SUSHI STARTERS

CUCUMBER SALAD 8
SLICED CUCUMBER, TOPPED WITH BLUE CRAB AND PONZU

SEAWEED SALAD 10
VIBANT SEAWEED MIXED WITH HOUSE SEASONING, CITRUS AND PONZU

DRAGON EGGS 24
AVOCADO STUFFED WITH TEMPURA SHRIMP, BLUE CRAB, MASAGO AIOLI, TOPPED WITH CHEF SAUCES

KEMURI TOWER 23
TOWER OF SUSHI RICE, BLUE CRAB, SPICY TUNA, AVOCADO, FRIED SNAPPER, EEL AND SWEET CHILI SAUCES

TUNA TATAKI 23
TAGARASHI CRUSTED TUNA, BLUE CRAB, AVOCADO, ON A BED OF SUSHI RICE, SERVD WITH HOUSE TATAKI

SMOKED HAMACH - GF 18
HAMACHI SASHIMI, SPICED TATAKI, GREEN ONION, SMOKED AT YOUR TABLE

YELLOWTAIL APPITIZER - GF 20
HAMACHI SASHIMI, CUCUMBER, JALAPENO, YUZU PONZU, SRIRACHA, CILATRO

WHITE TUNA APPITIZER - GF 19
WHITE TUNA SASHIMI, CUCUMBER, YUZU, TRUFFLE OIL, MISO POWDER

CRISPY RICE SPICY TUNA 18
FRIED RICE CAKES TOPPED W/ SPICY TUNA, YUZU PONZU, SPICY MAYO, JALAPENO, AND A DOT OF SRIRACHA

TORO RIKT
TORO SASHIMI, AUSTIN SAUCE, FRIED CHILI GARLIC

CHEF SELECT

KEMURI DINNER PLATTER 78
2 CHEF CHOICE ROLLS, 5 NIGIRI, 9 SASHIMI HAND SELECTED BY THE CHEF

CHEF SELECT NIGIRI PLATE 40
12 PIECES OF HAND SELECTED NIGIRI

CHEF SELECT SASHIMI PLATE 38
12 PIECES OF HAND SELECTED SASHIMI

TRADITIONAL ROLLS

BIG EYE TUNA ROLL 10
WILD CAUGHT SALMON ROLL 10
YELLOWTAIL & SCALLION ROLL 11

EEL & AVAOCADO ROLL w/EEL SAUCE
EEL & CUCUMBER ROLL w/EEL SAUCE

CALIFORNIA ROLL — BLUE CRAB *CONTAINS GLUTEN 10.5
SPICY TUNA ROLL 10.5
SPICY SALMON ROLL 10.5
SPICY CRAWFISH ROLL 11
SPICY CRAB & AVOCADO ROLL *CONTAINS GLUTEN 11
CRUNCHY SHRIMP ROLL 9

BLUE CRAB & AVOCADO ROLL 8CONTAINS GLUTEN 10.5
PHILLY ROLL 10
AVOCADO ROLL -V & GF 8

CUCUMBER ROLL -V & GF 7

*BLUE CRAB & CRAB STICK CONTAIN GLUTEN**
GF= Gluten Free ltem V=Vegan ltem

*PLEASE NOTIFY YOUR SERVER OF ANY AND ALL FOOD ALLERGIES**

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS OR BEEF MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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