KIYO SVSHI

Japanese Restaurant

Abiiri Fhou gl AlskaRoll " ‘BBiMayo Rol=s =@ | il Caterplllar Roll

Seared Salmon on Salmon Avocado Roll  Seared Salmon & Avocado on California Roll Ebi Tempura / Home Made Mayo Unagi Mango Roll topped with Avocado

| i | = 100!
Rainbow Roll Dragon Roll Super Cool Spicy Tuna Roll "Futo Maki (8pc) (4 order $9.00)
Assorted Sashimi on California Roll Avocado Mango Roll / Unagi Tempura / Tobiko Spicy Tuna / Tempura bits / Avocado Shiitake / Tamago / Spinach / Fish Flakes

Spider Roll Double Spicy Roll Saba Battera House Special Roll (8pc)
Sof‘t Shell Crab Roll Spicy Scallop on Spicy Tuna Roll Pressed Mackerel Sushi Kiyo Sushi House Special (% order $13.00)
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Kiyo Bento 27.00

Kiyo Chirashi (sashimi on sushi rice)
Zaru Soba

Appetizer Tempura

Miso Soup

Sushi Bento 29.00

Chicken, Beef or Salmon Teriyaki
4 kinds of Nigiri Sushi

2 kinds of Roll Sushi

Chicken Karaage

Ebi Sunomono

Seaweed Salad

Miso Soup

Sashimi Bento 31.00

Chicken, Beef or Salmon Teriyaki
Appetizer Sashimi

Appetizer Tempura

Ebi Sunomono

Seaweed Salad

Miso Soup

Rice
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Appetizer

Edamame (Soy Beans) 7.00 Agedashi Tofu (Deep Fried Tofu)  9.00 K& Renkon Isobeage 18.00
Tako Wasabi (with Seaweed) 9,50  ¥& Agedashi Nasu (Eggplant) 9.50 (Lotus Root with Shrimp)
ry Beef Sashimi 16.50 Gyoza (Pork 6pc) 950 W EDI Mayo (spe) 15.00
Kinpira (Braised Burdock Root) ~ 8.50 3 Vegetable Gyoza (6pc) 9.00 éig:sijhizncl[lailsl) 18.50
B Chawanmushi (steamed Egg) 9.50 Chicken karaage (6pc) 12.00

Xy Asari Garlic Butter 18.50

(Clams with Garlic Butter Sauce)

By Tako Yaki (Octopus Balls) 9.95 1 Ika Karaage (Deep Fried Squid) 9.50
Tsukemono (Assorted Pickles) 7.00 K3 AnKimo (Monkfish Liver) 16.00
Ika Shiokara (Raw Salty squid)  8.00

Tako Yaki - e Ika Karaage

Mirugai
Ponzu

¥ Tuna Tataki (Seared Tuna) 25.00 ¥y Spicy Salmon 16.50
Ika Tobiko (squid sashimi with Tobiko) 20.00 x Spicy Tuna 16.50
Tuna Goma Ae (with Sesame Sauce) 17.00 Bt Spicy Octopus 16.50

tx Mirugai Ponzu (Geoduck Salad)  Current
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Omakase (Chef’s Choice) Sashimi
4 people

3 Omakase Sashimi 50.00 +/person
(Chef’s Choice Sashimi)
Ky Goshoku Mori (5 Types) 48.00

(3pc Salmon, 3pc Tuna, 3pc Hamachi,

. 3pc Madai, 3pc Hokkigai)

. Sanshoku Mori (3 Types) 33.00
- N (3pc Salmon, 3pc Tuna, 3pc Hamachi)

s a il ’ ' Nishoku Mori (2 Types) 25.00
\\ ‘\ 5 (4pc Salmon, 4pc Tuna)

- b 3 . . . ..
S, s L Appetizer Sashimi (6pc) 14.00
Sashimi a la Carte

T e 3
4 ! ¢ iy -
=
- 28 = Jo 3
-

Whole-8pc  Half-4pc Whole-8pc  Half-4pc Whole-8pc Half - 4pc
Salmon 26.00 13.00 Hotate (Scallop) 32.00 16.00 Shima Aji (striped Jack) 40.00 20.00
Sockeye Salmon  30.00 15.00 Hokkigai (surf clam) 28.00 14.00 Kanpachi (Amberjack) 38.00 19.00
Salmon Toro 3200 16.00  Saba (Marinated Mackerel) 28.00 14.00  Madai (Red Snapper) 38.00 19.00
Tuna 26.00 13.00 Tako (Octopus) 28.00 14.00 ©Aji Tataki (spanish Mackerel) Current
Tuna Toro (TunaBelly) 32.00 16.00  Ika (Squid) 30.00 15.00  Mirugai (Geoduck) Current
Red Tuna Current Hamachi (vellowtail) 36.00 18.00 Chu Toro Current

