maki sushi - maki sushi -
rolls cut 5 to 8 pieces rolls cut 5 to 8 pieces g-
Alas-Pen Red Dragon E
A roll created by Sumo customers Tammie Spicy Tuna over Unagi (grilled eel) & 11.00 H H H
& Nicole... Now a mainstay in our growing 11.00 Cucumber Roll 5 WICh “q KG nsas C"y
. Freh Semonover Aspen ol Sake-Mak 11233E.13h St.N. 4800 W. 135th St. Suite 108
5.00
Alaskan Roll 8.50 Salmon BY NAMBARA 316 838 SUMO (7866) 913 851 SUMO (7866)
Fresh Salmon over California Roll Salmon BLT
Asparagus Maki 400 Poached Salmon, Crispy Salmon Skin, 6.50
: Avocado, Tomato & Spring Mix
Blanched Asparagus g APPETIZERS $ QTy APPETIZERS $
Aspen Roll Salmon Roulade
Asparagus & Red Bell Pepper Tempura, 5.75 Smoked Saimon, Avocado & Masago 7.00 Edamame 4.00 Gyoza , 5.00
rolled with Cream Cheese with Gream Cheese Steamed Potstickers (pcs)
Atomic Tuna Salmon Skin Roll . Agedashi Tofu 6.00 Ebi-shumai - 00
Extra Spicy Tuna Roll with 6.50 Crispy Salmon Skin Roll, drizzled with 6.00 o Shrimp Dumplings (6pcs) '
Jalapenos & Spring Mix teriyaki sauce Tempura: Shrimp 7.50 Yakitori
akKitori
Avocado Maki 400 Sam & Terry Calamari 7.50 Teriyaki Chicken (2 skewers) 6.00
Avocado : Poached Salmon drizzled with 6.00
teriyaki sauce Veggie 7.50 Kushi-Katsu
Baked Alaska i i Breaded Pork Tenderloin (2 skewers) 7.00
Baked Scallops over Poached Salmon, 12.00 Spicy Salmon Roll 6.00 Shrimp & Veggie | 750
Crabstick & Cream Cheese Salmon with spicy mayo sauce : imp ggi . Kushi-Yaki 00
California Roll | 5 50 Spicy Tuna Roll 6.00 Ahi Tataki Terlyekl Beet (2 skewers) '
Crabstick, Avocado & Cucumber ' Tuna with spicy mayo sauce : Seared Ahi Tuna with garlic soy vinaigrette 12.00 Dynamite Mussels 8.00
California Roll 1l 6.00 Spicy Yellowtail Roll 6.50 Salmon Tartare Tostada Baked New Zealand Green Mussels
Crabstick, Avocado, Cucumber & Masago Yellowtail with spicy mayo sauce ' Salmon & Avocado over wonton crisp 9.00 Poke-Tini 0.00
C?" 1 0 . 750 Spider Roll Beef Carpaccio Hawaiian-style marinated Ahi Tuna '
California Roll Flash-Fried Tempura Style ’ Soft-shell Crab Tempura, Masago 9.75 Seared Tenderloin with wasabi aioli, 13.00 Ceviche
- & Avocado garnished with garlic chips : T Whitefish 9.00
Captain Crunch - Shrimp, Octopus & Whitefis
Shrimp Tempura, Avocado 6.50 Tekka-Maki 5.00 Fish Tacos :
& Cucumber coated with Tuna : . - Crispy Cream Crabcake
T Crunch 3 tacos - each filled separately with Spicy | ) Panko-crusted Creamy Crabcakes with spicy| 900
empura Lrunchy-s Tornado Roll Tuna; Smoked Salmon with Cream . remoulade
Caribbean 6.50 Fresh Salmon, Crabstick, Avocado, 6.50 Cheese; and Whitefish with Mango Salsa
Tuna, Cream Cheese & Mango Cucumber & Masago Aliens Pizza 9.00 grﬁﬁ-tcer:stle:glf:igd Oysters (6pcs) 9.00
Caterpillar Roll Tropicana Unagi, Whitefish, Asparagus & Cream :
g\(vgcado gver Unagi [grilled eel] 10.00 y%ngo &grt]rawberry over Banana 10.00 Cheese on rice crust Miso Mussels 9.00
ucumber ream Cheese Pl New Zealand Green Mussels and Shrimp in :
Sashimi Samba W cod .
Crabby Mermaid Tuna Sandwich 6.00 Whitefish with Mango Salsa 12.00 Spicy Miso Broth with Sweet Potato Tempura
Loads of Crab over Cali Roll drizzled with | 11.00 Albacore Tuna with spicy mayo sauce ' Viva Vi
1S ( 1l ol drizz! picy may iva Vegas
Teriyaki Sauce, Wasabi Aioli & spicy mayo Una-Q ;?c??uzgr%%ﬁ:; —— 6.00 Fresh Salmon, Cream Cheese, Crabsticks 12.00
Crazy Salmon Crunch | Grilled Eel & Cucumber 6.00 Jalapenos - Tempura Style and Jelapenos follFlash-fried Tempura Stye
picy Salmon, Banan ream .
with Tempura Crunchy-s Una-Vo REEN QTyY
. — Grilled Eel & Avocado 6.25 G S $ SIDES 3
Crispy Garlic Trio . s .
