
small plates
eda mame steamed japanese soy beans	  v 4.00

spring roll	 v 2.00

asian calamari grilled, vegetable stuffed calamari	 6.95

wok tossed shiitake mushrooms fresh shiitake  	 v 7.50 
mushrooms sliced & quickly wok–tossed with a light soy

dim sum buns steamed pork, shrimp & seafood buns	 8.95

grilled scallops	 8.50

tuna teriyaki tetaki	 11.95

sate bali chicken	 5.50

gobe desert sate beef	 5.95

shrimp tempura lightly battered jumbo shrimp & vegetables	 9.95

vegetable tempura	 v 7.95

lettuce wraps seasoned chicken, lettuce, vegetables 	 8.50 
& hoisin sauce

tofu lettuce wrap seasoned tofu, lettuce,  	 v 8.50 
vegetables & hoisin sauce 

soup & salad
miso soup	 2.50

hot & sour lobster soup	  s 4.50

thai hot & sour soup with fresh seafood, basil, 	 s 5.00 
lemon grass & cilantro

spring roll salad mixed greens, somen noodles,  	 v 8.95 
peanuts & spring rolls with a sweet & sour sauce

mixed greens mesclun mix with asian ginger vinaigrette 	 v 4.00

seaweed salad mixed greens, somen      	 v 8.95 
noodles & seaweed with ponze dressing	 side (seaweed only) v 5.00

chinese chicken salad grilled chicken breast,  	 8.95 
mixed greens, wonton chips & asian ginger vinaigrette

spicy calamari salad calamari, lemon grass, scallions,   	 s 9.95 
bean sprouts, onions & jalapenos

tuna tetaki salad  lightly seared tuna over a bed  	 13.95 
of mixed greens with asian ginger vinaigrette

sushi bar specialties
sushi appetizer (six pieces) assorted nigiri sushi 	 12.95

sashimi appetizer (six pieces) filets of fresh raw fish	 12.95

sunomono selection of fresh seafood with cucumber 	 11.95 
& japanese dressing

tako su octopus, cucumber & seasoned vinegar	 9.50

kani su crab, cucumber & seaweed seasoned with vinegar	 7.50

sushi deluxe (seventeen pieces)	 21.95

sashimi deluxe (eighteen pieces)	 27.95

tekka don tuna sashimi over a bed of sushi rice	 21.95

chirashi assorted sashimi & vegetables over a bed of sushi rice	 21.95

sushi & sashimi combo for one (twenty–six pieces)	 33.95

sushi & sashimi combo for two (forty–one pieces)	 48.00

sushi party tray (forty pieces) chef’s choice 	 48.00 
of assorted nigiri & rolls

nigiri (one piece)

inari (stuffed tofu)	 2.00

tamago (egg omelette)	 2.00

kani (crab stick)	 2.25

amaebi (sweet shrimp)	 3.50

ebi (cooked shrimp)	 2.50

hamachi (yellow tail)	 2.75

hokkigai (surf clam)	 2.50

ika (squid)	 2.50

ikura (salmon roe)	 3.50

maguro (tuna)	 2.75

shiro maguro (escolar) (white tuna)	 3.25

saba (mackerel)	 2.50

sake (salmon)	 2.25

sake edo (smoked salmon)	 2.75

tai (snapper)	 3.50

tako (octopus)	 2.50

masago (flying fish roe)	 2.00

wasabi tobiko	 3.00

toro (fatty tuna)                                                                         market

alaskan king crab	 4.50

uni (sea urchin)	 4.50

unagi (fresh water eel)	 3.00

anago (sea eel)	 2.75

spicy scallops	 3.50

specialty rolls
haiku roll eel, cucumber, tamago, masago, shrimp	 9.50 
& crab stick

sulan roll shrimp, crab stick, cream cheese &	 12.95 
avocado topped with eel

dragon roll eel & avocado roll topped with avocado	 9.50

red dragon roll shrimp tempura, cucumber, spicy mayo,	 15.95 
avocado, eel, masago and teriyaki sauce

employee roll spicy tuna & shrimp tempura	 11.50

dancing eel spicy tuna topped with eel	 12.95

flying kamikaze spicy tuna roll topped with maguro	 11.50  

flying kamikaze spicy tuna, white tun, spicy mayo, sriracha	 12.00

king crab roll king crab leg with masago	 11.50

jumbo shrimp tempura roll shrimp tempura, cream cheese, 	 11.50 
spicy mayo, avocado & masago

