Arigato Sushi

Tonight Specials

A LA CARTE
GOLD SHOT Uni, Quail Egg, Ikura, Chive, Ponzu 12
ANKIMO CAVIAr lkura, Black Tobiko, Yuzu Tobiko, Chives, Su-Miso Sauce, Chive Oil 26
GRILLED TAKO Spanish Octopus, Nagaimo Yam, Sun-dried Tomatoes, Belgium Endives, Tsume, Chive Oil 26
NAMADAKO CRUDO Fresh Octopus from Hokkaido, Garlic Vinaigrette, Chile Sauce, Cilantro 26
KAGOSHIMA-GYU A5 GYOZ2ZA 4pc Horseradish Sauce 24
GRILLED MIYAZAKI-GYU A5 Garlic-Ginger Soy Marinade, Thinly Sliced Yakiniku Style 30
HAMACHI KAMA Anago Tsume & Ponzu sauce (GF without sauce) 23

KAKI FRESH OYSTERS, Ponzu, Scallions, Sesame Seeds (GF without Ponzu)

+HOT SHOT Quail Egg 7
«KUMAMOTO 2pc 11
*PACIFIC 3pc 16
UP ALL NIGHT Uni, Ikura on top of Pacific Oysters 3pc 36

NIGIRI / SASHIMI

ANKIMO, MONKFISH LIVER, Ponzu, Scallions, Sesame Seeds Nigiri 13 Sashimi 26
ANAGO, FRESH SEA EEL, from Nagasaki Nigiri 13 Sashimi 26
MIYAZAKI-GYU SIRLOIN A5 (Seared) Red Yuzu-Kosho, Garlic Chips, Chives Nigiri 24 NA
KINMEDAI, GOLDEN-EYE SNAPPER Nigiri 17 Sashimi 34
GOMA SHIMAAJI White Sesame Sauce, Ginger, Scallions Nigiri 17 Sashimi 34
UNI Santa Barbara AA Nigiri 20 Sashimi 40
MIRUGAI Geoduck Clam Nigiri 21 Sashimi 42
TORO Mediterranean, Nikiri Sauce Nigiri 20 Sashimi 40

*Consuming Raw or Undercooked foods may increase risk of Food Borne lliness, especially if you have certain medical condition.
Substitutions are allowed at extra cost.
Prices are subject to change. No Checks Accepted



Soup
Miso Soup
KINOKO MISO SoUP Assorted Mushrooms
Spicy SEAFOOD CLEAR SOUP Salmon, Hotate, Shiromi, Asari

SALAD
WAKAME SALAD
SPRING SALAD Spring Mix, Ginger Dressing
SUNOMONO eCucumber 6 Ebi 12 eTako 14 <Hotate 20
SALMON SKIN SALAD Spring Mix, Shiso Leaves, Yamagobo, Bonito Flakes, Spicy Vinaigrette
BLACKENED AHI SALAD Blackened Maguro, Garlic Vinaigrette
EEL SALAD Anago or Unagi, Spring Mix, Shiso, Cucumbers, Tsume & Ponzu
SEAFOOD PARADISe Maguro, Hamachi, Salmon, Hirame, Tai, Ebi, Bincho-Maguro & Kurage, Garlic Vinaigrette

A LA CARTE CoOLD

CARPACCIO Masago, Scallions, Red Onions, Watermelon-Radish, Tomatoes, Garlic Vinaigrette

« MAGURO . SAKE « HIRAME . HAMACHI

« HONMAGURO
HoT OLIVE SASHIMI EVOO Ginger, Garlic, Cilantro Leaves, Shoyu (GF with Tamari Shoyu)

eHamachi «Hirame eHotate «Salmon ¢Tai
FisSHI TARTARE Avocado, Tobiko, Wasabi Vinaigrette & Chive Oil

eMaguro eHonmaguro eHamachi eSalmon eToro
FLUKE'N CRAB Hirame, Dungeness Kani, Avocado, Cilantro, Jalaneno, Yuzu-Kosho, Vinaigrette
SEAFOOD CEVICHE Tako, Ebi, Hotategai, Tai, Red Oion, Cilantro, Jalapneno, Spicy Yuzu Dressing
SUNNYSIDE UP HOTATE Spicy Aioli, Masago, Shichimi & Garlic Vinaigrette
ZUKE HONMAGURO Pink Peppercorns, Pine Nuts, Chives, Crispy Yam, Truffle Shoyu
ZUKE TORO Pink Peppercorns, Pine Nuts, Chives, Crispy Yam, Truffle Shoyu

