
SHRIMP & VEGETABLE TEMPURA
shrimp and assorted fresh vegetables ... 19

HOT APPS
EDAMAME
steamed soy bean pods, with sea salt (hot or cold) ... 9

SPICY GARLIC EDAMAME
pan-fried with garlic, butter, sea salt, chili oil ... 10

ROCK SHRIMP TEMPURA
shrimp, sweet and spicy glaze, served over frisée 
with citrus dressing ... 15

AGEDASHI TOFU
deep-fried tofu, seasoned soy broth, scallions, dried 
bonito fish ... 10

GYOZA (POTSTICKERS)
choice of pork or vegetarian soybean protein ... 10

VEGETABLE TEMPURA
assorted fresh vegetables ... 14

GREEN BEAN TEMPURA
french green beans, honey wasabi dip ... 10

EBI SHUMAI
steamed shrimp dumplings, spicy mustard sauce, 
tangy soy dipping sauce ... 9

*Many of our menu items contain raw products. The Chicago Department of Public Health advises that eating raw or undercooked meat, poultry, 
eggs or seafood poses a health risk to everyone, but especially to the elderly, young children under age 4, pregnant women, and other highly 
susceptible individuals with compromised immune systems. For further information, contact your physician or public health department.

NO SUBSTITUTIONS, PLEASE. MENU ITEMS SUBJECT TO AVAILABILITY & PRICE CHANGE.

NOODLES & SOUPS
TRUFFLE SOBA NOODLES
sauteed buckwheat noodles, fresh shiitake, arugula, 
garlic, white truffle oil, grated parmesan ... 17

add chicken +4 / beef +5 / shrimp +6

NABEYAKI UDON
thick noodles in soy broth, chicken, spinach, mush-
rooms, scallions, soft-cooked egg, and fishcake with a 
side of shrimp tempura ... 19

TEMPURA UDON
thick noodles in soy broth (substitute soba noodles upon 
request), spinach, scallions, and fishcake with a side of 
shrimp and vegetable tempura ... 18

TEN ZARU SOBA
chilled buckwheat noodles, soy-based dipping sauce, 
topped with shredded nori, served with a side of 
shrimp and vegetable tempura ... 17

YAKI SOBA
pan-fried Japanese thin noodles (substitute udon noodles 
upon request) with vegetables, soy-based sauce ... 14

add chicken +4 / beef +5 / shrimp +6

MISO SOUP traditional Japanese soup ... 5

COLD & SALADS
KYURI SU
sliced cucumber, rice vinegar dressing, sesame 
seeds ... 7

TUNA TATAKI*
seared tuna, avocado, chimichurri-ponzu sauce ... 25

VEGETABLE SPRING ROLL
shiitake, avocado, noodles, cilantro, wrapped in soy 
paper, served with tangy soy dipping sauce ... 12

HIYASHI WAKAME
marinated seaweed, red pepper flakes, sesame 
seed ... 7

GOMA AE
blanched spinach, sweet sesame sauce ... 9

KAMEHACHI SALAD
spring mix, carrots, tomato, pea pods, beets, lotus 
root, cucumber, Kamehachi house dressing ... 12

add tofu +4 / chicken +5 / salmon +8

HAMACHI JALAPENO*
yellowtail sashimi, jalapeño, ponzu ... 25

OSHINKO MORIAWASE
assorted pickled Japanese vegetables ... 7

TONKATSU  
panko-breaded pork tenderloin, Japanese barbecue 
sauce, shredded cabbage, spicy mustard ... 20

CHICKEN KATSU  
panko-breaded chicken breast, Japanese barbecue 
sauce, shredded cabbage, spicy mustard ... 19

NEW YORK STRIP  
10oz grilled new york strip, umami butter, pickled 
onions, sweet and savory sauce ... 55

SALMON TERIYAKI  
salmon filet, grilled broccolini, teriyaki ... 27

MISO BLACK COD
miso marinated black cod, kabocha squash puree, 
poached asparagus ... 32

CHICKEN TERIYAKI  
chicken breast, seasonal vegetables, teriyaki ... 21

GINGER LAMB CHOPS  
ginger soy marinated lamb chops served with 
kabocha squash farro (substitute white rice upon 
request) ... 36

