado, with spicy mayo and 

deep fried 11.99 
 
Cucumber Special Roll Crab and avocado wrapped in a thin 
sheet of cucumber 10.99 
 

Snow Mountain Roll Shrimp, avocado, cream cheese and 
masago inside topped tempura flakes and creamy sauce 9.99  
 
Suzuki 500 Salmon, eel, crab, avocado, and scallion rolled in 
seaweed paper deep fried and served with ponzu sauce 12.99 
 
Crunchy Roll Tempura flakes, masago and mayo inside topped 
with boiled shrimp 9.99 
 
Boston Roll Crab, lettuce, avocado, cucumber, and shrimp 9.99  
 
Captain Nemo crab, avocado, cucumber inside topped with 
fresh salmon 12.99 
 
Fisherman’s Catch Shrimp tempura and crab inside topped 

with  crunchy spicy scallop 14.99 
 
Hebrew Nation Avocado and cream cheese inside topped with 
smoked salmon 11.99 
 
Tropical Passion Avocado, white tuna, and mango topped 

with wasabi remoulade sauce11.99 
 
 
 

Carolina Roll Fried oyster, shrimp tempura, asparagus, and 

masago topped with sweet wasabi remoulade sauce 12.99 
 

Mary Roll Crab, avocado, masago, green onion inside topped 
with spicy crunchy tuna and spicy mayo 12.99  
 
Fireman Special Crunchy spicy tuna inside topped with tuna 
and spicy mayo 11.99 
 
Evergreen Shrimp, crab tempura inside topped with thinly 
sliced avocado sweet and creamy wasabi sauce 11.99 
 
Orange Sunshine Spicy tuna and cucumber inside topped with 
salmon and tropical sauce 11.99 
 
Geisha Roll Lobster salad, avocado, and cream cheese topped 
with crab 11.99 
 
Las Vegas Roll  Shrimp Tempura, Crab tempura, and  
mayo 9.99  
 
Alaska Roll Salmon, cucumber, avocado with sweet sauce 
10.99  
 
Firework Crab, cream cheese, avocado, crushed red peppers 
deep fried & topped with spicy mayo & scallions 11.99 
 
Philly Roll Smoked salmon, cream cheese, Cucumber 10.99 
 
Shaka Maki Shrimp tempura, coconut, jalapeno, topped with 
spicy tuna and served with spicy mango puree 14.99 
 
Himalaya Roll Salmon, shrimp, crab, avocado, and cream 
cheese rolled in seaweed, deep fried and topped with scallion, 
crunchy, and sweet shrimp sauce 14.99 
 
Shrimp Tempura Roll Shrimp tempura, masago, and  

mayo 9.99 
 
Volcano Roll Crab, avocado, cream cheese inside topped with 

unique seafood spicy lava sauce 12.99 
 
Spider Roll Fried soft shell crab, scallions, spicy mayo, avocado, 

masago and sweet sauce 13.99 
 
Sweet Dragon Shrimp tempura, masago, spicy mayo inside 

topped w/ barbecue eel, avocado and a special sweet sauce 15.99 
 
Rainbow Roll Boiled shrimp, crab, and avocado inside topped 

with salmon, yellowtail and tuna 15.99 
 
Punk Rock Roll Crab stick, cream cheese inside deep fried 

topped with crunchy spicy tuna and sweet sauce 11.99 
 
Heat Wave Roll white fish tempura, and avocado inside, 

topped with spicy crunchy crab salad and mango puree 13.99 
 

Raising Arizona Yellowtail, masago, and jalapeno topped with 
spicy mayo 13.99 
  

*ALL Sushi Dishes may contain raw items 
Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 

 



 
 

 

 

 

 

 

 

 

 

 

Sake 

 
 
 
      
     
 
      
 
 
 
 
 
 
 

Beer Selection 
 
 
 
 
 
 
 
 

Signature Cocktails 

   
  
   
 