A LA CARTE HoT

YAKITORI Skewered Chicken Thigh, Balsamic Teriyaki Sauce
GRILLED ASPARAGUS Spinach Sauce
FIRECRACKER AHI Spicy Aioli, Yamagobo, Asparagus, Cucumber, Pink Pepperorn, Mango Chile Sauce
MRs. EBILYN Ebi & Hirame Pot Stickers, Spicy Aioli, Ponzu
CHICKEN GYO2A Spicy Pot Stickers, Chile Shyoyu
STANDING ROOM ONLY Half Avocado, Unagi, Snow Crab, Masago, Scallions
NEw ZEALAND GREEN MUSSELS

« Spicy Broiled - Sake Steamed
PoPCORN ROCK SHRIMP Blackened Tempura Batter, Spicy Aioli, Chive Oil
SOFT SHELL CRAB TEMPURA Dijon Vinaigrette, Spring Mix, Ponzu
LocAL’'s ONLY Broiled Hotategai, Snow Crab, Shiitake, Mushrooms, Onion, Shari
Miso GLAZED BLACK CobD
PAN SEARED HOKKAIDO HOTATEGAI Black Sesame Lemon Butter Sauce
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NIGIRI & SASHIMI

Nigiri 2p Sashim 4p
AJi, Horse Mackerel 12 24
ANAGO, Sea Eel 13 26
BINCHO-MAGURO, Albacore Wild 10 20
BoTAN EBI, Canadian Raw Prawn, Tempura Heads 18 36
EBI, Shrimp 8 16
HAMACHI, Yellowtail 10 20
HIRAME, Halibut 10 20
HOTATEGAI, Hokkaido Scallop 12 24
IIbAKO, Baby Octopus 9 18
IKA, Squid 10 20
IKURA Salmon Roe 13 26
KANPACHI Amberjack 13 26
KURAGE Jellyfish 9 A.Q.
SALMON FRESH, Bakkafrost 10 20
SALMON SMOKED, Kobe 10 20
SHIMAAJI, White Trevally 15 30
TAI, Madai Snapper 10 20
ToBIKO, Flying Fish Roe 10 20
TOBIKO, Wasabi 10 20
TOBIKO, Yuzu 10 20
TAKO, Octopus 11 22
MAGURO, Yellowfin Tuna 10 20
HoN MAGURO, Bluefin Tuna 14 26
ToRo, Bluefin Tuna Belly 20 40
OTORO, Fatty Bluefin Belly AQ. A.Q.
UNAGI, Fresh Water Eel 10 20
UNI, AA grade Santa Barbara Sea Urchin 20 40

SPECIAL NIGIRI & SASHIMI

GRILLED PORTABELLA White Truffle Oil & Chervil 9 N/A
GRILLED SHITAKE Yuzu Pepper, White Truffle Oil & Chives 9 N/A
JALAPENO HAMACHI Red Jalapeno & Habanero Sauce 12 24
Su-Miso BINCHO MAGURO Mustard Su-Miso, Jalapeno & Cilantro 11 22
UME FLUKE Hirame with Ume Plum Vinaigrette & Shiso Julienne 12 24
Yuzu PEPPER TAI Yuzu juice, Yuzu pepper & Cilantro Leaf 12 24
GINGER MAGURO Ginger Yuzu Garlic Oil, Pink Salt & Chives 11 22
GINGER HON-MAGURO Ginger Yuzu Garlic Oil Pink Salt & Chives 14 28
MiIYAZAKI BEEF AS5 (Seared)(GF) Red Yuzu Kosho, Garlic Chips, Chives 22 N/A
SERRANO KANPACHI Serrano Chile, Garlic & Ginger 15 30
SEARED ENGAWA Yuzu Pepper, Garlic Chip, Cilantro Leaf & Ponzu 13 N/A
SEARED HOTATE Hokkaido Scallops, Spicy Aioli, Chives 13 26
SEARED SALMON lkura, Chives & Wasabi Vinaigrette 12 24
SEARED TAI Red Yuzu Pepper, Hawaiian Pink Salt, Cilantro Leaf & Ponzu 13 26
SEARED TORO Spicy Red Miso, Jalapeno & Pink Peppercorn A.Q. A.Q.

