SHlKl % A LA CARTE

Korean Japanese Fusion Restaurant 7 0 3 ¢ 2 4 3 ¢ 8 8 8 4

NIGIRI SUSHI
2 pieces per order

1| Maguro 5.00 14 Kani Stick 4.00
tuna crab stick

2| Shiro Maguro 5.00 15| Kani 6.00
fatty white tuna fresh crab meat

3| Toro M.P. 16| lka 5.00
fatty tuna squid

4| Sake 5.00 17| Tako 5.00
salmon octopus

5| Smoked Salmon 5.50 18| Hotategai 6.00

scallop

6| Hamachi 6.00 19| Hokigai 5.00
yellowtail surf clam

7| Suzuki 5.50 20 Uni M.P.
Japanese sea bass sea urchin

8| Hirame 5.50 21| Masago 5.00
flounder masago

9| Unagi 5.50 22| Tobiko 5.50
fresh water eel flying fish roe

10| Saba 5.00 23| lkura 6.00
mackerel salmon roe

11| Ebi 450 24| Tamago 4.00
cook shrimp egg omelet

12| Amaebi 5.50 25| Inari 4.00
sweet shrimp fried bean curd

13| Botan Ebi 8.50

Jjumbo sweet shrimp Add-Uzura Quail Egg 1.00

CLASSIC MAKI

6 pieces per order

Tuna Roll 5.50 Spicy Salmon Roll ~ 6.00
Salmon Roll 5.00 Spicy Yellowtail Roll 6.50
Yellowtail Roll  6.00 Spicy Scallop 6.50
Cucumber Roll  4.00 Spicy Crab Roll  5.50
Avocado Roll 4.00 Salmon Avocado Roll 5.50
Yellow Pickle Roll 4.00 Tuna Avocado Roll ~ 6.00
Kanpyo Roll 4.00 Philadelphia Roll 5.50

scallion, avocado, cream cheese

Salmon Skin Roll 6.00

scallion, kaiware, yamagobo

Asparagus Roll  4.00

Ume Shiso Roll  4.00

Eel Roll :
Vegetable Roll 6.00 achado?r cucumber 6,00
Futo Maki (5pcs) 7.00 Boston Roll 6.00

shrimp, lettuce, wasabi mayo

Calilornia Rell 5.0 Shrimp Tempura Roll spe 8.00

deep fried shrimp, lettuce, cucumber, masago

Spider Roll (5pcs) 9.00

i in: deep fried soft shell crab, lettuce, cucumber
Spicy Tuna Roll  6.00 it

California Roll w/Masago 5.50

* Consuming raw or undercooked seafood or shellfish may increase risk of food borne illness



