Welcome to Kanpai /

Our restaurant offers a fusion of traditional Japanese cuisine
with a California flair.
We carry 40+ kinds of different Sake from all over Japan, and
seasonal fresh fish from all over the world.

Please enjoy the authentic Japanese dishes prepared with
subtlety and skills.
We take great pride in customer satisfaction, and knowing
we have delivered an exquisite dining experience for you,
your family, and friends.

Kanpai ! "Cheers !"”
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Team Kanpai

A restaurant is not a safe environment for unattended Children
and we will not be responsible for their injuries.
Please supervise and hold the hands of all children when they are not seated
and please carry all small children.
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Due to high volume of customers, there might be a scene where we ask you to
comply to a 2 hour time restriction. Thank you for your understanding & cooperation.
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YcThese items are cooked and may be served raw or undercooked. Consuming
raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the
risk of foodborne illness.



Appetizers Fi3

Crispy Cheese Wonton F—=XT 56.5
Deep fried Cheese filled Wonton wrapper served with Special Salsa and Berry Sauce
Zaru Tofu FsEE 37.8
Premium cold Tofu served on bamboo dish with a side of special Soy Sauce

French Fried Mountain Yam UIFDZL>F 754 58
Deep fried Mountain Yam served with Sea Salt and Curry Salt

Ohitashi IZINABEDEDEL 36.5
Boiled Spinach served cold in a light Soy Broth topped with Bonito Flakes

Agedashi Tofu B LEZE 38.8
Deep fried Tofu served in light Soy Broth topped with Bonito Flakes

Japanese Style Fried Chicken ERBDEL 59.5
Deep fried lightly marinated Chicken Thigh Meat

Shishito L LEWD 311
Sauteed Shishito Peppers and wild Mushrooms topped with Bonito Flakes

Shrimp Dumpling (4pieces) HEELw 5 F > $11
Steamed Shrimp Dumpling served with special Soy Sauce and Mustard

Sesame Chicken B EEE D [ 1 $11
Deep fried Chicken Breast in Ginger Soy Sauce

Fried Octopus BE 58.8
Deep fried Octopus served with Curry Salt and Sea Salt

Crispy Spicy Tuna Bite(3pieces) & RN = FNA} 515
Spicy Tuna over Crispy Rice served with Jalapeno and Flying Fish Roe

Spicy Tuna Tacos(3pieces) & RN = F ST X $15
Dynamite Kanpai Style X T O~ I F — XX $15.5

Sauteed Scallop, White Onion, mixed Mushrooms baked together in special creamy sauce

Black Cod Saikyo Yaki REDF I E
Broiled lightly marinated Black Cod in special sweet Miso Sauce

328

Please follow us on Social Media for the upcoming specials and seasonal items !!

(Kanpai Guest Wi-fi Password)

2212wilshire

Follow us

kanpai_santamonica



Salads ¥ 7 X

Sunomono BRFED YY) 6.8
Cucumber with Amazu Dressing

Shrimp Sunomono YEEFEDY) 59.5
Cucumber with Amazu Dressing served with Shrimp

Octopus Sunomono Je CFEDY) 515.5
Cucumber with Amazu Dressing served with Octopus

Crab Sunomono BT DY 518.5
Cucumber with Amazu Dressing served with Crab

Mix Sunomono JEBEFED YY) $22.5
Cucumber with Amazu Dressing served with Shrimp, Octopus and Crab

Seaweed Salad PR Z X 59.8

Wakame Seaweed and Cucumber served with Sesame Soy Dressing

House Salad BHIV—>F 5 $9.5
Organic Mixed Greens served with House made Ginger Dressing

Spicy Tuna Salad ¥ RN = FH T 518.5
Spicy Octopus Salad NS o — G TG X 518.5
Spicy Octopus served over Organic Mixed Greens with Spicy Mayo and House made Ginger Dressing
Asian Chicken Salad TFTEITFFY X $15.5
Shredded Marinated Chicken Breast served over Organic Mixed Green with House made Peanut Dressing
Truffle Sashimi Salad & ESY /-4 5% 4 335

Bluefin Tuna, Salmon, Yellowtail over Organic Mixed Greens served with Truffle Soy Sauce & Sliced Fresh Black Truffle



Lunch Sets 7 > F&» }F

Lunch Set comes with Miso Soup,Salad and Rice
Note:All Grilled, Broiled Items might take 15-25minutes

Grilled BEZ )