Yellowtail, Tuna & Salmon over Avocado | 11.00 Una-Vo-10 Grilled Salmon Salad 12.00 S un?) MV\(I)?O' 8 the follow
Roll, drizzled with garlic-infused oil Grilled Eel & Avocado roll Flash-Fried 7.50 Wasabi Cucumber Vinaigrette ucumber, Wakame & one of the following
Dragon Roll Tempura Style Sashimi Salad Ebi (Boiled Shrimp) 6.00
ashimli sSala
Unagi [grilled eel] & Avocado over 11.00 Veggie-Maki Kochuian Vinaiarette 12.00 Hora-Gai (Conch) 6.00
California Roll A Carrot, Avocado & 5.50 J ‘ Ca
Portabello Mushroom ; Hokki-Gai (Surf Clam) 6.00
Funky Monkey Splcy Crab Salad 7.50 Tako (Octopus) 6.00
Unagi (Grilled Eel) over Banana, Cream | 11.00 Veggie-10 Spicy Crabstick, Cucumber, Tempura - :
Cheese & Almonds Asparagus, Yellow Squash & 5.50 crunchy Unagi (Grilled Eel) 6.00
Golden Gate Red Bell Pepper Tempura Roll Seaweed Salad 5.00 Mixx (all of the above) 10.00
Shrimp Tempura, Crabstick, Avocado, 8.00 Volcano Roll Miso Sou 3.00
Cucumber & Masago Boiled Octopus, Cucumber & Jalapenos 6.75 Squid Salad 5.00 P -
Grilled Scallop 650 with Masago & spicy mayo sauce House Salad: el 200 Steamed Rice 2.00
Grilled Scallops, Masago & Spring Mix nigiri sushi - ' : Brown Rice 2.00
Jalap-Hama 5.00 2 pieces per order large 6.00 Garlic Fried Rice 6.00
Yellowtail & Jalapenos 6.75
- - Amaebi Sweet Shrimp .
Kanikama-Maki 400 SUSHI COMBINATIONS $ QTY SASHIMI $
Crabstick Binnaga Albacore Tuna 4.50 N|g|r|-F|ve 10.00 Maguro 13.00
Kansas Roll ) Chef's Choice - 5 pcs nigiri ' Tuna :
Seared Beef Tenderloin, Daikon Sprouts 6.50 Ebi  Shrimp 4.25 .
& Avocado with wasabi aioli Nigiri-Seven 13.00 Sake 13.00
Kappa-Maki Escolar White Tuna 4.50 Chef's Choice - 7 pes nigiri ' Salmon .
3 4.00
Cucumber . . . Medl i
Firecracker Spicy Yellowtail 5.25 edley
il California & Spicy Tuna Rolls, 19.00 Tai 13.00
Lobster-10 : Chef's Ghoice 6 pos nigir Tiapia
Lobster Tempura coated with 21.00 Hamachi Yellowtail 5.00
Tempura Crunchy-s Chi . .
P irashi Hamachi
Mahalo 6.25 Hokki-Gai  Surf Clam 4.25 Assorted Sashimi over Sushi Rice 19.00 Yellowtail 15.00
Tuna, Seaweed Salad & Avocado ' Hora-Gai Gonch 4.75 Th Whitefish
= onc : unnus 1eris
Mango Tango 6 pcs Nigiri, three types of Tuna 12.00 Chef's Choice 13.00
Chockful of Mango over 11.00 Hotate Scallops 4.50
Shrimp Tempura Roll | Love Salmon 12.00 Three of a Kind 16.00
Mex-Cali Roll 6.25 Tka  Squid 425 6 pes Nigiri, three types of Salmon : Three different assorted fish :
Spicy Tuna, Jalapenos, Avocado, ' ) The Great Whit i i
j Ika-Masago Squid & SmeltRoe | 9.00 e Grea ite Five of a Kind
Cilantro & Cucumber 9 6 pcs Nigiri, three types of White Fish 12.00 Five different assorted fish 24.00
Negi-Hama 5.00 Ika-Tobiko Squid & Flying Fish Roe | 9.00
Yellowtail & Scallions
New York Roll Ikura Salmon Roe 5.00
Tuna & Avocado over Shrimp & 11.00 .
Cucumber Roll Kani-Kama Crabsticks 4.25
Ocean 450
Poached Shrimp, Crabstick, Masago, 6.50 Maguro Tuna
Jalapenos, Avocado, Cucumber
& Sgring Mix Masago Smelt Roe 4.25
Ono . 9.50 Portobello  Portobello Mushroom | 4.00
Shrimp Tempura, Spicy Tuna & Avocado, :
coated with Tempura Crunchy-s Saba Mackeral 450
Philly Salmon Roll
Smoked Salmon, Asparagus 6.50 Sake Salmon 4.50
with Cream Cheese
- Smoked Salmon 4.50
Philly 10
Smoked Salmon, Asparagus & Cream 7.50 Suzuki Striped Bass 5.00
Cheese Roll Flash-Fried Tempura Style
Pollo Loco 6.00 Tai Tilapia 4.50
Teriyaki Chicken, Carrot & Spring Mix ’
y pring Tako Octopus 4.25
Pollo Loco 2
Spicy Teriyaki Chicken, Jalapenos & 6.00 Tamago Japanese Omelette 4.00
Spring Mix
Portobello Maki 4.00 Tobiko Flying Fish Roe 5.00
Portobello Mushroom Toro Fatty Tuna MPErlirggt
Prosciutto Shrimp A
Prosciutto Ham, Shrimp, Asparagus 11.00 Unagi Grilled Freshwater Eel 5.00
with Cream Cheese .
Uni  Sea Urchin 7.50
Rainbow Roll 13.00 )
5 kinds of fish over California Roll ‘ Add on Quail Eggs 1.50
"Gonsuming raw or undercooked MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS, may increase your "Gonsuming raw or undercooked MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS, may increase your

RISK of foodhorne illness." RISK of foodhorne illness."
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