
____________________________SUSHI CUISINE
______________________________________________________________NIGIRI SUSHI

AN ORDER OF NIGIRI SUSHI/ONE PER ORDER, SASHIMI STYLE ADD $0.50 PER ORDER

TAMAGO (OMELETTE) * 1.75 SUPER WHITE TUNA (ESCOLAR) 2.00
INARI (SEASONED TOFU) * 1.75 ALBACORE (WHITE TUNA)  2.00
MURASAKIGAI (MUSSELS) * 1.75 MAGURO (TUNA) 2.00
HOKKIGAI (SURF CLAM) * 1.75 SMOKED SALMON * 2.25
KANI (CRAB STICKS) * 1.75 HAMACHI (YELLOW TAIL) 2.50
EBI (COOKED SHRIMP) * 1.75 AMA EBI (RAW SWEET SHRIMP) 2.50
HOTTATEGAI (SCALLOP) 1.75 MASAGO (SMELT ROE)  2.50
TAKO (OCTOPUS) * 1.75 UNAGI (BBQ EEL) * 2.50
IKA (SQUID) 1.75 TOBIKKO (FLYING FISH ROE)  2.50
TAI (RED SNAPPER) 1.75 IKURA (SALMON ROE) 2.50
SABA (MACKEREL) * 1.75 UNI (SEA URCHIN) 3.50
SAKE (SALMON) 1.75 TORO (TUNA BELLY), AND CONCH

SEASONAL
* COOKED ITEMS

___________________________________________________________SPECIAL ROLLS

FRENCH 10.95
SNOW CRAB, SHRIMP, CRAB STICKS, CREAM CHEESE, AVOCADO, CUCUMBER, MASAGO, AND SESAME 

SEEDS

BENBE 8.95
TUNA TATAKI (SEARED TUNA), SCALLIONS, CUCUMBER, KAMPYO, MASAGO, AND SESAME SEEDS

NEPTUNE 9.95
EEL, SESAME SEEDS, AND CREAM CHEESE SERVED WITH BAKED MIXED SEAFOOD IN MAYO SAUCE

DRAGON 9.95
SHRIMP TEMPURA, CUCUMBER, AVOCADO, SCALLIONS, MASAGO, AND SESAME SEEDS WITH SPICY MAYO SAUCE

FOUR SEASON 9.95
TUNA, AVOCADO, CUCUMBER, SCALLIONS, SESAME SEEDS, AND FOUR KINDS OF ROE

PHILLY 9.95
SMOKED SALMON, CREAM CHEESE, AND TEMPURA FLAKES TOPPED WITH SMOKED SALMON

PASCALE 9.95
COOKED SALMON, SCALLIONS, CUCUMBER, TEMPURA FLAKES, MASAGO, AND SESAME SEEDS 
TOPPED WITH THIN SLICES OF AVOCADO

DANA 7.95
TUNA, SALMON, CRAB STICKS, SPINACH, AND MASAGO (NO RICE)

CRUNCH 7.95
WHITE FISH, SALMON, AVOCADO, SCALLIONS, AND MASAGO, DEEP FRIED KATSU STYLE (NO RICE) TOPPED 
WITH SWEET ELL SAUCE

SPICY CRAB 8.95
 CRAB STICKS MIXED IN SPICY MAYO SAUCE, CUCUMBER, AND TEMPURA FLAKES

LOBSTER 12.95
LOBSTER TEMPURA, ASPARAGUS, AVOCADO, MASAGO, AND SHRIMP TOPPED WITH CRAB STICKS, 
AND AVOCADO, WITH MAYO AND ELL SAUCE

MARY 9.95
CHOPPED TUNA MIXED WITH SPICY MAYO SAUCE, MASAGO, AND SCALLIONS OVER A CALIFORNIA ROLL

CRUNCY SHRIMP  
9.50

CRAB STICKS, TEMPURA FLAKES, MAYO, AND MASAGO TOPPED WITH CRAB STICKS AND SHRIMP

FUTOMAKI 9.95
CRAB STICKS, TAMAGO, ASPARAGUS, AVOCADO, CUCUMBER, SPINACH, CARROTS, KAMPYO, MASAGO, 
AND SESAME SEEDS

SALMON TEMPURA 8.95
SALMON, CRAB STICKS, AND ASPARAGUS ROLLED IN SEAWEED; DEEP FRIED TEMPURA STYLE TOPPED 
WITH SWEET EEL SAUCE

