S5USHI SAHLADS

Sunomono Salad 4.95
Shrimp, octopus, crab and homemade sweet vinegar sauce

Hon Machi Sashimi Salad 9.50
Shiced tuna, salmon, tai, yellowtail, tomato with mix garden
lettuce and spicy lemon \:mcccf_‘l',. ‘ \.‘“'

Spicy Tuna Salad : B 7.50

Sweet & spicy sauce with sliced ﬁub tung that topé‘spnng

mix

Veggie Salad - =650

Mix garden kettuce and deep fried asparagus, tomato and
avocado with Japanese yuzu dressing

Seaweed Salad 4.50
Squid Salad 5.00

SUSHI APPETIZER

Asian Ssam 12.00
T'una, Salmon, Red Snapper, Spring Mix, Ponze sauce & Sweet
and spicy sauce

Fuji Mount. 15.00

Sushi Rice, Avocado Shice, Spacy Tuna, Snow Crab Meat & 3
Kinds of Tohiko finished with 3 different special sauce

Tuna Tataki 13.50
Seared Tuna finished with ponze sauce & green onions
Orange Yellowtail 12.50

Fatty part of Yellowtail with Avocado, Omage, Spicy Ponzu
finished with Massago, Green Onions

Seafood Dynamite 13.50
Baked Sheimp. Scallop. Squid, Mushrooms, Crab, Asparagus
finished with Spicy Mayo, Frying Fish Egg, Japanese Mustard
Sauce

Garlic Salmon 12.50
Baked garlic and sesame oil with Salmon Sashimi
Spicy Tuna Tartar 7.50

Fresh Spicy Tuna wrapped with Sliced Avocado finished with
House Japanese Honey Mustard

Hamachi Kama 10.50
Baked Yellowtail cheek with Ponze sauce
Green Mussel 6.50

Baked Spes Mussels with Crab Meat, Spicy Mayo & Massago
finished with Eel & Hot sauce

NIGIRI & SASHIMI
Fish Nigiri Sashimi
s (2pcs) (5pcs)

Albacore Tuna (seared) 5.00 10.00

Anago (saltwatereel) = 5.00 | 9.00
Amaebi (sweet shrimp) 7.00 14.00

Sashimi Story A 17.00

12 pes Sashimi - Tuna, Salmon, Yellowtail, Snapper

Sashimi Story B 30.00

I8 pes Sashimi = Tuna, Salmon, Yellowtail, Snapper, Sea bass,
Escolar (White Tuna), Octopus, Albacore, Sweet Shrimp

EXOTIT HOMATHI PLATTER

(served with soup)

A. O-Toro (4pcs), Amaebi (3pcs), 50.00
Escolar (4pcs) & Uni Nigiri
(3pcs)

B. O-Toro (5pcs), Amaebi (3pcs), 80.00
Escolar (3pcs), Uni Nigiri (3pcs),
Tuna (5pcs), Yellowtail (Spcs) &
Salmon (Spcs)

C. O-Toro (10pcs), Amaebi (Spcs), 95.00
Tuna (5pcs), Salmon (5pcs),
Yellowtail (Spcs), Uni Nigiri
(4pcs) & lkura (4pcs)

SPECIAL 5USHI BORT

(served with soup & steamed noe)

River Walk Boat 30.00
12 pes delscious assorted Nigin Sushi on boat ( Tuna, Salmon,
Yellowtail, Sea Bass, Japanese Red Snapper, Eel, Fresh Shrimp,
Crab, Smoked Salmon, Scallop, Tako, Halibut)

Couple Love Boat 45.00
10 pes of Nigiri (2 Tuna, Salmon, Yiellowtail, Tai, Sheimp, Ecl,
Tamago, Crab, Smoked Salmon) & 12 pes Sashin (Tunn.
Salmon, Yellowtail, Tako) ’7‘

S.A. Love Boat “ 8000
18 pes Nigiri ( Tuna, Salmon, Yellowtail, Fresh Shni

Halibut, Japancse Red Snapper) & 18 pes Sashimi ( Sea
Bass, Yellowtail, Japanese Red Snapper, & House Special Loco
Roll)




JAPANESE TRADITIONAL ROLLS

(sca weed outside roll)

1. Tekka Maki 5.50
T'una Roll

2. Sake Maki 5.00
Salmon Roll CJAQM

3. Negi Hama . » 6.00
Yellowtail & Green Onion ‘ . ;’!’

4. Futo Maki 7.00
Avocado, Cucumber, Tamago, Kampyo. Gobo, Kimni

5. Kappa Maki 3.50
Cucumber Roll

6. Avocado Maki 3.50
Avocado Roll

7. Kano Maki 4.00

Imitation Crab Suck Roll

HAND ROLLS

(sca weed deserved)