Chicken Teriyaki Lunch FFMEYEE > F $13.8
Grilled Chicken Breast served with Mashed Potato, Broccoli and Teriyaki Sauce

Beef Teriyaki Lunch - VEE ST $18.5
Grilled Beef served with Mashed Potato, Broccoli and Teriyaki Sauce

Salmon Teriyaki Lunch H—e B OEEZ 5 F $22

Grilled Salmon served with Mashed Potato, Broccoli and Teriyaki Sauce

Lemon Salmon Collar Lunch BN FHEZ Z > F $11
Grilled Salmon Collar marinated in Lemon Soy Sauce
Yellowtail Collar Lunch NPFNEREE T T $2/0z
Grilled Yellowtail Collar served with Ponzu Sauce

VNEGEE F > F $13
Grilled Mackerel served with grated Daikon Radish
Black Cod Saikyo Yaki Lunch TS 5 > F $28
Broiled lightly marinated Black Cod in special Miso Sauce
BBQ Beef Rib Lunch BBQE'—Z7 Y 77> F 315.5

Grilled marinated Beef Short Ribs served with Mashed Potato, Broccoli and Spicy Sauce



Tempura XEEHE

Shrimp and Vegetable Tempura Lunch W & BRI Z >~ 7 518
Lightly fried Shrimp and assorted Vegetables served with Tempura Sauce

Seafood Tempura Lunch IRt S TP S > F $19.5
Lightly fried Seafood and assorted Vegetables served with Tempura Sauce

Vegetable Tempura Lunch PRI > F 513

Lightly fried assorted Vegetables served with Tempura Sauce

Deep Fried 51747

Chicken Cutlet Lunch FFEI LY FF 315
Deep fried Panko breaded Chicken Breast served with Tonkatsu Sauce
Pork Filet Cutlet Lunch BeLryysrF $16.8
Deep fried Panko breaded Pork Filet served with Tonkatsu Sauce
Fried Oyster Lunch BFZIA4F T $15.5
Deep fried Panko breaded Oyster served with Tonkatsu Sauce and Tartar Sauce

IWIR7747F $19.5
Deep fried Panko breaded Shrimp, Pork and White Fish served with Tonkatsu Sauce and Tartar Sauce
Creamy Crab Croquette Lunch B —-Lapnysr7>F $15.8
Deep fried house made Crab Croquette served with Marinara Sauce
Potato Croquette Lunch FEFony 72 F 59.8
Deep fried Mashed Potato in Panko breading served with Tonkatsu Sauce
Sesame Chicken Lunch BRI 1 Z > 7 $13.8

Deep fried Chicken Breast in Ginger Sesame Sauce



Others

Tofu Steak Lunch BEXF7—FFF $13
Deep fried Tofu Steak served with assorted wild Mushrooms topped with Bonito Flakes
Pork Ginger Lunch BDLEEFES 7 > F $15.5

Sauteed thinly sliced Pork, Onion, mixed Mushroom with Ginger Soy Sauce

Rice Bowls and Curry £F% © & % L —

Rice Bowl comes with Miso Soup and Salad

Wagyu Don Lunch FFRUFIER: 5 > 7 $40

100% Wagyu Beef from Japan over Bed of Rice

Pork Katsu Don Lunch Be Lyt $17.5

Deep fried Panko breaded Pork Filet served with Semi Raw Egg and Onion over bed of Rice

Chicken Katsu Don Lunch FF VR 317.5

Deep fried Panko breaded Chicken Breast served with Semi Raw Egg and Onion over bed of Rice
KA $15.5

lightly fried Shrimp and assorted Vegetables served over bed of Rice

Pork Bowl Lunch JGHE $15.5

Thinly sliced Pork served with Shiso Leaf and Scallion over bed of Rice

Chicken Cutlet Curry Lunch FFIG L —TFF $17.5

Deep fried Panko breaded Chicken Breast served with Chicken Broth Curry Sauce

Pork Cutlet Curry Lunch K= —FF $17.5

Deep fried Panko breaded Pork Filet served with Chicken Broth Curry Sauce

Chicken Curry FEFEHL—FF $13

Lightly fried Chicken Breast served with Chicken Broth Curry Sauce

Beef Curry B—HL—FF $15.5

Tender simmered Beef served with Beef Broth Curry Sauce



Sushi Lunch Sets ZFa] > > F

Sushi Lunch Set comes with Miso Soup and Salad
3 Hand Roll Combination Lunch ¥ FHEFF $18.5
Combination of 3 hand rolls of your choice-not including Specialty Rolls
(Some exceptions applies, please ask your server for more detail)