SEARED HAMACHI Black Sesame Sauce & Chervil 12 24



RoLLS

CALIFORNIA ROLL Snow Crab
CALIFORNIA ROLL Dungeness Crab
TEKKA-MAKI Tuna Roll
SALMON SKIN RoLL
NEGIHAMA-MAKI Yellowtail & Scallion
TORO ROLL

SPECIAL RoOLLS
ARIGATO ROLL Smoked Salmon, Snow Crab, Avocado, Cucumber, Masago
AHI & ASPARAGUS ROLL Spicy Maguro, Asparagus, Avocado, Cilantro, Jalapeno Masago, Chive Oil
BANZAI ROLL Hamachi, Avocado, Cucumber, Scallions
BAY CITY ROLL Hokkaido Hotategai, Avocado, Cucumber, Masago, Spicy Aioli
BLACK & WHITE ROLL Broiled Hirame, Snow Crab, Avocado, Kyuri, Black & White Sesam Seeds, Ponzu
BLUE-MAN ROLL Maguro, Snow Crab, Asparagus, Avocado, Cilantro, Jalapeno Masago, Mango Relish
BONFIRE ROLL Kaki-no-tane Cracker Crust, Spicy Tuna, Asparagus, Avocado, Cilantro, Jalapeno
CALIFORNIA SUNSET Maguro, Avocado, Cucumber, Masago
D1JON AHI ROLL Blackened Ahi, Binocho-Maguro, Asparagus, Avocado, Kaiware, Red Onion, Dijon Sauce
DRACULA ROLL Maguro, Bincho-Maguro, Blackened Ahi, Belgian Endive, Red Onion, Red Chile Sauce
ELT Unagi, Spring Mix, Tomato, Anago Tsume
FIESTA ROLI Tempura Hirame, Tomato, Avocado, Cilantro, Cucumber, Jalapeno, Habanero Sauce, Ponzu
ESKIMO ROLL Fresh Salmon, Asparagus, Avocado, Red Onion, Spicy Aioli
HOT ROD ROLL Mentaiko, Yamaimo, Shiso, Spring Mix
HOT ROD 2 Mentaiko, Ika, Shiso, Spring Mix
JALAPENO HAMACHI ROLL Avocado, Cilantro, Red Jalapeno, Jalapeno Masago, Habanero Sauce, Ponzu
LoBSTER TEMPURA ROLL Asparagus, Avocado, Enoki, Spicy Aioli, Chive Oil
MAcGIc MUSHROOM Shiitake, Maitake, Enoki, Shimeji, Eringi, Asparagus, Avo, Chive, White Truffle Oil
MANHATTAN Smoked Sake, Avocado, Cream Cheese, Red Onion, Tomato, Spring Mix
PACIFIC RIM Maguro, Hamachi, Fresh Salmon, Asparagus, Chives, Tobiko, Spicy Ailoli, Wasabi Vinaigrette, Chive Oil
PRETTY IN PINK Smoked Sake, Snow Crab, Avocado, Yamagobo, Kaiware
PRO ROLL Tempura Soft Shell Crab, Avocado, Cucumber, Kaiware, Ponzu, Spicy Aioli
PRO MELT Tempura Soft Shell Crab, Avocado, Cucumber, Kaiware, Crem Cheese, Ponzu, Spicy Aioli
RIGHT SAID EEL Unagi, Avocado, Cucumber, Enoki, Anago Tsume
ROCK’N ROLL Maguro, Sake, Hamachi, Hirame wrapped on top of California Roll
SEA EEL GOES TO HOLLYWOOD Anago, Snow Crab, Avocado, Cucumber, Masago, Anago Tsume
SNAKE ROLL Unagi, Snow Crab, Avocado, Cucumber, Yamagobo, Kaiware, Anago Tsume
