
DA BOWLS
Spice it up

with Serrano Chile Sauce and fresh green onions
Da Spicy Bowl

$2.00 Extra

Teriyaki Chicken  $5.95

Teriyaki Beef   $6.95

Teriyaki Combination $6.95

Teriyaki Chicken and Teriyaki Beef

Chicken Katsu Don $6.95

Yokozuna’s SUSHI BAR & ISLANDER GRILL

ON DA SIDE

White Rice

Pint $2.50

Quart $ 4.50

Red Rice

Pint $3.00

Quart $ 5.50

 Miso

Bowl $2.50

Pint $4.50

Fresh Chips or Tortillas

$2.25

Chicken Skewer $2.50 ea.

Beef Skewer $3.00 ea.

Kelaguen

Chicken  Pint $7.25 Quart $14.00

Beef or Shrimp  Pint $14.25 Quart $ 28.00

DESSERTS
“Ask your server about our selections.”

DA PASTAS
Teriyaki Chicken Pasta $10.25

Fettuccini sauteed in lemon juice topped with grilled chicken, fresh
tomatoes, Yokozuna’s Teriyaki Sauce and parmesan cheese.

Seafood Pasta $11.25
Fettuccini sauteed in our own parmesan and lemon white sauce

with a mixture of  shrimp and imitation crab.

Guam (Guamanians)

Their people are also known as “Chamorros.” Guam’s

greeting is “Hafa Adai.” It is the largest of the Mariana

Islands. It was formed by the union of  two volcanoes.

The island is located in the Pacific between Hawaii

and the Philippines.

Although the Spanish maintained control for

more than 300 years, beginning in the 1500’s, the

U.S. took control in 1898 and ceded to the Japanese

on December 10th, 1941 during WWII. U.S. then

conquered the island back from the Japanese in 1944.

Guam currently is an Unincorporated U.S. Territory.

Hawaii (Hawaiians)

Hawaii’s  greeting is “Aloha.” Hawaii is the largest island

and also has the greatest elevation and is still building up

by volcanic eruption. It is the farthest east and south of

the Hawaiian Chain of: Maui, Molokai, Oahu, Kauai, Lanai

and a currently unpopulated island, Kaho’olawe.

The capital of Hawaii is Honolulu which is located

on the island of Oahu. In 1959 Hawaii became the

50th state of  the Union. Hawaii’s motto: Ua Mau

Ke O Ka Aina I Ka Pono (The life of  the land is

perpetuated in righteousness.)

PUPU’S (appetizers)

Spam Musubi (2 pieces)  $5.25
Fried spam sauteed in a sweet shoyu wrapped in sushi rice and

seaweed.

Teriyaki Chicken Wings (6 pieces) $6.25

Lumpia (6 pieces) $6.25
Grandma Rosie’s homemade specialty seasoned with ground beef

and mixed vegetable, wrapped in rice paper and deep fried.

Empanada (4 pieces) $6.25
Grandma Rosie’s homemade masa shell filled with a spicy chicken

puree.

Gyoza (6 pieces) $6.25
Traditional Japanese dumpling filled with pork and vegetable.

Pan fried or steamed.

Shrimp Patties (6 pieces) $6.25
Chamorro style shrimp, imitation crab and vegetable fritter deep

fried.

Calamari $7.25

 Shrimp Poppers (4 pieces) $7.25

Shrimp Tempura (4 pieces) $7.25

Vegetable Tempura (12 pieces) $9.25

Tempura Combo (9 pieces) $10.25
4 Tempura shrimp and 5 vegetables.

Islander Sampler Platter $10.25
Lumpia (2) Empanada (2) Shrimp Patties (2)

Teriyaki Chicken Wings (4)

Kelaguen

(five to choose from)
A Chamorro favorite

with choice of  corn tortillas or chips.