1. Spicy Tuna Hand Roll 5.00
2. Spicy Salmon Hand Roll 5.00
3. Spicy Yellowtail Hand Roll 6.50
4. Spicy Scallop Hand Roll 6.00
5. Spicy Octopus Hand Roll 6.00
6. Eel Hand Roll 4.50
7. Shrimp Tempura Hand Roll 4.50
8. Spider Hand Roll 6.00
9. Salmon Skin Hand Roll 5.50
10. California Hand Roll 4.00
5USHI & SASHIMI COMBINATION
Maki Story A 15.50
Tuna Roll. Salmon Roll. Yellowtail Roll
Maki Story B 17.50

Spicy Tuna Roll, Sheimp Tempura Roll with Fresh Water Eel
Hand Roll

Sushi Story A 17.50

California Roll & Spes Nigin Sushi (Tuna, Salmon, Yellowail,
Shrimp, Eel)

Sushi Story B 25.00

Rainbow roll & Tpes Nigini { Tuna, Salmon, Yellowtail,
Snapper, Ecl, Octopus, Ebi)

Sushi & Sashimi Story 19.50

- Nigiri (Tuna, Salmon, Yellowtail, Shrimp, Ecl)
- Sashimi (Tuna, Salmon, Snapper)

| Aji (horse mackerel) 500 | 10.00
Blue Fin Tuna NENRAE | Mot
Price Price
Ebi (shrimp) 4.00 7.50
| __Hamachi (yellowtail) | 6.00 | 11.50 |
| Escolar (white tuna) 4.50 9.00
_ Hirame (halibut) | 550 | 11.00
Hokkigai (surf clam) 400 | 750
| Hotate (scallop) | 5.00 | 10.00
L Ikura (salmon roe) 5.00 None
lzumi-dai (red snapper) 4.50 8.00
I _Inari Tofu 3.00 | None
1 Ika (squid) 4.50 9.00
' Kani (imitation crab) 3.00 6.00
Zuwakani (snow crab) 6.00 | 12,00
Maguro (tuna) 6.00 11.50
. Massago (smelt fish roe) | 4.50 None
Mirugai (geoduck clam) 7.00 | 13.00
O-Toro (bluefin tuna 15.00 25.00
belly) AN e
: Saba (mackerel) 4.50 9.00
| Sake(salmon) | 5.00 | 9.00
Smoked Salmon 5.50 | 11.00
|__Tamago (eggomelet) | 3.00 | 6.00
. Tako (octopus) 5.00 | 10.00
Tobiko (flying fishroe) | 4.50 | None
Suzuki (stripe seabass) | 6.00 | 11.00

Tuna Tataki (seared tuna)i 7.00 13.50

Unagi (fresh watereel) | 450 | 9.00

Uni (sea urchin) 7.00 | 12.00
=
VEGETHBLE 5USHL ROLLS
1. Magic Mount (10pcs) i( 10.00

in: Deep fried Asparagus & Sweet Potata, OO
out: Sliced Avocado

2. Veggie Tempura Roll (6pcs) 9.00
Deep fried Onion, Sweet Potato & Asparagus,
Cucumber, Avocado .

3. Spicy Hawaii 9.00
in: Deep fried Avocado & Gobo, Cream Cheese
4. Honey Seaweed Roll 9.50

in: Kampyo, Tamago, Avocado
out: Seawesd Saload



HOMATHI S5USHI ROLLS

10.

11.

12,

13,

14,

15.

16.

17.

18.

19.

California Roll 4.50
Crabmeat, Cucumber, Avocado(inside out)

Spicy Tuna Roll 6.00
Fresh Spicy Tuna, € M(mﬂ
Spicy Salmon Roll &\,

Fresh Spicy Saimon, Cucumber, Q’f«ouu(l oul)
Salmon Skin Roll L~ 6.50
Salmon Skin, Cucumber, Ayocado, Gobo & Sprouts
Eel Roll 7.00
Fresh Water Eel with Cucumber and Eel sauce
Philadelphia Roll 7.50
Smoked Salmon, Cream Cheese, Avocado