SWINGING ROLL Tempura Roll, Smoked Salmon, Snow Crab, Hirame, Yamagobo, Cucumber, Spicy Aioli, Ponzu
TIGER ROLL Tempura Tiger Shrimp, Avocado, Cucumber, Kaiware, Spicy Aioli, Ponzu
TIGER MELT Tempura Tiger Shrimp, Avocado, Cucumber, Kaiware, Cream Cheese Spicy Aioli, Ponzu
WIKI WIKI ROLL Snow Crab, Ebi, Papaya, Avocado, Kaiware, Papaya Sauce
WIPEOUT ROLL Smoked Salmon, Cream Cheese, Avocado, Cucumber
YELLOW SUBMARINE Hamachi, Hokkaido Hotategai, Asparagus, Enoki, Chives, Spicy Red Miso Sauce
YUPPIE ROLL Lobster Tail, Asparagus, Avocado, Enoki,lkura, Tobiko, Wasabi Vinaigrette, Ponzu
ZIPPY ROLL Spicy Maguro, Cucumber, Kaiware
CHEF's SPECIAL RoLL
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COMBINATIONS & BOowLS
PREMIUM 5 Toro, Kanpachi, Aji, Uni & Ikura
PREMIUM 7 Toro, Kanpachi, Aji, Shima-Aji, Hotategai Uni & lkura
ULTIMATE 10 Toro, Honmaguro, Kapachi, Shima-Aji, Uni, Ikura, 4 other Chef's Choice
ARIGATO 5 Ginger Honmaguro, Jalapeno Hamachi, Yuzu Pepper Tai, Su-Miso Bincho, Serrano Kanpachi
SEARED 5 Toro, Hamachi, Sake, Tai, & Hotategai
SusHI CoMBO Maguro, Hamachi, Fresh Salmon, Hirame, Tai, Ebi, Bincho-Maguro & California Roll
SusHI CoMmBO PREMIUM Toro, Honmaguro, Kanpachi, Shimaaji, Uni, Ikura, Chef's Choice, Toro Roll
SAsHIMI CoMBO Maguro, Hamachi, Fresh Salmon, Hirame
SAsHIMI CoMBO PREMIUM 2 Premium Fish of the day, 6 kinds, 2 pc each
SAsHIMI CoMBO PREMIUM 3 Premium Fish of the day, 6 kinds, 3 pc each
CHIRASHI BowL Assorted Sashimi on top of Shari
CHIRASHI BowL PREMIUM Assorted Premium Sashimi on top of Shari
POKE BOWL Choice of Maguro, Fresh Salmon or Tako, Avocado, Asparagus, Wakame, Onion, Cucmber, Radish, Microgreen

EEL BOWL Choice of Anago or Unagi, Avocado, Asparagus, Wakame, Onion, Cucmber, Radish, Microgreen & Eel Sauce

ENTREE

Miso GLAZED BLACK Cob Wasabi Mashed Potatoes, Baby Bok Choy
YAKITORI Wasabi Mashed Potatoes, Spinach
GYozA Red Potatoes, Spinach

- SPICY VEGETABLE, Spinach Sauce

+ SPICY CHICKEN, Chile Shoyu

- ”MRS. EBILYN"” Ebi, Hirame, Spicy Aioli & Ponzu
SOFT SHELL CRAB Wasabi Mashed Potatoes, Spinach
ROASTED BAKKAFROST SALMON Wasabi Mashed Potatoes, Spinach

PAN SEARED HOKKAIDO HOTATEGAI Black Sesame Lemon Butter Sauce
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VEGGIES
STEAMED EDAMAME
WOKKED EDAMAME Garlic Chile Shoyu
SPRING MIXED SALAD Ginger Dressing

