
What is Shabu Shabu?
SHABU SHABU or “swish - swish” is a traditional 
Japanese Hot Pot Meal where you cook thin slices of 
meat and vegetables in a savory broth.

Each hot pot is served table-side with two types of 
noodles, tofu, market-fresh vegetables, steamed rice, 
our ponzu and sweet sesame sauce and your choice of 
traditional or miso cooking broths.

Shabu Shabu

Side Orders

The Wasabi “original” 32 
Kobe-Style Wagyu Beef

seafood medley 35 
A selection of the day’s freshest seafood

beef 13

seafood 15

surf and Turf 35 
A combination of Kobe-Style Wagyu Beef and  fresh seafood

markeT-fresh vegeTable PlaTe 16 
A hearty portion of our fresh vegetables



edamame 5 
Steamed soy beans                    

garlic edamame 6 
Steamed soy beans tossed with garlic                     

gyoZa 6 
Pan-fried chicken dumplings 

yakiTori 7 
Grilled chicken skewers with teriyaki sauce

Pork belly in leTTuce cuPs 9 
House marinated pork belly

crisPy calamari     8 
Hand breaded and lightly fried calamari

chicken karaage    7 
Japanese style fried chicken 

baked mussels  7 
Topped with Chef’s special mixture of mayo and masago 

agedashi Tofu    5 
Lightly fried tofu served with temtsuyu and bonito flakes

Starters
Takoyaki 6 
Pancake ball stuffed with octopus 

geso     5 
Fried squid legs

vegeTable TemPura    7 
Mixed vegetables lightly battered and fried, served with 
tempura sauce.

miXed TemPura 8 
Shrimp and mixed vegetables lightly battered and fried,  
served with tempura sauce.

shrimP TemPura (5) 9 
Shrimp lightly battered and fried, served with tempura sauce.

Tuna TarTar 10 
Sashimi grade tuna mixed with avocado, radish sprouts and 
spicy mayo.

assorTed sushi PlaTTer 16 
Tuna, yellowtail, salmon, albacore, fluke or snapper (Chef’s 
choice), and shrimp. No substitution. 

Tuna Tartar Pork Belly with Lettuce Cup



Short Ribs Miso Cod

miso souP  3 
Miso broth made with soy bean paste, tofu, 
green onions, and kelp.                
miso shiiTake 5 
Miso soup with egg and shiitake mushrooms.
miso seafood souP 7 
Miso soup with scallop, green mussels,  
squid, shrimp.

green salad  5 
House mixed greens with signature dressing.

seaWeed salad 4 
Marinated Seaweed

squid  salad 6 
Marinated squid with seaweed. 

salmon skin salad 8 
Mixed greens topped with fresh grilled salmon skin,  
served with ponzu.

sofT shell crab salad 10 
Mixed greens topped with soft shell crab, served with ponzu.

Wasabi chicken salad 12 
Grilled marinated-chicken breast, served with sweet and sour 
miso dressing.

seared Tuna salad 18 
Pan-seared sashimi tuna, seared with 7 flavored chili and 
topped with seasoned ponzu.

sPicy seared salmon salad 17 
Pan seared salmon with 7-flavored chili, topped with chili oil 
and a hint of yuzu.

sashimi salad 19 
Chef choice of fresh sashimi topped on green salad.

TemPura Zaru soba 12 
Cold Zaru soba with an assortment of tempura.  
kiTsune udon 11 
Udon soup with sweet seasoned tofu, fish cake,  
green onion and temkasu.           
TemPura udon or soba 13 
Udon soup with an assortment of tempura.      
shoyu chashu ramen 13 
House special chashu thin ramen noodles with bamboo shoots 
and seaweed.    
miso chashu ramen 13 
House special chashu thin ramen noodles with bamboo shoots 
and seaweed.    
nabeyaki udon (yosenabe sTyle) 15 
Udon soup with chicken, green mussels, a jumbo scallop,  
shrimp tempura, fish cake, inari, green onion,  
shiitake mushrooms, and hard broiled egg.

