Sushi Hc&ppy Hour Menu

Monday - Friday 3:00 p.m. - 7:00 pm.
(Bar and Lounge Areas Only)

NIGIRT SUSHT

2 pieces

Afbacore
Shivo

Crab

Kani

Eef

MUnagi

Halibut

Hivame

Seallo
Hotate P

Smelt Eg4
Masago

Saflimon
Sake

Seared Tuna
Maguro Tataki

Shri ME
Ebi (Cooked)

Simoked Salmon
Simoked Sake

Tuna
Maguro

Yellowtail
HamacAi

SOUP & APPETTIZERS

Miso Soup

Tofu, Wakame and Green Onion

Sunomono
Cueunmber Salad

Edamame
Warm Soybean in the pod
with Sea Salt

1

1

2

ROLLS

California Rofl
Spicy Tina Rof/
Spiey Yellowtail Roff
Spicy Safmon Rof/
Salmon Skin Roll
Veggie Roll
Seallop Rolf

Tiuna Rolf
Yellowtail Roff
Salimon Roff
Avocado Rof/

Cueunmber Rof/

BEER AND SAKE
Kirin (1)
Sapporo (1)

HoT
Small Sake
Large Sake

COlp
Small Sake

Large Sake

R O N e T ST S S A S



APPETIZERS & SOUPS
Miso Soump 3
Tofu, Wakame and Green Onion
Sunomono 2
Cuermber Salad
Edamame 3
Warm Soybean in the pod
with Sea Salt
Seaweed Salad 3

Fresh Wakame Seaweed Salad,
Cuermber, Sesame Seed, with
Spicy Ponzu Ooba Vinaigrefte

SASHTMT 15
sefect up fo 3 ifems

Albacore Shiro
Eef Unagi
Halibut Hirame
Salmon Sake
Seared Tuna Maguro Tataki
Shrimp Ebi
Simoked Salmon  Smoked Sake
Tuna Maguro
Yellowtail HamacAi

SASHIMT A.Q.

Fatty Tuna MP
Sea Urchin 18
Spanish Mackere/ 17

NIGIRT SUSHT

Halibut

Hivame

Afbacore

Shivo

Fafty Tuna

Tovo

Salimon
Sake

Eel

\/(nagi

Sea Urchin
MUni

Scallop
Hotate

Seared Tuna
Maguro Tafaki

Spam’s/\ Mackeve!
Aj

S/\rimp
Ebi

Simoked Salmon
Simoked Sake

Snow Crab
Kani

Smelt Eg4s
Masago

Tuna
Maguro

Yellowtail
HamacAi

Ta mMaGgG50
Esg

MP



Sushi Combination
California Roll, Halibuf Tuna,

Albacore, Safmon, Shrimp, Yellowtail

ENTREES

21

Chirashi
Assorfed Seafood/Sashimi over
a bed of Sushi Rice, Miso Soup

and Eel, Miso Soup
Sashimi Combination 21 Sashimi Salad
Tuna, Sr:/mon, A/bacore,'Ye//owfai/, Mixed Sashimi with Field Greens
and Halibut, Steamed Rice, Served with Ginger Dressing
Miso Soup
SUSHI ROLLS

California Roll 7 Spidex Rol/
Snow Crab, Avocado, Ciuermber Deep Fried Softshell Crab,
and Sesame Seeds (8 pes) Cuenmbey; Radish Sprouts,

Burdock Root, and

Sweet Soy Sauce (5 pes)
Spiey Safmon Rof/ 6
Salmon, Green Onion, Spicy
Mayo and Cucumber (8 pes) _

P Tuna Rof/

Tuna and Rice. Rolled with
SP‘QY Tuna Ro” Y4 Seaweed on the Outside (6 pes)
Tuna, Cooked Jalapeio, Spicy
Mayo and Cuenmber (8 pes)

Yellowtail Roll
SP‘CY Ye/fowfai/ Roll 7 Yellowtail and R«'c‘e. Rolled with
Yellowtail, Green Onion, Spicy Seaweed on Oufside (6 PCS)
Mayo and Cuermber (8 pes)

Saflimon Roff
f\\vocd“dodi;c‘,” Rolled with s Salmon and Rice. Rolled with

voeado and Rice. Rolled wi ,

Seaweed on Outside (6 pes) Seaweed on Outside (6 pes)
Cuernmber Rof/ i Veggie Rofl

Cuemmber and Rice. Rolled with
Seaweed on Outside (6 pes)

Radish Sprouts, Cueumber,
Burdoek Root; Avoeado, Plum
Sauce and Sesame Seeds (S pes)