Chirashi
(Served with Miso Soup)

Nama Chirashi

1 Kiyo Chirashi 36.00 ‘
@ Nama Chirashi 32.00
Ikura Don (SalmonRoe)  35.00
Tekka Don 26.00 -
Salmon Don 26.00

Sockeye Salmon Don 30.00
Salmon Ikura Don 30.00

ver.2025.6
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Tamago 3.25  Spicy Tuna or Spicy Salmon 4.50 Ikura (salmon Roe) 6.00
Tuna 3.50 Sockeye Salmon (wild Salmon) 4,50 Madai (Red Snapper) 6.00
Salmon 3.50 Tobiko (with Quail Egg) 5.50 Kanpachi (amberjack) 6.00
Inari (Sweet Bean Curd Skin) 3.75  Salmon Toro (salmon Belly) 5.00 Unagi (Eel) 6.00
Saba (Mackerel) 3.75 Mentaiko (spicy Cod Roe) 5.00 Mirugai (Geoduck) Current
Ebi (Cooked Shrimp) 3.75 Hotate (wWhole Piece Scallop) 5.00 Shima Aji (Striped Jack) 7.00
Ika (squid) 3.75 Ama Ebi (Raw sweet Shrimp) Current Kani (Real Crab) 7.50
Hokkigai (surf clam) 3.75  Toro (TunaBelly) 5.00  Spicy Crab (Real Crab) 7.50
Beef 4.00 Hamachi (vellowtail) 5.50  Special Crab (Real Crab with Tobiko) 7.50
Tako (Octopus) 4.00 Chopped Scallop (Regular or Spicy) 5.50 Engawa Aburi (Seared Flounder Fin) 8.00

Tobiko (Flying Fish Roe) 425 RedTuna

Current ~ Foie Gras Aburi (Seared Foie Gras)  8.00

Sushi Roll

Kappa (Cucumber) 450 Saba Shiso 6.50 Spicy Tuna 7.50
Oshinko (Yellow Pickle) 4.50 (Mackerel with Green Leaf) Spicy Salmon 7.50
Ume Shiso 4.50 BC (salmon skin) 6.50 Spicy Chicken Karaage 7.50
(Plum paste with Green Leaf) Toro (Tuna Belly) 6.50 (Fried Chicken with Mango)

Tekka (Tuna) 5.00 Ika Shiso 6.50 Dynamite (Prawn Tempura with Tobiko) ~ 8.00
Salmon 5.00 (Squid with Green Leaf) Unagi (Eel) 8.00
Avocado 6.00 Yam Tempura 6.50 Spicy Crab (Real crab) 13.00
Natto (Fermented Soy Bean) 6.00 Salmon Avocado 7.00 Special Crab (Real Crab with Tobiko) ~ 13.00
Negitoro (unaselyw/creenorion) 6.50 Negi Hamachi 7.00 Real Crab California 13.00
Vegetable 6.50 Chopped Scallop with Tobiko 7.50

California 6.50 Spicy Chopped Scallop 7.50

Chicken or Beef Teriyaki 750

Sushi Combo
(Served with Miso Soup)

B Special Assorted Sushi (15pcs) 36.00 Special Trio (17pcs) 20.00
(Deluxe Nigiri & Hosomaki) (1 California, 1 BC, 1 Dynamite Roll)
Assorted Sushi (14pcs) 32.00 x Spicy Trio (18pcs) 21.00
(Assorted Nigiri & Hosomaki) (1 Spicy Tuna, 1 Spicy Salmon, 1 Spicy Scallop Roll)
Kiyo Combo (16pcs) 25.00 Vegetarian Trio (16pcs) 17.00
(Salmon, Tuna, Ebi, Tobiko, California, Hosomaki) (1 Kappa, 1 Yam Tempura, 1 Vegetable Roll)

3 Aburi Nigiri Sushi Set 25.00 Daily Nigiri Sushi Set Current
(5pc Chef’s Choice Seared Sushi) (5pcs Chef’s Choice Nigiri Sushi)

Aburi Nigiri Sushi Set (5pc) ‘ o ‘
-~
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Robata - BBQ

BBQ Squid : © Nas ) Kalbi (Beef Shoy ‘Iiibs) ‘ Kawahagi

¥y Kawahagi (Dried File Fish) 12.00 x Gindara Saikyozuke 22.00 B Kalbi (Beef Short Ribs) 16.00

B BBQ Squid (whole) 14.00 (Marinated Saikyo Miso) B Nasu Dengaku 9.50
Surume Hanboshi (Haffbried squid) 14.00 ¥ Saba (Large Mackerel)  15.00 (Eggplant with Special Miso)

¥ Salmon Kama Current Yakitori (2 chicken Skewers) 7.50 Oyster l\/lotoyaki 9.00

¥ Hamachi Kama Current Beef Tongue 1500 # Lobster Motoyaki 28.00
Kanpachi Kama Current 3 Bacon Scallop 12.50