Chirashi Lunch ¥ 556 LFFZ T $25.5
Assorted Sashimi over bed of Sushi Rice

Tekka Don Lunch 3% FEAAE S > F $22.5
Sliced marinated Bigeye Tuna Sashimi in Special Soy Sauce served over bed of Sushi Rice
Premium Tekka Don Lunch ¥ Kookt Z > F $28
Sliced marinated Bluefin Tuna Sashimi in Special Soy Sauce served over bed of Sushi Rice
Poke Don Lunch ¥ FFHEZ > F $18
Assorted Fish served with special Poke Sauce over bed of Sushi Rice

Negi Toro Don Lunch & FFEESHEZF 518

Minced Fatty Tuna with Scallions served over bed of Sushi Rice
RN =TI T 318
Spicy Tuna served over bed of Sushi Rice

Una Jyu Lunch SLEZF 325
BBQ Fresh Water Eel over bed of Rice

Battera Lunch >+ FNDH | ZFH]F S F $16.5
Marinated Mackerel on square Sushi Rice-6pieces cut

Sashimi Combination Lunch ¥ Jlg =z > $25.5
4 kind of Chef's Choice Sashimi (altogether 12pieces)

Sushi Combination Lunch ¥ FalZ > F $25.5
6 pieces of Chet's choice Sushi served with 6 pieces of California Roll

Deluxe Sushi Combination Lunch % F T P RBET T $65

10 pieces of Chef's Best pick of the Day



Salad and Hand Roll Sets 3 7 % & » F

Salad Combination comes with Miso Soup

Salmon Skin Salad and Hand Roll Y—FESRFPFHENA -2 $18
Broiled Salmon Skin served over Organic Mixed Greens served with Ponzu and a Hand Roll
(Some exceptions applies, please ask server for more detail)

Asian Chicken Salad and Hand Roll 727> FF> ¥ 7LE > Fe—i $18
Shredded marinated Chicken Breast served over Organic Mixed Green with house made
Peanut Dressing and a Hand Roll(Some exceptions applies, please ask server for more detail)
Tuna Tataki Salad and Hand Roll5% ~2nfkEZ #5822 Fe—n  $235
Thinly sliced Seared Tuna over Organic Mixed Greens served with House Made Ginger
Dressing and a Hand Roll(Some exceptions applies, please ask server for more detail)
Albacore Tataki Salad and Hand Rolls%r H~2"w/-/zZ 754 2 Fo—i $23.5
Thinly sliced Seared Albacore over Organic Mixed Greens served with house made Ginger
Dressing and a Hand Roll(Some exceptions applies, please ask server for more detail)

Daily Sashimi Appetizer Special HED ) 75

(Served till 4PM)
Monday scJapan Scallop w/Truffle Salt $23.5 —
Tuesday > Peppered Albacore $24 —
Wednesday YcKanpachi w/Jalapeno $28.5 —
Thursday ¢ Live Halibut Usuzukuri(Thinly Slice) $30 —
Friday 5r Yellowtail Carpaccio w/Truffle Sauce $28.5 —
Saturday > Sashimi Samplar(3 kinds of fish)  $25 -
Sunday > Albacore w/Crispy Onion $25.5 —



Dear Customer

Due to quality reasons,we cannot have customers take home leftover
Ramen and Udon. Thank you for your understanding and cooperation

Ramen 7 — X >

Tonkotsu Shoyu Ramen KB & Z— A $13.5
Japanese Ramen served with Chashu Pork in Pork Broth with Soy Seasoning

Chashu Ramen Fyr—x—F—A $17.5
Japanese Ramen served with 5 pieces of Chashu Pork in Soy seasoned Pork Broth

Tonkotsu Miso Ramen JEREIE S — X > $13.5
Japanese Ramen served with Chashu Pork in Pork Broth with Miso Seasoning

Spicy Miso Ramen FIG Z — X >~ $14.5
Japanese Ramen served with Chashu Pork in Spicy Miso seasoned Pork Broth

Spicy Yuzu Shio Ramen RNA > — R TFHE T — A $13.5
Japanese Ramen served with Chashu Pork in Spicy Yuzu Citrus flavored Pork Broth

