
defining tradition since 1972

 

sushi rolls

BAGEL ROLL 13

inside: cream cheese, crabstick, masago caviar, and avocado 

outside: smoked salmon 

SHRIMP TEMPURA ROLL 12

inside: shrimp tempura, crabstick, cucumber, and avocado

outside: masago caviar 

CALIFORNIA ROLL 7

inside: cucumber, avocado, and crabstick outside: masago caviar 

RAINBOW ROLL* 15

inside: crabstick, avocado, and cucumber outside: yellowtail, salmon, 
tuna, and avocado


SPICY SALMON ROLL* 11

inside: minced salmon and green onion with spicy aioli 
outside: sesame seeds 

SPICY TUNA ROLL* 11

inside: minced tuna and green onion with spicy aioli 
outside: sesame seeds 

SUNSHINE ROLL* 20

inside: crabmeat, asparagus, and Japanese aioli

outside: seared salmon with olive dressing, eel sauce, and chilli 
strings


SUPER CRUNCH ROLL 16

inside: seafood medley mixed with Japanese aioli, avocado and 
tempura flakes and avocado 
outside: smoked salmon, lemon


ROCK AND ROLL 12

inside: grilled eel and avocado 

outside: eel sauce and masago caviar 


KING SHRIMP ROLL 14

inside: shrimp tempura and avocado 

outside: shrimp with spicy aioli and sesame seeds 


KISS OF DEATH * 17

inside: tuna, masago caviar, sesame oil, 

sriracha, and cucumber

outside: spicy tempura flakes, topped with wasabi cucumber sauce


DRAGON ROLL 22

inside: amaebi shrimp tempura and avocado

outside: eel, avocado, dressed with spicy aioli and eel sauce


SEAFOOD ROLL 8

inside: seafood medley mixed with Japanese aioli and avocado 

outside: sesame seeds 

KING KONG ROLL* 18

Inside: spicy salmon, scallions, 

tempura flakes

outside: avocado, spicy aioli, eel sauce, tempura flakes


SASHIMI ROLL* 21

inside: fresh tuna, yellow tail, salmon, “oba” mint, “kaiware” sprouts, 
wasabi tobiko, and avocado

outside: wrapped with cucumber served with balsamic vinaigrette 
and sweet miso 

LOBSTER ROLL 22

inside: lobster tempura, “shiso” Japanese mint, and Japanese aioli

outside: spicy snow crab and masago caviar


EEL ROLL 11

inside: eel and cucumber with eel sauce

outside: sesame seeds


FUTOMAKI 14

inside: shrimp, crab stick, dried gourd, cucumber, omelet, eel and 
pickled burdock


ILLUMINATI ROLL 24

inside: yellowtail and salmon

outside: spicy tuna, avocado, topped with spicy aioli, eel sauce, 
sesame seeds, “kaiware” sprouts


NEGIHAMA ROLL 9

inside: yellowtail and green onion


NEGITORO ROLL 14

inside: chopped toro, wasabi, scallion


SALMON SKIN ROLL 10

inside: crispy salmon skin, spicy sprouts, and cucumber

outside: sesame seeds


SAMURAI ROLL 23

inside: yellowtail, green onion, avocado

outside: salmon, spicy tuna, micro greens, tempura flakes


TEKKA MAKI 8

inside: tuna and wasabi


WHITE KELP ROLL 15

inside: chopped soft-shell crab tempura, green onions and masago 
with Japanese aioli

outside: white kelp

i n d i v i d u a l l y  b o x e d  
t e p p a n y a k i  e n t r é e s

all entrées are served with house soup • house salad with Ginger dressing • 

appetizer shrimp • grilled vegetables • garlic noodles • 


steamed rice or fried rice

HIBACHI CHICKEN 30

classic or teriyaki


FILET MIGNON (CHATEAUBRIAND) 43

HIBACHI STEAK 34

HIBACHI SHRIMP 32


VEGETABLE DINNER 20

TOFU DINNER 22


SHRIMP & CHICKEN 33

FILET MIGNON & SHRIMP 46


FILET MIGNON & CHICKEN 44

STEAK & CHICKEN 36

STEAK & SHRIMP 39


NAKATO NINJA 44

sirloin steak, hibachi shrimp, and teriyaki chicken


NAKATO TRIO 52

filet mignon, hibachi shrimp, and teriyaki chicken


CATCH OF THE DAY 32


SALMON

classic, teriyaki, or blackened 


AHI TUNA

classic or blackened

*contain raw ingredients
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p a r t y  p l a t t e r s