Chicken  $8.95

Beef  $11.95

Shrimp  $11.95

Or

Chesá  $14.95
Choose two of your favorites

Tribal $18.95
Combination of chicken, beef and shrimp

SOUPS

Miso Soup $2.50

Saimin Soup
Saimin noodle with green onions and fishcake.

(four to choose from)

Shrimp Tempura  $8.25

Teriyaki Beef  $8.25

Chicken Katsu  $8.25

Seafood  $10.25

Shrimp Udon  $9.25
Traditional Japanese seafood broth with fresh green onions,

fishcake, shrimp tempura and Udon noodle.

SALADS
Pint $3.95  Quart $7.40

Cucumber     Yokozuna’s House

Mama Mila’s Macaroni   Grandma Rosie’s Potato

Hawaiian Chicken $7.95

 Yokozuna’s House Salad with grilled chicken breast
and pineapples
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BENTO BOX LUNCH

Available daily 11am-3 pm (excluding holidays.)

BEVERAGES $2.00

Pepsi - Diet Pepsi - Sierra Mist -

Root Beer - Iced Tea-Raspberry Iced Tea -

Pink Lemonade - Mountain Dew-

Hot Green Tea - Coffee - Milk

(Free refills)

Bottled Water   Dole Juices $2.75

“Ask your server about our selections.”

Beer

Budweiser - Budlight $4.00

Asahi - Sapporo - Kirin Ichiban

Small $4.00 Large $6.00

Sake Bomb $6.75

Small beer and one shot of Sake

Margarita $5.75

Hot Sake

Small $5.00 Large $7.00

Cold Sake

Small $5.00  Medium $12.00  Large $23.00

Bottle $45.00

House Wine

Chardonnay, Cabernet Sauvignon,

White Zinfandel, Merlot

Glass $4.75  750ml Bottle $16.00

Plum Wine

Glass $4.75     1.5L Bottle $40.00

Parties of 8 or more an 18% gratuity will be

added to all guest checks.

YAKI MESHI
Grade AA Calrose fried rice with fresh vegetables.

Chicken  $9.25

Beef  $10.25

Shrimp $11.25

House $13.25
Chicken, beef and shrimp, fried rice with fresh vegetables.

YAKI SOBA
Stir fried noodles with fresh vegetables.

Chicken  $9.25

Beef  $10.25

Shrimp $11.25

House $13.25
Chicken, beef and shrimp, stir fried noodles with fresh vegetables.

KAU KAU TIME

Includes choice of rice and salad.
White or Red steamed rice.

Grandma Rosie’s Potato, Mama Mila’s Macaroni,
Cucumber or House Salad.

☺ KIDS MENU (12 and under) available for dine-in only

1/2 price and portion of select Kau Kau Time menu items ☺

Huli Huli Chicken ☺      $8.25
Slow cooked chicken 1/4 and grilled to perfection.

Chicken Katsu ☺   $8.25
Deep fried breaded, boneless chicken served with katsu sauce.

Chicken Karage ☺ $8.25

Deep fried chicken nuggets served with spicy shoyu sauce.

Sesame Chicken ☺  $8.25
Breaded boneless chicken marinated in shoyu sesame sauce, deep

fried and topped with sesame seeds and Yokozuna’s Teriyaki
Sauce.

Chicken Skewers ☺  $8.25
Marinated and grilled on a bamboo skewer topped with

Yokozuna’s Teriyaki Sauce.

Beef Skewers ☺  $9.25
Marinated and grilled on a bamboo skewer.

Chicken Kelaguen ☺         $9.25
Diced barbecued chicken with fresh green onion, coconut,

marinated in lemon juice. Served Chilled

Kalua Pig ☺    $9.25
Pork loin slow roasted in ti leaf for 8 hours.

Lau-Lau          $10.25
Pork loin and salmon steamed in taro and

 ti leaves til tender.

Uncle Frank’s Pork Ribs ☺        $10.25
Chamorro marinated pork ribs barbecued to perfection

 Kalbi Ribs ☺  $11.25
Pacific Islander marinated beef  ribs barbecued, kept warm in its

natural juices.