rainbow roll california roll topped with a variety of fish	 9.50

three amigos roll tuna, yellowtail, eel, avocado& masago	 11.50

spider roll soft shell crab, avocado, cucumber & masago	 7.95

crunching buckeye roll crab stick, eel, masago & pecans	 7.50

rock & roll eel, cucumber & avocado	 6.50

veggie futomaki roll cucumber, avocado, kanpyo, 	 6.50 
gobo root & oshinko

alaskan roll salmon, cucumber & avocado	 4.75

madame butterfly roll whitefish, mayo, cucumber 	 5.50 
& masago

salmon skin roll grilled salmon skin, bonito flakes & cucumber	 4.75

teriyaki salmon roll teriyaki salmon & avocado	 4.75

negihamachi roll yellowtail, cucumber & scallions	 6.50

philly roll smoked salmon, cream cheese & cucumber	 6.00

california roll crab stick, avocado & cucumber	 4.50

tekka maki tuna	 5.50

kappa maki cucumber	 3.75

kanpyo maki pickled squash	 4.75

oshinko roll pickled radish	 4.75

avocado roll	 4.25

ume shiso pickled plum paste with oba leaf & cucumber	 4.75

spicy tuna roll tuna, spicy mayo & cucumber	 5.25

spicy california roll	 5.25

spicy salmon roll salmon & spicy sauce	 5.25

spicy shrimp roll shrimp california roll & spicy mayo	 6.50

spicy scallop roll grilled scallops, cucumber & spicy mayo 	 7.50

high street roll tuna, salmon, avocado, cream cheese & 	 7.50 
masago topped with spicy mayo

pink lady roll shrimp tempura, avocado, masago 	 13.50 
topped with fresh salmon and a spicy chili sauce

volcano roll spicy tuna and cucumber topped with 	 9.50 
shredded kani, masago, spicy mayo and tempura flakes 
crab salad roll crab stick, spicy mayo, lettuce, cucumber, avacado	 7.50

large plates
haiku chicken wok–tossed with balsamic vinegar/hoisin sauce 	 12.95 
emulsion & gingko nuts

haiku beef  wok–tossed with balsamic vinegar/hoisin 	 13.95 
sauce emulsion & gingko nuts	

fried rice ++	 v+ 9.00

haiku curry rice ++ raisins, bean sprouts & onions 	 v+ 10.50  
in a light curry sauce	

stir fry vegetables ++	 v 9.00

tao tofu steamed soft tofu & crispy tofu stuffed 	 v 12.50 
with vegetables

mango chicken battered chicken in sweet mango sauce	 13.00

tuna steak grilled tuna with teriyaki & spicy mayo sauce	 23.00

asian steak with shiitake & enoki mushrooms	 19.95

sea bass broiled filet over a bed of vegetables 	 22.00 
with a miso sauce

asian wrap lettuce, vegetables & spice with grilled chicken	 s 16.50

seafood medley	 18.95

shrimp & lobster sauce ++	 14.95

general tso battered chicken tossed in a spicy sweet 	 12.95 
& sour sauce

chinese stew combination of beef, vegetables & chinese spices	 13.00

 

broth noodles
tempura udon udon noodles, vegetables & tempura	 11.50 
shrimp in japanese broth

bonzai udon udon noodles & vegetables in 	 v 10.50 
a japanese broth

vietnamese beef noodle spicy beef broth with rice 	 s 10.50 
noodles & beef

laksa ayam vermicelli noodles with chicken &  	 v+s 13.75 
vegetables in a rich curry sauce

siamese coconut curry noodle ++ somen noodle, 	 vs 10.50 
lemon grass, basil & scallions in spicy coconut curry broth

spicy seafood pasta shrimp, scallops, calamari, 	 s 14.95 
mussels & fish

wonton noodle shrimp dumplings, scallops & 	 12.75 
nappa cabbage with egg noodles in a chicken broth

nabeyaki soba soba noodles, vegetables, tempura shrimp, 	 11.50 
fish cake, chicken & egg in a japanese broth

noodles
pah thai ++ rice noodles with bean sprouts, egg, 	 v+ 10.50  
cilantro, mint & peanuts	

singapore noodle ++ rice vermicelli, egg &  	 v+ 10.25  
vegetables in light curry sauce	

lo mein ++ shanghai noodle stir fry with	 v+ 10.25  
shredded vegetables

noodle pillow ++ crispy–soft egg noodles topped 	 v+ 10.75  
with seared vegetables in a broth sauce	  

soba noodle soba noodles, seaweed, green onion, 	 v 10.50 
daikon & wasabi served chilled with soba sauce

king do noodle soft noodles, diced chicken & green onion 	 10.25 
with spicy red bean paste

chow ho fun ++ broad ribbon noodle	 v+ 10.75 

seafood chow ho fun mussels, scallops, shrimp 	 14.95 
& calamari

poetic food&art

haiku
614.294.8168

800 north high street, columbus, ohio 43215

consuming raw or undercooked seafood and eggs may increase  
your risk of foodborne illness

all sushi except vegetarian items are raw and undercooked

++ add beef, chicken, shrimp, shiitake mushroom or tofu     2.50
v+ vegetarian upon request
v   vegetarian
s    spicy