Soups Salads

Noodles



california roll (8) 4
sPicy Tuna (8)   5  
sushi   6 
3 PIECES OF CHEF’S CHOICE SUSHI              
sashimi 7 
4 PIECES OF CHEF’S CHOICE SASHIMI            

Served with mixed green salad, steamed vegetables, miso soup and steamed white rice

House Special it ies

Upgrade any dinner with 
one of these cho ices

Pork cuTleT (TonkaTsu) 15 
Hand breaded pork loin, lightly fried and served with unique 
house blended tonkatsu sauce. 

shorT ribs 15 
Grilled short ribs served with soy vinaigrette     

miso cod 18 
Fresh black cod marinated in a special miso dressing.

garlic sTeak 22 
Ribeye sautéed with garlic and served with a red wine-soy 
reduction sauce.

garlic chicken 16 
Pan sautéed chicken with garlic, served in  
a red wine-soy reduction sauce.

chicken breasT Teriyaki 14

beef rib-eye Teriyaki 18

salmon fileT Teriyaki 16

Teriyaki combo 16 
Choice of any two teriyaki items-  
Chicken, Beef, Pork or Salmon.

Teriyaki combo & assorTed TemPura 25

shrimP TemPura (8) 17 
Shrimp lightly fried to perfection.

shrimP & vegeTable TemPura 16

vegeTable TemPura 13 
Assorted vegetables lightly fried in a crispy batter.

unagi donburi 16 
Fresh water broiled eel served with 
a house barbeque soy sauce.

Wasabi’s braised shorT ribs 20 
Slowly cooked beef short rib braised to perfection. 

Wasabi’s Braised Short Ribs
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Sashimi  Specialt ies
micro green sashimi 15 
4 variety sashimi each served on top of cucumber slices 
topped with micro greens, jalapeño, cilantro, kaiware, herbs, 
and served with olive oil, ponzu, and yuzu dressing.

sPicy seared salmon carPaccio  11 
Salmon seared with 7-flavored chili topped with fried 
jalapeños, avocado, cucumbers, tomatoes, capers, green 
onions, and served with ponzu vinaigrette.

sPicy seared Tuna carPaccio  13 
Tuna seared with 7-flavored chili topped with fried jalapeños, 
avocado, cucumbers, tomatoes, capers, green onions, and 
served with ponzu vinaigrette.

seared garlic Tuna sashimi 13 
Seared tuna sashimi with fried garlic and served  
with garlic ponzu.

albacore crisPy onion    13  
Seared albacore sashimi with a splash of ponzu topped 
with fried and green onion.

ribeye sashimi 13  
Seared rib-eye steak thinly sliced and topped with garlic, 
ginger, green onions, served with a mild soy vinaigrette

yelloWTail JalaPeÑo     13 
Yellowtail sashimi topped with jalapeño and  
served with a splash of ponzu.

honeymoon oysTers (2 Pcs)    20 
Uni, oyster, smelt roe, salmon roe, and a fresh  
quail egg served on an oyster half shell. (Seasonal)

Assorted Sashimi  Plate
Served with mixed greens, miso soup and steamed rice. 

Tuna, yelloW Tail, salmon & 
chef’s selecTion

3 varieTies (9 + Pieces) 25
4 varieTies (12 + Pieces)  30
6 varieTies (16 + Pieces) 35
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Tradit ional  Rol ls

Assorted Sushi  Plate

25

Tuna, yelloW Tail, albacore, shrimP, 
fluke or snaPPer (Chef’s choice),  

california roll (4), and
sPicy Tuna roll (4)

avocado roll (8) 4 5 
With rice outside 

california roll (8) 6 7 
Rolled with cucumber, avocado and kanikama

crab leg roll (8) 8 9 
Rolled with cucumber, avocado and crab leg

cucumber roll (8) 4 4 
With rice outside 

vegeTable roll (5) 5 6 
Inari, kampyo, cucumber and avocado 

Philly roll (5) 9 9 
Cream cheese, salmon, kanikama, cucumber, avocado, spicy radish sprouts and burdock.

sPicy Tuna roll 8 9 
Sashimi grade tuna, sesame oil, avocado, cucumber, kaiware and chili oil

salmon skin roll (5) 6  7 
Broiled crispy salmon skin, cucumber, avocado, spicy radish sprout, burdock and bonito flakes,  
served with ponzu and sweet soy sauce

hand roll cut roll



Wasabi ’s Favor ite Rol ls
sPicy hollyWood roll (8)  14 
Tempura roll with spicy sashimi mix, kanikama, cream cheese, jalapeño and avocado,  
served with sweet soy sauce and spicy mayo on side.                    

scorPion roll (8)  12 
California roll topped with shrimp and avocado, served with spicy mayo.                    

sPicy crunchy roll (5)  13 
Spicy fish mix, cucumbers, avocado, sesame oil, temkasu, chili oil and powder, served with 
sweet soy sauce and spicy mayo on side.

