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*Nigiri Sushi ICE Y85 W CHEF’s CHOICE of the day 010 pesl
$23.95

*Deluxe Nigiri Sushi ¥ EICEUES W CHEF’s CHOICE of the day but more challenging (11 pesd ~ $27.75
*Chirashi Sushi 5 LEH CHEF’s CHOICE of the day laid upon a bed of rice $23.50
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MAKI-SUSHI # &3 L
*B.C. Roll (5 pcs) B.C.A—JL Barbecued salmon skin, vegetables and topped with tobiko $4.95
*California Roll (6 pcs) AUTZA)=7 O-—)b Avocado and crab stick $4.50

*Crunchy Cali Roll (6 pcs) 71U U 74 J)L=F O—)L M Same as above, but coated with tempura bits
$4.75

*Una-avo Roll (6pcs) ©DF7 U +#Z Unagiand avocado $6.95
*Una-kyu Roll (6pcs) TF&EwS#E  Unagiand cucumber $6.50
“Futo-Maki (4 pcs) X&EZ Shiitake mushrooms, crab, spinach, kanpyo (gourd) and tamago
$5.95
Kappa-Maki (6 pcs) holfEE Sliced cucumber $3.95
Negitoro Roll (6pcs) hELAEHE Chopped tuna with green onion $4.75
Salmon-Maki (6pes) HY—E&HZ Wild sockeye salmon $4.75
Tekka-Maki (6 pcs) Shk&EZ Albacore tuna
$4.25
Sp-Box Sushi (6 pes) #8FR (Y—E> . BE. NI, 7TU+AR. LEVORLER)
Salmon, shrimp, scallop, avocado, thinly sliced lemon. Shaped into a box $10.95
*Sp-Tempura Roll (5 pes) KRS HE Shrimp tempura, avocado and cucumber. Also called Dynamite Roll $6.25
*Sp-California Roll (6 pcs) R/SA > — AU T xJ)L=7 A—J)b Avocado and crab stick $4.95
Sp-Scallop Roll (6 pes) R/ — MIHE Scallop and cucumber $5.25
Sp-Tuna Roll (5pes) RINA 2 — ghkEE Tuna, cucumber and radish $5.25
Sp- B.B.Q. Salmon Roll (6 pes) R/ ¥— /N—~F 31— H—F > % & B.B.Q Salmon and avocado $4.50
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*Mango Caterpillar Roll <> 3J—F+4#E>—0O—JL

(6 pcs) M Mango, shrimp tempura and unagi wrapped with thinly sliced avocado
*KFC Roll (6pes) KFCO—)L Chicken karaage, wrapped with thinly sliced avocado $9.95
*Tuna KFC Roll (6pcs) #KFCO—)b Tuna karaage, wrapped with thinly sliced avocado $9.95
*Crunchy Smoked Salmon Roll 00000000000 $7.50

(6 pcs) M Mango, smoked salmon and cucumber coated with tempura bits

*Sp-Double Hawaiian Roll 00000000 Hawaiian tuna, crunchy tempura bits, cucumber and spicy-mayo

(6 pes) wrapped with thinly sliced hawaiian tuna $13.95
*Sp-Super Hiro Roll RA=N—050-)b

(8pcs) Spicy tuna roll wrapped with thinly sliced avocado on a bed of tempura bits $9.25
Sp-Beautiful Roll (6p) E 1—5 17 )L O—JL A scallop centre, beautifully wrapped with salmon and avocado $9.95
*Sp-Beautiful Tempura Roll E 1—51/7JL XRX50—)b $11.95
(6 pcs) Ebi tempura centre, beautifully wrapped with salmon and avocado
*Sp-Rainbow Roll (8 pes)L> A >7RU A —JI Shrimp tempura rolled with a soya bean sheet and wrapped with

our chef’s choice of 7 different kinds of thinly sliced fish

$17.95
*Sp-Vegetarian’s Delight Roll”J = 4 U 7 > 0 — )L Asparagus tempura, carrot, avocado, cucumber, radish
(5 pes) and spicy mayo rolled with a soya bean sheet $5.75
*Sp-SASSs Roll (5pes)y B AXAO—)lL Shrimp tempura, avocado, scallop and salmon
rolled with a soya bean sheet $8.25.
*Sp-Spider Roll Spes) ANNAF—A—JI (V7257 BED
Deep fried soft shell crab, avocado and cucumber $9.50

“Sp-Tobiko Maguire Roll (5 pcs) R/84 4 —< > O—JL Original Spider roll with hawaiian tuna and tobiko inside $13.95

*Sp-Crunchy P.S. Roll (6pcs) E—TI X0 —JLPrawn, salmon and cucumber coated with tempura bits

$6.95
Sp- Hot Volcano Roll (8 pcs) 7«4/ 0—Jb

A taste eruption! Seared hawaiian tuna, mango, jalapefios and topped with tobiko $14.95

*Fish Ta-Cone (Ipe) - Japanese version of a fish taco. Deep fried tuna with

cabbage, mango, cilantro and sesame mayo in a cone $7.50
**Rolls with Soya Bean sheet. Most of our rolls (not cones) can be made with soya bean sheet. add $0.75
NIGIRI SUSHI Most Nigiri Sushi comes with WASABI inside
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$12.95



Amaebi (fresh shrimp) 2.25 Ikura (salmon roe) 3.25 Tai (snapper)
2.75

*Anago (sea eel) 3.25 *Inari Sushi 2.50 Tako (boiled octopus) 2.75
Beef nigiri 2.95 Kani (crab) 3.75 Tobiko (flying fish roe) 2.25
Ebi (boiled shrimp) 2.25 Maguro (albacore tuna) 2.25 Tobiko & Quail Egg 2.75
Hamachi (yellow tail) 3.50 Saba (mackerel) 2.50 Toro (tuna belly) 3.25
Hawaiian Tuna 3.50 Seared Hawaiian Tuna 3.50 Scallop Nori 2.75
Hirame (flounder) 2.75 Seared Local Tuna 2.50 *“Tamago (egg omelet) 2.25
HokKi (surf clam) 2.50 Seared Salmon Toro 3.00 Udama (quail egg) 0.50
Hotate (scallop) 2.75 Smoked Salmon 3.50 *Unagi (bbq fresh water eel) 3.25
Ika (squid) 2.50 Wild Sockeye Salmon 2.75 Uni (sea urchin) 3.50

MUST Specify NO_WASABI for NIGIRI. We use wild sockeye salmon for rolls, sashimi and nigiri.
** We use local tuna (albacore tuna) for rolls, sashimi and nigiri. Please tell your server if you would like Hawaiian red tuna. **
* contain wheat and/or wheat products

— with Japanese Mayonnaise, Sp — with Spicy Japanese Mayonnaise, W — with Wasabi

Susty/lage
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