
~~ APPETIZERS~~ 
 

 
AGEDASHI TOFU   5.50 
Deep-fried tofu served in a light soy-flavored sauce 
 

EDAMAME    4.00 
Broiled green beans, lightly salted 
 

GYOZA     5.50 
Deep-fried pork (or vegetable) dumplings   
 

HAMACHI KAMA SHIOYAKI  9.00 
Yellowtail cheek grilled with lemon pepper  
 

KOROKKE    7.00 
Potato patties breaded and deep-fried 

 

MISO SOUP    1.25 
Bean paste soup with tofu and scallions 

 
OHITASHI    4.00 

Boiled spinach with light soy sesame sauce  

 

TEMPURA    9.00 
Deep-fried prawns and vegetables 
 

TEMPURA CALIFORNIA ROLL  6.00 
Deep-fried California Roll 
 

WHITE RICE    1.50 
 
YASAI TEMPURA   7.00 
Assorted deep-fried vegetables 

 

YAKITORI    6.00 
Grilled chicken skewers with teriyaki sauce 

 

YAWARAGANI    9.00 

Deep-fried soft shell crab 

 
YUDOFU    5.50 
Tofu and vegetables simmered in broth 

  

 
 

~~SALADS ~~ 
 
 

AHI POKI SALAD *   9.00 
Hawaiian style tuna sashimi with spicy sesame oil 
seasoning 

 
CHUKKA IDAKO   8.00 
Seasoned baby octopus 

 
CHUKKA SALAD   4.50 
Seasoned seaweed salad 
 

GREEN SALAD    4.50 
Mixed green salad with special house dressing 
 

SUNOMONO    4.50 
Cucumber salad with Japanese vinaigrette 
 

SUNOMONO WITH TAKO OR EBI * 7.00 
Cucumber salad with Japanese vinaigrette, served 
with choice of octopus or prawns 
 

 



*Notice:  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  

 foodborne illness 
 

~~ Japanese Noodles ~~ 
 

UDON / RAMEN 
Udon (thick, white, wheat noodles) or ramen (thin, yellow, egg noodles) in a simple Japanese broth 

 

NABEYAKI UDON *               12.00  
Udon noodles with prawn tempura (1 pc.), assorted 
seafood, chicken, egg, and vegetables, served in a 
Japanese hot pot 
 

NIKU UDON/RAMEN                9.50 
Noodles with beef (rib-eye) and vegetables 
 

SU UDON    6.00 
Udon noodles in broth 
 

SEAFOOD RAMEN               11.00 
Ramen noodles with assorted seafood and 
vegetables 

 
TEMPURA UDON               11.00 
Udon noodles with a side of tempura 
 

TORI UDON/RAMEN   9.00 
Noodles with chicken and vegetables 
 

YASAI UDON/RAMEN   9.00 
Noodles with tofu and vegetables 
 

YASAI CURRY UDON   9.50 
Noodles with tofu and vegetables, in a curry base 
soup 
 

TORI CURRY UDON                9.50 
Noodles with chicken and vegetables, in a curry base 
soup 
 

YASAI MISO UDON               11.00 
Noodles with tofu and vegetables, in a miso base 
soup 
 

TORI MISO UDON               11..00 
Noodles with chicken and vegetables, in a miso base 
soup 

NABOMONO 
Japanese hot pot with thin harusame noodles, tofu, bamboo shoots,  
and assorted vegetables simmered in a sweet soy-flavored sauce; 

Served with rice and miso soup 
 

SUKIYAKI CHICKEN          12.00 
 

SUKIYAKI BEEF (RIB-EYE)         14.00 
 

SUKIYAKI SEAFOOD          14.00 

 
YAKISOBA / YAKIUDON 

Pan-fried udon (thick wheat noodles) or soba (thin buckwheat noodles); 
Served with miso soup 

 
 

CHICKEN                          9.50 
 

SEAFOOD                        11.50 
 

VEGETABLE AND TOFU            9.50 

~~ Entrees ~~ 
 



  
TERIYAKI 

 
Grilled meat (or deep-fried tofu)  

glazed with teriyaki sauce; 
Served with rice, salad, and miso soup 

 
CHICKEN               11.00 
 

BEEF (RIBEYE STEAK) *                         13.50               
 

SALMON               13.50 
 

TOFU                11.00 
 
   

 
 

TEMPURA 
 

Battered and deep-fried 
 prawns and vegetables; 

Served with rice, salad, and miso soup 
 

COMBINATION              12.50 
 

PRAWNS (6)              13.50 
 

VEGETABLE              10.00 

 
 
 

