
 

APPETIZERS 
Sushi Sampler 5 pieces………………...…8.95    or Sashimi Sampler 6 pieces..……………...…10.95 
Sunomono ( Seafood Salad with sweet vinegar sauce ) ……………….………………..……...………..7.95 
Tako su (Octopus with sweet vinegar sauce ) …………………………...……………………...……….7.95 
Edamame ( Steamed young soy bean)……………………………….…...……………………………...4.50 
Mixed Seaweed Salad with Ponzu .…………………………………..………………………………….5.95 
Miso Soup……………………..………..…………….………………………………………………….2.50 
Ebi Shumai……………………....………………..……………………………………………………...5.95 

     CLASSIC ROLLS 

    SUSHI & SASHIMI ENTREES, Served with Miso Soup 

Sushi Dinner…(9 pieces of Sushi & 1 California Roll)……..……………………………...……22.50 
Sashimi Dinner…(15 pieces of Raw Fish)…………………….………………………..…...…25.00 
Chirashi Dinner…(Thinly sliced assortment of fresh fish on seasoned rice)………………....…..…19.50 
Unaju, ( Grilled Eel on Steamed Rice )………………………..……….……… ……...….….…19.50 
 Sushi & Sashimi Combination Dinner ( 7 pieces raw fish with 7 pieces Sushi and Crunchy roll )......27.50 
 Sushi & Sashimi Combination ( For Two )            
 12 pieces. slices of raw fish, 12 pieces. of Sushi,  1 Crunchy Roll and 1 California Roll…...……....55.00 
 Beginner’s Sushi…(1 California Roll, 1 Tuna, 1 Smoked Salmon, 1 Shrimp, 1 Crab Stick ) ..……....…..13.50 

 

SPECIAL ROLLS 

1. Vegetarian Delight Roll (Asparagus, Cucumber, Avocado, Yamagobo)…….…...….…..…7.95 
2. Crunchy Roll (Shrimp Tempura & Avocado).………………………………………….…...9.95 
3. Spider Roll (Soft shell crab & Avocado)…………………….……………….………….…12.95 
4. Futomaki (Crab, Tamago, Avocado, Canpyo, Cucumber & Shitake)…..……………….......7.95 
5. Rainbow Roll (Assorted Rainbow of fish & Tobiko on top)…………………………….…12.95 
6. Dragon Roll ( Eel & Avocado spread on top)……………………………………………..…9.95 
7. Alaskan Roll (inside out) ( Smoked Salmon, Avocado, Cucumber with Caviar outside).…..7.95 
8. Christmas Roll (inside out) (Tuna, Avocado, Cucumber with Caviar outside)…………...…7.95 
9. Philadelphia Roll (inside out) (Cream Cheese, Scallion, Smoked Salmon)……………....…7.95 
10. Amici Roll ( Shrimp Tempura & Spicy Tuna Roll with Caviar)……….………………..…12.95 
11. Rock & Roll (Tuna, Yellowtail, Salmon with Avocado & Caviar outside)…………….........9.95 
12. Satsumn Roll ( Crabstick Tamago, Caviar, Japanese Mayo ) ……………………………….7.95 

1. Tekka (Tuna ) Maki………….........5.00 
2. California Maki ( inside out )…......5.00 
3. Sake Maki  ( Salmon ) …………....5.00 
4. Salmon Skin Maki…………......….5.00 
5. Spicy Salmon Maki…………….....5.50 
6. Spicy Tuna Maki…………….…....5.50 
7. Hamachi (Yellowtail w/ Scallion )..5.00 
8. ( New ) Spicy Hamachi……………5.50 
 

9.    Eel Cucumber…………………………..….5.50 
10.  Avocado Maki……………………...……...4.00 
11.  Kappa Maki ( Cucumber )  ……..…….…...4.00 
12.  Oshinko ( Japanese Pickle )……………......4.00 
13   Asparagus Maki …………………………...4.00 
14   Umeshiso Maki ( Salty Plum ) …..………...5.00  
15   Kampyo Maki ( Cooked Squash ).….……...4.00 
16   Eel Avocado Maki……… ..………………..5.50 
 * Inside out, with Avocado add 1.00                               Inside out, with Caviar add 2.00 

Maguro ( tuna )………...3.00 
Hamachi ( yellowtail ) ...3.00 
Sake ( salmon )………....2.75 
Smoked Salmon…….….3.00 
Hirame  ( fluke ) …..…...2.75 
Ebi ( shrimp )…………...2.75 
Red Clam…………..…...2.75 

Ika ( squid ) ……….…...2.75 
Tako ( octopus ) ………..3.00 
Tamago ( egg custard ) ...2.00 
Kani ( crab stick ) ……....1.75 
Saba ( mackerel ) …...….2.75 
Scallop……………...…...3.50 
Toro ( fatty tuna ) ….Seasonal 

Unagi ( eel ) ………….….3.00 
Uni ( sea urchin ).. …...….4.50 
Ikura ( salmon egg ) .....….4.50 
Flying Fish Roe ……….....4.50 
Quail Eggs………...……...3.00 
Uni w/ quail egg……..…...5.50 
Ikura w/ quail egg …..…...5.50 
Flying fish roe w/ quail egg…...5.50 

SUSHI & SASHIMI ALA-CARTE 
                  Sashimi 2 piece minimum order of each kind.  

OMAKASE DINNER $45.00 & UP PER PERSON  
  ********   SERVED ONLY AT THE SUSHI BAR, FOR RESERVATIONS   ******* 
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