Kanpai Vegan Ramen B -y 7—AXr 315

Vegan ramen noodle served with Tofu & Vegetables in Special Vegan Broth

New Take Out Ramen 575 )7 V /i
XNeed Only Hot Water & Microwave

Udon 5 A

Pescatore Udon RIGF—L 5 EA $23.5
Japanese Wheat Flour Noodle served with assorted Seafood in special Creamy Tomato Sauce
Tempura Udon KBS LA $15.5
Noodle Soup served with Shrimp Tempura, Wakame and Scallion

Kitsune Udon EohiEA $13.5
Noodle Soup served with Sweet Tofu Skin, Wakame and Scallion

Beef Curry Udon =75 —3EA $14.5
Japanese Wheat Flour Noodle served with Beef in special Beef Broth Curry Sauce

Pork Curry Udon K= —JEA $14.5
Japanese Wheat Flour Noodle served with Pork in special Beef Broth Curry Sauce

Chicken Curry Udon FFEIHIL— I EA $14.5

Japanese Wheat Flour Noodle served with Chicken Breast in special Beef Broth Curry Sauce



Combination Plates = > Ef — > 3 >

Set A 315
Chicken Teriyaki and Mix Tempura

Set B 518
Beef Teriyaki and Mix Tempura

Set C 519
Chicken Teriyaki, Mix Tempura and 6 pieces of California Roll

Set D 322
Beef Teriyaki, Mix Tempura and 6 pieces of California Roll

Set E i 519
Chicken Teriyaki, Mix Tempura and 3 pieces of assorted Sushi

Set F < $22
Beef Teriyaki, Mix Tempura and 3 pieces of assorted Sushi

Set G ¢ $22
Chicken Teriyaki, Mix Tempura and small assorted Sashimi plate

SetH ¢ $24

Beef Teriyaki, Mix Tempura and small assorted Sashimi plate

Small Ramen and Sushi Roll 3% N—=T TR BREF $18
Small bowl of Pork Broth Ramen with choice of Soy, Miso or Spicy Yuzu Shio seasonings
and choice of 6 pieces of California Roll, Spicy Tuna Roll or Salmon Skin Roll

Small Ramen and Mini Bowl ¥ N—TF=AE I =S $19

Small bowl of Pork Broth Ramen with choice of Soy, Miso or Spicy Yuzu Shio seasonings
and choice of Mini Bowls
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Mini Bowl

Mini Chashu Bowl S=Fr—oaz—H
Cubed Chashu Pork served over Rice
Mini Ten Don I =KH

Assorted Tempura served over Rice

Mini Spicy Tuna Bowls¢ J=XRANA = FHE

Spicy Tuna served over Sushi Rice

Mini Poke Bowl 3¢ I =RFEL

Assorted Fish served with special Poke Sauce over bed of Sushi Rice
Mini Negitoro Bowl 3¢ S=hFESH

Minced Fatty Tuna served over Sushi Rice

Mini Unagi Bowl S=JFLEFAR
BBQ Fresh Water Eel served over Rice

Mini Ikura Bowl ¥ =0 6H
Salmon Roe served over Sushi Rice

Mini Tempura Udon I=XKBAE S LA

Noodle Soup served with Shrimp Tempura, Wakame and Scallion

11
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Specialty Rolls X <> v 10—

DFC B Y 7 Fgr=T o —NKEE $13.5
Deep fried California Roll served with Eel Sauce and Spicy Mayo

Tropical Roll ¥ foeoiro—a $12.5
Spicy Tuna, Hawaiian Papaya, Avocado and Cucumber

Soft Shell Crab Roll 7z 7 7r—2 $18
Soft Shell Crab, Avocado and Cucumber

Rainbow Roll > LA —g—a $20
Tuna, Salmon, Yellowtail, Albacoer, Shrimp and Avocado on top of California Roll
Crunchy Roll ¥ 27 F—a— $18.5
Shrimp Tempura, Avocado and Cucumber Roll topped with Smelt Egg, Tempura Flakes and Eel Sauce
Spicy Tuna Fever > RN = F T —N—  $20
Vegetable Roll topped with Spicy Tuna, variety of Flying Fish Roe and Spicy Mayo
Caterpillar Roll FrAET—O—b 2,
Fresh Water Eel and Avocado and Cucumber Roll topped with Avocado

