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Seaweed Salad 3.95 !
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Garlic edamame
3.98 B
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~ Takoyaki 6.98
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*ASSORTED SASHIMI i i
RIEEDEHLE Please Ask

< for TORO UPGRADE
3 KINDS 18.95 for $5.50!!

6 KINDS 28.95

*BLUE FIN TUNA SASHIMI
ARTOREF
TORO 23.00
CAMI 1585
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*SALMON SASHIMI | *HAMACHISASHIMI | *HALIBUT SASHIMI *SEARED MACKEREL
Y—EVHIF FEERE b= X BfifioHRl & %D LoIERIS

11.50 13.00 .00 8.50

*Sumhcm Nevada Health District Regulations 1996 Governing the Sanitation qoud Establishments 96.03.0800.2
“Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or shellfish reduces the risk of foodborne illness.

Individuals with certain health conditions may be at higher visk if these foods are consumed raw or undercooked”™



Our FaAMouS

JALAPENO YELLOWTAIL 12.50
Nz =i L=l
hinly sliced Yellowtail Sashimi Topped with

dJalapeno Slices, Red Onions, and Micro Greens.
Splashed with Lemon Yuzu and Ponzu Sauce.

*HALIBUT AND UNI
CARPACCIO 13.75
ESAXEIZDAIICY F 3

*SASHIMI

CARPACCIO 12.75
=7 —FAN Ay Fa

Thinly sliced Halibut Thinly sliced Salmon
Topped with & Halibut Topped
Seared Sea Urchin with Crispy Garlic
Green Onion, Momiji Dust, Hot Olive oil,
_______ and Yugzu Ponzu.
¢ DINE IN ONLY

*SEARED GARLIC TUNA

SASHIMI 12.75 FDlcicE
ZDH=V v IV RIS
) Seared Beef Slice
Lightly Seared Tuna topped with Red Onions
topped with Red Onions and Green Onion.
and Micro Greens. Splashed with Garlic
Splashed with Garlic, Ponzu.

Ginger, & Ponzu.




@
i, L Y 4 o< b *SPIDER ROLL 13.75
ClAIL] 245 —0—)b
Extra Large Deep Fried Soft Shell
: % Crab, Crab Meat, Cucumber, Micro - .
reen Inside and Topped with Masago. o ey
Splashed with Eel Sauce. aa

*TIGER ROLL 12.
T4 H—a—

Shrimp Tempura and Cucumber Inside. Topped with
Spicy Tuna and Avocado. Splashed with Eel Sauce.

*MAGIC MOUNTAIN 8.65

R WGRIP T

Salmon and Cream Cheese Wrapped with Soy
Paper. Deep Fried and Topped with Eel Sauce.
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*PASSION ROLL *SUPREME SALMON ROLL *JALAPENO YELLOWTAIL ROLL
13.25 12.95 13.25
Ny ¥a>O-—)b AFN=RY—EIu—l IN\NFR——3/TO—-57-LO-J)
Spicy Tuna Roll with Cucumber  Salmon Roll with Cucumber Inside. Yellowtail Roll with Cucumber Inside.
Inside. Topped with Tuna and Topped with Salmon and Sliced Topped with Yellowtail
Tobiko. Splashed with Original Lemons. and Sliced Jalapenos.
*Tuna Roll (6pcs) 5.75  *Natto Roll (6pcs) 3.95 California Roll 5.75
* Salmon Roll (6pcs) 5.25 Avocado/Cucumber Roll 4.95 *Spicy Tuna. Roll 6.75
NIGIRI SUSHI
—ALL NIGIRI WILL BE SERVED BY PIECES—
*Blue Fin Otoro 6.50 *Salmon 3.40 *Mackerel a.70
*Blue Fin Chu Toro 5.50 *Hamachi 3.40 *Ikura 3.65
*Blue Fin Akami 4.00 *Halibut 3.5 *Masago Q.65
i MKT *Scallop 3.75
: e.j’ *DELUXE SUSHI DINNER 23.95
¥ EFRT 17—

Combination of 6pcs of Nigiri and California Roll
(Up Grade to Spicy Tuna Roll for $1.00 more)




SOUPS
and
SALADS

SEAWEED SALAD 3.95
BEYSY

' GREEN SALAD 3.75
1 7y—>45%

CUCUMBER SALAD WITH SLICED

MOUNTAIN YAM & SEAWEED 3.95
Favl) bbb, ILFEFDY)

*SASHIMI SALAD 8.65

BEYZY

Assorted Sashimi and Mixed Greens
Topped with Soy Citrus Dressing.