ENTREES
SERVED WITH MISO SOUP & WHITE RICE

BEEF YAKINIKU SKEWERS (2)
marinated steak, scallions, sweet soy glaze ... 16

CHICKEN YAKITORI SKEWERS (2)
teriyaki chicken thighs, scallions, onion ... 13 SPICY TUNA CRISPY RICE

crispy rice, spicy tuna mix, jalapeño, wasabi 
mayo, unagi sauce, microgreens  ... 18



*Many of our menu items contain raw products. The Chicago Department of Public Health advises that eating raw or undercooked meat, poultry, 
eggs or seafood poses a health risk to everyone, but especially to the elderly, young children under age 4, pregnant women, and other highly 
susceptible individuals with compromised immune systems. For further information, contact your physician or public health department.

NO SUBSTITUTIONS, PLEASE. MENU ITEMS SUBJECT TO AVAILABILITY & PRICE CHANGE.

NIGIRI/SASHIMI*

BOTAN EBI
sweet raw shrimp ..................... 8

SUBJECT TO AVAILABILITY

CHUTORO
bluefin tuna, medium fat ...... MP

EBI
cooked shrimp ...........................6

HAMACHI
yellowtail  ................................... 6

HIRAME
fluke ............................................. 6

HOTATE
scallop ......................................... 7

SUZUKI
sea bass ...................................... 5

IKURA
salmon roe ................................. 7

MAGURO
tuna .............................................. 7

NAMASAKE
fresh salmon .............................. 6

SABA
mackerel ..................................... 5

SMOKED SALMON
smoked salmon ......................... 5

TAKO
octopus ....................................... 5

TAMAGO
rolled omelet .............................. 4

TOBIKO
flying fish roe ............................. 7

UNAGI
barbecued freshwater eel ....... 6

UNI
sea urchin roe ........................ MP

WALU
escolar ........................................ 5

MASAGO
fish eggs ..................................... 6

KANI
alaskan snow crab .................... 8

INARI
tofu pocket ................................. 5

OTORO
bluefin tuna, fatty ................... MP

AKAMI
bluefin tuna, lean ..................... 10

IKA
squid ............................................ 5

UNI SHOOTER  cucumber, tobiko, shiso ... MP

CHIBI SASHIMI  6 pieces of sashimi: 2 tuna, 2 salmon, 2 yellowtail ... 35

STARTERS*

MORIAWASE*
ASSORTMENTS - SERVED WITH MISO SOUP

SASHIMI ZEN  
chef’s selection: 12 pieces of assorted sashimi ... 66

SASHIMI DEKAI
chef’s selection: 18 pieces of assorted sashimi ... 98

NIGIRI MORIAWASE
chef’s selection: 8 pieces of assorted nigiri ... 44

SUSHI & SASHIMI COMBO  
chef’s assortment of sushi & sashimi ... 69

SUSHI B  
tuna, salmon, yellowtail, whitefish, shrimp, 
mackerel, tamago, tuna roll ... 44

KAMEHACHI COMBO  
tuna, yellowtail, salmon, shrimp, spicy tuna roll, 
california roll ... 45

DONBURI-MONO*
SUSHI RICE BOWLS - SERVED WITH MISO SOUP

CHIRASHI DON  chef’s assortment of sashimi ... 49

SASHIMI DON  choice of tuna, yellowtail or fresh salmon ... 45

SUGOI DON  chef’s selection of Kamehachi’s finest seasonal fish ... 72

UNAGI DON  freshwater eel ... 44

CROUCHING TUNA, HIDDEN CRAB  
snow crab, cucumber, avocado, spicy mayo, topped with spicy tuna-
masago mix and microgreens ... 22

MAY FLOWER  
tempura shrimp, snow crab, avocado, scallion, spicy tuna, seared chili 
aioli ... 22

SIGNATURE MAKI MONO*
SPECIALTY SUSHI ROLLS - SERVED WITH GINGER & WASABI

BLAZING RED DRAGON  
snow crab, shrimp tempura, jalapeño, topped with avocado, tuna, spicy 
mayo, spicy sauce, fried onions ... 22

TALES OF WASABI  
spicy snow crab, asparagus, rolled in wasabi tobiko and topped with 
yellowtail, citrus wasabi mayo and microgreens ... 22