Grilled Mackerel ☺ $11.25

Grilled and seasoned with Yokozuna’s Ponzu Sauce.

Beef Kelaguen ☺      $12.25
Thin sliced beef sirloin with fresh green onion, marinated in lemon

juice and soy sauce. Served Chilled

 Shrimp Kelaguen ☺         $12.25
Chopped Tiger shrimp with fresh green onion, coconut,

marinated in lemon juice. Served Chilled

Teriyaki Salmon ☺ $12.25
Grilled Alaskan King salmon filet topped with Yokozuna’s

Teriyaki Sauce.

Hawaiian Combo ☺         $14.25
Huli Huli Chicken, Kalua Pig, Macaroni Salad and White Rice.

Chamorro Combo ☺         $14.25
Uncle Frank’s Pork Ribs, Chicken Kelaguen, Grandma Rosie’s

Potato Salad and Red Rice.
(Beef or Shrimp Kelaguen) $17.25



LITA BIT DIFFERENT

Maxie’s Roll $8.00
California Roll laid flat, topped with

spicy scallops and crab mix,
fresh green onions, and sesame seeds.

Ah’hijo Roll $8.25
Spicy tuna with serrano chili, cilantro, cucumber, daikon

sprouts, topped with masago and sesame seeds.

Pizza Roll $8.25
Smoked salmon, crab, avocado, dynamite
sauce topped with eel sauce then broiled.

Volcano Roll (5 pieces) $8.25
Smoked salmon, crab, avocado wrapped
with white fish and topped with spicy

dynamite sauce, then broiled.

Stuffed Tomatoes (2 pieces) $9.00
Pressed rice ball wrapped with tuna and

stuffed with spicy scallops and crab.

Seared Ahi Roll $9.25
Crab and cucumber topped with seared ahi, avocado, masago

and sesame seeds.

Sunrise Delight $9.75
Baked spicy scallops with a creamy garlic sauce, eel sauce and

served on a bed of  steamed white rice.

Da Kine Roll  $10.00
Inside: Spicy Crab with cucumbers. Outside: Red snapper,

fresh lemon spices, avocado, srirasha sauce, green onions
and sesame seeds.

Seafood Dynamite $10.25
Octopus, tuna, salmon, white fish and crab

baked in a creamy garlic sauce served on a bed of  white
steamed rice.

Chipotle Roll $11.00
Pizza roll baked with chipotle, mayo then topped
with red snapper, eel sauce, cilantro, avocado and

sesame seeds.

The Magic Roll $11.00
Inside: Spicy tuna, cucumber and radish spouts. Outside:

Seared ahi, avocado, red tabiko, masago,
sesame seeds and benito flakes.

Hawaiian Roll $11.25
Shrimp, tuna, crab, cucumber, cream cheese,

topped with avocado, fresh salmon and ponzu sauce.

Big Kahuna $11.50
Softshell crab, crab, cucumber, cream cheese, chipotle sauce,

topped with avocado and soy paper.

Yokozuna’s House Roll $12.00
Shrimp tempura, crab, cream cheese. Cucumber

topped with eel, avocado and eel sauce.

Big Daddy’s “The BOMB” $13.00
Smoked salmon, crab and cream cheese deep fried, laid flat with

spicy scallop and crab mixture, topped with green onions, eel
sauce and sesame seeds.

APPETIZERS

Edamame $4.00

Ahi Poki $6.75
Tuna, sesame seed oil, seaweed, ponzu sauce.

Tako Poki $6.75
Octopus, sesame seed oil, seaweed,
sesame seeds with ponzu sauce.

Seaweed Salad $6.75

Green Mussels $8.00
New Zealand green lip mussels baked with

dynamite sauce.

Oyster Shooters (MarketValue)

Kani Salad $10.00
Yokozuna’s House Salad topped with fresh crab.

Tuna & Octopus Salad $10.00
Tuna, octopus, cucumbers, radish sprouts,

seasoned seaweed, kelp with a dash of
sesame oil and ponzu sauce.

