


Appetizers
Fried Calamari $12.00
Deep Fried Calamari Sprinkled with Jalapeno 
Ponzu.

Coconut Glazed Shrimp $12.00
Lightly tempura battered Shrimp coated with 
the chef’s special Coconut Glaze and topped with 
shaved coconut.

The Dimsum $7.00
Six pieces of delicious, assorted shrimp and pork 
stuffed in lucky money bag shaped pouches.

Edamame $5.00
Lightly salted whole soybeans.

Chicken & Cream Cheese Roll $6.00
Chicken, asparagus, &cream cheese 
fried spring roll.

Shrimp & Crab Roll $7.00
Shrimp, Crab Meat, & Seaweed Salad 
fried spring roll.

Kushiyaki*

Chicken (Toriniku) $5.50

Beef (Gyuniku) $6.50

Shrimp (Ebi) $7.50
Each order includes two grilled skewers 
with green onions and teriyaki sauce

Chicken Gyoza $6.00
Pan fried chicken dumplings

Seaweed Salad $6.00
Assorted seaweeds with sesame sauce.

Age Tofu $5.00
Deep fried tofu with our chef’s signature sauce.

Fried Oysters $9.50
Deep fried Pacific Oysters with our 
Spicy Orange Sauce.

Garlic Chicken Wings (5 Pieces) $9.00
Fujiyama’s twist on a classic! 

*Asterisked items are cooked to order. 
Consuming raw or undercooked protiens (meats and seafood) may 

increase the risk of contracting food-borne illnesses.



Sushi MenuSushi Menu
Appetizer

Seaweed Salad     - $6
Cucumber Salad     - $5
Poki Salad     - $16
Cucumber, avocado, jalapeño, tuna, escolar, salmon, yellowtail, masago, 
sesame seed, ponzu sauce and
garlic dressing
Crazy Jalapeño     - $9
Spicy tuna, cream cheese, jalapeño deep fried with eel sauce, mayonnaise, 
sriracha, sesame seed
Yellowtail & Jalapeño salsa     - $10
5 pieces of yellowtail and jalapeño-cilantro salsa served with special citrus 
sauce
Sashimi Appetizer    - $12
2 pieces of tuna & yellowtail, 3 pieces of salmon
Hamachi Kama - $10
Baked yellowtail collar with ponzu sauce
Never Bored Tuna      - $15
9 piece of thinly sliced chili pepper tuna and cucumber with chili sauce 
garnished with masago and scallions

Nigiri (2pcs) & Sashimi (3pcs)

Tuna (Maguro)     - $6/7
Bluefin Tuna (Hon Maguro)  - $8/9
Medium Fatty Tuna  - $10/16 (4pcs.)
Fatty Tuna (O-Toro)     - $12/20 (4pc.)
Salmon (Sake)     - $6/7
Yellowtail (Hamachi)     - $6/7
Super White Tuna (Escolar)     - $6/7
Albacore (Shiro Maguro)     - $6/7
Red Snapper (Izumidai)     - $5/6
Eel (Unagi) - $9/12
Egg Omelet (Tamago) - $3.5/4.5
Flying Fish Row (Tobiko)     - $4.5/5   
Smelt Row (Masago)     - $4.5/5
Salmon Row (Ikura)     - $6/7
Mackerel (Saba)     - $5/6
Octopus (Tako)     - $8/9
Scallop (Hotate)     - $6/7
Shrimp (Ebi) - $4.5/5
Sweet Shrimp (Ama ebi)     - $8 (Nigiri Only)
Snow Crab - $9/12
Sea Urchin (Uni)     - $9/12

