
Star ters
Miso Soup

house made Dashi, wakame, tofu and scallion   11

Edamame
classic 11       spicy garlic 12      mustard soy 12

onion soy 12      white truffle 13

Crispy Chicken
plum sauce, apple-cabbage slaw,

potato chips  16

Pan Seared Crab Cakes
teardrop tomato pico de gallo,

preserved lemon & cracked pepper aioli  21

Shrimp Tempura
deep fried black tiger shrimp, 

spicy soy sesame sauce   19

Pork Dumpling
shredded baked pork shoulder 

served with a spicy soy sauce   13

Thai Peanut Hummus
Spicy peanut hummus, served with chopped

peanuts, scallions,and black sesame seed pita   12

Honey Garlic Baked Chicken Wings
Wings tossed in honey, garlic, soy, mustard

and sesame seeds    14

Sashimi Salad
albacore, ahi, whitefish, salmon, hamachi, 

field greens, preserved lemon, vinaigrette   18

Bitter Frisee Duck Egg Salad
Frisee heart lettuce topped with a poached duck egg, 

crispy smoked applewood pork belly with shiso 
champagne vinaigarette   16

Salt & Pepper Fried Calamari
rings and tentacles lightly fried with cracked black 

pepper, served with ginger tomato sauce   18

Vegetarian Spring Roll
carrots, soy beans, scallions, cabbage, 

served with soy dipping sauce   13

Banana Leaf Baked Pork 
Spring Roll

shredded pork, carrot, cabbage, cilantro, scallions, 
served with a spicy chili dipping sauce   12

Pork Shank Lollipop 
Braised pork shank, tossed in sweet and sour 

sauce, scallions and sesame seeds.  16

Shrimp Dumpling 
black tiger shrimp, garlic, parsley, cilantro, 

served with sambal soy sauce   16

Shrimp Katify 
black tiger shrimp wrapped in shredded crispy

Fillo Dough, served with basil coconut sauce   16

Mountain Palace Sampler Platter
Banana leaf pork spring rolls, vegitarian spring rolls, 
thai peanut hummus, honey baked chicken wings, 

shrimp dumling and sauces    33

Sushi

Reclining Buddha
shrimp, red jalapeno, cilantro, peanuts,

napa cabbage, soy paper, spicy ponzu  18

California Citrus Roll
sliced salmon and lemon on top of California

roll. Sesame seed, avocado and unagi sauce  18

Spicy Tuna & Soy-Roasted Shishito
snow crab, avocado, cucumber, eel sauce   18

Spicy Yellowtail & Toasted Macadamia
mango, coconut, kaiware, soy paper,tropical sauce  18

Red Dragon 
shrimp tempura, spicy tuna, avocado, 

spicy mayo and unagi sauce   18

Samurai  
spicy tuna, yellowtail, cucumber, sliced tuna, sriracha, 

serrano peppers, ito togarashi, unagi sauce   19

Ninja 
salmon, shrimp tempura, avocado, cucumber, 

serrano, unagi sauce, spicy mayo   18

 

Wakame Seaweed Salad
marinated seaweed, shaved pineapple, 

pinenuts, sliced tear drop tomatoes, mango  13

Farmers Market Salad
field greens and market vegetables, goat cheese,

roasted garlic croutons, shiso-champagne vinaigrette  14
add chicken  5       add shrimp  8         add ahi 10

California Tempura Roll  
snow crab, avocado, cucumber   15

Yamashiro Vegetable Roll  
cucumber, lettuce, bell pepper, spring mix 

and avocado  16

Elie Roll
Salmon, yellowtail sashimi, serrano pepper, yuzu 

tobicotruffle oil, and tosazu    16

Philadelphia 
smoked salmon, cream cheese, avocado, cucumber, 

yuzu cream, chive, rice cracker   18 

Wagyu Beef Nigiri
6 pieces wagyu beef, seared wth tosazu,

 green onions,  daikon radish and truffle oil   24

Salads

Crispy Rice  Sushi  
     Spicy Salmon & Scallop     20

    Snow Crab & Avocado    20

    Spicy Tuna Crispy Rice     20

Yamashiro  Signature  Menu

Please be advised that food prepared here may contain milk, eggs, wheat, soybean, peanuts, tree nuts, fish and shellfish.
please inform your server if you have a medical condition or food allergy.