*BEEF TATAKI SALAD 8.25
GlfcEqYS4

Seared Beef Carpaccio and Mixed Greens
Topped with Garlic Onion Dressing.

HACHI STYLE SALAD 8.25
SASHIMI SALAD ANHS4

vekry 2% Diced Chicken and Mixed Greens
on bed of Crispy Wrap Topped with
Combinations of Garlic Onion &
Hougse Special Dressing.

MISO SOUP 2.00
LRIEST
MISO© SOUP HACHI STYLE
3.85
AR A IUBRIE

Fresh made miso added
Bacon,Tofu,Cabbage, Enoki
Mushroom, and topping with green
onions.

CUCUMBER SALAD WITH SLICED
MOUNTAIN YAM & SEAWEED
WBEX 27 Lo, LFEEEOY




V-
HOT

APPETIZERS

EDAMAME 3.25
K=

GARLIC EDAMA
jj_ 1 K 7 ﬁﬁ

SPICY GARLIC EDAMAM
ZNA V—H—U v ST

ME 3.98

1 HOT POT 8.75
A&
Sliced Beef and Tofu simmered in CRISPY CHI 5 3:@5
Sukiyaki soup. Added Enoki Mushroom, Vegetables, .
Bamboo shoot and Glass Noodle. ; WRF VTR
Horvein & Japanese hok pot. Deep Fried Chicken Skin Chips

with House Seasoning.

1 HDEHS
Deep Fried Squid

JUICY CHICKEN KARAA
2PC 3.50
5PCS 7.98

8PCS 12.35
BOYV1—Y—BEHS
Japanese style Deep Fried Chicken Thigh. Crispy outside and Juicy inside

<SELECT SAUCE> \

SPICY MAYO 0.35 .
HOUSE SPECIAL NEGISAUCE 1.00




BAKED GREEN MUSSELL

5.50
L—JLVEREEE

TAKOYAKI 6.98
fclBEE
Deep Fried Octopus Ball
Served over Spef:ia.l Egg Mayo

KUROBUTA SAUSAGE

5.50
_REY —t—Y

BINCHO-TAN GRILLED NY STEAK 9.50
BT LRKEERT—F

Marinated in Garlic Soy Sauce, then Grilled Over
the Charcoal. Topped off with Japanese BBQ
Sauce.




SOFT SHELL CRAB 9.95
il L e

FExtra Large Size Soft Shell Crab,
Fried in a Light Tempura Batter,

AGEDASHI TOFU 5.35

TONKATSU 7.98
B
Deep Fr_ie&‘Brea.ded Pork cutlet with

_ ““Hbuse Tonkatsu Sauce
ety | St

. Py - t._'_,-; ; Y = T l:
S SEARED HOMEMADE .. |
K At g 2 ey .
PORK CHASHU 5.95.. 'f
BRBZNFo=Ta—-
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*ASSORTED SASHIMI

BOWL 15.75
B

SOBORO DON 798 OYAKO DON 8.95
ZiE3 BTN

Sweet and Savory Ground Pork Chicken & Egg with Sweet
on a bed of Rice Dasshi Sauce over Rice

PAITAN RAMEN 10.50 B> —X >

Chicken Stock mixed with Bonito Broth.
Topped with Homemade Chashu, Poached Egg,
Green Onion and pickle Ginger.

RICE =(zA  (S)200 (L)3.00




BINCHOTAN CHARCOAL
Charcoal }Jfays a very imjaormnt part in

cooéing Yakitori, Unlike other restaurants,

we Uuse a ﬁigﬁest quaf
charcoal instead cf US]

ordi’n-%?y charcoal. Biriom

s hot, it
actuafry burns atg m}aemture
than ordinary chiif€oal, but for a longer

}Jeriocf;}t”w. Binchotan charcoal releases
(arge quantities @( inﬁarecf rays. Qnﬁarecf
cooking makes meat crispy on the outside

and tender and Juicy inside.
S YMT@N
N Our Yakitori is hand grilled w/
highest quality Binchotan
charcoal, and then di’}a}aecf into
Hachi’s Wechﬂy ﬁrmufarecf
“Tare” (Sauce). Yakitori,

literally “grilled chicken” is a

Japanese style skewered chicken,

and one of the most well-known
Japanese stket‘.




formulated “TARE" sauce.

