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Nigiri Sushi and Rolls are prepared traditionally with Wasabi

ﬁg éus\\i Db\.

Sashimi Style and Hand Rolls are also available

Server:

PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE

%k Gluten Free Option
t See Statement below

QTY HOT A-LA-CARTE QTY SUSHI ROLLS t
Edamame (Green Soy Beans) x GF 7.00 Tekka (Tuna) 6 pc. * GF 9.00
Spicy Edamame 9.00 Negitoro Roll (Fatty Tuna) 6 pc. * GF 14.00
Dynamite 14.00 Negihama (Yellowtail) 6 pc. * GF 9.00
Yakiika (Grilled Whole Squid) 22.00 California 8 pc. 10.00
Broiled Black Cod (Miso Marinated) * cF  22.00 Poki Roll (Spicy Tuna) 8 pc. 12.00
Shake Kama (Salmon Collar) 16.00 Rock-n-Roll (Smkd Salmon & Cream Chee 12.00
Hamachi Kama (Yellowtail Collar) 16.00 Rocky Mtn. Roll (Smoked Trout) 8 pc.  12.00
QTY SALADS House Roll (Eel & Avocado) 8 pc. 16.00
Seaweed Salad 8.00 Spider Roll (Soft Shell Crab) 5 pc. 14.00
Tuna Tataki Salad (Seared Tuna) 20.00 Salmon Skin Roll 5 pe. 10.00
Sunomono (Seafood Salad) 12.00 Tataki Roll 5 pc. 10.00
Beet Salad 10.00 Futomaki (Shrimp, Egg & Veggies) 5 pc. 12.00
(see other side for Signature Sushi Den Roll descriptions)
Maguro (Tuna)  GF 9.00 Tuna Firecracker Roll 8 pc 16.00
Toro (Fatty Tuna) * oF 16.00 White Dragon Roll 8 pc. 22.00
Tuna Tataki (Seared Tuna) 9.00 New Style Salmon Roll 8 pc. 22.00
Bincho (Albacore Tuna) * GF 9.00 Rainbow Roll 8 pc. 20.00
Hamachi (Yellowtail) * GF 9.00 Wagyu Beef Roll 5 pc. 14.00
Shake (Salmon) * GF 9.00 Aburi Bincho Roll 5 pc. 10.00
Smoked Salmon % GF 9.00 Crispy Bincho Roll 5 pc. 14.00
Japanese Tai (Red Snapper) 13.00 Grilled Veggie Maki 5 pc. 10.00
Ebi (Shrimp) % GF 9.00 Tofu Roll 5 pc. 10.00
Amaebi (Raw Shrimp) * GF M/P Garden Roll 5 pc 10.00
Saba (Mackerel) * GF 9.00
Tako (Octopus) * GF 900| QTY TEMPURA ROLLS
lka (Squid) * cF 10.00 Shrimp Tempura Roll 5 pc. 13.00
Unagi (Fresh Water Eel) 10.00 Lobster Tempura Roll 5 pc. 15.00
Kaibashira (Scallop) 10.00 Chicken Tempura Roll 5 pc. 13.00
lkura (Salmon Egg) 16.00 Vegetable Tempura Roll 5 pc. 10.00
Masago (Smelt Egg) 9.00
Uni (Sea Urchin) * 6F MP| QTY VEGETARIAN SUSHI & ROLLS t
Tamago (Egg Custard) 6.00 Eggplant Sushi 2 pc. 7.00
Kani (Crab) * cF 14.00 Portabella Mushroom Sushi 2 pc 7.00
Canadian Snow Crab w/ American Caviar 14.00 Cucumber Roll 6 pc. * GF 7 00
Avocado Roll 6 pc. * GF 7.00
Asparagus Roll 5 pc. * GF 8.00
SPECIAL ORDERS Brown Rice Roll 5 pc. 9.00
QTY HAND ROLLS
Salmon Tartar w/ American Caviar Handroll 1 pc.  14.00
Negitoro Handroll 1 pc. * GF 15.00

We do our best to educate our staff in order to assist our
customers with known food allergies on menu selection.
However, due to each person’s biological system being unique,
please also be aware of your own health limitations.

t These items may be served raw or undercooked based on
your specification, or contain raw or undercooked ingredients.
Consuming raw or undercooked ingredients may increase your
risk of food borne iliness if you have certain medical conditions.




Signature Sushi Den Rolls

All of our sushi is prepared traditionally with wasabi.

Crilled Veggie Maki  Roll (5 pc)

Grilled eggplant, asparagus, portabella mushroom & sesame seeds

Tofu Roll  Roll (5 pc)

Tempura fried tofu, avocado, sesame seeds, fried beet shoestrings.
julienned ginger root, daikon sprouts & burdock root wrapped with soy paper

Tuna Firecracker Roll  Roll (8 pc)

Spicy Tuna mayo mix, avocado, cucumber, tempura flakes and amadare on the inside,
topped with diced red and yellow peppers & red onion, wasabi tobiko, jalapeno & cilantro

Wagyu Beef Roll Roll (5 pc)

Wagyu beef, lettuce, scallions, shichimi, asparagus, sesame seeds & mayo

Aburi Bincho Roll  Roll (5pc)
Seared bincho, cucumber, lettuce, scallions, sesame seeds & mayo

Crispy Bincho Roll Roll (5 pc)
Tempura fried albacore tuna, cream cheese, masago, burdock root, asparagus,
avocado, tempura flakes, sesame seeds & sriracha-mayo wrapped with soy paper

White Dragon Roll Roll (8 pc)
Spicy Tuna Tarter with avocado and cucumber inside. Topped with seared Bincho,
Fresno Chiles, and Tataki dressing.

New Style Salmon Roll  Roll (8 pc)

Avocado. asparagus, cucumber, shiso leaf on the inside of the roll, topped with salmon, cilantro,
garlic, julienned fresh ginger, chives, black pepper, sesame seeds, red and yellow bell peppers and
red onion that is seared with heated olive and sesame oils

Rainbow Roll  Roll (8 pc)

Cucumber, avocado & masago on the inside, topped with chef's choice of fresh fish
With California mix Add $3

Garden Roll  Roll (5pc)

Cucumber, asparagus, avocado, lettuce, cooked carrot, shiso leaf topped with a sesame dressing
and wrapped in soy paper with goma