KIMCHEE 6.95 
CONCH, SPINACH, CUCUMBER, SCALLIONS, MASAGO AND KIMCHEE SAUCE

NO SUBSTITUTIONS



____________________________SUSHI CUISINE
_____________________________________________________________________ROLLS

MAKI MONOTEMAKI HAND
( 6 To 8 Pieces )( Cone Shaped )

CALIFORNIA 5.50 4.00
CRAB, AVOCADO, CUCUMBER, MASAGO, AND SESAME SEEDS 

TUNA 3.75 3.75
FRESH YELLOW-FIN TUNA WRAPPED IN RICE AND SEAWEED

SPICY TUNA 3.95 3.95
OUR ORDINARY TUNA ROLL WITH A LITTLE SPICY SAUCE AND SCALLIONS

SPIDER 9.95 10.75
SOFT-SHELL CRAB, ASPARAGUS, AVOCADO, SCALLIONS, MASAGO AND SESAME 
SEEDS TOPPED WITH SWEET EEL SAUCE

EEL 4.50 4.00
BBQ FRESH WATER EEL, SESAME SEEDS TOPPED WITH SWEET EEL SAUCE

CALIFORNIA EEL 9.95 N/A
A LONG STRIP OF FRESH WATER EEL OVER A CALIFORNIA ROLL WITH SWEET EEL 

SAUCE

JAPANESE BAGEL 6.95 4.00
FRESH SALMON, PHILADELPHIA CREAM CHEESE, AND SCALLIONS

DEEP FRIED JAPANESE BAGEL 7.95 N/A
A JAPANESE BAGEL ROLL DEEP FRIED TEMPURA STYLE WITH A SIDE OF SWEET EEL 

SAUCE

SALMON SKIN 4.50 4.00
CRISPY SALMON SKIN, SCALLIONS, AND SESAME SEEDS TOPPED WITH SWEET EEL 

SAUCE

VEGETABLE 5.95 3.95
ASSORTED VEGETABLES

RAINBOW 8.95  
N/A

THREE (3) KINDS OF FISH WITH A THIN SLICE OF AVOCADO OVER A CALIFORNIA ROLL

TANZANA 7.95 4.50
YELLOW TAIL, AVOCADO, ASPARAGUS, SCALLIONS, MASAGO, AND SESAME SEEDS

KAPPA (CUCUMBER) 3.50 3.25
CUCUMBER AND SESAME SEEDS

SHRIMP TEMPURA 8.95 4.75
SHRIMP TEMPURA, AVOCADO, ASPARAGUS, SCALLIONS, MASAGO, AND SESAME 
SEEDS TOPPED WITH SWEET EEL SAUCE

KEWPIE 5.50 4.00
CRAB, LETTUCE, CUCUMBER, MAYO, AND SESAME SEEDS

DYNAMITE 8.95 4.75
BAKED MIXED SEAFOOD, ONIONS, SHITAKE MUSHROOMS, MAYO, AND SESAME SEEDS

CRAZY 9.95 5.45
SALMON SKIN, EEL, ASPARAGUS, SCALLIONS, AVOCADO, MASAGO, AND SESAME 
SEEDS TOPPED WITH SWEET EEL SAUCE

_______________________________________________________________LOVE BOAT  
SUSHI, SASHIMI, AND ROLL COMBINATIONS

SAMPLE BOAT 22.00
THREE (3) PIECES OF SUSHI, NINE (9) PIECES OF SASHIMI, HALF (1/2) A CALIFORNIA ROLL, 
HALF (1/2) A TUNA ROLL, HALF (1/2) A JAPANESE BAGLE ROLL, AND ONE (1) CHEF’S CHOICE. 
NO SUBSTITUTION 

BOAT FOR ONE 27.00
ONE (1) CALIFORNIA ROLL, SEVEN (7) PIECES OF SUSHI, TWELVE (12) PIECES OF SASHIMI, AND 
ONE (1) CHEF’S CHOICE

BOAT FOR TWO 55.00
ONE (1) CALIFORNIA ROLL, ONE (1) JAPANESE BAGLE ROLL, FOURTEEN (14) SUSHI, FIFTEEN 
(15) PIECES SASHIMI, AND TWO (2) CHEF’S CHOICE

BOAT FOR THREE 76.00
ONE (1) CALIFORNIA ROLL, ONE (1) JAPANESE BAGLE ROLL, ONE (1) SHRIMP TEMPURA ROLL, 
TWENTY-ONE (21) PIECES OF SUSHI, TWENTY-FIVE (25) PIECES OF SASHIMI, AND THREE (3) 
CHEF’S CHOICE

