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Sushi Entrée
- all entrées are served with miso soup -

Nigiri Combination 24.95
8 pieces chef's choice of fresh sushi and a California roll

Deluxe Nigiri Combination 35.00
12 pieces chef's choice of fresh sushi and a 3 piece
California roll and 3 piece spicy tuna roll

Assorted Sashimi 28.00
chef’s selection of fresh sashimi (12 pieces)

Deluxe Assorted Sashimi 48.00
chef’s selection of fresh sashimi (22 pieces)

Sushi & Sashimi = 32.00
assortment - chef’s inspiration

Vegetable Sushi 14.95

5 pieces of assorted vegetable sushi with an avokyu roll

Wigini and Sachimi

Nigiri (on rice) Sashimi
(2 pieces) (5 pieces)

Ama Ebi raw prawn 750 18.00
Ebi cooked prawn 450 11.00
Hamachi yellowtail 650 16.00
Hotate scallop 5.50 13.50
Ika squid 450 11.00
Ikura salmon roe 6.50 16.00
Inari fried tofu 4.00
Kani crab 6.50 16.00
Maguro red tuna 6.50 16.00
Ono “super white tuna” 6.00 15.00
Shiro Maguro albacore 6.00 15.00
S. Maguro Tataki ~ seared s. maguro  6.50
Saba mackerel 5.00 12.00
Sake salmon 6.00 15.00
Sake Tataki seared salmon 6.50
Sake (smoked) smoked salmon 6.50 16.00
Suzuki striped bass 5,50 13.50
Tako octopus 5.50 13.50
Tamago egg 4.00 10.00
Tobiko flying fish roe 4.50
Unagi fresh water eel 6.00
Uni sea urchin 8.50 19.00
Toro seasonal
Bonito seasonal
Vegetarian Rolle

Vegetarian Faniasy 11.95
papaya, asparagus, cucumber roll wrapped
avocado topped special mango salsa

Vegetarian Plus 6.95
mango, avocado, asparagus and cream cheese e

Vegetarian Tempura Roll
squash, asparagus and green bean with sesame paste
Vegetarian Delight 11.95
vegetable tempura roll, wrapped in fresh mango
and topped with seaweed salad
Spicy Vegetarian Roll
fried vege gyoza, avocado roll topped with sliced
cucumber and spicy miso sauce
Vegetarian Crunchy Roll
asparagus, cucumber, avocado, wasabi mayo with
japanese cruch arare
Yummy - Yammy Roll 11.95
pineapple tempura, avocado, cream cheese topped
with yam tempura

8.95

6.95

Vegetarian Lover \ 9.95
asparagus, tempura roll topped with avocado
and mango sauce
11.95

Tropical Shower ,
avocado, cream cheese and papaya roll topped with

sliced mango and kiwi wine sauce

Pepper Tail (6 pieces)
fresh yellow tail sashimi with lemon juice, garlic soy
sauce and sesame seed oil topped with fresh slices of
jalapeno and chili powder

Albacore Tataki-Sashimi (6 pieces)

seared fresh albacore tuna with sliced onion, ginger,
garlic, green onion ponzu sauce and lemon

Barracuda Style Unagi Sunomono 16.95
BBQ unagi, sliced cucumber with sunomono and unagi
sauce topped with chopped shiso and lemon zest

18.95

18.95

Salmon Takaki-Sashimi (6 pieces) 18.95
seared fresh salmon with chef special tataki
sauce, kaiware, and lemon

Wasabi Carpacchio Sashimi (6 pieces) 18.95

fresh tako, suzuki, scallop with chopped onions, tomato
including chef’s special wasabi sauce and cilantro

California Roll 6.50
crab and avocado
Papaya California Roll 6.75
crab and papaya
Spicy Tuna Roll 6.50
with cucumber and lettuce
Alaska Roll 6.50
salmon and avocado
Rock n” Roll 6.50
fresh water eel, avocado and cucumber
Spicy Hamachi Roll 6.75
with cucumber and green onions
Spicy Scallop Roll 6.75
with cucumber and kaiware (Japanese sprouts)
Shrimp Tempura Roll 6.75
shrimp, sprouts, avocado, cucumber and tobiko
Rock n’ Fire Roll 6.95
unagi, asparagus, cream cheese
Hawaiian Roll 6.95
red tuna, avocado
Poki-poki Roll 8.95
red tuna, seaweed salad, cucumber and tobiko
Crunchy Salmon Tempura Roll 7.95
fresh salmon tempura, avocado, tobiko, wasabi
mayo roll topped with japanese crunchy arare
Bora Bora Roll 8.95
red tuna, avocado, mango and tobiko
Spider Roll 9.75
soft shell crab, cucumber, sprouts and tobiko
Philadelphia Roll 6.95
smoked salmon, cream cheese and avocado
Salmon Skin Roll 6.50

cucumber, sprouts, shiso, burdock root and scallions

“I’'m Chicken” Roll 7.50
grilled chicken, avocado, lettuce and mango
“Where’s the beef?” Roll 7.50

yaki niku beef, lettuce, cucumber, papaya and
spicy sauce




