L NEW STYLE SASHIMI

LOBSTER &
Maine Lobster, Garlic Chips, Cherry Tomato,
Grapeseed Oil & Micro Greens

squil

CITRUS YELLOWTAIL ©

Yellowtail, Avocado, Grapefruit, Cilantro & Ponzu

SUSHI Nigiri2pc ~ Sashimi 5pc SEARED ALBACORE TATAKI ®

Toro & 125 ] 215 ] Chile Seared Albacore, Grated Daikon, Cilantro &
uni® n ] 19 [ Citrus Soy

Albacore ® 7.5 [ 125 ]

Freshwater Eel 8 [ 125 ] SEARED TUNA TATAKI ©

Octopus 75 1 12 ] Bigeye Tuna, Avocado, Daikon Sprouts & Honey
Mackerel ® 7 1 12 [ Jalapefio Sauce

Salmon ® 7.5 [ 125 ]

Snapper ® 7.5 [ 125 ]

Tuna & 75 ] 13 HOUSE ROLLS

Yellowtail ® 7.5 [ 13 1

Sea Scallop © 75 [ BUFFALO CHICKEN

King Crab ® 125 1] .

Seared Salmon @ 8 [ Tempura C':hlcken, Soy Paper, Cucumber, Hot Pepper
Shrimp 65 [ Sauce & Cilantro Ranch

Squid ® 7 [ COUGAR

Crispy Spicy Tuna ® 85 [ . . .

Ikura (Salmon Roe) & 7 King Crab, Spicy Crab, Steamed Shrln‘u?, Avocado
Masago (Smelt Roe) & 55 [ Sprouts, Cucumber Wrap & Sweet Chili Sauce
Tobiko (Flying Fish Roe)® 55 [_] DIRTY ROCKSTAR &

Quail Eggs (2 Eggs) 6 [ . .

Substitute Kazami Wasabi 3 [ Spicy Tuna, Habanero, Avocado, Bigeye Tuna, Fresh

Jalaperio, Sweet Chili Sauce & Spicy Aioli

. .. )
Assorted Sushi Platter @ Assorted Sashimi Platter TSUNAMI @

Chef's Selection Chef’s Selection

Albacore, Spicy Crab, Shrimp Tempura, Micro Shiso &
Kiwi Vinaigrette

Lunch 12 ] Lunch 20 [
Dinner 20 [] Dinner 26 []

FLYING PHOENIX ©
Shrimp Tempura, Spicy Crab, Avocado, Tuna Tataki &

NEW STYLE SASHIMI

Lobster ® 19 ] Black Pepper Sauce

Citrus Yellowtail ® 14 [ ]

Seared Albacore Tataki @ 13 1 HORY FOOK @

Seared Tuna Tataki ® 14 [ ] Shrimp Tempura, Avocado, Spicy Tuna, Tempura,
Jalaperios & Spicy Aioli

Lobster Dynamite ® 20 [ .

Quail Egg Shooter (2ea) ® 9 [ POKEMON @

Spicy Crab, Avocado, Asparagus, Salmon, Lemon,
SUSHI ROLLS Marinated Spanish Onion & Jalapefos

Avocado 6.5

cado [ RAVENOUS
California 8 [] . . .
) Tempura Eel, Spicy Crab Mix, Crabstick, Steamed
Caterpillar 14 [] R . .
Cucumber 6 [ Shrimp, Eel Sauce & Shrimp Furikake
D 14.5
ragon — SEAFOOD DYNAMITE &
Eel Cucumber 9.5 . b. O c b Broiled Scall
Philly @ 95 [ Spicy Crab, ctorfus,. ucumber, Broiled Scallops,
Shrimp Tempura 105 ] Salmon, Yellowtail, Bigeye Tuna, Eel Sauce & Lemon
Spicy Tuna ® 95 [ Zest
Spicy Crab 85 []
Spicy Salmon ® 9 [ SURF N TURF ©
Spicy Yellowtail ® 95 [ Shrimp Tempura, Spicy Crab, Asparagus, Filet
Rainbow & 13.5 1 Mignon, Truffle Salt, Sesame-miso Aioli & Eel Sauce
Soft Shell Crab 135 1]
Tootsie 105 [ TAHOE ©
Tuna ® 85 [ Soft Shell Crab, Avocado, Spicy Crab, Sweet Masago
Vegas © 13 [ Sauce, Eel Sauce & Macadamia Nuts
Vegetarian 85 []
Yellowtail / Scallion ® 85 [ TUNA OVERKILL ®

Bigeye Tuna, Spicy Tuna, Masago, Avocado,

HOUSE ROLLS Cucumber Wrap & Scallions

Buffalo Chicken 125 ]

Counon . ULTIMATE PHILLY

Dirty Rockstar @ 1B ] Spicy Crab, Shrimp Tempura, Smoked Salmon,

Tsunami ® 135 [ Cream Cheese, Avocado, Eel Sauce & Spicy Aioli

Flying Phoenix ® 15 [

Hory Fook © 55 ZUSHI “BOX ROLL” &

Pokémon ® 15 ] Yellowtail, Spicy Crab, Tobiko, Shisho Leaf, Kizami,
Ravenous 15 ] Wasabi & Garlic Chips

Seafood Dynamite ® 15 1

Surf n Turf ® 15 [ THE BLVD &

Tahoe 14 [ White Fish, King Crab, Avocado, Cucumber Wrap &
Tuna Overkill ® 15 ] Yuzu Vinaigrette

Ultimate Philly 145 1

Zushi “Box Roll” ® 15 1 denotes items that we serve raw or undercooked. consuming raw or undercooked
The Blvd @ 15 ] meats, hamburger, poultry, seafood, shellfish, or eggs may increase your risk of

food-borne iliness, especially for those with certain medical conditions.



