
Edamame  $8

Blackened Edamame  $10

Sweet & Spicy Edamame $10

Shishito Peppers  $11

Avocado Tempura  $10

Hamachi “Bon-Bons”  4pc. $15

Crispy Tuna Pizza  $16

Eiko’s Calamari  $16

Fresh House made Ceviche  $21

Tacos Japonais  3pc. $16

Grilled Japanese Eggplant  $12

15 Spice Baby Back Ribs  $19

Japanese Seven Spice, Lime Zest

Asian Slaw & Hoisin BBQ Sauce
(6 pcs)

Tossed with House Chile Sauce

Tempura or Pan Roasted

Bonito Flakes and Black Sesame Seeds

Hamachi Wrapped Around Snow Crab Topped with Scallions, 
Tobiko & Sweet Sesame Soy

Tempura Sushi Rice Cake  Spicy Tuna, Avocado, Jalapeño,
Scallions Topped with Eel Sauce & Tobiko

Tender Fried Calamari Topped with Spicy Aioli

Sashimi Grade Snapper, Octopus & Shrimp Cucumber - 
Yuzu Salsa Served with Wonton Chips and Avocado

Seared Ahi Tuna Topped  with Cabbage,
Pico de Gallo & avocado

Roasted Bell Peppers & Honey Miso Glaze

Oysters on the Half Shell  Market Price

Chicken Lettuce Wraps  $19

Japanese Buffalo Wings  3pc. $17

Seared Tuna ‘Tostada’  3pc. $24

Grilled Hamachi Collar  $19

House Made Gyoza  $14

Healthy Fries  $13

North Coast Cold Water See Server for Selection 
½ Dozen 
served with Champagne Mignonette

Grilled Chicken Breast, Bell Peppers and  Root Vegetables
in a Fiery Chile Sauce with Butter Lettuce Cups

Tempura Shrimp wrapped with Royal Sweet Scallops Topped 
with Japanese Buffalo Sauce & Wasabi Mayo & Scallions, Served
with House Pickled Carrots & House Made Ranch Dressing

Japanese Spiced Ceviche, Yuzu Crème 
Fraiche, Korean Chili Aioli, Shaved Carrot, Radish, Wonton Shell

Cold Soba Noodle Salad with Carrots and Cucumber
**Limited Quantities Available

(Japanese pot stickers)
Fried or Steamed
Shrimp              6pc   
Pork            6pc 

Tempura Green Beans
Sesame Dipping Sauce Onside

Japanese Tapas

Soup & Salad
Classic Miso  $8

Tuna Tataki Niçoise  $19

Roasted Beet Salad  $15

Eiko’s Sunomono  $9

House Salad  $11

Classic Seaweed Salad  $11

Soba Tempura  $19

Tempura Udon  $19

Crispy Whole Fish  $32

Red & White Miso, 
Wakame, Tofu
Add Shimeji Mushrooms $2

Seared Rare AaA Big Eye Tuna, Fingerling
Potatoes, Haricot Vert, Cherry Tomatoes,
Kalamata Olives, & Soft Boiled Egg,
Yuzu Mustard Vinaigrette

Mixed Greens, Asian Pear, 
Goat cheese, Marcona Almonds,
Radish & Red wine Vinaigrette  

Local Mixed Greens, Carrots, Tomatoes,
Cucumbers, Portabella Mushrooms
Eiko’s Sesame Dressing 

Chukka Seaweed, Tomatoes  
Tangy Sesame Dressing
Add: Mixed Greens

Buckwheat Noodle Soup,
Wakame Seaweed, Tempura Shrimp,
Kakiage, Fish Cake 

Udon Noodle Soup, Wakame Seaweed,
Tempura Shrimp, Kakiage, Fish Cake  

Cold Soba Noodle Salad with 
Carrots and Cucumber, in dashi broth
**Limited Quantities Available

Thinly Sliced English Cucumber with 
Rice Wine Vinaigrette 
Add Shrimp $6
Add Tuna $7
Add Octopus $8

entrees
Akaushi Wagyu Fillet  (6oz) $44
Brandy Cream Sauce, shimeji Mushrooms, Asparagus 
Fingerling Potato

Seared Royal Sweet Scallops  $31
Pan Seared Scallops, Coconut Lemongrass Sauce,
Lemongrass infused oil, ginger cured Chinese long beans,
with Shitake Mushrooms. 