SOBA SALAD Asparagus, Avocado, Sundried Tomatoes, Pine Nuts, Enoki, Onion, Sesame Dressing
SHIITAKE SALAD Sauteed Assorted Kinoko, Spring Mix, Truffle Ponzu

GRILLED ASPARAGUS Spinach Sauce

GRILLED NAGAIMO Japanese Mountain Yam, Spinach Sauce
NAsU DENGAKU Japanese Eggplant, Spicy Red Miso Sauce, Leek
TOFU STEAK Enoki, Scallions, Ginger Sauce

VEGGIE GYOZ2A Spinach Sauce(contains dairy)

WILD ONES Shiitake, Maitake, Shimeji, Enoki, White Truffle Shoyu

VEGGIE SUSHI

INARI 2pc Nigiri Soybean Curd

GRILLED PORTABELLA 2pc Nigiri Chervil, White Truffle Oil
GRILLED SHIITAKE 2pc Nigiri Yuzu Kosho, Chive, White Truffle Oil
VEGGIE ROLL Asparagus, Avocado, Tomato, Cucumber

GRILLED VEGGIE Asparagus, Shiitake, Nasu, Bell Pepper, Baby Zucchini, Garlic Olive Oil
SWINGING VEGGIE Asparagus, Avocado, Enoki, Cuke, Yamagobo, Spicy Aioli, Chive Oil

MAGIc MUSHROOM Shiitake, Maitate, Shimeji, Enoki, Eringi, Asparagus, Avocado, White Truffle Oil
PALM SPRINGS Hearts of Palm, Asparagus, Avocado, Sun-dried Tomato, Pine Nuts, Sesame Sauce
MEDITERRANEO Artichoke, Asparagus, Avocado, Sun-dried Tomato, Pine Nuts, Shoyu Pesto

NATTO ROLL Fermented Soybean & Scallions
NUTRI ROLL Asparagus, Avocado, Yamaimo, Enoki, Kaiware

DESSERTS
GREEN TEA CREME BRULEE
GREEN TEA-RAMISU
FLOURLESS CHOCOLATE TORTE VicConnell'sVanillaBeanlce Cream
Gob2LLA IcE CREAM TempuraGreenTealce Cream
McCoONNELL'S VANILLA BEAN ICE CREAM
MocHI ICE CREAM GreenTea, Azuki Bean, Kurogoma
IcE CREAM GreenTea, Ogura(AzukiBean) or Kurogoma(Black Sesame)
NIGORI SAKE SORBET (Contains 5% Alcohol, for21yearsand over)
FRESH STRAWBERRIES WITH SAN MARCOS WiLD FLOWER HONEY
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SAKE
KosHU MASAMUNE Hot Serving Smali12

MIO SPARKLING SAKE 300mi 21
Kikusul JUNMAI GINJO Fioral, Fruity 300mi 21
KAORI wild, smooth 300mi 21
OTOKOYAMA Dry, Sharp & Rich 300mi 23
DASSAI Creamy, Semi-dry, Bright & Lively ~ 300mi 30
HAKKAISAN Dry, Smooth 300ml 28

KuBoTA MANJU Fragrant, Smooth 300ml 49

ONIGOROSHI JUNMAI GINJO Crispy Dry 300mi 36

ONIGOROSHI DAIGINJO SemiFruity 300m 50
JUN Crispy, Fruity, Clean, Balanced
YUKIMURO Snow Aged 3 yrs by Hakkaisan, Ellegant
SENSHIN Exceptionally Smooth

NiIGORI SAKE Unfiltered
SHOCHIKUBAI Sweet & Milky 375ml 22
SAYURI Light Sweetness & Mild Flavor 300ml 22

HAKKAISAN NIGORI SPARKLING Dry, unsweet

SoJu Glass
IICHIKO Barley 2027
HITOTSUBU NO MUGI Barley 2028
TOMINO HOZAN vam 2029
SHIRO Rice

PLUM WINE & PLUM SAKE Glass

CHoOYA PLUM WINE 11
UME KANON PLUM SAKE 22
KUurRAMOTO NO UMESHU, UME SoJu2?