LMU Roll LMUBz —v $22
Fresh Water Eel and Avocado on top with Sweet Potato Tempura, Avocado and Cucumber Roll
K-1Roll ¢ K-1 og—n 520
Tuna, Salmon, Smelt Egg, Avocado, Cucumber and Kaiware rolled in Soy Paper served with Spicy Mayo
K-2 Roll ¢ K-2 o—n $20
Baked Salmon, Cucumber and Avocado roll topped with Spicy Tuna & Crunchy Powder served with Spicy Mayo & Eel Sauce
K-3 Roll K-3g—n $20
K-4 Roll ¢ K4 z—n $22
Toro and Asparagus Roll topped with Spicy Tuna, Jalapeno and Crunchy Powder served with Eel Sauce
K-5Roll 3¢ K-50—n 522
Spicy Albacore, Cucumber & Avocado Roll topped with Spicy Seared Albacore served with Crispy Onion & Ponzu Sauce
K-6 Roll ¢ K-6 z—n 520
Fresh Albacore & thinly sliced White Onion top of Salmon Skin Roll served with Garlic Butter Sauce
K-7 Roll ¢ K-7og—n 522
Fresh Salmon on top of Vegetable Roll served with Yuzu and finished with a dash of Truffle salt
K-8 Roll ¢ K-8 o—n 520
Creamy Lobster on top of Tempura fried Spicy Yellowtail Roll served with Ponzu Sauce(No Rice)
K-9 Roll K-9z—n $20
Baked Spicy Creamy Blue Crab on top of California Roll in soy paper

Double Shrimp Roll XTN2 Y Ta— $20
Shrimp Tempura, Avocado and Cucumber Roll topped with Shrimp and Spicy Mayo
Hot Cutie Roll 3¢ Fy FF2—T4—2—2 $235
Spicy Tuna, Avocado, Cucumber & Gobo rolled in soy paper topped with Seared White Fish with Yuzu Kosho & Ponzu Sauce
Baked Scallop California Roll NAZFRF¥rry 7a—1 $22
Baked Scallop in Dynamite Sauce on top of California Roll served with Eel Sauce

Otis Roll ¥ F—T 4 Xa— $20
Shrimp Tempura, Avocado and Cucumber Roll topped with Spicy Tuna, Eel Sauce and Spicy Mayo
Dragon Roll FZa>o—n 522

California Roll topped with Eel and Avocado and served with Eel Sauce

X Substitutions are subject to additional charge
FFER e S FEEIZ 12, FIEENIFE I THR D E 7
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Rolls &#)

Cut
Tuna Roll ¥ PN ZF $8.5
Pickles Roll BIrEEE $5.5
Pickled Japanese Daikon Radish
Avocado Roll TR PEE $6.5
Cucumber Roll Do |TEF $5.5
Gourd Strips Roll DA E IBEZF $5.5
Simmerd Gourd Strips
Spicy Tuna 3¢ RN =2 F 7 — 59
Minced Tuna and Spicy Mayo
Spicy Octopus RN, — B — 38
Chopped Octopus and Spicy Mayo
Spicy Albacore 3¢ RN = mE— 59
Chopped Albacore and Spicy Mayo
Spicy Yellowtail ¥ RN =N F T — )L 59

Chopped Yellowtail and Spicy Mayo
Spicy Japan Scallop ¥ NS =T KFa - $10
Chopped Japan Scallop and Spicy Mayo

Spicy Tuna Part2 3¢ RN = FoN— } 2 $9.5
Spicy Tuna served with chopped fresh wasabi sauce

Eel Roll Sh&EFo—u 39.5
California Roll B Y TZFA=TFTa—a 59
Krab, Avocado and Cucumber

Philadelphia Roll 3¢ A FTAT LT E— $10
Fresh Salmon, Cream Cheese, Avocado and Cucumber

Vegetable Roll B o — 37
Asparagus, Avocado, Cucumber, Gobo and Kaiware Sprouts

Negi Toro Roll > p2FEEZo—2 $10
Minced Fatty Tuna and Scallion

Salmon Skin Roll P—FEXFa— 38
Broiled Salmon Skin, Gobo, Kaiware Sprouts and Bonito Flakes
Calamari Tempura Roll A G KBAE 7 — $9.5
Calamari Tempura, Avocado, Cucumber and Eel Sauce

Shrimp Tempura Roll HEE TR T — I $10.5
Shrimp Tempura, Avocado, Cucumber and Eel Sauce

Halibut Tempura Roll b FXXBED — $12
Halibut Tempura, Avocado, Cucumber and Eel Sauce

Baked Salmon Asparagus R PV —FE O~ 810
Baked Salmon, Asparagus, Gobo, Abocado & Cucumber

Creamy Blue Crab Roll 2Y=3=In—277m-2 $11.5

Creamy Blue Crab, Avocado and Cucumber in Soy Paper

Toro and Asparagus Roll FEETFRANFHGRE—2 $14.5
Minced Fatty Tuna with Asparagus, Cucumber and Avocado
Alaskan King Crab Roll K FANEED— $14.5