Yamashiro  Signature  Menu
Sashimi

Sushi/Sashimi  ala  car te

*Vegetable Rolls Available

 Sushi/Sashimi
Ahi  13 15
Scallop  14 17
Hamachi  11 15
Albacore  11 13
Fluke  11 13
Ika  12 14

 Sushi/Sashimi
Unagi  12 15
Shrimp  11 13
Salmon  12 14
Tako              12        14                     
 Uni  16 31
Toro  18 33

Entrees

Ishi-Yaki Cooking Stone
American wagyu steak seared, served 

with a hot lava rock, seasonal vegtables, 
 fingerling potatoes and pink himalayan salt

American Wagyu    65.   
         Japanese A5 Kobe     30 per oz.   

Yamashiro signature dish. The cooking stone is a hot lava rock 
that will heat to over 400 degrees allowing the steak to be cooked at
the table imparting a full taste and a new level of flavor complexity.

Shoyu Glazed Black Cod
sauteed mustard greens, maitake mushrooms,

wasabi mashed potatoes, soy daikon sauce   41

Orange Soy Glaze Seabass 
Pan seared Seabass, brushed with honey soy glaze, served

with citrus honey buttersoy reduction and grilled zucchini ribbon   38

Asian BBQ Baby Back Ribs 
pork baby back ribs slow braised in duck fat
for 4 hours, served with spicy BBQ sauce   36

Glazed Chicken Teriyaki Thighs
Glazed and baked teriyaki chicken thighs served with a roasted

garlic and ginger bok choy and sticky rice    31

Shrimp & Vegetable Tempura 
served with dipping sauce   30

Bone in Rib Eye Board
Prime 16 Oz  bone in rib eye grilled to perfection,served with its sauces, 

spicy mustard, medely of summer vegtables, roasted mushrooms, roasted
 potaoes and creamy herb mash potatoes    70

Wagyu Burger
angus beef, napa cabbage, tomato, served on brioche bread and 

house sweet potato fries and sambal maple syrup sauce   24

Black Angus Filet Mignon
8 oz black angus filet mignon, served with pea shoots, 

twice baked potato and yuzu beurre blanc   52

Pork Tenders
Tender pork cheek served with brown rice, sweet onions, rice 

wine duck demi-glaze reduction and mache   31

Red Curry and Coconut Black Mussels
Mediterrainean black mussels simmered in red curry, coconut lemon 

grass sauce and served with grilled garlic baguettes    28

A5 Wagyu Blind Cut Steak
The highest quality japanese beef with smooth taste and juicy flavor prepared 

rare to medium rare. Minimum 8oz     30 per oz.

Salmon Tataki & Sweet Miso 
serrano pepper, green onion, black tobiko, 

sweet miso, tosazu   18

Yellowtail & Serrano Pepper  
Japanese mint, micro greens, yuzu tobiko, 

truffle oil, shiso sauce   19

Scallop & Lychee Yuzu 
lychee, wasabi tobiko, serrano pepper, micro green, 

truffle oil, yuzu and lychee vinaigrette   19

Tru�e Hamachi
white truffle-infused ponzu, teardrop tomato-garlic

confit, micro arugula  19

Pistachio Salmon
coriander-sesame crust, miso-ponzu vinaigrette,

pistachio-citrus relish  19

Sushi  Boats
Chef’s selection of 8 pieces of Sashimi, 

12 pieces of Nigiri, 2 Sushi rolls, total pieces 36   100
Serves 2-4 people

Serves 4-8 people

Chef’s selection of 16 pieces of Sashimi, 
24 pieces Nigiri, 4 Sushi rolls, total pieces 72   160

Please be advised that food prepared here may contain milk, eggs, wheat, soybean, peanuts, tree nuts, fish and shellfish.
please inform your server if you have a medical condition or food allergy.