BOAT FOR FOUR 99.00
ONE (1) CALIFORNIA ROLL, ONE (1) JAPANESE BAGLE ROLL, ONE (1) SHRIMP TEMPURA ROLL, 
ONE (1) SPIDER ROLL, TWENTY-EIGHT (28) PIECES OF SUSHI, THIRTY PIECES OF SASHIMI, AND 
FOUR (4) CHEF’S CHOICE

NO SUBSTITUTIONS



____________________________SUSHI CUISINE
_____________________________________APPETIZERS FROM OUR SUSHI BAR

HIYASHI WAKAME 4.95
SEAWEED SALAD

IKA SANSAI 5.95
MARINATED COOKED SQUID

SASHIMI APPETIZER 10.95
FOUR (4) KINDS OF RAW FISH TO WHET THE APPETITE

KANISU 6.95
CRAB, AVOCADO, MASAGO, AND SESAME SEEDS WRAPPED IN A THIN CUCUMBER SLICE WITH  
TANGY RICE VINEGAR

TUNA TATAKI 9.95
THIN SLICES OF SEARED TUNA, MASAGO, SCALLIONS, AND SESAME SEEDS IN PONZU SAUCE

DYNAMITE MUSSEL 7.95
BAKED GREEN MUSSELS WITH MAYO SAUCE, MASAGO, AVOCADO AND MISO SAUCE

SUNOMONO 6.95
SEAFOOD AND CUCUMBERS IN RICE VINEGAR SAUCE

MISO AE 7.95
SEAFOOD AND CUCUMBERS IN MISO SAUCE

SPICY OCTOPUS 6.95
OCTOPUS AND CUCUMBERS IN SPICY KIMCHEE SAUCE

_________________________________COMBINATIONS FROM OUR SUSHI BAR
SERVED WITH MISO SOUP OR GREEN SALAD

JC-1 CHIRASHI 17.95
A VARIETY OF FISH OVER A BOWL OF SUSHI RICE

JC-2 TEKKA DON 17.95
SLICED FRESH YELLOW FIN TUNA OVER A BOWL OF SUSHI RICE

JC-3 SASHIMI MORI 21.95
A VARIETY OF SLICED FRESH FISH SERVED ON AN ICE BOWL TO KEEP THE FRESH TASTE. A 
TRUE WORK OF ART ! ..NO SUBSTITUTIONS

JC-4 SUSHI MORI 18.95
ONE (1) CALIFORNIA ROLL AND NINE (9) NIGIRI SUSHI. ..NO SUBSTITUTIONS

JC-5 HOSO MAKI 14.95
A PERFECT COMBINATION OF ONE (1) CALIFORNIA ROLL, ONE (1) TUNA ROLL, AND ONE (1) 
JAPANESE BAGEL ROLL. ..NO SUBSTITUTIONS

_____COMBINATIONS FROM OUR SUSHI BAR AND JAPANESE KITCHEN
   SERVED WITH MISO SOUP OR GREEN SALAD, AND ONE BOWL OF STEAMED RICE

JC-6 SUSHI, SASHIMI, AND SHRIMP TEMPURA 21.95
ONE (1) TUNA ROLL, THREE (3) PIECES OF SUSHI, NINE (9) PIECES OF SASHIMI, AND 
SHRIMP TEMPURA

JC-7 SUSHI, SASHIMI, AND CHICKEN TERIYAKI          18.95
ONE (1) TUNA ROLL, THREE (3) PIECES OF SUSHI, NINE (9) PIECES OF SASHIMI, AND 
CHICKEN TERIYAKI

JC-8 SUSHI, SASHIMI, AND STEAK TERIYAKI 21.95
ONE (1) TUNA ROLL, THREE (3) PIECES OF SUSHI, NINE (9) PIECES OF SASHIMI, AND STEAK 
TERIYAKI

________________________COMBINATIONS FROM OUR JAPANESE KITCHEN
SERVED WITH MISO SOUP OR GREEN SALAD, AND ONE BOWL OF STEAMED RICE

JC-9 SHRIMP TEMPURA AND CHICKEN TERIYAKI 16.95
SHRIMP AND VEGETABLE TEMPURA, AND GRILLED WHITE MEAT CHICKEN IN TERIYAKI 
SAUCE

JC-10SHRIMP TEMPURA AND STEAK TERIYAKI 19.95
SHRIMP AND VEGETABLE TEMPURA, AND A GRILLED NEW YORK STEAK IN TERIYAKI SAUCE

JC-11STEAK AND CHICKEN TERIYAKI 18.95
GRILLED WHITE MEAT CHICKEN AND A GRILLED NEW YORK STEAK IN TERIYAKI SAUCE

NO SUBSTITUTIONS