Alaskan King Crab Leg, Avocado and Cucumber topped with Smelt Egg
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Hand
$7.5
$4.5
$5.5
$4.8
$4.8
37.8
$6.8
$7.8
$7.8
$8.8
$8.5
$8.5
$7.8
$9.5
$6.5
$8.8
$6.8
$8.8
$9.8
$11
$9.5

$10.5

$13.5

$13.5



Sushi(Zpcs)/Sashimi(6pcs)

Sushi

Taraba Kani Alaskan King Crab $13.5
Hon Maguro s Bluefin Tuna $10
Toro ¢ Fatty Tuna Belly $20
Kanpachi v Amber Jack From Japan 38.5
Shima Aji ¢ Striped Jack From Japan 59
Sawara > King Mackerel 38
Hamachi 57 Yellowtail from Japan 38
Hirame s Halibut $10
Tai ¢ Red Snapper from Japan 59
Shake ¥r Salmon $7.5
Shiro Maguro s Albacore $7.5
Ebi Shrimp J6
Aji 5 Spanish Mackerel 59
Saba s Mackerel From Norway 57
Uni s Sea Urchin $20
Tkura Yr Salmon Egg $7.5
Masago - Smelt Egg $5.5
Tobiko s Flying Fish Egg-Green or Black $5.5
Anago Sea Eel From Japan 513
Unagi Fresh Water Eel $8.5

Snow Crab 38.5
Tako Octopus from Japan $7.5
Ika ¢ Squid from Japan 59
Live Hotate ¢ Live Scallop $20
Aoyagi 57 Orange Clam $20
Mirugai ¢ Jumbo Clam 512
Hotate from Japan 5 Scallop From Japan 59
Ama Ebi s Live Sweet Shrimp MP
Tamago Japanese Style Egg Omelet 55
Inari Sweet Tofu Skin 55
Avocado Half of Avocado N/A

Special Sushi

Baked Shiitake Mushroom Sushi BEZEEZFR]
Baked Japanese Eggplant Sushi BEZ T FFE]
Seared Sorbet Tuna Sushi w/Truffle Sauce B NRE Y FA]
Seared Salmon Belly Sushi & F Y —F K Y FE]
Snow Crab with Sesame Mayo Sushi X7 A B~ 3 A]
Peppered Albacore Sushi % H~2"a 7k 7 & ZFH]
Peppered Tuna Sushi 3% v e g e EZFAE]
Peppered Toro Sushi 3¢ Ny oN— F O FFR]

AN NN NN N N NN N N N N N NN N

Sashimi
$40.5
330
360
$25.5
$27
$24
$24
330
$27
$22.5
$22.5
$18
$27
$21
360
$16.5
$11.5
$11.5
$39
$25.5
$25.5
$22.5
$27
$20
$20
336
$23.5
MmP
55
N/A
$5.5

$6
38
39
$8.5
$9.5
38
$11
$20.5



Tempura A Ia carte(Zpcs) X486 7 Z v F (2pcs)

Vegetable
Zucchini X F—=
Carrot AN
Pumpkin DPITD
Onion FhE
Sweet Potato IoF1 P
Shishito Pepper L LE
Broccoli Jeyal—
Avocado TR F
Japanese Eggplant AT
Enoki Mushroom ADEHEH
Asparagus T RN Z IR
Mountain Yam E3
Shiitake Mushroom yii=a

Seafood

White Fish HE #
Squid A7
Scallop FET
Shrimp HEE
Miso Soup (Tofu Seaweed and Scallion) BRI -
Nameko Miso Soup (Mushroom) Tr D & BN
Asari Miso Soup(Clam) B & Y BgIgyl
Steamed Rice gk
Brown Rice ZRK
Sushi Rice Falgk
Brown Sushi Rice ZRFEER
Sushi Seaweed(1pc) Falgs 1K
Soy Paper(1pc) A N—=N— I

Smelt Egg(Outside of a Roll) %
Avocado or Cucumber or Gobo Root(1pc)
Asparagus

Quail Egg(Ipc) &

Cream Cheese

Crunchy Powder(Outside of a Roll)