AZUMA HOUSE CURRY 
 

 Spicy homemade curry cooked with  
coconut milk, bamboo shoots, green beans, carrots 

and onion; 
Served with rice, miso soup & salad 

 
CHICKEN    12.00 
 

SALMON    14.50 
 

TOFU     12.00 

KATSU 
 

Breaded and deep-fried cutlets; 
Served with rice, salad, and miso soup 

 

 
CHICKEN               12.00 
 

PORK                 13.00 
 

 
 
 
 
OTHER HOUSE SPECIALTIES 

 
Served with rice and miso soup   

 
 
AZUMA FRIED RICE   9.00 
Stir-fried steamed rice with mixed vegetables and egg 

 
NIKU YASAI-ITAME (NY STEAK)            14.00 
Fresh vegetables stir-fried with beef and garlic 
 

TOFU YASAI-ITAME               12.00 
Deep-fried tofu sautéed in butter, with tomato, 
mushrooms and onions 

 
TORI-ITAME                 12.00 
Chicken stir-fried with onions and teriyaki sauce 

 
TORI YASAI-ITAME                13.00 
Chicken sautéed in butter, with tomato, mushrooms 
and onions 
 

UNAJU                 11.00 
Grilled eel and stir-fried onions over rice, with teriyaki 
sauce 

 
YOSENABE                13.00 
Hot and sour soup with assorted seafood and 
vegetables 

 
 
 
 
 



*Notice:  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  

 foodborne illness 
 

BENTO BOXES 
 

Served with rice, salad, and miso soup 
 

 
CALIFORNIA ROLL/SASHIMI (FOR SASHIMI ADD $1.50) WITH 
 

 Chicken teriyaki         11.50  
 Salmon teriyaki         12.50 

 Tempura          14.50 

 
 
TEMPURA WITH 
                     

 Chicken teriyaki         13.50 

 Salmon teriyaki          14.50 

 Katsu (Pork/Chicken)         14.50 

 
 
VEGETABLE TEMPURA WITH 
 

 Oshitashi           12.00 

 Tofu teriyaki           12.50 

 Vegetarian Roll          12.00 

 
 
 

SUSHI AND SASHIMI 
 

Sushi: large sushi combinations (Chef’s choice) Served with miso soup 
Sashimi: slices of fish served over a bed of daikon served with rice and miso soup 

 

 
LOVE BOAT #A *   17.00 
6 Pieces of nigiri sushi and a California Roll 
 

LOVE BOAT #B *   26.00 
9 pieces of nigiri sushi and a Spicy Tuna Roll 

 

SASHIMI DINNER FOR 1 *  14.00 
6 slices of assorted of fish (chef’s choice) 
 

DELUXE SASHIMI DINNER *  28.00 
Assorted slices of fish (chef’s choice) 

CHIRASHI SUSHI *          19.00 
Assortment of sliced raw fish over a bed of sushi rice

 
AZUMA LOVE BOAT FOR 2 *         48.00 
8 pieces of nigiri sushi, assorted sashimi and a Dynamite Roll. Comes with assorted tempura.



*Notice:  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  

 foodborne illness 
 

~~ DESSERTS ~~ 
 
 
BANANA TEMPURA          5.00 
Banana dipped in tempura batter and deep-fried.  Served with ice cream 

 
ICE CREAM           3.00 
Exotic Japanese flavored ice cream 

 
MOCHI ICE CREAM          3.50 
Sticky Japanese rice cake filled with exotic flavored ice cream 

 
TEMPURA ICE CREAM          5.00 
Ice cream dipped in tempura batter and deep-fried 

 
 

~~ BEVERAGES ~~
 
 

SOFT DRINKS 
     

BOTTLED WATER   1.50 
COKE/DIET COKE   1.50 
PEPSI/DIET PEPSI   1.50 
7UP/DIET 7UP    1.50 
ICE TEA    1.50 
GUAVA JUICE    2.00 
JAPANESE MELON/STRAWBERRY SODA 3.00  
MILK     2.00 
ROOT BEER (BOTTLED)  2.00 
PERRIER    2.00 
RAMUNE (JAPANESE KIDS’ SODA)  2.00 
SNAPPLE    3.00 
 

 
 

BEER, SAKE, AND WINE 

 
ASAHI (S)4.50 (L)6.50 
KIRIN (S)4.50 (L)6.50 
ORION      6.50 
SAPPORO (S)4.50 (L)6.50   
ORION                           (L)6.50  
HEINIKEN    4.50 
KALIBER (NON-ALCOHOLIC BEER)  4.50 
TSINGTAO    4.50 
 

HOUSE SAKE* (HOT) (S)450 (L)6.50 

 
CHARDONNAY   5.00 
MERLOT    5.00 
PLUM WINE    5.00 

 
 
 

* We also carry a wide selection of premium sake.  Please ask the server for more information 
 
 


