Sushi & Sashimi by the piece

Egg Omelet f-&C | 2.50 Amberjack V5FE

Mackerel &£ 3-50
Salmon H—FY Spanish Mackerel &h i
Fluke 058
Smoked Salmon RE—VH—FE Eel S#& 4.00
Squid LA 3.00 Fatty Yellowtail [FFE5 (1&5) '
Octopus (boiled) 7=C
Flying Fish Caviar & UC Raw Shrimp  1E1-A5E | 4.50
Orange Clam &H&EPE

Red Snapper Eff H 5.50
Tuna H£<C5 Sea Urchin 512 )
Fatty Salmon H—%2 ([&5)
Fluke Fin % A% King Crab  #M< | 6.00
Shrimp (boiled) &EZE 3.50
Salmon Caviar 1 < & Giant Clam #38 | MP
Scallop [Ef=T
Yellowtail [F&EH Fatty Tuna &3 | MP

Rolls & Handrolls
Asparagus 7 R/NTHR Eel S#4#F | 8.00
Avocado FHRAF
Cucumber M -oI(E 4.50 Tuna/Avocado Y+ 7HRA KR 9.00
Simmered Squash HMAU £ 5 ' Toro/Scallions & kA '
Fermented Soy Beans #{=
Japanese Pickles & LAC Eel/Avocado S%4LE7HRAFR 9.50
Shrimp Tempura EEXEE '
Asparagus Tempura 7 R/35 5 RAXE# 5.00
Cucumber/Avocado Zw 3 YTFHRAF ' King Crab #=
. N 12.00
Rainbow LA viR—

California H=hAFEET7HRAF
Plum Paste w/Perilla #L % 5.50 King Crab/Avocado #A=7HRA K H 13.50
Salmon Skin L ®(+&

Dragon/Avocado K>3> | 14.00
Salmon H—Ev | 6.00
Soft Shell Crab/Avocado
Spicy Salmon  R/8A —H—F> | 6.25 YIrDIWDST 13:00
Yellowtail/Scallions R E[EFESH H 7.00
Shrimp &2 e ——————————————————
i Make it inside-out $1.00add :
Spicy Yellowtail R/84 >—I[dFEH | 7.25 i Make it spicy $0.25add
i With Avocado or Asparagus $1.50add
Tuna 8K H 750 (automatically inside-out)
Salmon/Avocado H—E27HRAK ) i With Cucumber or Crunch $0.50add
i With Flying Fish Caviar $2.00add
Spicy Tuna  R/84 &=y |7.75 i Extra Spicy Mayo Sauce on the side _$0.50add ;
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