Spicy Mayonnaise

House made Eel Sauce

House made Ponzu Sauce

T

TR F, M, ¥ F Y
F RN ZH R

U X Z D I

2V —AF—X

BUE

RN = I —X
B —=

= FE

$2.8
3$2.8
$2.8
$2.8
3$2.8
$2.8
$2.8
$2.8
$3.3
$3.3
3.3
$3.8
$3.8

55
35
55
$6.5

$3.5
$4.5
57

$2.5
$4.5
$3.5
$5.5
815
$2

$5.5
$1

$2.5
81.5
$2

$4.5
81.5
$1.5
$1.5



Dessert =% — F

Rising Sun
$9

Banana Brulee w/Ice Cream
$11

Chocolate Lava Cake w/Ice Cream
$12
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Panna Cotta

$11
Mix Mochi Ice Cream $12
Chef's Choice
Exotic Bomba

$12

Banana Tempura w/Ice Cream
$11



Croissant Pudding
510

Strawberry Sorbet
57

Tempura Ice Cream :Choose from---

Vanilla, Green Tea, Cappuccino

9.8

Mochi Ice Cream :Choose from:---
Vanilla, Green Tea, Strawberry,
Chocolate, Mango $7

Hazelnut Chocolate Truffle
$11

Green Tea Cheese Cake
w/Green Tea Ice Cream $10.5

Green Tea Parfait
$12

Ice Cream :Choose from---
Vanilla, Green Tea, Black Sesame,
Red Bean,Coconuts,Cappuccino  §7
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Early Bird Special Menu

7 Days a week, Until 6PM >¥Dine In Only !

Sapporo Draft Small (120z) Vo FafgEy s v F 53
Pitcher (600z) E°w Fp— $12
House Hot Sake  Large E- ) X 38
Small ) $4.5
Edamame g $4.5
Renkon Chips HRF v 7 X 35
Cucumber Salad w/Salmon Skin V—ERFEHMOI 54 $7
Sushi Pizza >¥ FHIEHF $7.5
K-Bomb (2pieces) K-F4 $5.8
K-Bomb Part 2 (2pieces) ¢ K-FL"— }2 $5.8
Zaru Tofu (Premium Cold Tofu) FEEE $5.8
Pork Skewer (Zpieces) BN Z B E $6.5
Vegetable Tempura Plate FFEXBRERE ) aDY $7
Pork Filet Cutlet (Zpieces) BeLrzyy 38
Grilled Hokke(Atka Mackerel) I1ZoltD—&TFL S10
Salmon Skin Salad Y—FEXFYTX 512
Mix Tempura Plate W & TTETBRER ) &b 39
Crispy Chicken Wing ZIR—FFrovLr $5.5
Kanpai Mac & Cheese(Truffle Flavor) vHE=&F—X}F V2 T 38
Egg Sushi EFFA] 54
* & TFA] $4.5
Shrimp Sushi HEEZF ] $4.5
Seared Sorbet Tuna Sushi w/Truffle Sauces¥ V. B %Y WE - 56.8
Seared Shrimp Sushi w/baked mayo on top 5+ K ) EEZFG] 55
Tsubugai(Arch Shell)Sushi > v 7 HEFa] $4.5
Saba(Mackerel)Sushi ¥ P NZFH] $5.5
Salad Salmon Sushi>¥ Y XY —F FFh] $5.5
Crunchy Seared Salmon Sushi>¢ 2 Z 2 F— Y —F FH] $5.5
Peppered Albacore Sushi 3¢ H~2a 7 & ZFA] $6.5
Negi Toro Sushi 3¢ 3 F& SFA] $6.5
Spicy Salmon Avocado Hand Roll ¢ RNL =P —F N FE—2 $55
Creamy Blue Crab Hand Roll TNhN—=2F TN Fa—i §8
Calamari Tempura Cut Roll A 7 DKEEHE 7 — $6.5

Battera(Marinated Mackerel on square rice) 6pcss H-SDFF | FT] $13.5
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Late Night Bird Special Menu

7 Days a week, After 9:45 PM-Close 2¢Dine In Only !

Sapporo Draft Small  (120z)
Pitcher (600z)
House Hot Sake  Large
Small

Yoot g v F 53
ey Fr— $12

Eo X 38
7 $4.5

BOTTLE OF SAKE & SHOCHU 20% OFF

Edamame

Renkon Chips

Cucumber Salad w/Salmon Skin
Sushi Pizza 3¢

Kanpai Mac & Cheese(Truffle Flavor)
K-Bomb (2pieces)

K-Bomb Part 2 (2pieces) ¢

Pork Skewer (Zpieces)
Vegetable Tempura Plate
Pork Filet Cutlet (2pieces)
Salmon Skin Salad