Seared Ahi Salad $11.00
Seared Ahi, cucumbers, radish sprouts, seasoned seaweed,

kelp with a dash of sesame oil and ponzu sauce.

A BIT SPICY

$6.00

(five rolls to choose from)

Crab   Tuna

Yellowtail

Salmon   Octopus

LOCAL ROLLS

Vegetable $4.50
Cucumber, avocado, sprouts, and Japanese carrots.

Tuna (6 pieces) $4.50
Tekka Maki

Cucumber (6 pieces) $4.50
Kappa Maki

California $4.75
Crab, cucumber, avocado and sprinkled

sesame seeds.

Philadelphia $4.75
Smoked salmon, cream cheese, cucumber and

sprinkled sesame seeds.

Salmon Skin $7.25
Salmon skin, sprouts and cucumber.

Soft Shell Crab ( 5 pieces) $8.00
Soft shell crab, cucumber, avocado inside, topped with soy

paper and ponzu sauce.

Shrimp Tempura ( 5 pieces) $8.00
Shrimp tempura, crab, cucumber, avocado, topped with soy

paper and Yokozuna’s eel sauce.

Rainbow $8.25
Crab, cucumber topped with tuna, white fish,

 fresh salmon and shrimp.

Caterpillar $8.25
Eel, crab, cucumber topped with avocado

and eel sauce.

Eel $8.25
Crab, cucumber topped with eel, avocado.

HAND ROLLS

Spicy Scallop $4.00

Tuna $4.00

Crab $4.00

Da-Kine $4.00

Eel $4.75

Octopus $4.75

Yellowtail $4.75

Shrimp Tempura $4.75

Salmon Skin $4.75

(add $1.25 for Spicy)

SASHIMI (4 pcs)

Maguro $6.75

Hamachi $6.75

Nama Sake $6.75

Seared Ahi $7.75

Sashimi Combo (9 pieces) $15.00

NIGIRI (2 pcs)

Tamago (Egg) $3.85

Shironi (White Fish) $3.85

Nama Sake (Fresh Salmon) $3.85

Sake (Smoked Salmon) $3.85

Shiro Maguro (Albacore) $3.85

Hotategai (Scallop) $3.85

Ikura (Salmon Roe) $3.85

Ebi (Shrimp) $3.85

Ika (Squid) $3.85

Tako (Octopus) $3.85

Unagi (Fresh Water Eel) $3.85

Masago (Smelt Roe) $3.85

Inari (Sweet Tofu) $3.85

Kani (Crab) $4.85

Hamachi (Yellow Tail) $4.85

Maguro (Tuna) $4.85

Ama Ebi (Sweet Shrimp) $6.85

Uni (Sea Urchin) $8.75

SUSHI SIDE

945 Otay Lakes Rd. Suite M & N. Chula Vista, CA. 91913

Phone (619) 482-0134    Fax (619) 482-0965
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EXTRAS:

Each side $.50

Eel sauce, Ponzu sauce, Siracha sauce,

Chipotle sauce, Wasabi or Ginger

Each side $1.00

Lemons

 $1.25

Masago, Cream Cheese, Dynamite Sauce, Avocado,

Chipotle, Siracha  Roll add-on

$3.00

Deep Fry or

Wrapped with Crab instead of rice

RESTAURANT HOURS:

SUN-THU 11A.M. - 10P.M.

FRI-SAT 11A.M. - 11P.M.

For CATERING

Please Contact:

 Ellis Quenga,

Catering Coordinator

at 619-482-0134 or

ellis@yokozunas.com

DELIVERY AVAILABLE

Minimum order of $25 with additional

delivery fee of  $2.

(limited delivery area)

Visit us at:

www.yokozunas.com

BENTO BOX LUNCH

Available daily 11am-3 pm (excluding holidays.)

Parties of 8 or more an 18% gratuity will be

added to all guest checks.