New Zealand King Salmon  $32
6oz Filet with wok fried Tri-Color Quinoa, Pan Seared 
Baby Bok Choy, Teriyaki Sauce

Pan Roasted Teriyaki Chicken  $29
Airline Chicken (Bone In), Veggie Fried Rice & Cucumber 
Tomato, Cucumber, Red Onion, Tempura Crunchies Salad
**Made to Order, Allow up to 30 minutes

Sushi & Sashimi

Sashimi Dinner  $49
15 pc Assorted Sashimi & Steamed Rice

Sushi Dinner  $45
9 pc Nigiri Sushi, California Roll or Tekka Maki Roll

Chirashi  $39
“Scattered” Sashimi over Sushi Rice

Combination Dinner  $49
6pc Sashimi – 4pc Nigiri – 2 Hand rolls & California Roll

Chef’s Choice
Served with Miso Soup & House Salad 

(Substitutions subject to Additional Charge)

Sushi Dinners

Shrimp &
Vegetable Tempura  $21

Duck Confit Fried Rice  $26

Bento Box Tempura Dinner  $29  

Side of Rice

4pc. Tempura Shrimp & 
Assorted Tempura Vegetables

Carrots, Celery, Garlic Soy,
Edamame, Sunny Side Up Duck Egg

Shrimp, Calamari, Chicken
House Salad, Rice, Miso Soup
Seasonal Vegetables

Steamed $4
Veggie Fried with Egg $10

Rice & Tempura

California Roll  $12
Crab , Avocado, Cucumber Topped with Masago

Tekka Maki  $12
Maguro, Wasabi

Kappa Maki  $10
Cucumber, Sesame Seeds

Poki Roll  $14
Hawaiian Style Spicy Tuna, Sesame Seeds With cucumber

Avocado Roll  $11
Avocado, Sesame Seeds

NegiHama  $12
Yellowtail, Green Onions, Wasabi

Spider Roll  $18
Soft Shell Crab , Butter Lettuce, Cucumber, Gobo, Topped 
with Eel Sauce, Sesame Seeds & Masago

Salmon Skin Roll  $14
Crispy Salmon Skin, Masago, Kaiware, Green Onions, Gobo, 
Cucumber, Bonito Flakes Topped with Eel Sauce 

The Classics

Lion Roll  $17
Torched Roll – Crab, Avocado inside Topped with Salmon &
Sesame Sauce & Tobiko

Spicy Trio  $15
Maguro, Hamachi, Bincho, Fresh Garlic Celery, Green Onions, 
Cucumber, Daikon Sprouts Topped with Japanese Seven Spice 

Sanchez Roll  $15
Tempura Roll, Scallops inside with Tobiko Topped with 
Spicy Aioli & Sriracha

Rico Roll  $13
Tempura Sweet Potato, Butter Lettuce, Topped 
with Eiko’s Sesame Sauce

Rainbow  $18
Crab, avocado, and cucumber inside topped with
slices of chef’s choice of sashimi

Neko Chan  $16
Crab and Avocado Inside Topped with Fresh Salmon and 
Thinly Sliced Lemon

New Zealand  $18
Maguro, Freshwater Eel, and Cucumber  Topped with 
Avocado, Daikon Sprouts & Eel Sauce, Sesame Seeds

Viva Las Vegas   $17
Tempura Roll, Tempura Shrimp, Avocado, Tobiko Topped 
with Cilantro & Spicy  Sesame Sauce

Super California  $18
Crab, Cucumber Topped with Freshwater Eel, Avocado, 
Eel Sauce, & Sesame Seeds

Veggie Roll  $11
Avocado, Cucumber, Burdock Root, Butter Lettuce,
Daikon Sprouts, Sesame Seeds

Ricky Ricardo  $20
Tempura Shrimp inside Topped with Hamachi, Maguro, Crab,
Sesame Sauce, Green Onions & Tobiko

Eiko Roll  $18
Maguro, Hamachi, Salmon, Cucumber, Tobiko, Soy Wrapper

Ricky Ricardo on Vacation  $21
Tempura Shrimp, Avocado inside 
Topped with Salmon, Maguro, Jalapeño, Crab 
Sesame Sauce & Green Onions & Tobiko

Napa Valley  $21
Tempura Shrimp & Crab Inside, Topped with Maguro, Salmon,
Unagi Sauce, Sriracha, Spicy Sesame Sauce,
Green Onions & Tobiko

