PLEASE LET YOUR SERVER KNOW
OF ANY ALLERGIES YOU MAY HAVE
THERE WILL BE A 3% CREDIT CARD FEE ADDED TO ALL
CARD CHARGES.

AUTOMATIC GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.

SOUP

MISO
CUP 4@ BOWL 1D
miso, tofu, seaweed, scallion

BEEF WONTON SOUP 15
kimchi, bok choy, scallion, smoked pork broth

SWEET POTATD & GINGER SOUP 1B
lump crab, scallion, chili oil

SALAD

ADD THE FOLLOWING TO ANY SALAD
CHICKEN 9 @ NY STRIP 12 @ SHRIMP |1 @ SALMON 13

HOUSE 8
crispy romaine, cherry tomato, onion, cucumber, carrots
ginger vinaigrette, crispy wonton strips

KAlISO 8

japanese seaweed, sesame seed, tomato, cucumber

KANI 10

kanikama, cucumber julienne, spicy mayo

AVOCADD 13

romaine hearts, tomato, red onion, sesame dressing

CALAMARI SALAD 18
mixed greens, red onion, bacon, radicchio, cucumber,
crouton, red chili vinaigrette

CRUDD

SESAME CRUSTED TUNA 18
seared yellowfin tuna, fresh seaweed, green onion
red chili & miso mayo

CRISPY RICE SUPREME 17
japanese crispy rice cake, spicy tuna
guacamole, tobiko, kabayaki sauce, & spicy mayo

AHI TUNA WONTON TACOS 17

ponzu, radish, cilantro, teriyaki, avocado mousse

PEPPER CRUSTED TUNA 13
flash seared pepper crusted tuna,
scallion, tobiko, wasabi mayo

YELLOWTAIL YUZU 1B

yellowtail sashimi, jalapefio, yuzu, soy

SL TARTARE 17
SALMON @ YELLOWTAIL @ TUNA
tomato, shallot, cilantro, avocado
jalapefio, yuzu, on crispy wonton

EDAMAME

SEA SALT 17
FOLLOWING CHOICES ADD 4
SPICY SZECHUAN @ GARLIC SOY & TRUFFLE

DIM SUM

STEAMED @ PAN FRIED
CRAB (pan FriED oNLy) SHRIMP SHUMAI ... |
VEGGIE, PORK, OR CHICKEN GYDZA..........coococo... 12

TEMPURA

ROCK SHRIMP 15@CAULIFLOWER 14
ROCK AIOLI ® HOISIN POMEGRANATE BBQ

APPETIZERS

BAD BUNS 17
SHRIMP
rock shrimp tempura, rock aioli, mango salsa
PORK BELLY
honey rosemary & red pepper glaze, champagne vinaigrette
slaw

MISO & SAKE MUSSELS 17

sake, miso, garlic butter, green onion, white rice

LEMON GINGER CRAB CAKES 18
roasted corn salsa, chili sauce

THAI SESAME WINGS 19

7 jumbo wings, thai tamarind sauce, sesame seeds

FRIED CALAMARI with SHRIMP 11

spicy tamarind sweet & sour sauce

GRILLED SPANISH DCTOPUS 20
(contains almonds)
fingerling potatoes, romesco sauce, frisée
pickled fresnos, scallions, red chili vinaigrette

ROASTED BRUSSEL SPROUTS 13

" sweet soy drizzle, hickory smoked bacon, leek aioli

BONELESS RIB WRAPS 13
slowly roasted pork ribs
hoisin pomegranate BBQ, bibb lettuce

SHISHITD PEPPERS 12
pan seared with ponzu & finished w/ sea salt

VEGETABLE SPRING ROLL 12
avocado-tomatillo sauce
pineapple-carrot sauce



ENTREES

ROSEMARY CHICKEN 235
pan fried breast, lemon, ginger, mirin
roasted brussel sprouts, white rice

CHURRASCO + KIMCHI 30
marinated flank steak, black beans, kimchi rice
green chimichurri

SZECHUAN FILET 38
8oz filet mignon, sautéed shiitake mushrooms
szechuan peppercorn sauce, grilled asparagus
garlic mash