Rolls
Avocado Roll     - $4.5
Cucumber Roll (kappa maki)     - $4.5
Salmon Roll (sake maki)     - $6
Tuna Roll (tekka maki)     - $7
Yellowtail & Scallion Roll (Hamachi maki)  $7
California Roll - $6
Crabstick, avocado, cucumber inside, masago on top
Cucumber Avocado Roll     - $5.5
Vegetable Roll     - $6
Cucumber, avocado, asparagus, yamagobo, oshiko, lettuce                              
Spicy Salmon Roll      - $6
Spicy salmon and cucumber
Spicy Tuna Roll      - $7
Spicy tuna and cucumber
Eel Avocado Roll - $10
Philadelphia Roll - $8
Smoked salmon, cream cheese, avocado
Crunchy Roll - $6
Crab meat, avocado, crunchy
Rock-N-Roll - $11
Crab meat, avocado, 2 pieces of shrimp tempura inside, masago on top with 
eel sauce
Shrimp Tempura Roll - $11
Cucumber, lettuce, 2 pieces of shrimp tempura inside, masago on top with eel 
sauce
Spider Roll - $11
Soft shell crab, cucumber, lettuce inside, masago on top with eel sauce
Rainbow Roll     - $14
Crab meat, cucumber, inside, tuna, salmon, yellowtail, escolar, avocado on 
top



Special Roll

Las Vegas Roll      - $13
Shrimp tempura and asparagus tempura inside, spicy tuna on top with 
crunchy, eel sauce, spicy mayo, masago, scallions

Bruce Lee     - $14
Spicy crabmeat, cucumber inside with tuna avocado on top, sriracha spicy 
mayo, chilli oil, scallions, masago
Izumi Roll - $14
Shrimp tempura, crab meat, avocado, asparagus, masago wrapped with 
soybean paper, eel sauce
Tiger Roll     - $16
Tuna, salmon inside, tuna, salmon, BBQ eel, avocado on top with eel sauce, 
scallions, masago
Lobster Roll     - $20
Crabmeat, avocado inside, whole lobster tail meat baked on top, drizzled 
with eel sauce, spicy mayo, tobiko
Lobster Tempura Roll - $21
Whole 5oz. Lobster tempura, spicy crabmeat, avocado wrapped with soy 
paper
Rising Sun Roll     - $12
California roll inside, salmon on top with spicy mayo, baked with crunchy, 
seaweed powder, eel sauce
Utah Roll      - $12
Salmon, avocado, crab meat, cream cheese inside, deep fried topped with eel 
sauce and spicy mayo
Godzilla - $17
Shrimp tempura, crab meat, cucumber inside, eel, avocado on top with 
drizzled eel sauce, masago and scallion
Seahawks Roll      - $17
Spicy tuna, crunchy, avocado inside, BBQ eel on top with eel sauce, wasabi 
tobiko
Hoppy Roll      - $15
Crab meat, cucumber and shrimp tempura inside, tuna, avocado on top with 
eel sauce, masago scallion
Flying Dragon      - $14
Tuna, cilantro, jalapeño, red bell pepper, mango, chili oil, lemon juice 
wrapped with big seaweed 
Fire Roll      - $14
Spicy salmon, cream cheese, jalapeño, crunchy inside, crab stick on top with 
eel sauce, spicy mayo
Tuna and Tuna Roll      - $14
Spicy tuna, crunchy, cucumber inside, chili pepper tuna, avocado on top with 
garlic ponzu sauce
Lava Roll     - $15
2 pieces of shrimp tempura, smoked salmon, cream cheese, jalapeño wrapped 
with big seaweed, deep fried with eel sauce and spicy mayo
Dragon Roll - $15
Crab meat, cucumber inside, BBQ eel, avocado on top with eel sauce
Caterpillar - $14
BBQ eel, cucumber inside, avocado on top with eel sauce
Mango Roll - $12
2 pieces of shrimp tempura, crab meat, cucumber inside, mango, avocado on 
top with eel sauce
Washington Roll      - $14
Yellowtail, scallion, asparagus, jalapeño wasabi mayo inside, spicy salmon 
on top with tempura crumbs
Eel Naruto - $15
Crab meat, eel, avocado, wrapped with cucumber drizzled eel sauce
Rainbow Naruto      - $15
Tuna, salmon, yellowtail, white fish, masago, crab stick,avocado wrapped 
with cucumber, wasabi mayo sauce
Spicy Tuna Naruto      - $15
Spicy tuna, avacodo, tempura crumbs wrapped with cucumber