     
 
   
 
       
 
 

Martinis 
 
  
 
 
 
 
 

Corkage Fee-$15 

Japanese Kiss   
Malibu Rum, Triple Sec, Grenadine, & Pineapple Juice 10 
  

Cold Sake 
Nigori Sake (unfiltered) 8 | 20 
 

Hana Fuji Apple  
Premium Flavored Sake, Light & delicate  
with  fuji apple Flavor   10| 21 (375mL) 

Hana Lychee 
Premium Flavored Sake, light & delicate 
with lychee flavor 10|21 (375mL) 
 

Kikusui Shuzo, Junmai Ginjo 
This is a light and comfortable dry 
premium sake 35 |300mL 
 

Kubota, Senjyu Ginjo     
The natural umami of rice with echoes of 
tartness and hints of sweetness 30 | 300mL 
 

Sho Chiku Bai 
Premium Junmai Ginjo, Delicate, dry & 
silky smooth 22 | 300mL 
 

Dasai 45  
Premium Dry Sake, Junmai Daiginjo 42| 
300mL 
 

Tomio Hanachirin 
Dry and crisp Junmai Daiginjo 35 |  
 

House Selection    
Chardonnay  8 | 30 
Cabernet Sauvignon 8 | 30 
Rose Proverb  8 | 30 
Plum Wine  8 | 30 
Shiraz   9 | 35 
 

White Wine 
Estancia Chardonnay        9 | 35 
Franciscan Estate, Chard          9 | 35 
Oko Pinot Grigio        9 | 35 
Kenwood Sauvignon Blanc       9 | 35 
Jlohr Riesling         9 | 35 
 

Red Wine 
Estancia Cabernet Sauvign 9 | 35 
Jlohr Cabernet Sauvignon     10 | 38 
Estancia Merlot  9 | 35 
Estancia Pinot Noir  9 | 35 
 
 Champagne 
Korbel Split  9  

Domestic 
Miller Lite     4 
Bud Light     4 
Michelob Ultra     4 
Yuengling     5 
Samuel Adams     5 
 

Japanese 
Kirin Ichiban 12oz 5 
Kirin Ichiban 22oz 9 
Asahi Super Dry 12oz 5 
Sapporo 12oz  5 
Sapporo 22oz  9 
 

Imported 
Corona   5 
Amstel Light  5 
 

Samurai   
Rum, Triple Sec, Pineapple 
Juice 10  

Fujiyama  
Vodka, Cherry Brandy, and 
Orange Juice 10 

Genki    
Rum, Myer’s Rum, Wild Cherry 
Brandy, Grenadine and Juices 10 

Mai Tai 
A blend of Rum, Amaretto, 
Fruits Juices 10 

Ocean Blue   
Vodka, Gin, Rum, Triple Sec, 
Pucker Island blue, Blue Curacao, 
splash of Lemon-Lime Soda 10 
 

Asian Blossoms  
Southern Comfort, Rum, Peach 
Schnapps, Cranberry, Lemon-
Lime soda 10 
 

Tokyo Sunrise   
Vodka, Gin, Rum, Midori, Sour 
mix, Lemon-Lime Soda 10 

Emerald   
Rum, Midori, Peach Schnapps, 
Blue Curacao, Orange Juice 10 

Sour Apple Martini  
Pucker Sour Apple, Vodka, 
Triple-Sec, Midori, Splash of 
Sour 10 

Logan  Martini 
Asian fruit logan, Triple Sec, 
and Absolute Vodka 10 

Melon Martini   
Pucker Watermelon, Vodka, Midori, 
Lemon-Lime Soda 10  

Cosmopolitan 
Absolute Citron, Cranberry, 
Triple-Sec, Lime 10 
  

Classic  Martini  
Absolute Vodka or Tanqueray 
Gin, Dry Vermouth 10  

Dirty Martini  
Ketel One Vodka, olive 
juice 10 
  

Lemon Drop Martini  
Absolute Citron, Cointreau, 
Splash of Sour 10  

Hakkaisan, Junmai Daiginjo  
Daiginjo, light & fragrant, rich, fruity 
aroma and clear delicate taste 42 | 300mL 
 

