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SUMMER
SUSHI



Appetizers
Miso Soup  6.95

Edamame 
steamed japanese soy beans  8.50

Hiyashi Wakame Salad 
cold marinated seaweed salad  8.95

Kani Su 
crab and avocado, wrapped with cucumber, vinegar sauce  17.50

Torch Salmon 
salmon, ponzu, truffle oil, kizami-wasabi  16.95

speciAl plAtes
Hamachi Jalapeño 

sliced yellow tail, jalapeño, ponzu  16.25

Spicy Sashimi 
assorted fish, cucumber, kimchee vinaigrette  16.75

Salmon Carpaccio 
basil, parmesan cheese, ponzu  16.75

Tiki Roll 
tuna, crab, avocado, rolled in cucumber, kimchee vinaigrette  16.95

Summer Salad 
romaine lettuce, tomato, avocado, asparagus, cucumber,  

orange with honey miso dressing  16.75

sushi And sAshimi
5.50     each     5.75

tuna, salmon, hamachi, escolar, snapper, mackerel, 
smoked salmon, shrimp, crab, tamago, eel,  

octopus, ikura

mAki  rolled sushi

Vegetable Roll assorted vegetables  11.75

California Roll crab, avocado, cucumber  13.50

Rainbow Roll 
rainbow of fish on top of 
California roll  18.95

Spicy Tuna Roll 
with crunch and spicy mayo,  
inside out  12.75 

Kamikazi Roll 
tuna, avocado, cucumber, scallion,  
masago, kimchee sauce  17.75

Negihama 
Japanese yellowtail and scallions  12.95

Shrimp Tempura Roll 
shrimp tempura, avocado, inside-out  15.75

New York Roll 
shrimp tempura roll, spicy tuna, crunch,  
asparagus, avocado, spicy mayo,  
eel sauce  19.95

Salmon Avocado Roll 
salmon and avocado inside out  13.75

Abi Roll 
salmon and avocado with shrimp and  
wasabi, tobiko on top  17.50

Philadelphia Roll 
smoked salmon, cream cheese,  
avocado, tamago  14.75

Dragon Eel Roll 
shrimp tempura, avocado,  
topped with eel  17.75

Green Tail Roll 
spicy yellow tail, crunch, cucumber, 
basil yuzu sauce  19.95

Spider Roll 
softshell crab, avocado,  
asparagus, eel sauce  19.50

*Consuming raw shellfish or any partially cooked foods can increase your risk of illness


