foup fALAD

Miso Soup 245 Green Salad 326
Veg Tofu Soup 276 Seaweed Salad 5,75
Lobster Goconut Soup (For 2] 9.50 Spicy Tuna Salad 8.00
Tom Yum Seafood Soup (For 2)  9.50 Avocado Salad 6.95
Sashimi Salad 8.95
Tuna Salad 8.95
Mango Salad 6.95
Kani Salad 595

Squid Salad 7.95

KITCHEN $TARTER

Er?nfa LrsIL e B.7B Vegetable Tempura 5.95
: ; anﬁ:ﬁ-uua it e Avocado Tempura 6.95

“ai Gog  Sottshellorab 9.35
Shrimp dumpings w. plum seuce Eargg‘aki | 3.95

ngetable spring rol
¥ T 4,
Ll S - Fried Calamari 750
2 x Etﬂ ned agul

o g 15 g 4.25

Grllled chicken on akewers

Shrimp & Vegetable Tempura 7.35

Conauming raw or undarcockad saafood, shallfish, aggs may
Increass your risk of food-bome (Bness, aapacially If you have cerlain madical condiions




fUSHI BAR STARTER

Pepper Tuna 8.9
Tar Tar 8.95
Tako Su 1.3
Grab 5u 6.95
Sushi Appetizer 1.3

i
SUSHI ﬂll iMHIMI
Sushi (1 pe). Sashimi (3 pes par ordar)
Tuna (Maguro)
Yellowtail {Hamachi)
White Tuna
Salmon (Sake)
Fluke (Hirame)
Striped Bass (Suzulki)
Red Snapper (Tai)
Mackerel (Saba)
Smoked Salmon
Salmon Roe {Ikura)
Flying Fieh Roe {Tobika)
Eel {Unagi)
Dctopus (Tako)
Scallop (Hotategai)
Red Clam (Hokkigai)
Shrimp {Ehi)
Egg {Tamago)
Crab Stick (Kani)

Bean Curd {Inari)

Sashimi Appetizer

Yellowtail Jalapeno

Pepper Tuna Chips (Gpcs)

Caispy chips fopped w. tuna. avocado

& special sauce

Crunchy Porcupine
Shced cucumber d w. spicy
crabemeat, seawond salad & crunch

Sushi

255
2.55
2.55
2.55
2.55
2.56
2.55
2.56
2.55

M/P
2.66
2.55
2.55
350
2.35
235
1.60
2.35
1.85

Saszhimi

6.20
6.20
6.00
6.00
6.00
6.00
6.00
6.00
6.00
M/P
6.00
6.00
6.00
9.25
5.50
550
410
5.50
4.65

8.35
8.35
7.95

fUSHI BAR ENTREE

Sarved with miso soup and salad

Sushi Regular 17.9%
B pes nd sushi and 1 funa rall

Sushi Deluxe 20,9
10 pes assorted sushi and 71 apicy tuna roll

Sashimi Dinner 24,
18 pes assorted slices of fresh fish w. bowd
of beown rice

Sushi Sashimi Combination 23.95
6 pce of assoried sushi and 9 pea
assaried sashimi w, 1 specy tena rall

Maki Combination 15.70
Spicy crunch hna, eel special, yellowiail,

scall=on

Tempura Maki 14.95
Shrimp tempura, salman fempura and sweot
potats bempura

Chirashi 179
hssorted sashimi over sushi rice

Tuna Lover 17.95
4 pes red funa, 4 pes white tuna and
1 spicy crunch tuna roll

Sushi King Del 19.95
Euiéﬂal?nu WWI £ pts salmon

and & rainbow rol

Vegetable Maki 13.95
1 green spring roll, 1 sweed patato
ternpura rall and 1 mxed vegetable roll

Sushi For 2 42
20 pes of assared sushi, fantagte roll and
eel special roll

Sushi / Sashimi For 2 4595
10 pes of sughi, assorled sashimi, kakachi
epacial roll and Aagka rall

Sushi and Me 35.95
Chel's gelechion of 10 peces of sushi,
12 meces of sashimi, spicy salman rall

Unagi Don 16.95

BEQ el over gushi rice

MAKI COMBINATIONS
Servad w. misc sour (N

Roll Combo 1 13.95 Roll Combo 5 14.95
Califoria, ssparagus & sweet potato Spicy tuna, spicy shrimp & spicy salmen
Roll Combo 2 12.70 Roll Combo 6 14,95
Asparagus, cucumber, aghinko & avecado Shrimp fempura, salmen skin & salmen
Roll Combo 3 Roll Comba 7 18.95
Spicy tuna, sweel potato & California Spider, checken tempura & el specal
Roll Combo 4 14,76