Salmon Shioyaki (Fillet) 16.00
Tempura
f

By Assorted Tempura 18.50 Deluxe Seafood Tempura  21.00
Prawn Tempura (7pc) 16.50 Appetizer Tempura 7.95
Vegetable Tempura 12.50 Yam Tempura (7pc) 12.50

Salmon Teriyaki 17.00 3 Tonkatsu (Pork Tenderloin)  18.00

B Chicken Teriyaki 17.00 B Kaki Fry (Oyster Fry) 16.00
Beef Teriyaki (Sliced) 18.00 Kty Soft Shell Crab 18.00
Hamachi Teriyaki 22.00

Dinner Set /| Meal Additional $ 9.95
ver. 20256 Served with Ebi-Su, Miso Soup, Rice & Ice Cream
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Sunomono Soup

Mixed Seafood Sunomono Asari Miso Soup

Ebi-Su (shrimp) 6.50 Spinach Goma Ae 7.00 Miso Soup 2.50

Tako-Su (Octopus) 8.00 Spinach Ohitashi 7.00 ©a Asari Miso Soup (Clam) 6.50
Kani-Su (Real Crab) 12.00 Seaweed Salad 7.00 Seafood Miso Soup 11.00
B Mixed Seafood Sunomono 15.00 House Green Salad 11.00
Kty Seafood Salad 20.00

Noodles Rice

] Men%alko Eream Udon

Katsudon

Noodles in Soup Donburi
Vegetable Udon 11.50 Teriyaki Don (Chicken) 15.00
Chicken Udon 13.50 Teriyaki Don (Beef) 17.00
Beef Udon 15.50 Oyako Don (chicken Rice Bowl) 16.00
Tempura Udon 16.00 Ten Don (Tempura Rice Bowl) 16.00
tx Nabeyaki Udon 17.50 X3 Katsu Don (Fried Pork Rice Bowl)  16.00
Seafood Udon 19.50 Unagi Don (BBQ Eel Rice Bowl) 27.00
(Donburi served with Miso Soup & Pickles)
Pan Fried Noodles ) o

3 Beef Yaki Soba 16.00 Cold Noodle with Dipping Sauce
Chicken or Beef Yaki Udon 16.00 ® Zaru Soba 12.50
Seafood Yaki Soba 19.50 Cha ?oba (Green Tea Soba) 13.50
@ [naniwa Udon 15.50

B3 Mentaiko Cream Yaki Udon 17.50
(With Tempura only 5.00 extra)

Ice Cream

3 Creme Brulee 8.00
B Ice Cream 4.00
(Please ask for flavor)
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Koto Sennen

Ume

DASSAL

LIl

“Same?

Dassai

Kubota

Special Premium Sake

B Koto Sennen - JunmaiDaiginjo

3 Dassai“45” - Junmai Daiginjo

3 Dassai“39”- Junmai Daiginjo
Kubota Manjyu - Junmai Daiginjo

3 Kubota Senjyu - Ginjo

@ Dewasansan - Junmai Ginjo

@ Dewazakura - Junmai Daiginjo

Sake

Hot Sake - House Sake
Cold Draft Sake

Plum Wine

3 Ume - Traditional Plum Wine

Shochu - Japanese Vodka

Kirishima - Sweet Potato
3 Nakanaka - Barley
Chu Hai - with Lemon or Plum

Beer

K Orion - from Japan
Asahi Draft Beer
Sapporo
Kokanee
3 Asahi Draft Beer - from Japan

bt e

Wine
Jackson Triggs - House (Red & White)

Santa Margherita - italy (White)
(Please ask for more types of wine)

Soft Drink

Coke, Diet Coke, Ginger Ale,
Ramune - Japanese Soda

Juice

Orange Juice
Apple Juice

Sprite, Iced Tea, Club Soda, Bottled Water

Prices do not include applicable taxes

300ml 720ml

52.00 118.00
52.00 118.00

- 168.00 4
- 188.00 ‘%%3
- 85.00 R

- 85.00 —
40.00 Dewasansan

Small Large

7.50(@50ml) 11.50 (250 ml)

18.00 (300 mi)
;<
g

Glass Bottle 3 \?*

8.50 (6omi) 28.00 (300 ml)

Glass Bottle Dewazakura
(60 ml) (720 ml)
11.00 118.00
11.00 118.00
11.00
14.00 (633ml)
6.50 (330ml)  9.95 (620ml)
6.50 (355ml) Nakanaka

6.50 (347ml)
6.50 (200ml)  9.95 (400mi)

Glass Bottle
(150 mi) (750 ml)
8.00 30.00
45.00

Orion Beer

“BRY"

320 Asahi

4.50

4.00
4.00

Asahi Draft Beer ver. 2025.6




