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/-CLASSIC ROLLS ~N

California 9

f APPET'ZERS \ Crab, Cucumber, Avocado

& Tuna 12
\? Edamame 5 [
Soybeans, Sea Salt, Sesame Seeds Tuna, Chives
Salmon 12
\# Seaweed Salad 5 d Salmon, Cucumber

Marinated Japanese Seaweed, Sesame Seeds

Onigiri (2 pieces) 8 Sl I 21D T
Hand-Pressed Rice, Nori, Seasonal Filling CF Sl efmplie, Avecsdo

\_

Philly 14
Smoked Salmon, Cream Cheese, Cucumber

Rainbow 21
Cali Roll + Tuna, Salmon, Ebi

SUSHI BOMBS 14 _

Chef’s Choice —
Temari (5 pieces)

+ 2 Harmony Garden 17

Roasted Red Peppers, Mixed Greens,
Avocado, Red Onion, Sweet Potato Tempura,
Kampyo, Sprouts

J

(-BOWLS + MORE—\

s DETROIT-STYLE ROLLS ~
Chirashi Bowl 22
Mixed Sashimi Over Rice Motown Getdown 19
) Tuna, Salmon, Avocado, Pickled Cabbage,
Sushi Stack & Snack 18
Diced Sashimi, Avocado, GF Chips Aol 1S
\ ) Shipping Company 21

Fried Smoked Salmon, Crab Mix, Pickled
Red Onion, Chives, Avocado

DESSERTS DRINKS Whatuproll! 23

Fried Crab Stick, Cucumber, Roasted Red

Ice Cream Scoop (2) 6 Ramune Soda 4 Peppers, Asparagus, Avocado, Eel, Fresno

Ube, Green Tea .
Green Tea Lemonade 5 The Big Three 29 .
Mochi Ice Cream 6 Shrimp Tempura, Fried Lobster, Pickled
Strawb G T Water 3 Daikon, Avocado, Crab Stick, Torched
rawperry, reen iea Scallops, Scallions, Rice Seasoning

- J

' : @ spicy option available
. R . Ask your server about menu items that are cooked to order or served
\/’ vegetarian; vegan option available raw. Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of foodborne illness.

—SUSHILOUNGEDETROIT.COM __ AgK US ABOUT OUR LARGE PLATTERS & CATERING OPTIONS




