APPETIZERS/STARTERS/TAPAS

oyster shooter
pulpo carpaccio
yellowtail usu
king crab tower
ahi tuna tartare
scallop ceviche

salmon tartare

eight spice tuna tataki

sashimi appetizer

rainbow poke

agedashi tofu
eggplant & mochi
tempura brie cheese
ebi ten

veggie ten

calamari japonessa
tako yaki

spicy tomato tofu
garlic short ribs
hama kama

yakitori

yaki hotate

dragon scallops
king crab udon soup

yakisoba

RAW BAR

zesty spiced sorbet, sanbai zu, quail egg

thinly sliced octopus, cilantro oil, mustard soy, roasted tomato lime mignonette
jalapeiio, pico de gallo, chili citrus soy

avocado salsa, yuzu soy, cilantro allioli

balsamic soy vinegar, yuzu citrus allioli

shrimp, octopus, tomato, lemon parsley vinaigrette

avocado, mango pico, yuzu ponzu

seared tuna, jalapeno garlic soy citrus, wasabi allioli

three cuts each of tuna, salmon, yellowtail w/ grated wasabi

assorted sashimi, togarashi, sesame oil soy

KITCHEN/COCINA

fried tofu, bonito soy

fried w/ nameko mushrooms, bonito soy

raspberry soy dip

shrimp tempura

assorted vegetable tempura

sweet chili glaze, yuzu allioli

octopus round cakes, zesty orange allioli

sweet & spicy sauce

garlic, basil glaze

salted yellowtail cheek, lime shiso

skewered chicken, teri sauce

grilled scallops, lemon grass vinaigrette

bacon wrapped scallops, lime peppers

bonito broth, chicken, egg, alaskan king crab, ebi tempura
stir fried noodles, mixed vegetables grilled salmon

grilled chicken

grilled portobellos

SOUPS/ SOPAS

miso soup tofu, mushrooms, seaweed, scallion

asari miso soup clams, seaweed, scallion

spicy king crab soup chili butter bonito broth

coconut lime lobster soup onion, cilantro

Consuming raw or undercooked foods may increase your risk of foodborne illness
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SALADS/ENSALADAS

house wild greens asian ginger dressing

smoked salmon and arugula salad feta cheese, hazelnut vinaigrette
albacore tataki salad red cabbage, spinach, garlic ponzu, wasabi allioli
sashimi salad spring mix, onion, sesame infused dressing

crispy salmon skin salad burdock root, blue cheese vinaigrette

octopus and seaweed salad wild seaweed, miso vinaigrette

JAPONESSA SUSHI
SUSHI BY THE PAIRS

maguro/tuna/atun tarabagani/king crab/cangrejo real

sake/salmon/salmon saba/mackerel/caballa

ebi/shrimp/camaron ika/squid/calamare

kani/snow crab/cangrejos de las botan ebi/spot prawn/lugar de gambas

hotate/scallops/venera tamago/sweet egg/dulce de huevo

hokkigai/surf clam/surf alma inari/tofu/queso de soja

tako/octopus/pulpo natto/fermented soybean/fermente soja

ikura/salmon roe/huevas de salmon udama/quail egg/huevo de codorniz

unagi/eel/anguila tobiko/flying fish eggs/huevas de pescado que

) enar bolen
bincho/albacore/atun blanco
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hamachi/yellowtail/amarilla

JAPONESSA SASHIMI

five fresh cuts of one of the above selections

We proudly serve the highest quality short grain rice, Nozomi koshi hikari, with Kikkoman’s ging sen vinegar

Consuming raw or undercooked foods may increase your risk of foodborne illness

An 18% gratuity will be added to parties of 5 or more
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JAPONESSA SIGNATURE ROLLS

orange crush
casanova
tres diablos »

tango de mango

last samurai
rockstar

seattle crunch
california crunch
super bad boy
the matador »

the legend
street fighter Il 2

barcelona sunset
laughing buddha

the mediterranean
madrid moon )

heat stroke »
japonessa house roll
tarantula extreme

)
ultimate dragon

paraiso tropical

king midas
diabla say 22»

spicy redhead

snow crab, shibazuke, cucumber, cilantro, topped w/ sockeye, white king salmon
drizzled w/ coconut mango glaze

king crab, avocado, shibazuke, topped w/ seared spicy snow crab, scallops, tobiko,
served w/ soy glaze, pico de gallo

spicy tuna, cucumber, cilantro, topped w/ tuna, salmon, yellowtail, multi colored tobiko,

drizzled w/ strawberry habafiero sauce
red bell pepper, cilantro, mango, topped w/ tuna, drizzled w/ mango shiso glaze

spicy yellowtail, cucumber, topped w/ albacore, onion, scallion,
drizzled w/ chili ponzu

