
No separate checks for parties exceeding 8 guests. An 18% gratuity may be added to parties of 6 or more.
 *Many of these food items contain uncooked ingredients.  Consuming uncooked meats , seafoods, shellfish or eggs may increase your risk of foodborne illness* 

LUNCH
  RISE COMBINATION LUNCH 12.5
   served with miso soup (substitute Rise side salad for $1.5) & choice of any 2 of the following items:
   steamed or fried rice available upon request

chef’s choice nigiri unagi (eel) roll salt & pepper calamari

chef’s choice sashimi general tso’s chicken shrimp shumai 

spicy tuna roll gyoza shrimp & vegetable tempura

california roll chicken teriyaki baked mussels

shrimp tempura roll

 ENTRÉES
  served with steamed rice and miso soup  
  fried rice may be substituted for $2 and side salad for $1.5

RISE BENTO BOX
changes daily

10 GRILLED SALMON
topped with ginger soy sauce & served with 
sauteed vegetables

11

RISE SUSHI LUNCH
5 pc chef’s choice Nigiri and choice of Tuna 
Roll or California Roll 
(side of steamed rice is not included)

11 SPICY KALBI BEEF
kalbi beef ribs marinated in chef’s special spicy 
sauce, grilled & served with Shanghai bok choy

10.5

STEAK TERIYAKI
flame grilled flat iron steak sliced and brushed 
with teriyaki sauce & served with stir fried 
vegetables

9 GENERAL TSO’S CHICKEN
tempura battered chicken flash fried and glazed 
in traditional General Tso’s sauce & served with 
Shanghai bok choy

7.5

CHICKEN TERIYAKI
flame grilled chicken sliced and brushed with 
teriyaki sauce & served with 
stir fried vegetables

7.5 VEGGIE DELIGHT
an assortment of mixed vegetables and tofu stir 
fried with chef’s special seasoning

7

  SALADS

SPICY SASHIMI SALAD
chef’s choice assorted sashimi & seasonal 
vegetables tossed in a sweet chili vinegar 
served over mixed field greens

12

TERIYAKI SALAD WITH CHICKEN OR STEAK
mixed field greens, teriyaki chicken or steak, 
tomatoes and cucumbers with a traditional 
Wafu Japanese vinaigrette

10.5

TERIYAKI SALAD WITH SHRIMP
mixed field greens, teriyaki shrimp, tomatoes 
and cucumbers with a traditional Wafu 
Japanese vinaigrette

11.5

AHI TUNA SALAD
pan seared ahi tuna prepared rare with 
tomatoes, cucumbers & avocado served over 
mixed field greens drizzled with a 
ginger-soy vinaigrette

12

RISE SIDE SALAD
wild field greens, tomatoes, cucumbers 
& Rise’s house ginger dressing

4.5

 NOODLES & RICE
  add chicken or beef  $2 
  add shrimp or salmon $3

YAKISOBA
egg noodles stir fried with carrots and 
green cabbage

7

SPICY THAI BASIL NOODLES
rice noodles stir fried with basil, peppers, 
and onions 

8

KUNG PAO NOODLES
japanese noodles stir fried with onions, snow 
peas, green beans and a spicy kung pao sauce

8

SEAFOOD UDON NOODLE SOUP
japanese udon noodle soup with shrimp, 
mussels, and scallops

10.5

SHRIMP & VEGETABLE TEMPURA UDON 
NOODLE SOUP
japanese udon noodle soup with shrimp and 
vegetable tempura

9.5

JAPANESE FRIED RICE
stir fried with scallions, onions, peas and eggs

6.5

  DESSERTS
chocolate mandarin 
cheesecake

6.5 green tea ice cream 4.5 vanilla ice cream 4

sesame honey cheesecake 6.5 red bean ice cream 4.5