SUSHI PLATTER 43

(Serves 2-3 people)


served with Edamame OR Seaweed Salad


CALIFORNIA ROLL

SEAFOOD ROLL


SPICY TUNA

SPICY SALMON


NAKATO SUSHI TIME 
PLATTER 122


(Serves 8-10 people) 

served with Edamame OR Seaweed Salad


3 “EBI” SHRIMP NIGIRI

3 “HAMACHI” YELLOWTAIL NIGIRI


3 “SAKE” SALMON NIGIRI

3 “MAGURO” TUNA NIGIRI 

CALIFORNIA ROLL

DRAGON ROLL

SEAFOOD ROLL

CRUNCH ROLL


SPICY TUNA


NIGIRIS AND ROLLS 
PLATTER 251

(Serves 10 people)


4 “EBI” SHRIMP NIGIRI

4 “HAMACHI” YELLOWTAIL NIGIRI


4 “SAKE” SALMON NIGIRI

4 “MAGURO” TUNA NIGIRI


8 Rolls of Choice

BUILD YOUR OWN CUSTOM

PLATTER

EDAMAME 25

boiled soy beans in a pod


GYOZA  50

deep fried or pan fried pork dumplings


SHUMAI 40

fried or steamed shrimp dumplings  


ASSORTED SKEWER PLATTER 135 

steak, shrimp and scallop, chicken skewers 


SEAWEED SALAD 30


NAKATO HOUSE SALAD 45

mixed greens, cherry tomato, bell pepper, 

edamame, and onion served with Nakato ginger 
dressing 


TOFU SALAD 40

mixed greens topped with soft tofu and 


served with sesame dressing 


SASHIMI SALAD* 42

mixed greens served with 


assorted sashimi and avocado

a p p e t i z e r  p l a t t e r s

HIBACHI SHRIMP PLATTER  330

(Serves 10 people)

served with salad, noodles, veggies, and fried rice


TERIYAKI CHICKEN PLATTER  310

(Serves 10 people)

served with salad, noodles, veggies, and fried rice


HIBACHI STEAK PLATTER  350

(Serves 10 people)

served with salad, noodles, veggies, and fried rice


FILET MIGNON PLATTER  440

(Serves 10 people)

served with salad, noodles, veggies, and fried rice


TERIYAKI SALMON  PLATTER  330

(Serves 10 people)

served with salad, noodles, veggies, and fried rice


(Serves 5-6 people) 

h i b a c h i  e n t r e e  p l a t t e r s
(Serves 10-12 people) 

SIDES (serves 10 people) 


HIBACHI SHRIMP  176

TERIYAKI CHICKEN  144


HIBACHI STEAK  170

HIBACHI FILET MIGNON  230


TERIYAKI SALMON  160

HOUSE SALAD 50


GRILLED VEGETABLES 60

GARLIC NOODLES 60


FRIED RICE 40

STEAMED RICE 30

HOUSE SALAD 

GRILLED VEGETABLES


GARLIC NOODLES

CHOICE OF FRIED RICE OR STEAMED RICE

ALL HIBACHI PLATTERS COME 

WITH THE FOLLOWING

NAKATO DELUXE PLATTER 388

(Serves 10-12 people) 


served with Edamame OR Seaweed Salad


16 “EBI” SHRIMP NIGIRI

16 “HAMACHI” YELLOWTAIL NIGIRI


16 “SAKE” SALMON NIGIRI

16 “MAGURO” TUNA NIGIRI CALIFORNIA ROLL


2 Rolls of Choice