Shrimp Tempura Roll 9.50

Tempura Shrimps, Cucumber, Avocado, Crab, Eel sauce
& Spicy Mayo

Ninja Roll 8.00

Deep fved Spicy Tuna roll finished with Spicy Mayo &
E¢l sauce

Spicy Scallop Roll 8.50
Scallop with Spicy Mayonnaise, Masago, Green Onions
Spicy Octopus Roll 8.50
Octopus with Spicy Mayo and Crab, Masago, Cucumber
Spicy Yellowtail Roll 9.00
Fresh Spicy Yellowtail, Cocumber, Sprouts{inside out)
Las Vegas Roll 9.00
Salmon, Cream Cheese, Avocado, Crab deep fried, Eel
Spider Roll 9.50

in: Soft Shell Crab, Avocado, Cucumber, Smelh Egg
with E¢l sauce

Caterpillar Roll 11.00
in: E¢l, Crab stick, Cuocmber
out: Avocado shice, Eel sauce

Dragon Roll 12.00

in: Crabmeat, Avocado, Cucumber
out: Fresh Water Eel, Avocado with Eel sauce

Tiger Roll 12.00

in: Tempura Shrimps, Crab stick, Cucumber
out: Ebi, E¢l sauce, Spicy Mayo

Crunchy Roll 10.00

in: Tempura Shrimp, Crab stick, Cucumber
out: Eel savce and Crunchy

Rainbow Roll 13.00

in: Crabmeat, Avocado, Cucumber
out; Tuna, Salmon, Red Snapper, Yellowtail, Shrimp
and Avocado with House sauce

Red Sox Roll 13.50

in: Spicy Salmon with Masago, Green Onions,
Cucumber

out; Salmon, Avocado, House Lemon Spicy sauce
finished with Aonon Ko

20.

21.

22.

23,

24,

25.

26.

27.

28.

29.

30.

31.

32.

33.

34,

35.

36.

Heart Attack 10.50
Deep fired Jalapenos with Spicy Tuna, Cream Cheese

Boston Roll (10pcs) 16.50
in: Tuna, Salmon, Yellowtail, Smapper, Crab stick,
Cream Cheese, Avocado, Cucumber

out: Spicy Mayo & Massago

Hana Roll 13.50

in: Tuna, Salmon, Yellowtail, Cocumber
out: Sliced Avocado and 1GS sauce

Loop 1604 Roll 13.00

in: Tempura Sheimps, Crab stick, Cucumber
out: Spicy Tuna, Crunchy, Eel sauce

Loco Roll 14.50

in: Tempurs Sheimps, Spacy Tuna, Cucumber
out: Tuna, Salmon, E¢l sauce, Spicy Mayo, Red Tobiko

Alamo Height Roll 14.50
Spicy Albacore, Jalapeno, Cream Cheese decp fried
finished with 3 Kinds of special sauce and Tobiko

Dancing Eel Roll 14.50

in: Tempura Shrimps, Crab stick
out; Spes of Eel, Crunchy, Massago, Eel sauce

Tokyo Den Roll (10 pcs) 13.50
Deep freed Sweet Potato, Crab Stick, Cucumber and
topped with Crabmeat

Baked Lobster Roll 14.50

Bake Spicy Loster Meat over a California Roll topped
with Massago, Eel sauce

Sashimi Roll 14.50
Tuna, Salmon, Yellowtail, Kand wrapped with
Cucumber finished with Ponze sauce, Massago, Green
ONneon

Red Bay Roll 15.00

in: Tempura Shrimps, Asparagus, Crab stick
out: Spicy Salmon, Slice Tomato and Japancse mustard
SMICe

Sunset Roll <% 14.00
in: Crab stigh ©rcam Cheese, Avocado,
out: Torched Smoked Salmon & € r"hy

Y Sr
Spicy Tuna & Crab Roll .. 14.00
in: Spicy Tuna, Cucumber, Kaiware (radishsps
out: Crab Meat, Spicy Mayo and Eel sauce
Scallop Dynamite Roll 15.00
in: Crab stick, :\\oado.w
out: Baked Scallop mlthS savee, Eel sauce & Tobiko

Beef Teriyaki Roll 14.50

in: Ribeye Steak, Cream Cheese, Cucumber, Avocado
out: Mango Tartar

Fire Scallop Roll 15.50

in: Tempura Shrimps, Crab stick, Cream Cheese
out: Seared Scallops, Eel sauce, Spicy Mayo, Hot sauce

Texas Long Horn Roll 15.00

in: Crab stick, Cucumber, Avocado
out: Sliced Tuna mixed with Massago, Tomaso, Cilantro



