
A L L  I N  O N E
TUNA, SALMON, HAMACHI, 
SHRIMP TEMPURA, AVOCADO,
TOBIKO, 26 YUM YUM, EEL
SAUCE

2 3

V O L C A N O
HOTATE, CRAB, MASAGO,
AVOCADO, CUCUMBER,
SPICY MAYO

2 1

T S U N A M I * *
HAMACHI, SALMON,
AVOCADO, JALAPEÑO,   
CUCUMBER,  26 SPICY SAUCE

2 1

T O W N  B L V D
SHRIMP TEMPURA, EEL,
AVOCADO, CUCUMBER,
MASAGO, EEL & CHILI SAUCE

2 1

S U N S E T
SHRIMP TEMPURA, SPICY
TUNA, CRAB SALAD,
CUCUMBER, RED TOBIKO, EEL
SAUCE, SPICY MAYO

2 3

S A H A R A * *  

SPICY SALMON, SEARED
SALMON, AVOCADO, TOBIKO,
EEL & CHILI SAUCE

2 1

2 6  C R U N C H
SALMON, CRAB MEAT,
ASPARAGUS, TOBIKO, EEL
SAUCE, 26 YUM YUM

2 1

2 6  L O B S T E R
CRISPY LOBSTER,
ASPARAGUS, MASAGO,
AVOCADO, 26 YUM YUM

4 1

C H E F  P E N N Y * *
SPICY TUNA, SALMON, HAMACHI, THAI
CHILI, CUCUMBER, MASAGO,  AVOCADO,  
SOY PAPER WRAP, 26 YUM YUM SAUCE

2 3

B L A C K  &  W H I T E * *
TORCHED SMOKED SALMON,
AVOCADO, CREAM CHEESE, TEMPURA
FLAKE, TOBIKO, KANI SALAD, SCALLION,
26 SPICY SAUCE

