
 
 

�  STARTERS  

Agedashi Tofu (deep fried, served in a broth) 5 
Edamame (steamed soy beans) 4.5 
Sashimi – Tuna (6 slices) 7 
Mixed Sashimi – tuna / salmon / yellowtail 9 
Mixed Tempura – Vegetable and Shrimp 9 
Shrimp Tempura (4 pieces) 6.5 
Vegetable Tempura  7 

  
�  SALAD  

House Salad (greens, topping & house vinaigrette) 4.5 

Oshitashi (steamed spinach in broth) 5 

Sashimi Salad (greens, topped with sashimi & spicy dressing) 9.5 

Shrimp, Crab & Avocado Salad 7.5 

Seaweed Salad 5.5 

  
�  LUNCH - served with soup and rice  

Grilled Chicken (miso or teriyaki sauce) 8.5 

Grilled Beef (teriyaki sauce) 10 

Sautéed Salmon with Caper Sauce 9.5 

Barbequed Beef  9 

  
�  UDON - noodle soup  

Nabeyaki Udon - shri mp tempura, ch icken, egg, tofu, &  vegetables,  
                             cooked and served in a pot  

11 

Tempura Udon 10 

Vegetable Udon 7.5 

Grilled Chicken Udon 8.5 

  
�  DONBURI - served with soup  

Rice Bowl Topped with:  

Beef Donburi 8.5 

Chicken Donburi 8.5 

Chirashi Donburi (variety sashimi) 15 

Salmon (grilled) & Salmon Roe (ikura) Donburi  13.5 

Tekka (tuna sashimi) Donburi  15 

Unagi (eel) Donburi 13.5 

  
�  COMBINATION LUNCH  

Soup, salad, rice and one each from: 9.5  

<<  A >> 
 

<<  B  >> 
 

 

Chicken Teriyaki California Roll  

Grilled Salmon Tuna Roll  

Barbequed Beef Salmon Roll  

Grilled Mackerel Avocado Roll  

Agedashi Tofu Cucumber  Roll  

 
 

�  OMAKASE - Chef’s Tasting Course  

KanpaiPaloAlto.com 
 

 

 

Monday – Friday 

11:30 AM – 2 PM 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 

 

 
 
 

KANPAI 
Sushi & Japanese Cuisine 

 
330 Lytton Avenue 
Palo Alto, CA 94301 

 
phone: 650.325.2696 

 
KanpaiPaloAlto.com 

 

 

2 appetizer dishes from sushi bar, 1 dish from kitc hen,  
chef’s 5-piece special sushi plate, miso soup, and dessert 

35 
per person 

 