Combo

Sushi Regular    - $22
Chef’s selection 8pcs of sushi with tuna roll
Sushi & Sashimi Combo    - $30
Chef’s selection 12 pcs of sashimi and 5pcs of sushi with california roll               
Sashimi Deluxe    - $32
Chef’s selection 18 pcs of sashimi
Chirashi    - $28
Chef’s selection 15 pcs of sashimi on a bed of sushi rice
Lover’s Boat     - $55
Chef’s selection 12pcs of sashimi,8 pcs of sushi,rainbow roll and spider roll
Fuji Super Boat     - $80
Chef’s selection 18pcs of sashimi, 12pcs of sushi, California roll, rainbow roll, 
spider roll and rock-n-roll
Kama Kazi     - $00
Chef’s selection 12pcs of sashimi,8 pcs of sushi,rainbow roll and spider roll
Volcano     - $00
Chef’s selection 18pcs of sashimi, 12pcs of sushi, California roll, rainbow roll, 
spider roll and rock-n-roll



Fried Rice
Our fried rice is cooked with our house garlic butter 
and soy sauce. Also includes our fried rice mixed 
vegetables.

Vegetable Fried Rice $14.00

Chicken Fried Rice $14.00

Beef Fried Rice* $16.00

Shrimp Fried Rice $15.00

Fujiyama House Special Fried Rice $17.50
(Shrimp, Chicken, & Beef)

Side Orders
House Salad $3.50

House Onion Soup $2.50

Miso Soup $3.50

Steamed Rice $2.50

*Asterisked items are cooked to order. 
Consuming raw or undercooked protiens (meats and seafood) may 

increase the risk of contracting food-borne illnesses.

Tempura
Each order is hand battered in Tempura and lightly 
fried. Served with Tempura sauce. 

Tempura Vegetable $7.50

Tempura Chicken $10.00

Tempura Shrimp $12.00

Tempura Dinner $19.00
(Shrimp, Chicken, & Vegetables, Includes house 
soup & White rice.)



Traditional Hibachi Dinner
Served with our House Japanese Onion Soup and 
House Ginger Salad (Dine in only). Also includes 
Mixed Hibachi Vegetables, Shrimp Appetizer, and 
Steamed Rice, Hibachi Chicken Fried Rice in place of 
Steamed Rice – add $3.00

Hibachi Vegetable $15.50

Hibachi Chicken $18.50

Hibachi Calamari $20.50

Hibachi Salmon $25.50

Hibachi Sukiyaki Steak* $23.50

Hibachi New York Steak* $24.50

Hibachi Shrimp $25.50

Teriyaki Chicken $18.50

Teriyaki New York Steak* $24.50

Teriyaki Scallop $25.50

Hibachi Scallop $25.50

*Asterisked items are cooked to order. 
Consuming raw or undercooked protiens (meats and seafood) may 

increase the risk of contracting food-borne illnesses.

A split plate charge of $6.00 (each) applies to all Dinner 
items shared between two Hibachi guest.

Includes one soup and one salad per split plate.



Traditional Hibachi Dinner
Served with our House Japanese Onion Soup and 
House Ginger Salad. Also includes Mixed Hibachi 
Vegetables, Shrimp Appetizer, and Steamed Rice, 
Hibachi Chicken Fried Rice in place of Steamed Rice – 
add $3.00

Jackie’s Choice* $26.50
(Chicken & Steak)

Rocky’s Choice* $28.50
(Steak & Shrimp)

Samurai* $30.50
(14oz. Premium New York Steak)

Premium Rib Eye* $32.50
(14oz. Rib Eye Steak)

Land & Sea* $31.50
(New York Steak & Scallops)

