Sushi (chs)

TUNA

SALMON

WHITLE FISH
ALPACORLE
YELLOWTAIL
OCTOFUS
BLUEFIN TUNA
KANFACHI
JAFANSCALLOF
SWEET SHRIMFP
SEAURCHIN
SALMON EGG
TIGER SHRIMF
FRESHWATEREEL

Baked | obster tail

[N B L N o T N A R N T B BN BN

Sashimi <+Pcs)

CALIFORNIAROLL
SFICY TUNAROLL
CRUONCHY ROLL
SCALLOFROLL
EELROLL

SALMON SKINROLL
RAINPOWROLL
SFIDERROLL
FAILADELFHIAROLL
AVOCADOROLL
TUNAAVOCADOROLL
VEGETABLE ROLL
CUCUMDERROLL
YELLOWTAILROLL
SALMONROLL

W/OSMELT EGG
SOYTAFER

Sautécd Main lobster & SHiital«i mushroom, then baked with Ja]apcno cheese

Baked Green Musscls

Green musse!s, lobster mix, then baked with mayo sauce

Baked Salmon Salad

Baked Salmon over mix green salad

Buttcr r:llsh (K asu-zuke)

LN

Marinate fillets of black cod for up to three c{ays in sake & miso paste, then baked

Crispg Rice 2pc

SPicy tuna & slicejalapeno served on top of crispg rice balls

Wasabi 5}1rimp

Tcmpura shrimp served with wasabi mayonnaise sauce

Y ellowtail w/jalapcno

Yellowtail sashimi with sp’cg ponzu sauce & sliccdjaiapcno
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[~ el sauce
15
Sesame dressing
15
6
Mayo & eel sauce
9
Wasabi mayo
15

Fonzu sauce



