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For our guests with food allergies, please alert your server prior to ordering.  Consuming under cooked meats,  
15% gratuity will be added to parties of more than 8 people.        For our guests with food allergies, please alert your server prior to ordering. poultry, seafood, shellfish or eggs may increase your risk of food-borne illness

SUSHI ROLLS

APPETIZERS

NIGIRI  2 PIECE

SASHIMI  3 PIECE

LIQUIDS

Victoria Roll 
Chopped sockeye tartare, tempura flakes, avocado, cucumber, green onion & chili mayo   7.95

Dynamite Roll 
Coconut shrimp tempura, dragon sauce, tamago & avocado topped with masago   8.95

Red Tiger Roll 
BC candied salmon, Granny Smith apple, red curry, sriracha & Japanese mayo   10.5

Spider Roll 
Soft shell crab, cream cheese, avocado, cucumber, tobiko, green onion & California lime sauce   10.95 

Lobster Roll 
Atlantic lobster, baby shrimp, tobiko, scallions mixed with California lime sauce and topped with warm unagi & avocado   14.95

Dragon Volcano 
uramaki, smoked salmon, chopped scallops, w/ crab, spicy mayo, topped w/ tobiko, toasted sesame & green onions   14.75

Snow Crab California Roll 
Snow crab, avocado, cucumber, California lime sauce, spicy mayo & sesame seeds   9.5

Spicy Fusion Roll 
Choice of Ahi tuna, Sockeye or Albacore w/ butter & sake glazed scallion, wasabi, California lime sauce topped w/ our secret hot sauce & tobiko   10.5

Samurai Roll 
Flaky tempura tai, crisp cucumber topped with ahi tuna, togarashi spice & fresh lime   8.95

 Avocado Roll 
avocado, cucumber & tempura flakes  6.75

Albacore Tuna Tataki for Two 
sesame crusted, pickled ginger, sweet hoisin drizzle   13.95

Miso Soup   3.25

Sumo Rice Bowl 
avocado, green onion, sesame & steak sauce   3.95

Crispy Calamari 
with tzatziki, marinated tomatoes & red onions  12

Wakame Salad   5.5

Spiced Edamame Beans 
spiced & tossed with lime & cilantro   7.5

Crisp Salmon Skin Temaki Cone   4.5

Sockeye Salmon   4.5	 Scallop   4.25

Albacore Tuna   5.25	 Ahi Red Tuna   5.95       

BBQ Unagi   4.95   	 Tai Red Snapper   3.25

Tamago   3.25 		  Ebi   3.75

Sockeye Salmon   5.5	 Scallop   5

Albacore Tuna   5.5	 Ahi Red Tuna   8.9

BBQ Unagi   5.5		  Tai Red Snapper   4.5

Tamago   3 		  Ebi   4.5

10 Piece Sashimi  
2 Sockeye Salmon, 2 Red Ahi Tuna, 2 Ebi, 2  

Red Snapper, 2 Scallop    16.99

Please allow time for fresh to order preparation

Sapporo Premium 
6.50  (341mL)

Kirin Ichiban 
6.50  (341mL)

Yoshi,  
Junmai Ginjo, Premium Japanese  

Organic Sake, Japan    
27 (300mL)  

Zuiyo,  
Junmai-Sake, Japan    

22  (300mL)

Toshimori Shuzo Co.,  
Bizen, Junmai Ginjo, Japan    

24 (300mL)

Momokawa,  
“g”, Joy, Junmai Ginjo Genshu, Sake,  

Oregon, USA   
2oz. pour   9

Premium Plum Wine  Umé   
2oz. pour  6.5

ORGANIC BROWN SUSHI RICE AVAILABLE

Sushi