Wine List 

Hot Sake  
Small Carafe (4oz) 7  
Large Carafe (8oz) 13  

Bunraku Junmai 
Premium Dry sake with lush floral 
aroma 38 | 300mL  

Hana White Peach    
Layers of rich flavors. Light & Delicates 
with white peach flavor 10 |21 (375mL)   



 

 
  

 
 
 
 

 
 
 
 
 
 
 

 
 
 

 
 
 
 
 

 
 
 
 
 
 
 

 

 

Hibachi Lunch (11:00-2:00 pm) 
Each comes with soup or fresh tossed salad with our secret ginger dressing, fried rice, and vegetables. 

 

Bento Box (11:00-2:00 pm) 
(No Substitution please) 

All Bento Boxes come with a miso soup. 

*Lunch Sushi Special (11:00-2:00 pm) 
 

Each comes with your choice of soup or fresh tossed salad with our secret ginger dressing. 
 

Yakisoba Lunch (11:00-2:00 pm) 
Japanese thin egg noodles cooked in our house soy-ginger based soba sauce. Each comes with your choice of 
soup or fresh tossed salad with our secret ginger dressing. 

 

Vegetarian    10.99 
Choice of Two   16.99 
Steak(filet mignon), Chicken , or Shrimp 

Hibachi Chicken              11.99 
Hibachi Filet Mignon              15.99 
Hibachi Shrimp              12.99 

Shrimp Yakisoba 12.99 

Chicken Teriyaki Bento 13.99           
Beef  Teriyaki Bento 16.99 
Fresh tossed salad, fried rice, fruit of the 
day, and a chef’s choice side item. 
 

 Chicken Yakisoba 11.99 

Shrimp Tempura Bento          
Vegetable tempura and 2 pcs of shrimp 
tempura, fried rice, fresh tossed salad, fruit of 
the day, and a chef’s choice side item. 14.99 

* Maki Bento  
3 pieces of each (tuna, salmon, 
cucumber, & avocado roll), half 
California roll, vegetable tempura, 
fresh tossed salad, fruit of the day, 
and a chef’s choice item.  16.99 
 

* Sushi Bento  
4 pieces nigiri, half California roll, 
vegetable tempura, fresh tossed salad, 
and chef’s choice side item. 17.99 
 

Hibachi 
Chicken 

Hibachi  
Steak & Shrimp 

Maki Bento 

Chicken Terriyaki Bento 

Choose any 2 rolls below 16.99 
             any 3 rolls below 23.99 

 
California Roll   Spicy Tuna Roll 
Boston Roll  Crunchy Roll  
Las Vegas Roll  Vegetable Roll 
Salmon Roll  Tuna Roll  
Philly Roll  Eel Roll  
Shrimp Tempura Roll     Snow Mountain Roll 
Alaska Roll  Tropical Passion  
Bam Bam Roll  Avocado Roll 

Sushi Lunch Plate   
Chef’s choices of 4 pieces of nigiri and 
a California roll 16.99 

Deluxe Sushi Lunch Plate  
Chef’s choices of 6 pieces of nigiri 
and a tuna roll 20.99 
 

Sashimi Lunch Plate   
8 pieces of fish (Chef’s choice) 22.99 
 

Two Rolls Lunch Plate 

Deluxe Sushi  
Lunch Plate 

Vegetarian Bento          
Vegetable Tempura, seaweed salad, fresh 
tossed salad, steam rice, fruit of the day, and a 
chef’s choice side item. 11.99 

Filet Mignon Yakisoba  15.99  Vegetable Yakisoba  10.99 

*ALL Sushi Dishes may contain raw items 
Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 

 