Shogun* $33.50
(10oz. Center Cut Filet Mignon)

Surf & Turf* $38.50
(5oz. Filet Mignon & Lobster)

Imperial $39.50
(Twin Lobster Tails)

Olympia Deluxe* $40.50
(5oz. Filet Mignon, Ocean Scallops, & Chicken)

Pacific Marina $40.50
(Shrimp, Ocean Scallops, & Salmon)

Fujiyama Deluxe* $42.50
(5oz. Filet Mignon, Ocean Scallops, &Lobster)

Chef’s Special for Two Hibachi 
Combination Dinners 
Served with our House Japanese onion Soup, Salad 
with our House Ginger Dressing, Vegetables, Shrimp 
Appetizer, and includes hibachi Chicken FRIED RICE

Chicken & Steak for Two* $55.50

Shrimp & Steak for Two* $58.50

Filet Mignon & Scallops for Two* $67.50

*Asterisked items are cooked to order. 
Consuming raw or undercooked protiens (meats and seafood) may 

increase the risk of contracting food-borne illnesses.



Kids Menu
11 years and younger only!
Hibachi Kids Meals are served with our House Japanese 
Onion Soup, Vegetables, Shrip Appetizer and steamed 
rice. Hibachi Chicken Fried Rice in place of Steamed 
Rice add $2.00 (Lunch) or $3.00 (Dinner)

Chicken Fingers & Fries $8.50

Hibachi Kid’s Chicken $12.50

Hibachi Kid’s New York Steak $14.50

Hibachi Kid’s Shrimp $15.50

Hibachi Kid’s Salmon $15.50

Hibachi Kid’s Filet Mignon $17.50

Hibachi Sides
(Must be purchase with a Hibachi Meal)

Vegetable $7.00

Chicken $9.00

Salmon $10.00

Shrimp (7 pieces) $9.00

Calamari $9.00

Steak* $10.00

Scallops $12.00

Lobster Tail $16.00

Filet Mignon* $16.00

*Asterisked items are cooked to order. 
Consuming raw or undercooked protiens (meats and seafood) may 

increase the risk of contracting food-borne illnesses.



Hibachi Lunch
Served with our House Japanese Onion Soup. Also 
Includes Mixed Hibachi Vegetable’s, and Steamed 
Rice. Hibachi Chicken Fried Rice in place of Steamed 
Rice – Add $2.00

Hibachi Vegetable $10.50

Hibachi Chicken $14.00

Hibachi New York Steak* $15.50

Hibachi Shrimp $14.50

Hibachi Salmon $14.50

Hibachi Calamari $14.50

Hibachi Shrimp & Chicken $17.50

Hibachi Shrimp & Steak* $17.50

Hibachi Chicken & Steak* $17.50

Teriyaki Chicken $14.50

Teriyaki New York Steak* $15.50

Hibachi Rib Eye Steak $17.50

Hibachi Scallop $16.50

*Asterisked items are cooked to order. 
Consuming raw or undercooked protiens (meats and seafood) may 

increase the risk of contracting food-borne illnesses.

A split plate charge of $3.00 (each) applies to all Lunch items 
shared between two or more Hibachi guest.

Includes one soup per split plate.

(Mon. - Fri. 11am - 3pm)
(Comes with daily soup dine in only, excluding major holidays)

Combo A - $12.50 (Two of the following rolls)

Combo B - $17.25 (Three of the following rolls)

Substitutions are politely rejected

Avocado Roll
Cucumber Roll
Aspargus Roll
Salmon Roll 
Tuna Roll 
Yellowtail & Scallion 
Roll 
California Roll
Cucumber Avocado Roll

Spicy Salmon Roll  
Spicy Tuna Roll  
Spicy Yellowtail Roll  
Spicy California  
Philadelphia Roll 
Crunchy Roll
Vegetable Roll

Lunch Sushi Special

Raw Fish Vegetarian Spicy




