.

BASIC ROLL
Avocado Rallaise s ang: o of 6 B0TE SH TR e s e o s e e SRR e 6
Asparagus Rallegy .. .00 6 UnapiRaalle. oo S 6.75
Albdcores il - n S e T 6.50 SN ON RO e a i TR 6.50
(Tuna Albacore with green onions)

Spicy SalntoncRelltis - w 6.50
California RoES Gt s 7

Sprcyal eng Repillbes S anentes: 6.50
GrabaRellEcemna s margc S s 6

(Imitation crab mixed

with special mayo sauce)

Careumen: ROkt s cna 6

Oshitmlco Reoblss 12 it oniarn o 6

(Pickled Daikon)

(Ground tuna in spicy mayo sauce)

Fha Kol et aassiaanaas sl 6.50

*Consume Raw or undercooked seafood or
shellfish may increase your risk

Of\ f‘OOd bOTﬂ€ illnesses.



7.

PREMIUM ROLL

Skylar® nisme sl 0ok 13
salmon, unagi sauce, onions
and green onions
VAN A OT O i e e 12
Crab, Spicy Tuna, Avocado,
Shrimp Tempura and unagisauce
TR e R e R e e 12

Cooked salmon, cream cheese, avocado,
jalapeno,

topped with spicy mayo and green onions

Dimcomseis ot e 13
Crab, avocado, unagi, shrimp tempura,
cucumber

topped with unagi sauce

D&D*
Crab, spicy tuna, jalapeno
shrimp tempura, cucumber

topped with spicy mayo and unagi sauce

Veggie
Avocado, lettuce, ja]apeno, white
onions, tofu, pickled

radish, cucumber

Toliparadis=r i s it ha e 1

Asparagus, tofu, inari, kanpyo
(dried gourd strips),

Cucumber, avocado

ST P e Pura S i e 7]

Shrimp tempura, crab, avocado
cucumber topped with unagi sauce

and onion crunch

RedﬁDragon ............................. 50
Urumaki crab, avocado, cucumber
topped with spicy tuna, spicy mayo,

unagi sauce and onion crunch

Excalibur
Unagi, spicy tuna, shrimp tempura
jalapeno topped with unagi sauce,

spicy mayo, onion crunch

NewsRoll*

Krab,shrimp tempura, avocado
topped with salmon,

tempura CI'uIlCl’l and unagi sauce



7.

PREMIUM ROLL

White FiversSlesbiad = . 000 16
Avocado, Shrimp Tempura

Topping:crab, unagi sauce, sesame

seeds, and Tobiko

Musashi Roll (California) .... 16.50

Topped with seared salmon, unagi sauce,

spicy mayo, green onion, and Tobiko.

Rainbow Roll (California) ........ i
Topped with Tuna, Salmon, Albacore,

Ebi, Avocado, and Sesame seeds.

Caterpil]ar Rollesisa esaaiy 16.50
Unagi(eel) and cucumber
Topping: Avocado, unagi sauce

Sesame SCGdS and TOb]kO

BatlardiReol s et o= 16.50

Shrimp Tempura, Crab, Cream cheese.
Topping: Seared garlic Salmon,

Unagi sauce, and Pico de Gallo

CrazyReollosemiint i s 17
Shrimp Tempura, Crab mix, Cucumber,
Topped with avocado, spicy crab,
spicy mayo, and Pico de Gallo.

Mango Riglis i =analiasnm ot 17
Salmon, Cream cheese, Avocado,
Cucumber, Strawberry Topped with

mango, tuna, and mango sauce.

*Consume Raw or undercooked seafood
or shellfish may increase your risk

of food borne illnesses.

Roekstar-Roll: crSre e unasr 137

Shrimp tempura, cream cheese, avocado,
topped with salmon, spicy

crab, spicy mayo & green onions.

EresiColoressRollinrir s 17
spicy tuna, cucumber, cilantro topped with
salmon, tuna, yellowtail, green onions &

strawberry habanero glaze 3



7.

PREMIUM ROLL

Goap i LakdiRollvi o oo s o 17

spicy tuna, avocado, cucumber,
topped with tuna, salmon, yellowrail

, cilantro, lime sliced & jalapenio..

Yeellowhite RotlEasia i e 17
spicy yellowtail ,avocado, asparagus
topped with yellowtail, white onions,

chile pepper powder mix & ponzu sauce.