Philadelphia, asparagus & tuna



CLASSIC ROLL / HAND ROLL

COOKED ROLL

Boston 5.95
Cooked shomp, lethuce, avecado w, mayo
California

Crab stick, svocade. cucumber
Eel Cucumber or Avocado 6.50
Eel

ial
Eel, avacade, cucumber w. fish roe

Hot Grunch Grab bt
Spicy crabmeat, crunch w. cucumber

Cooked Salmon w. Cucumber 625

RAW ROLL
Alaska 5.95

Salmon, avecado, cucumber w. fish roe

Philadelphia

Smeked salmon, cream cheese
Salmon Avocado

6.5
Spicy Grunch Roll 6.2
Tuna sabman o yelleeartail

Spicy Salmon w. Avocado 596

Spicy Scallop w. Jalapeno  7.35

Salmon Skin 5.50
Shrimp Tempura w. Cucumber 6,95
gge.hrl crab, svocada v. fish roe =
Chicken Tempura 5.95
Fusion California 8.00
Batier deep fried rall, avocado. cucumber
crab stick top w. ched's apecial sauce

Spicy Cooked Shrimp w.

Cucumber 6.25

Spicy Cooked Shrimp w. Mango 6.50

Spicy Tuna w. Avocado 5.95
Spicy Yellowtail w. Scallion 635

Tuna 5.50
Yellowtail w. Scallion 5.75
Tuna w. Avocado Roll 6.25

White Tuna w. Cucumber Roll 5.95
Yelloowtail w, Jalapeno 6.25
Salmon Roll 5.50

VEGETARIAN ROLL

:mrﬂam or Cucumber g
Sweet Potato Tempura 470
Mixed Vegetable 5.70
Asparagus, avocado, cucumber

Green Spring 5.70

Baby spinach, asparagus, avocado

Avocado w, Cream Cheese 515

Tofu 570
Seascrung bean curd, baby spinach
E:mder':d bell papper. avecada B
upam'gm hm:m hum'pnpur
Oshinko 415
Kampyo 415

SPECIAL ROLLS

COOKED

Volcano 12,95
Crabmeat. avecade, and cucumber topped
with roasted sea scallops, splcy crabmeat
and crunch

Kakachi Special 1
Shrimp tempura, avocado topped w. spicy
gral meat and copped shrimp, eel sauce

Birthday 14.95
Shrimp tempurn, eel spéicy cooked ghrimp,
crabment and avecada wrapped in soy bean
paper

Tiger 12,95
Spicy crunch cocked shrimp cucumber

Irside topped w. cooked shrimp, avocada

and crumch

Lobster Parfait 12.95

Crabmeat tempura, cucwmber inside topped

w, |abater salad

Penfield 13.25
Labater salad, sweet pobato bamipura,
asparagus topped w. pepper tuna, Chel's
apecial sauce

Dream 11.95

Batter fried roll of crab nseat, oreon, green
oricn, tobiko, cream cheese and chef's specipl
gD SAUCE

Black Pear| 12.95

Sheimp and crabmeat mixed w. apicy mayo
Wrapped w_ avocado and topped w, black
cawiar, wasabi mayo

RB (Red Bank 14,95
Soft shell crab tempura tobiko, topped w, eel

and avocado, el sauce

Ocean Delight 13.95
Cooked apicy funa, crabmeal, cooked shrimp
wrappsd in S0y bean paper

Dragon 13.95
mwbﬂ inside topped w. wvocado and

w. chef's spe

Golden 12.25
Shrimg fempura, avecado topped w. fresh
mange & manga sauce

Jaguar 11.85

Batter fried roll of scallop, salmen and crab
mead wrapped n soy bean paper
Phoenix

Shrimp tempura inside topped w, W J .#’
avecada

Farmer 11.95
Ternpura chicken, cream cheess, asparagus,
and cammat wiapped in soy bean paper
Tension Mango 12.05
Shrimp tempura topped with [obster salad
and mangs with mange sauce
Butterfly 12.95

