Sushi

lounge

fAPPETIZERS

\? Edamame 5
Soybeans, Sea Salt,
Sesame Seeds

\? Seaweed Salad 5
Marinated Japanese
Seaweed, Sesame Seeds

s BOWLS + MORE

Chirashi Bowl 22
A mix of fresh sashimi on a bed of

sushi rice with a side of spicy mayo
and tamari

Nigiri (2 pieces) 7
Tuna, Salmon, Ebi

DRINKS

Ramune Soda 4
Strawberry, Lychee, Regular

Water 2

é spicy option available
\F vegetarian; vegan option available

Ask your server about menu items that are cooked to order or served
raw. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.

PROUDLY 100%
GLUTEN-FREE

AND SUSTAINABLY
SOURCED

/-CLASSIC ROLLS

COOKED ROLLS

V¢ California 9
Crab, Avocado, Cucumber, Sesame Seeds

\# Pickled Roll 9
Pickled Radish

Shrimp Tempura 14
With Eel Sauce, Sesame Seeds

Philadelphia 14

UNCOOKED ROLLS
& Tuna 12
Tuna, Chives

Salmon 12
Salmon, Cucumber

& Spicy Salmon 13
Salmon, Cucumber, Spicy Mayo

Rainbow 21
Cali Roll + Tuna, Salmon, Ebi

\_

Air Fried Shrimp Tempura, Avocado Drizzled

Smoked Salmon, Cream Cheese, Cucumber

House Roll 19
Tuna, Salmon, Crab, Fish Roe, Avocado,
Chive

The Gran Torino 32

Shrimp Tempura, Tempura Crab Stick, BBQ
Beef Brisket, Avocado, Tobiko, Sesame
Seeds Torched With Sweet and Sour Sauce

\_

~ CHEF’S SPECIALS ——
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