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Alaska Roll

Bella Roll

Caramel Onion Roll
Cha-Soba Roll
Dragon Roll
Esmeralda Roll
Futomaki
Guacamole Roll
Grilled Salmen Roll
Kazam Roll
Mango Roll

Rock N’ Roll
Salmon Panko Roll
Sea Roll

Spider Roll
Voleano Roll
Vegetable Roll

Beach Boy

California Roll
Caribbean Roll
Crunch Roll
Galaxy Roll
Philadelphia Roll
Salvador Roll
Salmon Skin
Spicy Tuna Roll
Orange Roll
Oshiko Maki
Tuna Sesame Roll

Tekka Maki

Tempura Shrimp Roll

Unagi Roll

Yellow Fin Tuna Roll
Hot & Spicy Tuna
Hot & Spicy Salmon
Rainbow Roll

Pink California Roll
Shrimp Tempura Roll
Cucumber Roll

Tuna Roll

Salmon Roll

Crab Meat Roll

Eel Roll

Avocado Roll
Asparagus Roll
Fancy Salmon

Red Masago Roll
Green Masago Roll
Black Masago Roll
Orange Masago
Tempura Roll
House Special Roll
Sushi Tempura
Unagi Eel

Ebi (Shrimp)

Tamago Egg
Sake Salmon
Hotate Scallop
Kani Crab
Saba Mackerel
Tako Octopus
Magure Tuna
lka Squid

Tofu Roll

E Fruit Roll
Ocean Roll

lkura Salmon Roe

Mango Smelt Roe
Hokkigai Red Clam
Torigai White Clam

Spicy Tuna Hand Roll
Salmon Skin Hand Roll
Kani Kama Imitation Crab
Spicy Crab Roll

Spicy Salmon Skin
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_SUSH

Catering Menu

Sushi Platter A $39.99
6 Pieces of California Roll
6 Pieces of Spicy Tuna Roll
é Pieces of Eel Roll
6 Pieces of Tempura Shrimp

6 Pieces of Philadelphia Roll
Party Ratter includes 3 sashimi roses of your choice one:
tuna, salmon or snapper,

Sushi Platter B $59.99
5 Pieces of Fresh Tuna Loin
5 Pieces of Fresh Salmon Fillet

5 Pieces of Squid
FParty Flatter includes 2 sashimi roses of yowr choice one:
tuna, salmon or snapper,

Sushi Platter C $79.99
10 Pieces of Fresh Tuna Loin
10 Pieces of Fresh Eel
10 Pieces of Fresh Salmon Fillet
10 Pieces of Fresh Scallop

10 Pieces of Cooked Shrimp
FParly Blatter includes 3 sashimi wses of your choice one:
tuna, salmaon or snapper.

Menu subject fo change without nofice.
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Carry Out Sushi Special
10 Pieces California Roll 4.00
10 Pieces Shrimp Tempura Roll 4.50
10 Pieces Eel Roll 5.00
Sushi Roll 0.50/pcs
Sashimi 1.00/pes
Oyster 1.00/pes

Special Sushi Roll

Carry Out

Choice of Any 2 Rolls $7

Choice of Any 3 Rolls $Q

Constming rauw or tndercooked nieats, fish, shellfish, or fresh shell eggs may increase your risk of food

borne illness, especially if you bave certain medical
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Nigiri
Asparagus with Miso
Avocado & Crab
Ebi (srimp)
Ebi Kariage
Escolar
Grilled Portobella Mushroom
Hamachigyallowaily
Hirame (Fluke)
Hokigai (suf clan)
lka (squid)
Inari (Fried mofie skin)
lzumi Dai (Red snapper)
Kani (crab Meat)
Kani Karaage (Baby soft shell cral)
Maguro (funa)
Sake (Salmon)
Salmon Skin with Kaiware
Shime Saba (Marinated Mackeral)
Salmon Tataki with Red Onion
Tako (Boied Octopus)
Tamago (Suvetened Fgg Omelet)
Torigai (tactle clam)
Tsubugai (Wheit)
Tuna Tataki
Unagi (Grilled Fresh Water Fel)
Yari lka (sguid)

Gunkan

Clam Ceviche

Inari (Fried fofie Skin)

lkura (satmion Roe)

Inari Curry

lzumi Dai (Red Snapper)
Kani (crab Meat)

Masago (smeit fog)
Mixed Vegetable
Octopus in Masago Sauce
Salmon Skin

Scallop in Mayo Sauce
Seafood Mix

Seaweed Salad
Shitake & Enoki Mushrooms
Shrimp in Mayo Sauce
Smoked Salmon

Spicy Dynamite

Spicy Tuna

Spicy Salmon

Spicy Shrimp

Spicy Scallop

Spicy Yellowtail
Seaweed with Avocado
Uni (Sew Urchin)

Unagi (Grilled Fresh Waler Fel)
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