TnT roll (8)  16 
Spicy tuna roll half wrapped with albacore, tuna and avocado, topped with crispy onion and served with ponzu.     

orange dragon roll (8)   15 
Eel roll half wrapped with salmon, served with sweet soy sauce and 7-flavored chili. 

The TerminaTor (8)   15 
Spicy tuna roll half wrapped with salmon and avocado, topped with jalapeño, 7-flavored chili, chili oil,  
ponzu, sriracha, and green onions. Hasta la vista, baby.

Spicy Hollywood Roll The Terminator
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Wasabi ’s Favor ite Rol ls

 

JeZebel roll (5)   10  
Spicy sashimi mix, kanikama, jalapeño, cucumber, avocado & kaiware, served with ponzu,  
chili oil and habanero sauce.

universal roll (8) 15 
Our version of the rainbow roll. California roll topped with tuna, salmon, yellowtail, shrimp and avocado.

shrimP crunchy roll (8) 12  
Tempura shrimp half wrapped with avocado and crunchy tempura flakes, served with eel sauce.

lemon droP roll (8)   15 
Spicy sashimi mix half wrapped with salmon, yellowtail, and avocado, topped with 
jalapeño, lemon slices and sea salt.

sPider roll (5)    13  
Soft shell crab, kanikama mix, yamagobo, kaiware, cucumber, and avocado, topped with masago,  
served with a spider-web spicy mayo and eel sauce.

Spider Roll Universal Roll
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Wasabi Sushi  & Sashimi
nigiri h/r roll sashimi

Tuna, Maguro 6 7.5 8 12

seared Tuna 6.5 7.5 8 13

yelloW Tail, Hamachi 6.5 7 8 13

salmon, Sake 5 5.5 6 10

seared salmon 5.5 6 6.5 11

albacore, Tombo 5.5 5.5 6 11

fluke, Hirame 6.5 - - 13

snaPPer, Tai 7 - - 14

mackerel, Saba 5 - - 10

shrimP, Ebi 5.5 5 5.5 11

sWeeT shrimP m.P - - m.P

eel, Unagi 5.5 5.5 6 11

crab leg, Kani 8.5 - - 10

ocToPus, Tako 6 - - 12

squid, Ika 4.5 - - 10

scalloP, Kaibashira 6.5 6.5 7 6.5

clam m.P - - m.P

smelT roe, Masago 5.5 - - -

salmon roe, Ikura 7 - - -

sea urchin, Uni m.P - - m.P

sWeeT Tofu, Inari 4 - - -

Our high quality sushi ginger, wasabi, soy sauce, rice vinegar, rice and other ingredients are carefully selected by our chef,  
and all the sauces used in our sushi menu are made in house.



Imported

Domestic

saPPoro sm 6     lg 9
asahi sm 6     lg 9
kirin ichiban sm 6     lg 9
kirin lighT sm 6     lg 9
echigo 10
heineken 6

kendall Jackson       gl 10     bT 32  
Chardonnay

charles krug       gl 13     bT 40  
Chardonnay

sT. suPery gl 10     bT 32  
Sauvignon Blanc 
hayman and hill gl 10     bT 32 
Cabernet Sauvignon

beringer knighTs valley gl 13     bT 40          
Cabernet Sauvignon

sTerling gl 10     bT 32 
Merlot 

ice cream 4 
Choice of green tea, vanilla or strawberry                                        
mochi ice cream   6  
Choice of green tea, vanilla, strawberry or mango

fried banana     6 
Banana custard wrapped in wonton sprinkled with 
cinnamon. 

founTain drinks 3 
Pepsi, Diet Pepsi, Sierra Mist, Root Beer,  
Pink Lemonade, Raspberry Iced Tea

iced green Tea 3

hoT green Tea 2

voss arTesian WaTer 4

Perrier 4

ramune soda 4

cream soda 5
budWeiser 5
bud lighT 5
miller liTe  5

Daily special desserts may be available. 

Beers Beverages

DessertsWines
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