BEER Small
ASAHI SUPER DRY 11
SAPPORO 11
SAPPORO BLACK 11
KIRIN ICHIBAN 11
KIRIN LIGHT 11
ECHIGO
LUCKY CAT White Ale 14
LUCKY DOG session IPA 14
KYOTO Rice Ale 14
RYDEEN [PA 17
ORION

ASAHI ZERO Non Alcoholic 10

Large 20

720m 55

720ml 55
720ml 72
720ml 65
720mi 112
720mi /7
720m 115
720ml 74
720m 105
720mi 170

720mi 54
360ml 39
Bottle
750m 68
750mi 80
750ml 98
200m 20
Bottle
750mi 44
500ml 69
750ml 92
Large
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WINE BY THE GLASS
OJAI VINYARD REISLING santa Barbara Kick on Ranch
DOMAINE CHANDON BRUT (/4 Bottle)
DOMAINE CHANDON ROSE (1/4 Bottle)
MOET & CHANDON IMPERIAL BRUT (1/4Bottle)
SUMMER SOMEWHERE sta. Rita Hills
FERRARI CARNO FUME BLANC sonoma
MARGERUM SYBARITE SAUVIGNON BLANC Happy Canyon
ARIGATO CHARDONNAY by Melville Sta. Rita Hills
ARIGATO PINOR NOIR by Melville Sta. Rita Hills
FIDDLEHEAD PINOT NOIr seven Twenty Eight Sta. Rita Hills
ARIGATO SYRAH by Jaffers Winery
FERRRARI CARNO MERLOT Ssonoma County

SPARKLING WINE & CHAMPAGNE
Mio Sparkling Sake zoomi(002)
HAKKAISAN NIGORI SPARKLING Dry, unsweet 360ml
MOET & CHANDON BRUT (1/2 Bottle)
ARIGATO SPARKLING BRUT by Kessler-Haak
GOAT BOBBLE by Flying Goat Cellar
TAITTINGER BRUT
BOLLINGER BRUT

WHITE WINE
OJAI VINYARD RIESLING santa Barbara Kick on Ranch
CONUNDRUM WHITE TABLE WINE Rutherford
HUGEL RIESLING ALSACE France
FERRARI CARNO FUME BLANC sonoma
MARGERUM SYBARITE SAUVIGNON BLANC Happy Canyon
SANFORD CHARDONNAY (1/2 Bottle) Sta Rita Hills
ARIGATO CHARDONNAY by Melville Sta. Rita Hils
NEWTON CHARDONNAY Unfiltered Nappa Valley

ROSE WINE
SUMMER SOMEWHERE Ssta. Rita Hills

RED WINE
ARIGATO PINOR NOIR by Melville Sta. Rita Hils
FIDDLEHEAD PINOT NOIR seven Twenty Eight Sta. Rita Hills
FIDDLEHEAD PINOT NOIR (1/2 Bottle) Seven Twenty Eight Sta. Rita Hills
TERRAZAS DE LOS ANDES Malbec Reserva Mendoza,Argentina
FERRRARI CARNO MERLOT Sonoma County
ARIGATO SYRAH by Jaffurs Santa Barbara
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Deserts

Green Tea Crume Brulee 12
Green Tearamisu 12
Flourless Chocolate Torte mcconelr's vanilla Bean Ice Cream 15
Godazilla Ice Cream Tempura Green Tea Ice Cream 12
McConnel's Vanilla Bean Ice Cream 10
Green Tea Ice Cream 8
Ogura Ice Cream 8
Mochi Ice Cream Green Tea, Azuki or Kurogoma 9
Strawberries with san Marcos Farm Wild Flower Honey(GF)(V) 10
Plum Wine & Sake
Choya Plum Wine 9 30z 42 750ml
Ume Kanon Plum Sake 12 30z 64 500ml

Kuramoto Plum Soju 21 30z 88 750ml



