
a la carte
E N J O Y  O U R  E N D E L E S S  S U S H I  E X P E R I E N C E

Sunomono $4.50
Chicken Gyoza $6.50 (4 UNIT)

Harumaki $7.50 (4 UNIT)
Cheese

Salmon with cream cheese

Veggies

Philadelfia (Salmon, rice, cream cheese

and chives)

APPETIZERS TEMAKI

They are big!!! (Cone shaped with seaweed outside)

Crocmaki (Deep Fried with salmon,

cream cheese and rice)
Spicy Tuna (Tuna, rice ans spicy

mayo)

Bigmaki (Salmon, rice, cream chesse,

shrimp tempura, kani and chives)

California (Cucumber, kani, avocado

and rice)

NIGUIRIS

Salmon     

Tuna

Octopus Shrimp

Blowtorch Option

Yellowtail

SASHIMIS

Salmon     Octopus

Kani

Blowtorch Option

Shrimp

CARPACCIO

Salmon 
Tuna
Octopus 

Mushrooms Shimeji $12.00

Sushi Nachos $12.00 (8 UNIT) 

Miso Soup $5.00
Calamari Tempura $5.60 (6 UNIT)
Ceviche $12.90 
Shrimp Tempura $7.50 (6 UNIT)
Salmon Coxinha $11.00 (6 UNIT)

Beef Yakisoba $14.90 
Shimeji (Shimeji, cream cheese, rice

and chives)

Special (Salmon, cucumber, kani, red

onion, mayo  and rice)

Cocktail shrimp $12.00 (10 UNIT)

$10.00 (1 UNIT)$12.00 (4 UNIT) $10.00 (4 UNIT)

$16.00 (1 UNIT)

Edamame $6.00

Yellowtail
Salmon Special Yellowtail Tuna



Cucumber
Salmon

Kani

E N J O Y  O U R  E N D E L E S S  S U S H I  E X P E R I E N C E

HOUSE SPECIALS

HOSSOMAKI $14.00 (8 UNIT)

Philadelphia (Salmon, cream cheese and

chives)
Spicy Tuna (Tuna with spicy mayo)

California (Kani, cucumber and

avocado)

HOT ROLLS $13.00 (8 UNIT)

(Rice�inside�the�seaweed)

URAMAKI $14.00 (8 UNIT)
(Rice�outside�the�seaweed)

Salmon (Salmon, avocado and cream

cheese)

Volcano (Shrimp tempura, kani, topped

with salmon and spicy mayo)

Special (Grilled salmon, spicy mayo,

masago, eel sauce and lime zest)

a la carte

Hot Garlic (Cream cheese and fried garlic)

Hot Classic (Cream cheese, eel sauce,

sesame and chives)
Hot Lemon (Cream cheese, coconut flakes

and lemon zest)
Hot Caramelized Onion (cream cheese

and caramelized onion)

Hot Doritos (cream cheese and doritos)

Hot Love (cream cheese and

strawberry jam)

 NIGUIRI FOIE GRAS - Tuna With Foie

Gras on Top finished with Lychee

sauce and eel sauce (02 Units) $10.00

TUNA TARTARE - Amamisso, olive

oil, sriracha and finished with fish

egg and Harumaki Leaves (5,29oz)

$24.00

SALMON TARTARE - Truffle oil, red

onion, salt flower, salmon and finished

with Ikura and Harumaki Leaves

(5,29oz) $24.00

NIGUIRI EEL - Rice and eel (06 Units)

$12.00

NIGUIRI WAGYU- Rice and wagyu (02

Units) $12.00

NIGUIRI UNI- Rice and UNI (02 Units)

$12.00


