Japanese
Blossoms

Authentic Japanese
Restaurant

2995 Esplanade Suite #104 Chico, CA




Appetizers

Edamame (soy beans) 3.95
Sunomone (cucumber salad wy/ vinegar dressing) 3.95
Ocean 5alad (seaweed salad) 3.95
Mise Soup 1.75
Green Salad w/ homemade sesame dressing 2.50
Tempura (Plack Tiger prawns & Assorted Vegetables 8.50
dipped in a very light tempura batter)

Yuka's Crab Cake (Yukas special recipe just a little spicy) 8.50
Shu Mai (pork dumpling served with 2 kinds of sauce) 6.50
Uamachi kama (grilled yellowtail collar w/ Ponzu sauce) — 8.50
Spicy Crab Wonton (w/spicy maye & chili soy sauce) 8.50

Nisifi Sushi (2 pieces - sliced fish over rice)

Magure (tuna) 4.95 Linagi (freshwater eel) 4.95

Ebi (steamed shrimp) 4.95 Hamachi (yellowtail) 4.95

Inari (fried tofu) 3.75 Dake (smoked salmon) 4.95

Tamago (sweet egg) 3.75 Hotate (scallops) 4.95

Fresh sake (salmon) 4.95 lkura (salmen roe) 4.95

lka (squid) 4.95 Tobike (flying fish roe) 4.95

Tako (octopus) 4.95 Toro (fatty tuna - seasonal) Market Price

K anikama (imitation crab) 3.7% Uirame (halibut - seasonal) Market Price

Saba (Mackerel) 4.95 LIni (sea urchin - seasonal) Market Price
Oyster Market Price
Aji (Opanish Mackerel) Market Price
K anpachi (Amberjack ) Market Price

MA]{‘ S“Sh‘ (6-8 picces - fish rolled with rice in scaweed)
Veggie Roll 3.75 Special Veggie Roll 4.95

(avocado & cucumber) (avocado & cucumber w/ garlic & tempura asparagus)

California Roll 4.95 Philadelphia RolL 4.95

(real snow crab & avocado) (smoked salmon, green onion & cream cheese)

Spicy Tuna Roll 4.95 Spicy Hamachi 4.95

(tuna & spicy sauce) (vellowtail & spicy sauce)

Unagi & Avocado Roll 4.95 Alaskan Roll 4.95

(grilled eel & avocado) (smoked salmen, avocado, cream cheese & asparagus)




Maki Sushi cont.

Avocado Tuna Roll 4.95 Shrimp & Avocado Roll 4.95
Yasai Brown Rice Roll 4.95 Northern California Roll 5.95

(vegetables rolled in sushi brown rice)  (real snow crab, avocado & cucumber wrapped in sesame soy paper)

Lou's California Roll 5.95 AB.)s Rock n" Roll 5.95
(snow crab, mange & cucumber (grilled eel, avocado, cucumber w/ unagi sauce & spicy mayo)
wrapped in sesame soy paper)

Ebi Tempura Roll 6.95 Negihama 4.95

(tempura shrimp, avocado & cream cheese) (vellowtail & green onion)

Japanese Blossom Roll (snow crab, avocado, tuna & shise
wrapped in soy paper w/ spicy mayo) 9.25

Miss Chico (snow crab, tuna, mange andmint
wrapped in sesame soy paper, topped w/ black tobiko) 10.95

Bottle Rocket Roll (spicy tuna & yellowtail, cilantro, jalapeno
spicy ail, toiko & lime) 10.95

Ask about more house special rolls

SAShiMi (7 pieces)

Magure 14.50
Hamachi 15.50
Dalke (fresh) 14.50
Take 12.50
Assorted 24.95
(4 pieces or more)

Bento Box Dinner

Served with: mise soup
salad
rice

Menu changes daily

Please ask your server for menu

Limited offer

24.95 or more




DOﬂbufi (rice bowl)

Tori Don (grilled chicken & vegatables over rice w/ teriyaki sauce)

Ten Don (tempura over rice w/ tempura sauce)

Lina Don (grilled unagi over rice w/ unagi sauce)

Vegetable Teri Don (grilled vegetables & tofu over rice w/ teriyaki sauce)

Oyako Don (chicken, egg & vegetables over rice)

VbOﬂ (noodle soup)

Tempura Udon (plain udon noodles served w/ tempura on the side)
Vegetable Ldon (vegetable & tofu cooked w/ udon noodles)
Tori Udon (chicken & vegetables cooked w/ udon noodles)
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Dessert

Homemade lce Cream 5.50
served w/ fruit & whipped cream

(ask for todays flaver)

Mochi lce Cream 2.00
(vanilla chocolate or strawberry)
Mandarin Orange Creme Brulee 6.00
Vanilla Blossom Cheesecake 7.00
Green Tea Cheesecake 7.00
w/ a fortune cookie crust

Fried Banana and Fuji Apple 7.00
w/ five spaice sugar & vanilla ice cream

Drinks

Kamune 2.00
Doda 1.95
(Feps| Diet Fepsi Serria Mist:
RootBeer)

lce Tea (Plack or green) 1.95
Fremium Green [ea or Jasmine 1.95
(imported from Japan)

[lowering Art [ea 4.50