SPICY TUNA DLX DLX  
snow crab, scallions, crunch, tuna, topped with sweet unagi sauce, 
wasabi mayo, tobiko and spicy tuna-masago mix ... 22

WHITE HEAT  
escolar, wasabi tobiko, avocado, jalapeño, cilantro, chili paste, citrus soy 
sauce  ... 22

PASSION
tuna, avocado, spicy mayo, torched king salmon, jalapeño, red tobiko, 
ponzu sauce  ... 22



*Many of our menu items contain raw products. The Chicago Department of Public Health advises that eating raw or undercooked meat, poultry, 
eggs or seafood poses a health risk to everyone, but especially to the elderly, young children under age 4, pregnant women, and other highly 
susceptible individuals with compromised immune systems. For further information, contact your physician or public health department.

NO SUBSTITUTIONS, PLEASE. MENU ITEMS SUBJECT TO AVAILABILITY & PRICE CHANGE.

MAKI MONO*
SUSHI ROLLS - SERVED WITH GINGER & WASABI

CALIFORNIA  snow crab, avocado, cucumber ............................................................................................................................14

CALIKAMA  crab stick, avocado, cucumber .................................................................................................................................. 9

CHICAGO CRAZY  tuna, yellowtail, salmon, crab stick, cucumber, lettuce, fish eggs ....................................................... 17

DRAGON  freshwater eel, tempura crunch, avocado, cucumber, sweet unagi sauce ........................................................... 18

EBIKYU DELUXE  shrimp, cucumber, avocado ........................................................................................................................... 12

GREEN TURTLE  freshwater eel, tempura crunch, shrimp, wasabi flying fish roe, wasabi mayo .................................. 17

KAMEHACHI  tuna, avocado, cucumber, fish eggs ................................................................................................................... 13

NEGI HAMACHI  yellowtail, scallion .............................................................................................................................................. 9

NEGI MAGURO  tuna, scallion ........................................................................................................................................................ 9

RAINBOW  crab, avocado, cucumber, tuna, yellowtail, salmon, shrimp ................................................................................ 20

SAKEKYU  fresh salmon, cucumber .............................................................................................................................................. 9

SPECIAL SALMON  smoked salmon, scallion, cucumber, fish eggs, tempura crunch, mayo, sweet unagi sauce ..... 12

SPICY SALMON DELUXE  fresh salmon, avocado, cucumber, spicy mayo ....................................................................... 12

SPICY SCALLOP DELUXE  scallop, avocado, cucumber, spicy mayo ................................................................................ 12

SPICY TUNA  tuna, spicy mayo ..................................................................................................................................................... 9

SPICY TUNA DELUXE  tuna, avocado, cucumber, spicy mayo ............................................................................................. 12

SPIDER  soft shell crab, scallion, fish eggs, cucumber ............................................................................................................... 16

SUMMER  tuna, yellowtail, jalapeño, avocado, fish eggs, cilantro, sesame chili oil, lime ........................................... 16

SUNSET  snow crab, avocado, cucumber, fresh salmon, salmon roe, sweet miso sauce ................................................. 19

TEMPURA SHRIMP  shrimp tempura, scallion, mayo, cucumber ........................................................................................ 10

UNAKYU  freshwater eel, cucumber ............................................................................................................................................. 10

VEGGIE CRUNCH  sweet potato, cucumber, avocado, asparagus, tempura crunch, sweet sauce ................................ 11

A.A.C.  avocado, asparagus, cucumber ........................................................................................................................................... 9

FUTO  spinach, shiitake, gourd, egg omelet, pickled Japanese radish ...................................................................................... 10

KAPPA  cucumber ............................................................................................................................................................................... 7

SWEET POTATO  tempura-battered sweet potato. ..................................................................................................................... 8

MAKI MONO VEG
SUSHI ROLLS - SERVED WITH GINGER & WASABI

SHIITAKE  shiitake mushroom, avocado. ...................................................................................................................................... 8

NEW YORK  smoked salmon, cream cheese, scallion ................................................................................................................ 9

TEKKA  tuna ......................................................................................................................................................................................... 8

SALMON SKIN  crispy salmon skin, cucumber ............................................................................................................................... 9

KAMPYO OSHINKO  gourd, pickled Japanese radish ............................................................................................................... 7