SL BLACKENED SALMON 26

5-star asian spice, sautéed broccoli & white rice

KOREAN STYLE BABY BACK RIBS 26

full rack, truffle parmesan fries

THAI BASIL
CHICKEN 24@SHRIMP 27
pan braised chicken breast or sautéed jumbo shrimp
tomato-thai basil sauce, chili fried rice, bok choy

WAGYU BURGER 20
sweet chili fried onion, garlic-sesame aioli
ketchup, brioche, lounge fries

SIDES FRIED RICE
HIBACHI NOODLES 7 VEGETABLE FRIED RICE 7
VEGETABLE TEMPURA g CHICKEN FRIED RICE I
CHICKEN TEMPURA 1 PORK FRIED RICE I
SHRIMP TEMPURA 12 SHRIMP FRIED RICE 12
SAUTEED VEGETABLES g CRAB FRIED RICE 12
SWEET POTATO FRIES g
LOUNGE FRIES 7
BROWN RICE 3
WHITE RICE 2

e

HIBACHI

VEGETABLE FRIED RICE & NOODLES
SEASONAL VEGETABLES
GINGER & MUSTARD SAUCE

FILET MIGNON 335

NY STRIP 28 ® SALMON 24 ® SHRIMP 23

VEGETARIAN 15 @ CHICKEN 22

BUILD YOUR OWN
18

CHOODSE RICE
WHITE @ BROWN

CHOOSE PROTEIN

TUNA ® SALMON o TOFU ® SHRIMP

CHOOSE 5 INGREDIENTS

AVOCADD e CUCUMBER @ CARRODT
SEAWEED SALAD @ JALAPEND @ DAIKON
SCALLION @ MANGD ® STRAWBERRY
MASAGD e TOBIKD @ TEMPURA FLAKES

CHODSE SAUCE

SESAME SOY @ JALAPEND VINEGAR

WASABI MAYD e SPICY MAYD



SPECIALTY
ROLLS

CRAZY LEGS 18 SUSHI CRUNCH WRAP 18
fried calamari, avocado, bibb lettuce, wonton crisp tuna-kani salad-crispy onion-avocado-panko crusted
topped with seared striped bass, sriracha, sesame oil kabayaki & spicy mayo drizzle
CRUNCH & MUNCH 18 TOTOWA 17
shrimp, avocado, panko crusted nori spicy tuna, shrimp & avocado, soy paper
topped with diced salmon, tobiko & kabayaki topped with salmon & spicy mayo
KRAKEN & KRAB 18 EL TOROD 18

tuna, cucumber, scallion, togarashi, spicy mayo
panko fried, topped with diced tuna, sriracha, scallion
kabayaki sauce & taro chips

shrimp tempura, bibb lettuce, blue crab, avocado, topped
with salmon, fried kani, togarashi & kabayaki sauce

ATOMIC 1B
tuna, mango, avocado, jalapefio
chili flake soy paper, sushi lounge hot sauce

i ROCK N ROLLA 1B
J)) spicy tuna & avocado
topped with crispy rock shrimp tempura,
OPTIMISTIC 17 spicy mayo & kabayaki sauces

tuna, salmon, avocado, masago, tempura flakes

soy paper, sesame soy, jalapefio vinegar, wasabi mayo DUEL OF THE DRAGONS 18

shrimp tempura, jalapefio & onion tempura,
tempura battered, topped with avocado, green
chimichurri & fried plantain

CITRUS TIGER 18
shrimp tempura, avocado, nori wrap,
topped with striped bass, kabayaki sauce,
togarashi sprinkle, & truffle sauce MANGD & SPICE 18
tuna, avocado, mango, soy wrap
topped with seared salmon, jalapefio,

spicy mayo & tobiko

CHILEAN SEA BASS 17
yuzu marinated chilean sea bass & avocado
soy paper wrap

BIRDS OF PARADISE 16
salmon & mango
topped with tuna, avocado, sweet miso &
wonton crisps

LADY IS A TRAMP 13
spicy tuna & crispy tempura flakes
topped with tuna & red tobiko

SUPER KANI 17
shrimp tempura, spicy tuna & avocado soy paper
topped with kanikama & spicy mayo

