ﬂ//a‘lurf

Calamari
Fried calamari strips served with
Japanese steak sauce

$7

Opysters
it mwdmigo

$9

Gyoza

steamed ljeef; por/e and
vegetable pot stickers with a
spicy sesame citrus sauce

$8

Suladd

Octopus
pic/e/e octopus, carrots,
seaweed al’lC] CMCMH’ZLQVS

$8

Noocllss

Spicy Shrimp

imp, spinach, enoki mushrooms and
thin egg noodles in a chil garkc sauce
$12

%&.@L\i

Edamame
steamed and hghtly salted

soybeans in the pod

$3

Tempura

lightly battered shrimp and

vegetables served with a light
ipping sauce

Yakitori
%'i//eal teriyaki chicken skewers
5

Seawee(l
marinated seaweed in a
sesame dressfng

$5

Yakisoba
stir fried chicken and vegetables

with thin egg noodles
$10

Miso Tofu
lightly fried tofu with sweet

miso, sca//ions, and black
sesame seeds

$5

Eg’g’roﬂs

por]e and vegefal)/e eggro//s served
with pomegranate sweet/sour
and hot mustard

$4

Negi Beef
grilled teriyaki beef and

scallion skewers

$6

House

mixed mixed greens, fried lecks
and carrots in a soy, lemon
vinaigrette

$5

Yaki-Udon

stir fried beef and vegetables
with thick flour noodles
$11

?A{’hﬂtr’ all dinners served with miso soup and choice of white or brown rice

Hibachi

squash and enoki mushrooms with
a hight ginger sauce served with your

choice of:
Shrimp $12
Scallop $14
Calamari $ 12
Tofu $9
Yakizakana
brotled fish served with sweet miso
eggplant, choice of:
Salmon $16

Yellowtail $17

Teriyalzi
carrots, bok clzoy, and onions
served with your choice of teriyaki:

Salmon $16

Beef $13

Pork $12

Chicken $11

Tofu $9
Tempura

/igllt/y battered slzrimp, sca//op,

fish and vegetables served with

tempura dipping sauce $12

Katsu

breaded meat fried and drizzled

with Japanese steak sauce, serve

with sauteed spinach in a spicy

sesame ponzu, your choice of:
Chicken $ 13
Pork $14

Seafood Frittata

egg, shrimp, scallops, crab, napa
cabbage, sprouts, mushrooms,
green onions, dynamite sauce,

and katsu sauce $ 14




Sl

Salmon $6
Tuna $6
Yellowtail $6
Eel $4
Marlin $6
Albacore $6

California $5
Cali Specia/ $()
Royal Cali $7
Eel & Avacado $6
Tempura Shrimp $6

2!4@.’5-/ )u;é(

Imon Ceviché $ 16

salmon marinated with orange-
pineapple juice, vinegar, anj
pinneap/e chunks served on gyoza
chips

Veggie Roll 38

cucumber, green Oniﬂns, avﬂcadﬂ,

carrots, rej bell pepper, gourd

strips, slziftalee, radish sprouts,

S iSG, asparagus, ana eaamame
ummus wrapped in soy paper

Coconut Curry Lobster $14

)[r{ed Eyam, /aZ?sfer, roma tomatoes
and basil served with a coconut
Curry sauce

White Star $10

spic ye//awtai/, avocado and

scallions with smelt roe and
tempura crumbs

Sushi Tango $9
tuna rolled in cucum])er, tappec[
with mango salsa ( no rice)

Tai Chi $11
ye”awl‘ai/, scallions and shiso mint

surrounded by sunfish, cucumber
slices and lemon (no rice)

Sunset// al$ 13
SplC/'7 sca OpS, asparagqus, an

sca iUilS surraunc]ea] ysa/man

K.A. $8

ee/, (ZDGC(ZL{O, cream CZIZ@SC, am{
spicy crab, tempura fried an

served with eel sauce

jwéfwf
Sashimi Five

one D][Q(ZC/”I m‘f‘l‘ve oj/one: tlma, sa/mon,

ye//owfai/, white tuna, red snapper
$16

A gratuity is added to all Take-Out orders

ng’ll‘l (2 pes)
Sunfish $5

Egg/ Tamago $4
Scallop $4
Shrimp $4
Octopust $6

ROHS (8 pcs)
Tuna $7

Spicy Tuna $8
Yellowtail $7
Spicy Yellowtail $8
Spicy Scallop $7

Cougar $12
fried oysters and cream cheese
wrapped in marlin and flying fis
roe, served with ponzu-katsu sauce
and japanese mustar

Wicked Garden 410
cucumlmr, carrot, ][ri'ed zuchzini,
grilled eggplant, jalepeiios, roaste

ell pepper, an(] Onl‘UﬂS, serve:
with a balsamic-soy sauce
(no fish)

Surf and Turf $14

tempura slzrimp, enoki muslzmoms,
an Spi(jj{ CTGL "’lix w"tk L/{ZC%Z”Q(]

LGB]((IVI 28/ sauce

HLC. $9
smoked oysters, so]/t shell crab,
avocado, and cream cheese with ee
an ynamffe sauce

Rainbow $ 14
tuna, ye//owtai/, sa/mon, sme/t
roe, and avocado

Futomaki $9
crab, egg, cucumber, gourc{ strips,
smelt roe, shiitake muslzrooms, and
Japanese pickles

Caterpillar 38
eel roll tapped with avocado and
eel sauce

No Coast Combo (12 pes) $15

california roll with one piece each:
ye awtai/, tuna, sa/mon and ee,

Tataki
blackened tuna
$18

Dinner Only
Monday-Saturday
5 pm- 11 pm

Sweet Shrimp $8
Sea urchin $10
Salmon Roe $5
Smelt Roe $6

Flying Fish Roe $6
*Quail Egg (add to Roe) ~ $2

Philly $7
Philly Fry $8
Soft Shell Crab $7
Cucumber $3
Avocado $3

Poison Ivy $13
tempura serimp, crab, and
cucumber with avocado, tuna,
seaweed salad, smelt roe, dynamite
sauce and eel sauce

Wasabi Nut Crunch  $12
broiled ye//owtai/, cream clleese,
sriracha, pineapple chunks, wasabi
to i 0, ana] CTMSZ[Q(] cashews
served with eel sauce

Oni $ 13
mango, tuna, avocaa]a, raastecl re:j
bell peppers, ant]ja/epeﬁos served
with eel sauce

Drag‘on $ 11
tempura serimp, craZ?, and
cucum[?er wftlz ee/, avocaa]a, ana/
eel sauce

Dynamite Mussels 87
ﬁve green /ippet] mussels baked
with c{ynamite sauce

D ite Scall 8
Fon acllons om o half whell "

with enoki mushrooms in dynamite
sauce

Dynamite Sllrim5 %6
tempura s]’lrimp baked in dynamite
sauce served over rice

No Coast Platter (18 pcs) $32
spiLZj tuna roll with two pieces

eac :]L/e owtai/, tuna, sa/mon, ee
ana albacore

No C,oaﬁéjufd:'
970.255.1097

1119 N. 1st Unit A

nocoastsushi.com

The CDPH advises that eating raw or undercooked meat, poultry, eqgs or seafood poses a health risk to everyone.