Lobster salad, mango. and avocado wrapped
in 5oy bean paper

Lion 11.95
Spicy funa, vocado and cream cheese
desp=fried fodpped w. crab

Cobra 13.95

Squid salad, apple and crabmeat wrapped in
kerbu paper. Topped w. avocade

Fire Dragon 13.95
Tuna, cream chegse and green onion desp

fried, Topped w. avocada *v
Snow Mountain 13.85

Wrapped w. tempura tuna and topped with
cn;ﬁ?r‘m mixgd w. |abater salad

fpi_u[.\l_ R:;-illi



SPECIAL ROLLS DINNER

FROM KITCHEN

Al entres include miso soup
and steamad rige.,

RAW

Orchid 14,95 12 95
Spiey tuna. shrimp, crab meat and tamago m.ﬂm red pu[ipu 1o | IEM PUHA EHIR{E
wrapped in ”F baan paper topped w. tuna, soared whits tuna & chet's speci - -
ke and Dol Manhattan 1 2 95 Lightly battered & desp fried
Diamond 14,95 Lobster salnd orunch and svocad topped Vegetable 13.96
Spicy yellowtail, crunch and avocada topped w. salmon and spicy funa with chefs Shrimp 17.95
wi. sliced fluke and caviar spacial sauce
Sl=l|.|l:~1.~‘ " y 1h2.95 slla'-l.ot Lover 1 dz.ﬂﬁ
fna w, i, b I i | e, L] d
B s i gl TERIYAKI
Spicy & Spicy 11,08 e :
Spp ot B R wic 2l Romantic 12.95 I Brailed .wrrh tariyaki sauoe
& me Top yelkowtail and avocada fopped inside Chicken (white meat) 1595
3 r sldl ka Bildl.lh" 1?.95 mr:uu:lwd apecy tuna, crunchy w. chef's " 5|'I'il'|1p 16.05
h SO AR Ay oy sucet Kamakachi 13.95 Tofu 1395
Spicy crunch tuna, salmen, yellowtal and Beef 1895
cnndy Cane 12,895 avocado wrapped in soy bean paper
Fed an white tuna s¥iped on top of spicy Salmon 18.95
i, cucumber :ru'ltﬂ'r chet's spcial saisce ;ﬁl‘lkﬁ:: —— 1&.95 #
Fantastlc 11,95 w "tmp:“ dﬁwulT:waJI mnlpﬂ'ﬁhﬂl ‘ P ? [_J
Srnmtn pura and avocada topped w. iuu-:e ]
. Spicy mayo and #el sauce - |
Jade 14.95 NI ]
S&:ﬂl mon L:Ww = 1 :.44 05 Gegbroeat ﬁﬁd shrimp and mango topped . L __:
on. homemade sma 1 A with s&a 8o and avacada _. i
ade . frash al it v .
[ R - .
RADbow! L 1208 N0 eschamrisdaisdmdacy BENTO BOX
Crabstick and cucumber inaide topped w betwesn layers of seascned rice
R st moace Golden Pearl 13,95 §17.95
Sunshine 12,95 Spicy salmen, fresh tuna and fresh upple. Served w, miso soup, salad, shumai
Califonia roll topped w. fresh salmon and wrapped in soy bean paper topped and
aliced leman W. caviar one California roll & white rice or brown
Narut -] Sweetheart 16.95 i i
Tur:. mﬂ yellowtall and trmma;lt" . Red pepper, tuna fopped w. funa & swest Choice of any two jtems from below
wrapped N cucumber chill sauce Totu Teriyaki
Vegetable Teriyaki
Chicken Teriyaki
Beef Teriyaki
Salmon Teriyaki
Shrimp Teriyaki
Chicken Katsu
Vegetable Tempura
Shrimp Tempura
Sushi

Sashimi



KITCHEN $PECIAL ENTREES DESSERTS

Served w, miso soup or salad

Hibachi Chicken 16.95 Mango Chicken 16.95
Basil Chicken 16.95 Mango Shrimp 17.95
Basil Shrimp 179 Eonh:til.lhm 15.95
Basil Beef 1895 gz el
FRIED RICE
Chaice of white or brown rice
1. Vegetable 69 4 Shimp 8.95
2. Chicken 185 5, Beef 9.05
3, Smoked Salmon 895 6, Seafood 10,95
JAPANESE YAKI UDON/$0BA
1. Vegetable 895 1 Beef 10.75 . N ) O B
# 2. Chicken 950 4. Shrimp 10.75 # # $4.001CE CREAM $5.00 TEMPURA (CE CREAM
JAPANESE UDON/$0BA §OUP b oo
W";"m
1. Vegetable 895 3. Beef 10.95 "“"':J"!: .rgir e
8,50 4, Shrimp 10.75 maided inta
shape Flavors:
gragn feg,
- rag bean,
strawberr
§IDE ORDER :
1% 4 Salmon 925 $5.25 MOCHI ICE CREAM $6.00 TEMPURA BANANA

850 5. Vegetable 600

.

BEVERAGE
Juice 1.75 Homemade lce Tea 145
Soda 1.65 lce Green Tea w. Honey 1.95
{Swestened)

Snapple 185


Highlight

Highlight