SPICY CITRUS 13
shrimp tempura & cucumber
topped with seared scallops, masago, sliced lemon
& spicy mayo )
JALAPEND SALMON 1B
salmon, jalapefio, scallion & masago, soy paper
topped with yellowtail & jalapefo vinegar

COASTLINE 17
shrimp tempura, cucumber & jalapeno
topped with kobe beef, scallions, masago

spicy mayo, sriracha & kabayaki sauce RED HOT 15
cucumber & avocado

ISLAND COCONUT SHRIMP 17 topped with tuna, cilantro, jalapefio, & hot hawaiian

shrimp tempura & mango sauce
topped with spicy tuna, toasted coconut flakes &
kabayaki sauce LOVE TRIANGLE 1B

salmon, yellowtail, tuna, soy paper
topped with jalapefo, wasabi mayo &
sriracha

SEVEN ROLL PLATTER
103

TEN ROLL PLATTER
lal




ROLLS @« HAND ROLLS

TUNA q
SUSHI A LA CARTE SALMON g
YELLOWTAIL 9
Pl CALIFORNIA | 750
CRABSTICK | 270 ]KANIKAMA BOSTON 8.00
Soulp | 3751 KA PHILADELPHIA I?]
TUNA | 400 {MAGURD ATLANTA 0
OCTOPUS | 450 |TAKD ALASKAN
SALMON | 400 [SAKE
SHRIMP | 400 |[EB I HUDSON 11
YELLOWTAIL | 400 (HAMACHI chicken tempura, avocado, cucumber
SALMON ROE ! 3TO[IKURA asparagus, & masago, topped with kabayaki sauce
SMOKED SALMON ‘égg SAKE KUNSE!I EBITEN 11
ALBAI?I']AI'\EETTII}II{]IE 3:75 Isd |_A| ISRAI]E o shrimp tempura, avocado, cucumber &
a.7a masago, topped with kabayaki sauce
Rren mAss | 38 [suzukl
3.7a SPIDER ROLL N
SPANISH MACKEREL 475 SAWARA tempura soft shell crab, cucumber
SCALLOR 7.|][| HOTATE avocado & masago, topped with kabayaki sauce
SEA URCHIN 4'25 UNI
FATTY TUNA| & [SUPER TORD tuna, salmon, yellowtail & cucumber
EEL 12
ADD UAIL EGG choice of avocado, cucumber or asparagus

200

SUPER TORD 17
blue fin tuna belly with scallions

DRAGON 14
eel & cucumber
topped with avocado, kabayaki sauce, & tobiko

RAINBOW 14
kanikama & masago
topped with tuna, salmon, avocado & white fish

FANTASY ROLL 14
spicy tuna & tempura flakes
topped with avocado & furikake

SPICY WRAP 15 WITHOUT RICE
SUSHI BAR ENTREES TUNA ®SALMON @ SCALLOP @ YELLOWTAIL

tempura flakes, spicy mayo, cucumber wrap
SUSHI ROCK 27

5 PIECES OF ASSORTED SUSHI ® 1 CALIFORNIA ROLL VEGETABLE ROLLS
PARADISE PLATE 40 AVvOCADD 8
CHOOSE SUSHI OR SASHIMI CUCUMBER B
3 PIECES OF TUNA ® 3 PIECES OF SALMON CUCUMBER,AVODCADD 7

3 PIECES OF YELLOWTAIL @ 1 CALIFORNIA ROLL COMBINATION VEBETABLE ROLL 9

SUSHI or SASHIMI ForRTwo 72 cucumber, avocado, pickled squash, carrot
|4 PIECES OF CHEF'S SELECTION ® 1 SPICY SALMON ROLL VEGGIE LOVER 1D

| SPICY TUNA ROLL
mango, cucumber, sweet potato tempura, soy paper
SAKURA & TORD PLATTER 140

22 PIECES OF CHEF'S SELECTION @ 4 PIECES OF TORD
2 PIECES OF IKURA @1 SPICY TUNA ROLL® 1 BOSTON ROLL

TEMPURA VEGETABLE ROLL 19
CHODSE THREE

ONION ® ASPARAGUS ® SWEET POTATO
BROCCOLI® AVOCADD

*ADD SOY WRAP +1
*ADD CHILI FLAKE SOY WRAP +1
*ADD CUCUMBER WRAP (NOD RICE) +3



