
 
 
 
 
 

CHEF	SPECIALTIES	
 

42 Roll - spicy shrimp and tempura flakes, topped with avocado and crabmeat mix, serrano 

peppers and sriracha. 16.50 
 

43 Roll* - spicy shrimp and tempura flakes, wrapped in cucumber, topped with avocado and 

crabmeat mix, spicy tuna, serrano peppers and sriracha. (riceless) 20.00 
 

44 Roll* - spicy shrimp and tempura flakes, topped with avocado and crabmeat mix, thinly sliced 

lemon, yellowtail and serrano peppers, drizzled with eel sauce and spicy ponzu sauce.  20.00 
 

Caesar Roll* - crabmeat mix and tempura flakes, wrapped with salmon, topped with spicy tuna 

and diced avocado, drizzled with spicy ponzu sauce. (riceless) 21.00  
 

Donut* - spicy shrimp and tempura flakes, topped with avocado, tuna, spicy mayo and eel 

sauce. 18.00 
 

Flower Roll* - salmon, spicy tuna and tempura flakes, wrapped with tuna, topped with 

avocado, crabmeat mix and yellowtail, drizzled with spicy mayo, spicy ponzu sauce and wasabi 

cream sauce. (riceless) 23.00 
 

G Roll* - spicy tuna and tempura flakes, wrapped in crabmeat mix, topped with serrano peppers 

and sriracha. 16.00 
 

Golden Roll* - crabmeat mix and avocado, wrapped with salmon, topped with sriracha, served 

with spicy ponzu sauce. (riceless) 18.00 
 

Himalayan Roll* - shrimp, spicy yellowtail and tempura flakes, wrapped with cucumber, topped 

with tuna, salmon, yellowtail, avocado, serrano peppers and poke sauce. (riceless) 21.00  
 

Poke Roll* - shrimp, spicy tuna and tempura flakes, wrapped with tuna, topped with pineapple 

(can substitute mango), avocado, serrano peppers, eel sauce and poke sauce. (riceless)  

18.00 
 

Roman Roll* - pressed sushi roll, crabmeat mix and tempura flakes, topped with seared salmon, 

drizzled with spicy mayo, eel sauce and dried bonito flakes. 18.00 
 

Royce Roll* - crabmeat mix, tempura flakes, truffle oil and avocado, wrapped with yellowtail, 

topped with thinly sliced lemon and sriracha. (riceless) 20.50 
 

Thanh Scallop* - shrimp, salmon, spicy yellowtail and tempura flakes, topped with seared 

scallops, serrano peppers, flying fish roe, thinly sliced lemon, sriracha, truffle oil, spicy mayo and 

wasabi cream sauce. 21.00 
 

Tribeca* - salmon, shrimp chips, tempura flakes, truffle oil and avocado. 18.00 
 

Uptown* - crabmeat mix, salmon, avocado and cucumber, topped with tuna, wasabi cream 

sauce and sriracha. 17.00 

 

 

 

 

 

SUSHI	|	SASHIMI	
 

Tuna* (2 pieces | 5 pieces) 7.00 | 16.00 

Yellowtail* (2 pieces | 5 pieces) 7.00 | 16.00 

Scallops* (2 pieces | 5 pieces) 7.00 | 16.00 

Eel (2 pieces | 5 pieces) 7.00 | 16.00 

Salmon* (2 pieces | 5 pieces) 6.00 | 15.00 

Shrimp (2 pieces | 5 pieces) 5.00 | 13.00 

	
	

MAKI	ROLLS	
 

Rainbow* - california roll wrapped with tuna, salmon, whitefish 17.00 

Summer* - salmon, crabmeat mix, wrapped in cucumber, ponzu sauce 17.00 

Alaskan* - california roll wrapped with fresh salmon, avocado 16.00 

Caterpillar - bbq eel, cucumber, smelt roe, avocado, eel sauce 15.00 

Spicy Tuna* - chopped tuna, avocado, spicy sauce (gluten free) 9.00 

Spicy Yellowtail* - chopped yellowtail, scallions, spicy sauce (gluten free) 9.00  

California - crabmeat mix, avocado, cucumber 9.00 

 

 

WINE	&	BEER	
 

WHITE WINES 
 

Daou, Chardonnay, Paso Robles, California 12.00 | 38.00 

Bollini, Sauvignon Blanc, Trentino-Alto Adige, Italy 10.00 | 30.00 

 
RED WINES 
 

Daou, Cabernet Sauvignon, Paso Robles, California 12.00 | 38.00 

The Prisoner “Unshackled”, Red Blend, California 15.00 | 38.00 

 
SPARKLING ROSÉ & SAKE 
 

Lamberti, Sparkling Rosé, Prosecco, Italy 12.00 | 30.00 

Gekkeikan “Black & Gold”, Junmai, California 10.00 | 35.00 

 
BEERS 
 

Saigon 5.50 

Sapporo 4.50 

Kirin Lite 4.50 

Kirin Ichiban 4.50 
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