Sushi Bar

SPECIALTY ROLLS

Joe Muer Roll (Salmon, Shrimp, Avocado, Cucumber, Krab,
Campyo, Tuna, Spicy Mayo, Tempura Crunch Flakes).................... 21
Dynamite Roll (Spicy Krab baked atop a Shrimp, Avocado,
Cuctmber ROIL) ...t cveveeese e 20
Renaissance Roll (Spicy Tuna, Tempura Shrimp, Unagi, Cucumber,
White Tuna, Green Onion and Torched with Ponzu & Sriracha)....21

Rainbow Roll (Tuna, Salmon, Snapper, Avocado on a California

Volcano Roll (Tuna, Salmon, Krab, Avocado,Campyo, Spicy Mayo

Masago, Cream Cheese, Torched TOD).........ouvueuvreevecuvneneererrneraennn 20
Tiger Roll (Yellowtail, Ahi Tuna, Spicy Mayo, Avocado, Tobiko
ANA MASAGO).......ooeeieiiiciiciricstc ettt 16

Money Roll (Ahi Tuna, Salmon, Avocado, Cucumber, Cream
Cheese, topped with baked spicy Krab and spicy mayo, eel sauce , sriracha).......21
Love Roll (White Tuna, Yellowtail, Salmon, Avocado,

Spicy Mayo, topped with Red and Green Tobiko).................ccc....... 19
Riverfront Roll (Cream Cheese, Shrimp tempura, Avocado,
Cucumber, Yamagobo, Salmon, Spicy Mayo, Eel sauce, Red tobiko,
SCAllioN)BAKEA ........cooveveveeeereeereeeeeeeeeeeeeeeeeee e e 20
Joe Louis Roll (Avocado, Yamagobo, Shrimp, Eel topped with
Chili powder, Scallion Mayo, Jalapeno and Srirchd.................c....... 20
Belle Isle Roll (Smoked Salmon, Shrimp, Cream Cheese, Tomato,

Bell Peppers, Paikon Slaw, Avocado with ponzu dresing)................. 19

APPETIZERS
Seaweed Salad...7 Salmon Carpaccio....18 Tuna Tataki....... 19
Edamame.......... 7 Yellow Tail Carpaccio......ccoeveveeucrerrencnce 19

Yellow Fin Tuna Carpaccio...18

NIGIRI OR SASHIMI

Krab.....ccoevveuveenee 3  Yellowfin Tuna.4 Salmon................. 4
Smoked Salmon...4  Salmon Roe.....4  Scallop................. 4
Yellowtail.............. 4 Red Snapper...4 Mackerel.............. 4

Unagi (bbq Eel).....4  Smelt Roe........ 4  Wasabi Tobiko....4
Red Tobiko............ 4  Black Tobiko...4  Shrimp................ 4
Sweet Shrimp .......5 ~ White Tuna.....4

*Ask your server about menu items that are cooked to order or served raw.

Notice: consuming raw or undercooked meats poultry, seafood, shellfish

or eggs may increase your risk of foodborne illness.



Sushi Bar

MAKIMONO ROLLS 6pc

Tuna Roll .............. 9 Salmon Roll......... 9

Yellow Tail Roll ....9  Scallop Roll.......... 9

Vegetable Rolls 6pc or 8pc

Cucumber............. 9 AVOCAdO . 9

Pickled Radish....9  Mushroomroll...9  Asparagus.......9

Happy Garden (Avocado, Cucumber, Lettuce, Carrot,

Pickled Radish, Campyo, ASPATAGUS)..........ccccerereerrerrnereenn. 15
MAKIMONO ROLLS 8pc

Bamboo Roll (Salmon, Cucumber, Lettuce, Avocado,.................. 14
California Roll (Krab, Avocado, Cucutiber).............oeveeeveveveen.. 12
Spicy Tuna Roll (Fresh Tuna, Spicy Mayo, Cucumber)................ 13

Spicy Salmon Roll (Fresh Salmon, Spicy Mayo, cucumber).......... 13

Shrimp Tempura Roll (Tempura Fried Shrimp, Avocado, Spicy Mayo,eel sauce)............. 12

Soft Shell Crab Roll (Fried Soft Shell Crab, Avocado, Cucumber, Mayo) .......... 16

COMBINATIONS

Sashimi Nami (Tuna, Salmon, Yellow Tail, Octopus, Snapper, Sweet Shrimp 2pc. Each).....38

Sashimi Jo (3 Tuna, 3 Salmon, 2 Yellow Tail, 2 Octopus, 2 White Tuna , 1 Sweet Shrimp,

2 Snapper, 2 Mackerel) 48

SAKE

Hakutsuru Junmai Gingo (300ML).............ccccccvvevuenee. 22

Hakutsuru “Sayuri” Coarse-Filtered (300ML)................. 22

*Ask your server about menu items that are cooked to order or served raw.
Notice: consuming raw or undercooked meats poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness.