SPECTA) ROLLS

Caterpillar Rof/ 9
Baked Fresh Water Eel and
Cucumber inside, wrapped with

Avocado and Sweet Soy Sauce (8 pes)

Crunchy Rof/ 13
Tempura S/\(l’MP, Avocado and
Cucmmber. Topped with Tempura

Crunchies and Sweet Soy Sauee (8 pes)

Omjon Roll ]

Snow Crab, Avocado, Cuenmber
and Sesame Seeds with Eel
on Top (8 pes)

Parkexs' Rol! 5

Spicy Snow Crab, Green Onion,
Cueumber, Burdock Root;
Aflbacore & Avocado, Tamaji

& Masago (8 pes)

3 Amigos Rolf 5

Tempura Shrimp, Crab, Cueumber.
Topped with Seared Tuna, Avocado,
Cholula and Green Onion (8 pes)

Garlie Miso Rofl 12
Spiey Tuna, Crab , Cuenmber,

wrapped with Seaweed and Rice

fopped Salmon and Garlic Miso (8pes)

HOUSE SAKE
Hop)  (Cold)
Small 3 k4

Large 5 6

Tiger Tail 12
Tempura SArimp, Cream Cheese,
Cucumber, wrapped with Seaweed and
Rice Topped with Eel and Sweet Sauce
(8 pes)

LiteHouse Rofl 15

Asparagus, Jalapeiro, Avocado,
Cucumber, Leffuce, Crab, Spicy
Tung, with Soy Paper (No Rice) (8 pes)

Rainbow Roff 15

Snow Crab and Cuecrnmber Inside,
S/\rimp, Tuna, Yellowtail, Salimon,
Halibut and Avocado on Top (8 pes)

Makimoto Rofl n

Spiey Tuna, Cuenmber, Jﬁ/apefxo,
Spicy Mayo. Wrapped with Albacore,
Tamuii & Green Onion on Top (8 pes)

Tuna Lover 15
Spiey Tina, Cuenmber; Seaweed, Rice,
topped with Tina and Ooba infused
Ponzu (8 pes)

Ceviche Roll 15

Crab, Shrimp, Cucumber wrapped with
Seaweed and Rice, fopped with
Seared Tuna and Whife Fish Ceviche
(8 pes)

Kani-Buffer Roll 6

Snow Crab, Garlie Buffer, Asparagus
wrapped with Soy-Paper (I Hand Rol)

BEER

Kirin TehAiban (1) 8
Sapporo (1) 8



PREMTIVM SAKE

Kaori Junmai Ginfjo
Gorgeous Aromas of Muscat Grapes and Bananas, Liﬁ/w“ and
Refres/\l’nﬁ Flavor. Great for Beginners and Connoissenrs alike.

Ryo Junmai Ginfo
ASprightly and Fresh Sake for any oceasion. Smooth and Luxurious as
it enfers, Leading fo a Subtle Bifferness for an TImpression of Dry Sake.

Daishichi Kimoto Classic Junmai

Well-Rounded Fragrance of Yogurt, Fresh Cream as well as Aromas
of Minerals can be enjoyed. Flavors are Enhanced by its Sweet

and Acidic Flavors. Medivm Dry.

Chiyomusubi Tokubersu Junmai 9
Elegant on the Palate with a Crisp Hint of Spice. Wel/ (glass)
Balanced and Quickly receding affer faste.

Suifin Junmai
Suijin stands for the “God of Water.” Refres/\ihg acidity make this

sake very dry with a Ainf of fresh green aroma.

Tomoji Junmai Ginjo

Refreshing aroma of muskmelons and grapefrnif: Well-balanced
bitferness and soft sweetness and lingering marshmallow hints.
Medivnm dry.

Ken Daiginjo
Gorgeous Aroma of Mefons, Pears, and Peaches. ery Elegant
and Crisp with a Beantiful finisA.

Houreki Junmai Daiginjo

An Unparaflefed, Award-Winning Sake made with Rigovous
Quality Control. Sweet and Velvety Aroma of Fruifs.

Very Delicate but Sharp Taste.

SPARKITING and SWEET SAKE
Sayuri Nigori Sake (Unfiftered)

Coarse-filfered, creamy and naturally sweet:
A great beginner sake.

Poochi Poochi Sparkfing Sake

A Suprising Swirl of Bubbles brings a Fruity Sweet Flavor with a
’15/\1‘ Citrus Accent: En"oy this Curious new discovery of Sake.
Great for Aperifif.

Umekanon Junmai Sake 7
Potent Fragrance of N\ouf/\waferinﬁ Plums, Well-Balanced (glass)
Sweet and Sour Flavors.
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Chef: Gene Hsieh

2009 Japanese Food Festival

Sushi Contest - Ist Place