49er  $19
Tempura Shrimp, Tuna, Cucumber Topped with Crispy 
Potato & Spicy Sesame Sauce, Soy Wrapper

Tsunami  $19
Torched Roll – Crab, Tempura Onions, Tobiko, Topped with
Tempura Scallops, Avocado, Jalapeño & Spicy Aioli 

Spicy Tuna  $14
Maguro, Green Onions, Japanese Seven Spice, Spicy Sesame
Sauce Topped with Tobiko

Spicy A’s  $16
Spicy Tuna Topped with Avocado, Spicy Sesame  Sauce & Tobiko

Hot Mama  $16
Maguro, Jalapeño & Daikon Sprouts Topped with Cilantro, 
Tobiko & Sriracha

Kobe beef Roll  $17
Butter lettuce, Grilled Green Onions, Kewpie Mayo,
Japanese Seven Spice

Eiko’s Signature Rolls

Substitute soy wrapper on any roll $2



Maguro (Tuna)  $10

Hon Maguro (Bluefin Tuna) $14

Tuna Tataki (Seared Tuna)  $10

Bincho (Albacore Tuna)  $9

Hamachi (Yellowtail)  $10

Sake (King Salmon)  $9

Smoked Salmon  $11

Tai (Red Snapper)  $10

Ebi (Shrimp)  $9

Amaebi (Raw Shrimp)  $10

Saba (Mackerel)  $10

Tako (Octopus)  $10

Unagi (Fresh Water Eel)  $10

Tamago (Sweet Egg Omelet)  $8

Uni (Sea Urchin)  MARKET PRICE

Hotate Royal Sweet Scallop

(Seared Scallop)  $10

Ikura (Salmon Egg)  $10

Masago (Smelt Egg)  $10

Tobiko (Flying Fish Roe)  $10

Mushroom Sushi  $7

Nasu (Japanese Eggplant)  $8

Yellowtail Jalapeño  6pc. $19
Yellowtail Sashimi, Yuzu-Soy  Sauce, Topped with Jalapeño 
and Cilantro, “Sprinkle-Sprinkle” Vegetables

Bluefin-Avocado Sashimi  $24
Bluefin Wrapped around Avocado Topped with White 
Onion Vinaigrette, Crispy Potato, Micro Greens

Taste of Sashimi  $24
2 pcs of each
Maguro – Hamachi – Sake

Sashimi Sets

*Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk Of foodborne illness.

*Please make the server aware of any dietary restrictions or allergies prior to ordering.

@eikosnapa
#eikosnapavalley

@eikosnapa
#eikosnapavalley

1300 First Street, Ste 385
Napa, CA 94559

707.501.4444

EIKOSNAPA.com

Nigiri or Sashimi
2pc. per order

Ricky Special  $13
Maguro, Avocado, Tobiko, Green Onions, & Spicy Sesame 
Sauce, Soy Wrapper

Orange Crush  $13
Ebi, Avocado, Tobiko Topped with Quail Egg and Tabasco

Hiba  $13
Tempura Soft Shell Crab, Avocado, Tobiko Spicy Sesame 
Sauce, Green Onions, Soy Wrapper

Spicy Scallop  $13
Spicy Creamy Scallops, Green Onion, and Tobiko with Cucumber

Specialty Hand Rolls  (1pc.)

LUNCH BENTO BOX
Miso Soup, Steamed Rice, House 
Salad, 2pc CA Roll, 1pc Pork Gyoza

New Zealand King Salmon  $19
Ginger or Teriyaki Sauce

Shrimp Tempura  $19
Shrimp and Seasonal Vegetables

Choice NY Strip Steak  $19
Ginger or Teriyaki Sauce

Vegetable Tempura  $16
Assorted Seasonal Vegetables

Sesame Chicken  $19

Freshly Diced Ahi Tuna, Sliced Maui Onion, Green Onion, 
Ginger, Avocado, Daikon Sprouts, Savory Sesame Soy Sauce

Hawaiian Poki  $24

Flake Style Crab, Ahi Tuna, Green Onion, Tobiko, Avocado, 
Creamy Sesame Soy Sauce

California Poki  $22

Served on top of
seasoned sushi rice

Poki Bowls

Parties of 6 or more may be subject to an 18% Gratuity
A 2% charge is added to each check for the Eiko’s Health Initiative