Prepared using the finest

harcoal from Japan

Yakitori Literally means “Grilled

Chicken” and it is Japanese style skewered chicken. They

are one of the most well-known Japanese street foods!

. Chicken =

All Made w/
"Jidori" Organic Chicken

» Ume Shiso Yaki 3.05
EBLERESE

Sour Plum & Japanese Basil

» Cheese Yaki F—XIE 3.05

» Chicken Skin JBFZ 2.85
Choice of TARE or SALT

+ Chicken Thigh w/ Citron Pepper
HEDMFEAM 2.95

» ChickenThigh HED  2.75 i Beef q:l » *Premium Wagyu Tongue 6.50

Choice of TARE or SALT : HEETDSF5 >

» Beef Misozuke 3.45
HERIEET

Sirloin Steak Marinated in Miso

» *Premium Wagyu Beef 8.45
RENFN—2
A1 Grade Short Rib

lamb, milk poultry or shelifish reduces the risk of {opg

*Southern Nevada Health District Regulations 1974 Governing the Sanitation of Food Establishments $6.03.0800.2 "Thoroughly cooking foods of animal origin such as beef, eggs, fish,

g illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.”
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Pork Belly BR/\5 2.50
Choice of TARE or SALT

Pork Cheek A &3 2.35
Choice of TARE or SALT

Pork w/ Negi Shio 3.10
FFIEREE A

Pork w/ Wasabi & Soy Sauce
BFNShEVEmEE 3.10

Tsukune £2<%H 3.25

Unlike ordinary Tsukune,
{meat ball), it is made w/
specially hand mixed ground

pork. [t's so juicy, you will see

the difference!
Poached egg 1.35

Cheese Tsukune 3.85

Oroshi Ponzu Tsukune 3.85

H5LKRVED<Hh

Grated Daikon Radish and
Ponzu Sauce

Ume Shiso Tsukune 3.85
#BLE2<R

Sour Plum & Japanese Basil

=R —t—-Y

| Seafood
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Fresh WaterEel 77 ¥ 4.65
Grilled Smelt LL®% 1.95

Grilled Shrimp w/ Tartar Sauce
IERAMREZILZIVRA 2.70

Scallop w/ Butter & Soy Sauce
CHERERYT 2.60

Grilled Mackerel
BOIRKEE 5.45

Ikayaki THKEE 11.00

Salmon Collar (Limited ltem)
H—ErHhE MKT

Yellowtail Collar (Limited Item)
NSFHE MKT

Side Topping
Citron Pepper HIF&# 0.50
NegiShic ®¥1& 0.50

{Duck ¥5

 Bacon Wrap _
N—AVEE

- Vegetable |
PP

Duck w/ Hachi Salt 3.75
WOERE

-

+ Duck w/ Balsamic Vinegar 3.95
LETOYAV] Vs = | (3

Enoki Mushroom w/ Bacon
ADE~N—T> 295

-

Mochi Cheese Bacon 2.95
HEF—AN—v

-

» Sweet Corn 2.50
EEhoEOOS

Shiitake Butter 2.00

EEN\Y—Bhks
Shiitake Mushrooms w/
butter & soy sauce

-

-

Shishito Pepper 1.50
P ]

Charcoal plays a very important part in

cooking Yakitori. Unlike othéfrestaurants,

we use a highest quality "Binchotan”

charcoal instead of gas grill or ordinary

charcoal. Binchotan burns at a lower

temperature than ordinary charcoal, which

makes the meat crispy on the outside and

tender/juicy on the inside. This slow

cooking method is the key to our Yakitori,

which brings out the flavor of each

ingredients to its fullest and make them

deliciously smoky.




Vanilla Ice Cream 2.98
INSSTA AT Y —L