creamy scallops, tobiko, avocado, tempura’d, topped w/ seared spicy crab,
drizzled w/ soy glaze

tuna, salmon, avocado, cream cheese, tempura’'d, drizzled w/ sweet chili
soy glaze

snow crab mix, avocado, cream cheese, tempura’d, drizzled
w/ sweet chili allioli, soy glaze

eel, snow crab mix, avocado, cream cheese, tempura’'d, topped
w/ spicy seared crab, drizzled w/ chili allioli, soy glaze

yellowtail, cilantro, cream cheese, topped w/ spiced filet mignon,
drizzled w/ jalapefio garlic la-yu sauce

shrimp tempura, avocado, cucumber, topped w/ seared scallops, crab, tobiko, soy glaze

snow crab legs, cucumber, cilantro, topped w/ seven spiced tuna,
drizzled w/ jalapefo, mustard seed soy oil

spicy yellowtail, avocado, cucumber, topped w/ yellowtail, tobiko, habafiero allioli
seasoned vegetables topped w/ mango, avocado, drizzled w/ mango shiso glaze

shrimp tempura, avocado, cucumber, topped w/ snow crab legs, drizzled
w/ yuzu allioli, garnished w/ jalapefio salsa

spicy yellowtail, cucumber, cilantro, topped w/ seared spicy crab, black tobiko,
drizzled w/ jalapeno citrus, truffle oil

spicy tuna, avocado, cucumber, topped w/ salmon, lime, cilantro, jalapefio
spicy tuna, avocado, cucumber, kaiware sprouts, topped w/ snow crab, tobiko

softshell crab, cucumber, jalapefio, topped w/ avocado, spicy snow crab, tobiko,
drizzled w/ wasabi, chili allioli

snow crab, avocado, cucumber, topped w/ half eel, black tobiko,
drizzled w/ soy glaze

salmon, tuna, cucumber, avocado, strawberries, topped w/ tuna, mango,
tobiko, raspberry sauce

spicy tuna, cucumber, avocado, topped w/ yellowtail, cilantro, lime, jalapefio

spicy tuna, cilantro, yama gobo, topped w/ seven spiced tuna, habafiero citrus,
scallions, habafiero tobiko

spicy scallops, cucumber, avocado, topped w/ salmon, tobiko, chili allioli

Consuming raw or undercooked foods may increase your risk of foodborne illness
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LUNCH

Monday ~ Friday | 1:30am ~ 2:30pm, Saturday ~ Sunday 12:00pm ~ 2:30pm

Japonessa Bento w/ salad, rice & miso soup [

Special Roll of the month 1/2 off of regular price

HAPPY HOUR

Weekdays | 1:30am ~ 6:30pm, Weekends 12:00pm ~ 6:30pm, Everyday I 1:30am ~ 8:00pm in the BAR
Sunday ~ Thursday 10:00pm ~ | 1:00pm, Friday ~ Saturday 10:00pm ~ [:00am

sashimi set tuna, salmon, yellowtail, albacore, shrimp 10
tuna sashimi 8
salmon sashimi 8
yellowtail sashimi 8
albacore sashimi 8
unagi kabayaki 8
sushi set deluxe tuna, salmon, yellowtail, albacore, eel, shrimp 9
sushi set A tuna, salmon, yellowtail, albacore, eel 8
sushi set B tuna, salmon, yellowtail, albacore 7
mini chirashi bowl assorted sashimi over seasoned rice 13
all sushi and rolls available with brown rice & soy paper ($1 upcharge)
ROLLS
spicy tuna roll 4 california roll 5 shrimp tempura roll 6
spicy yellowtail roll 4 spicy california roll 5 spicy spider roll 6
tuna roll 4 eel roll 5 spicy tempura roll 6
salmon roll 4 seattle roll 5 california crunch roll 6.5
cucumber roll 4 spicy seattle roll 5 seattle crunch roll 6.5
tofu roll 4 salmon skin roll 5 super bad boy roll 6.5
veggie roll 4 spider roll 6 spicy crunch roll 6.5
KITCHEN/COCINA
agedashi tofu 5 calamari japonessa 6
tatsuta age 5 tempura plate 6
yakitori 5 garlic short ribs 6.5
tempura brie cheese 5 caliente ginger chicken 6.5
takoyaki 5
KITCHEN/COCINA DRINKS
SIDES well drinks 5
draft beers 4
miso soup l house hot sake tokkuri 5
rice l house chilled sake glass 5
side salad 2 house nigori sake glass 5
edamame 2 house bubbly 5
brown rice I house white or red 5

$10 minimum for all debit & credit card transactions.
An 8% gratuity may be added to parties of 5 or more, to unsigned credit card slips, or to tabs left open.
Consuming raw or undercooked foods may increase your risk of foodborne illness

Vegetarian  JSpicy