Mix Tempura Plate
Crispy Chicken Wing

Va4 $4.5
HERF v 7 55
Y—ESRFEHMDY Z5 §7
FE LW 37.5
vorr=&F—XF Y2 TEE $8
K-+ A4 $5.8
K-FLov— 2 $5.8
FEEE $5.8
By Z B E $6.5
BFRTIEARE D) D 37
BeLrizy 58
P—ESXFYIL $12
HEE & BFPRKIEAEE ) 5D $9

IR —FFoo L $55

ALL SUSHI (Zpieces)&SASHIMI (6pieces)20%OFF
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Kanpai Premium Beer Selection

4 ©’— v Draft Beer Small  Large
W v g4 £ —-Sapporo Draft- 85 $7
7 ¥ & X —-V— }F Z 41 -Asahi Super Dry- 59

#i &"— L Bottle Beer

TFHbeX—oN—FF 4 (K) -Asahi Super Dry(Large)-633ml

FHewlL 2} (/) -Asahi Select(Small)-355ml

FY > —FHY (X) -Kirin Ichiban Shibori(Large)-600ml
FY>>4F () -Kirin Light(Small)-355ml

H e ) ¥F—7 () -Sapporo Reserve(Small)-355ml

F Y F> (X) -Orion(Large)-833ml

Z L O Vs e — o (/) )-Koshihikari Echigo Beer(Small)-330m!
BEX 4D P () -Echigo Stout(Small)-330ml

EEEEF A X P ' —v [ (4)) -Hitachino Nest Beer White(Small)-330ml
Uz — (7)) -Sansho Ale(Small)-325ml

Beverages
Coca Cola-350ml =27 - 2—7
Diet Coke-350ml AL LTy fz2—7

X7 Z4 F

Ramune-Japanese Soda-200ml FAS
Calpico-350ml kX
Oolong Tea-350ml S HEA
Lemonade(Free Refill) LEF—F
Hot Green Tea(Free Refill) FRA
Iced Green Tea(Free Refill) FTARTY =274 —
Iced Tea(Free Refill) TART A —
Perrier Sparkling Water-350ml/ ~Jz
Pellegrino Sparkling Water-750ml NYZ7Y =
Fiji Water-500ml T4 =3I FFNYF—F—(500ml)
Fiji Water-1000ml T4 =3I R0 —X—(1000ml)

Bitburger(Non Alcoholic Beer 0.0%alc)330ml . > 72— & —n

Kids Drink(100% Apple Juice) BT v TN 2 —2X

Pitcher
$18

Bottle

59
56.5
59
$6.5
56.5
$9.5
$7.5
$7.8
$12.5

39

$3
53
33
$45
$4
$4

34
1.8
$4
34

$4
$7
$4
857
6

34

Milk 47 Kids Cup $3, Glass $5
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¥ Let's Home Party with KANPAI SUSHI PLATE >«

KANPAI SANTA MONICA
(424)744-8934

2212 Wilshire Blvd, Santa Monica, CA 90403

% These are available for ordering 2 hours in advance

Kanpai Standard Roll Platter (For 2ppl)
California Roll 12pcs

Spicy Tuna Roll 12pcs

Philadelphia Roll 12pcs

Soft Shell Crab Roll 5pcs

Edamame

Kanpai Standard Sushi Platter (For 2ppl) $98
Tuna Sushi 4pcs

Salmon Sushi 4pcs

Yellowtail Sushi 4pcs

Albacore Sushi 4pcs

Live Halibut Sushi 4pcs

Fresh Water Eel Sushi 4pcs

Shrimp Sushi 4pcs

Egg Sushi 4pcs

Edamame

Deluxe Party Platter (For 3-5ppl) $135
Rainbow Roll 16pcs

Caterpillar Roll 16pcs

Creamy Blue Crab Roll 5pcs
Philadelphia Roll 6pcs

Soft Shell Crab Roll 5pcs

Crunchy Roll 16pcs

Edamame

Sushi & Roll Mix Platter (For 2-3ppl)
Tuna Sushi 4pcs
Salmon Sushi 4pcs
Yellowtail Sushi 4pcs
Shrimp Sushi 4pcs
Egg Sushi 4pcs
Rainbow Roll 8pcs
Otis Roll 8pce
Salmon Skin Roll 5pcs
Crunchy Roll 8pcs
Edamame




$65

$115

¥ Let's Home Party with KANPAI SUSHI PLATE >«



