SPECIALTY SUSHI ROLLS

(ALL ROLLS COME 8 PIECES)
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5 wa G SHRIMP TEMPURA, CUCUMBER,
4 o\, Ig . AHI, EEL SAUCE, TOBIKO

~ Mo SESAME SEEDS
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SPICY TUNA, CUCUMBER, HAMACHI
= LEMON, TOBIKO, YUzU KOSHO PONZU
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- 4 PIECES SHRIMP TEMPURA, CUCUMBER,
GARLIC BUTTER SAUCE, GARLIC CRISPS,
LEMON SLICES
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[/ R

UNAGI, CUCUMBER, AVOCADO,
EEL SAUCE, SESAME SEEDS,

LAVA CRUNCH
&’ S '(.; A 2 GF r/‘-ﬂ
\ 8<% "} SPICY TUNA, CUCUMBER, AHI, LAVA CRUNCH, b 5
B HOUSE MADE AJI PEPPER SAUCE, TOBIKO 22 %
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AVOCADO, YAMAGOBO, CUCUMBER
SHITAKE MUSHROOMS, RADISH SPROUTS,
SHISO LEAF, KIZAMI WASABI

3.2 o
CUCUMBER, AVOCADO, SALMON,
LILIKOI MISO GLAZE, SHICHIMI, TORCHED

.

CUCUMBER, AVOCADO, CHOPPED SALMON,
SWEET SPICY SAUCE
GREEN ONIONS, SESAME SEEDS

3.0

IMITATION CRAB MIX, AVOCADO,
CUCUMBER, AHI, SALMON, HAMACHI,
NAIRAGI, EBI, SPICY MAYO

/4l

NORI OUTSIDE, AHI, AVOCADO, CUCUMBER
HOUSE MADE AJI PEPPER SAUCE,
BUBU ARARE

2.2

CUCUMBER, AVOCADO, MARLIN,
SWEET SPICY SAUCE, GREEN ONIONS,
SESAME SEEDS, TORCHED

4 SLICES SEARED SALMON, 2 “
SUSHI RICE, AVOCADO G- % % 'g“‘
BN ) L 4,2
- 7 P § "‘?/ek "
OCEAN #2%  HOUSE PICKLED #2.%
SALAD CUCMBER

BOTTLED WATER £2.2

CANNED JUICE  £2%
GF - GLUTEN FREE OPTION

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.




POKE BOWLS
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SASHIMI GRADE AHI POKE, SWEET ONION,
GREEN ONION, SEA ASPARAGUS, INAMONA, 0GO,
POKE SAUCE, CRISPY GARLIC, KIZAMI NORI,
CABBAGE, SUSHI RICE, BUBU ARARE

——
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" HALF SASHIMI GRADE AHI POKE, HALF LUMP
CRAB, SWEET ONION, GREEN ONION, CUCUMBER
SEA ASPARAGUS, SPICY MAYO, LAVA CRUNCH,
SUSHI RICE, TOBIKO, CABBAGE, BUBU ARARE,
OCEAN SALAD

1.7

SASHIMI GRADE AHI POKE, SWEET ONION,
GREEN ONION, TOBIKO, LAVA CRUNCH,
SEA ASPARAGUS, SPICY MAYOQ,
SUSHI RICE, CABBAGE, BUBU ARARE,
OCEAN SALAD

3‘/3 il
IMITATION LUMP CRAB, SWEET ONIONS, GREEN
ONIONS, CUCUMBER, SEA ASPARAGUS, SPICY
MAYO, LAVA CRUNCH, TOBIKO, SUSHI RICE,
CABBAGE, BUBU ARARE, OCEAN SALAD

SASHIMI & NIGIRI

3?5% GF

3 PIECES EACH OF: LOCAL BIG EVE TUNA, %53 =
ORA KING SALMON, JAPAN HAMACHI &

1 THICK SLICES SEARED AHI SASHIMI,
CABBAGE, GREEN ONIONS, TOBIKO,
HOUSE MADE TATAKI SAUCE

2.0 GF

7 SLICES HAMACHI SASHIMI, SR ey /ﬁ/ -

THIN SLICED JALAPENO & LEMON, 6 Yera
TOBIKO, YUZU KOSHO PONZU, CABBAGE

£

, ‘ L= % 1NIGIRI EACH: AHI, SALMON,
N : .. 4" HAMACHI, NAIRAGI, EBI, UNAGI

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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