2 1

B A C K  T O  B A S I C S
SPICY CRAB, AVOCADO,
AVOCADO, MASAGO, WASABI
CREME, EEL & CHILI SAUCE

2 1

M A N G O  S A L S A * *
SPICY TUNA, FRESH MANGO, 
JALAPEÑO, TOMATO

2 1



S U S H I  S T A R T E R S

S U S H I  C O M B O

C L A S S I C  R O L L S

S U S H I  C O M B O
CHEF'S CHOICE | 5 NIGIRI, 5 SASHIMI, CLASSIC
ROLL

5 3

P O W E R  T R I O
4 HAMACHI, 4 TUNA, 4 SALMON SASHIMI 

5 3

T I T A N I C  B O A T
CHEF'S CHOICE | 12 NIGIRI, 12 SASHIMI, 
ALL IN ONE ROLL, BLACK AND WHITE ROLL

1 5 5

K A P P A 9

A V O C A D O 9

C A L I F O R N I A 1 0

S A L M O N 1 3

T U N A 1 3

H A M A C H I 1 2

S P I C Y  S A L M O N 1 5

S P I C Y  T U N A 1 5

P H I L A D E L P H I A 1 5

R A I N B O W 1 7

S H R I M P  T E M P U R A  R O L L
SHRIMP TEMPURA, AVOCADO, EEL SAUCE

1 5

S A L M O N  T E M P U R A  R O L L
SALMON TEMPURA, CREAM CHEESE,
26 YUM YUM, EEL SAUCE

1 7

S P I D E R  R O L L
FRIED SOFT-SHELL CRAB, MASAGO, AVOCADO,
CUCUMBER, EEL SAUCE

1 9

N I G I R I  /  S A S H I M I

M I S O  S O U P
SOFT TOFU, MISO, SEAWEED, SCALLION

5

S E A W E E D  S A L A D
JAPANESE SEAWEED, SESAME

6

E D A M A M E
SOY BEAN, SEA SALT

1 0

G A R D E N  T E M P U R A
THAI PUMPKIN, OKRA, ZUCCHINI,
SWEET POTATO, TEMPURA SAUCE

1 5

S H R I M P  T E M P U R A
4PC SHRIMP TEMPURA, TEMPURA
SAUCE

1 3

T U N A  T A R T A R E
SPICY TUNA, AVOCADO,
SPICY SAUCE. CRISPY WONTON

1 9

H A M A C H I  C A R P A C C I O
HAMACHI, JALAPEÑO,
SESAME, PONZU

1 9

M A N G O  S A L S A  * *
SPICY TUNA, FRESH MANGO, 
JALAPEÑO, TOMATO

2 1

2 6  L O B S T E R
CRISPY LOBSTER, ASPARAGUS,
MASAGO, AVOCADO, 26 YUM YUM

4 1

V O L C A N O  * *
HOTATE, CRAB, MASAGO, AVOCADO,
CUCUMBER, SPICY MAYO

2 1

G R E E N  S P I D E R  * *
FRIED SOFT-SHELL CRAB, CRAB,
ASPARAGUS, AVOCADO, GREEN CURRY

2 3

T S U N A M I  * *
HAMACHI, SALMON, AVOCADO,
JALAPEÑO, CUCUMBER, 26 SPICY SAUCE

  2 1

K R A  P O W  G A I  * *
THAI BASIL CHICKEN, EGG CREPE,
CUCUMBER, ASPARAGUS

2 3

S A H A R A
SPICY SALMON, SEARED SALMON,
AVOCADO, TOBIKO, EEL & CHILI SAUCE

2 1

2 6  C R U N C H
SALMON, CRAB MEAT, ASPARAGUS,
TOBIKO, EEL SAUCE, 26 YUM YUM

2 1

T A K O 9OCTOPUS

E B I 8SHRIMP

K A N I 8SNOW CRAB

U N A G I 8EEL

A N A G O 9SEA EEL

C O O K E D

U N D E R  T H E  S E A
TUNA, SALMON, ESCOLAR, CRAB MEAT,
AVOCADO, MASAGO, WASABI YUZU
SAUCE, CUCUMBER WRAP

2 1

A L L  I N  O N E
TUNA, SALMON, HAMACHI, SHRIMP
TEMPURA, AVOCADO, TOBIKO, 26 YUM
YUM, EEL SAUCE

2 3

T O W N  B L V D
SHRIMP TEMPURA, EEL, AVOCADO,
CUCUMBER, MASAGO, EEL & CHILI
SAUCE

2 1

B L A C K  &  W H I T E
TORCHED SMOKED SALMON,
AVOCADO, CREAM CHEESE, TEMPURA
FLAKE, TOBIKO, KANI SALAD,
SCALLION, 26 SPICY SAUCE

2 1

C H E F  P E N N Y  * *
SPICY TUNA, SALMON, HAMACHI, THAI
CHILI, CUCUMBER, MASAGO, AVOCADO,
SOY PAPER WRAP, 26 YUM YUM SAUCE

2 3

B A C K  T O  B A S I C S
SPICY CRAB, AVOCADO, MASAGO, 
WASABI CREME, EEL & CHILI SAUCE

2 1

2 PIECES/ORDER | BROWN RICE +2

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

GUESTS WITH FOOD ALLERGIES SHOULD
INFORM THEIR SERVER PRIOR TO ORDERING. 
SPICE LEVEL | * = MILD | ** = MEDIUM | *** = HOT

GF = GLUTEN FREE 
V = VEGETARIAN | VG = VEGAN

S U N S E T  * *
SHRIMP TEMPURA, SPICY TUNA, CRAB
SALAD, CUCUMBER, RED TOBIKO, EEL
SAUCE, SPICY MAYO

2 3

R A W

M A S A G O 9SMELT ROE

T O B I K O 9FLYING FISH
ROE

I K A 9SQUID

H A M A C H I 9YELLOWTAIL

I K U R A 9SALMON ROE

S A K E 9SALMON

M A G U R O 9TUNA

H O T A T E 9SCALLOP

K A N P A C H I 9AMBERJACK

A M A E B I 1 2SWEET SHRIMP

C E V I C H E
SALMON, TUNA, YELLOWTAIL,
LEMONGRASS, KAFFIR LIME LEAF,
CUCUMBER, THAI CHILI-KIMCHI
VINAIGRETTE 

2 1

W H I T E  O R C H I D
SHRIMP TEMPURA, CRAB STICK,
AVOCADO, CREAM CHEESE, SOY
PAPER WRAP (NO SEAWEED)

1 9

L A N D  O F  S M I L E
SHRIMP TEMPURA, SALMON,
CUCUMBER, LEMON, EEL SAUCE

2 1

T A K O Y A K I
4PC FRIED OCTOPUS BALLS, SCALLION,
EEL SAUCE, YUM YUM SAUCE

1 2

C H I R A S H I   B O W L
SUSHI RICE, ASSORTED SASHIMI

3 5

S A V A N N A H
SPICY TUNA, CUCUMBER, HAMACHI,
MASAGO, SCALLION, 26 CHILI SAUCE

2 1

S I G N A T U R E  R O L L S

S A K E  K U N S E I 9SMOKED SALMON


