
SUSHI & SASHIMI 

Sushi (migiri) is served 2 pieces to an order over rice. 

Sashimi is fish only, 3 pieces to an order. 

Tuna         Nigiri – 6  Sashimi – 8 

Salmon         Nigiri – 6 Sashimi – 8 

Yellowtail        Nigiri – 6 Sashimi – 8 

Smoked Salmon        Nigiri – 6 Sashimi – 8 

Shrimp         Nigiri – 6 Sashimi – 8 

Mackeral        Nigiri – N/A Sashimi – 12 

Crabstick        Nigiri – 6 Sashimi – 7 

Uni (sea urchin roe)       Nigiri – 9 Sashimi – 11 

Salmon Roe        Nigiri – 7 Sashimi – 8 

Scallop         Nigiri – 6 Sashimi – 8 

Octopus        Nigiri – 6 Sashimi – 8 

BBQ Eel         Nigiri – 6 Sashimi – 8 

Escolar         Nigiri – 6 Sashimi – 8 

 

The Basic Rolls 

Avocado Roll – 7  Asparagus Roll – 7  Cucumber Roll – 7 

Bell Pepper Roll – 7  California – 7   Tempura Sweet Potato Roll – 7 

Real Crab Cali – 8  Philadelphia – 7   Mexican – 7 

BBQ Smoked Eel – 8  Spicy Tuna – 7   Spicy Scallop – 7 

Spicy Salmon – 7  Spicy California – 7  Dynamite – 7 

The Ocean City – 8 

 

Combinations & Small Plates 

The Sushi Sampler – 22 

8 pieces assorted nigari (Chef’s selection) 

Dressed Sushi Trio – 20 

A modern take on classic nigari; Chef’s selection of 3 types of fish, shellfish, etc. served with the days 

unique toppings and glazes. 

The Sashimi Sampler - $26 

12 pieces of assorted sashimi (Chef’s selection)  

Chirashi Dinner – 26 

A wonderful selection of the freshest sashimi over a bed of sushi rice. 



Fresh Fish Carpaciio – 16 

A daily selection of the freshest fish sliced super thin and presented over a bed of shaved Daikon radish 

and finished with our Sesame Ginger Ponzu. 

The Flying Fish Tostados – 16 

Fresh yellowfin tuna, jumbo lump crab, and avocado delicately tossed with just enough of our spicy mayo 

and finished with a squeeze of lime served in homemade wonton crisps. 

Marinated Seafood (Ceviche) Salad – 14 

An excellent combination of squid, octopus, crab, scallop, fish, and shrimp marinated in just enough of 

our sesame lime ceviche oil… served over greens straight up in a chilled martini glass. 

             

 