OHfe e AT RO s s S 17

shrimp tempura, avocado, cucumber
topped with spicy tuna, spicy

mayo, green onions & tobiko.

Violennos Robla s e iie - an s 17
Spicy Tuna, Avocado, Cucumber
Topped with spicy yel]owtail,
Jalapeno, spicy mayo, and Tobiko.

e IO (e R s o e bl s 17
spicy tuna, avocado, cucumber,
topped with yellowrtail, cilantro,

lime sliced & jalapeno.



BAKED ROLL

KrabiDelis i gane s ot 13

California roll (imitation crab, cucumber,
avocado)topped with crab meat
spicy mayo, unagi sauce,

onion crunch and green onions

Drasept ilee b reasaa oo 13
Shrimp Tempura, cream cheese, avocado,
jalapeno topped with imitation crab
unagi sauce, onion crunch, sriracha

and gEeen onions.

e @Rk e e e At 13
Salmon, cream cheese, avocado, topped
with spicy salmon, spicy mayo, sriracha

and green onion.

IStonsfeiires s st et i oy I
California roll (imitation crab,
cucumber avocado) topped with
spicy salmon spicy mayo, unagi

sauce and green onion.

T \'\/

DONBURI (RICE BOWLS)

SUGEDONBURIES b 14.99

Ground spicy tuna with tempura
crunch, furikake and scallions
drizzled with spicy mayo on

top of sushi rice.

TIKADONBERES o5 o 14.99

Minced Spicy Salmon with tempura
crunch, krab, furikake, edamame

and scallions, on top of sushi rice.

ENAGID N g Sy 17.99

7 pcs of broiled cel on top of sushi rice

SHRIMP TEMPURA DON .. 12.99
5 pos shrimp tempura topped on sushi

rice, furikake and tempura sauce

on the side.

additional: +2 for Miso Soup with Tofu,
Wakame & Scallions OR Seaweed Salad



7.

NIGIRI
2 pcs
Salmon:t =5 Y Ealeasay s 6 S S SR R ONI R %2
SALMON, TUNA, ALBACORE
SearediSalmpin 6 CRAB STICK
Spicy W ERT E P R e 6.50 S LS SE TS E VR R S s ianss 13
SALMON, TUNA, ALBACORE,
Unagi (EelEioean s arv s, 6.50 e e
SSHSEEESER GO v e e 15
Tons ook Epelaidaaini i T 5.50
SALNMEON ~TUNA AT B ACORE;
YELLOWTAIL, SCALOP,
maniis St 5.50 IZUMI-DAI
SAINIENS Ao rpies) e 13.99 STESHI OMAKAZE e 30.00
Seared/spicy TUNA, SALMON, YELLOWTAIL, SCALOP, CRAB
STICK, ALBACORE, SHRIMP, UNAGI, CRAB MIX,
SEARD SALMON, TAMAGO, [ZUMI-DAI
Unagi (4 pcs) ...................... 12.99
gipicsevertedeSedllopsiiatn it 7.50
Tamago (5 pCS) ............... 11.99 ( spicy mayo,unagi sauce, tobiko & green onions)

2 pcs Sedred Salmon: 7.50

( spicy mayo, unagi sauce, tobiko & green onions)



7.

NIGIRI
2 pes-Tuna Maguros s . 6.50
2 pcs yellowtail hamachi ... 6.50
2 pcs scallops |8 Hat e et e e e O 7

2 pcs Albacore, white Tuna.. 6.50

SASHIMI
PSS A O i el S 14
sopesanellowtails s i Sia 15
spes Tuna Masurors. ciasis is 14

5 pcs Albacore (white tuna) ... 14

2apeseRbins lErtmpas e e 6 S eI S e s i 20
(9 pieces of sashimi slices.. Tuna,
PEpEs SatmpEtl eyt ir e i 7 salmon, yelloweail, Izumi-dai and sushi
Shrimp. (Raw)
2 pcs Fobrkewims atvass Ty 6.50
SIDES

Edamane @ S0 e s mata 5 GINGCER S ol e et s
shrimp tempura(y pieces) ... 8:25 MES @S P s sgete s 3.50

o e N e I S S R 5

WITH TOFU,GREEN ONIONS, WAKAME



