SUSHI

TRADITIONAL ROLLS

Philadelphia salmon, avocado, cream cheese $7
(alifornia crab, cucumber, avocado, roe $6
Alaskan smoked salmon, cucumber, avocado $7
Eel eel, cucumber, eel sauce $7
Shrimp Tempura shrimp, cucumber, avocado $8
Spicy Tuna tuna, cucumber, roe, spicy mayo, scallion ~ $8
Spicy Yellowtail snapper, cucumber, scallion $3
Asparagus choice of tuna, snapper, or salmon $8
Spider soft shell crab, cucumber, avocado $10

VEGETARIAN ROLLS

V-3 cucumber, avocado, asparagus

Tempura Vegetable wasabi mayo, avocado, almonds
Pink Lady asparagus, avocado, cucumber,

pickled vegetables, in pink soy paper

Farmhouse cucumber, sweet potato, cream cheese,
roasted peppers, avocado, sweet chili sauce
Tofumanchu cucumber, roasted peppers, avocado,
fried tofu, and basil oil

$10
$9
$10

$10

This is How We Roll
Chef's Choice Sushi Roll
No substitutions. No requests. Itis all a surprise!

$14

SASHIMI AND NIGIRI

THREE SLICES OF SASHIMI OR TWO PIECES OF NIGIRI PER ORDER.
CHOOSE FROM ANY OF THE PROTEINS LISTED BELOW.

$5 $6
SALMON TUNA
SMOKED SALMON YELLOWTAIL
TILAPIA SHRIMP
CRAB STICK OCTOPUS
EGG CAKE EEL
SCALLOP

ROLLS
SPECIALTY ROLLS

Tar-EEL BBQ eel, roasted pepper, sweet potato, scallion,

cucumber, topped with eel sauce and fried noodles
$1 off when the “Heels” play

Iron Lotus lobster, spicy tuna, pineapple, cucumber,
hot peppers, topped with eel sauce, almonds, & tobiko
Ruby Slipper crab, cucumber, and sweet potato inside,
shrimp and avocado outside, with sweet chili sauce
Tropic pineapple and cream cheese inside,

topped with tuna, avocado, almonds, and cilantro

Roy G. Biv crab, avocado, and cucumber inside,

tuna, yellowtail, salmon, tilapia, and shrimp on the outside,

$12

$14
$12

$12

topped with scallions $14
THE SHRABSTER lobster, crab, and cucumber inside,

topped with avocado, shrimp, and spicy aioli $i6
Fire on the Mountain eel and cucumber inside,

topped with spicy tuna, eel sauce, roe, and crunchies $12
Spicy Generoll spicy tuna and cucumber inside,

yellowtail, avocado, and salmon outside,

topped with spicy mayo and scallion $12
Yummi tempura shrimp and cucumber inside,

salmon, tuna, avocado, scallions, and roe outside $12
Caterpillar eel and cream cheese inside,

salmen and avocado outside, topped with eel sauce $12

Fish of the North Star yellowtail, crunchy salmon skin,
cucumber, cream cheese, topped with avocado, tuna,

crunchies and wasabi sesame seeds $12
Ginormous tuna, yellowtail, tilapia, salmon, and crab,
tempura-fried, topped with eel sauce and spicy mayo $14
Black Pearl BBQ eel and spicy scallop, tempura-fried,

topped with eel sauce and spicy mayo $14
The Rooster tempura chicken, bacon, sweet potato,

and chive, topped with BBQ sauce $12

Naruto Roll Tuna, yellowtail, tilapia, salmon, and crab stick,
in a cucumber wrapper $12

GLUTEN-FREE TAMARI IS AVAILABLE UPON REQUEST

ADVISORY:
CONSUMING RAW AND UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBOURNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

COMBINATION PLATTERS

SUSHI FOR ME..$24
Philadelphia Roll, Spicy Tuna Roll, California Roll, Salmon Asparagus Roll

SASHIMI FOR ME...$25

5 pieces each of Tuna, Yellowtail Snapper, Salmon, Eel and Tilapia

NIGIRI FOR ME..$25
2 pieces each of Tuna, Yellowtail Snapper, Salmon, Eel, and Tilapia
A PLETHORA OF SUSHI, SASHIMI, AND NIGIRL...$60
1 Spicy Tuna Roll, 1 California Roll,
Tuna, Salmon, Tilapia, and Crab Sashimi,
Egg Cake, Shrimp, Tuna, Eel, Octopus, and Tilapia Nigiri




