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APPETIZERS

BAKED GREEN MUSSELS
Chopped with spicy crab and wasabi aioli

CRUNCHY SPRING ROLLS
Sweet chili sauce, ponzu sauce

EDAMAME
Lightly salted soybeans

GYOZA

Pan fried japanese dumplings, ponzu sauce
KANISU

Rice wine cucumbers, crab, avocado, wakame

LEMON PEPPER SNAPPER
Lemon juice, cracked pepper, citrus zest,
grape seed oil, micro greens

LITARDO
Sautéed baby octopus over ginger soy greens

SASHIMI NAMI
Sampler of three different fish

SPICY SALMON OR TUNA TARTARE
Julienne cucumbers, avocado, hot sesame oil (mild/med/hot)

SPICY SCALLOP SHOO BOAT
Cucumber boat with spicy scallop, tempura chips, masago

SUSHI NAMI
Sampler of six different fish

TEMPURA PRAWNS
Thai chili sauce

TEMPURA VEGETABLES
Asian dipping sauce

TUNA TATAKI
Seared yellowfin, wakame, ponzu sauce

TEMAKI

(One cone shaped hand roll)

MAGURO - Tuna

S AKE - Salmon

SPICY SCALLOP - Avocado, crunch
SPIDER — Soft shell crab
VEGETABLE - Seasonal

UNAGI — Eel, cucumber, avocado
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MAKI

SOUP & SALAD

MISO
Scallion, tofu, shiitake mushrooms

GINGER SALAD
Iceberg, cucumbers, tomato, carrots, ginger dressing

WAKAME SALAD
Edible seeweed

AVOCADO CRAB SALAD
Iceberg, crab, avocado (mild/med/hot)

SuUuNOMONO SALAD
Cucumber salad, conch, octopus, crab, shrimp, rice wine vinegar

SPECIAL SUNOMONO SALAD

Cucumber salad, lobster, salmon, snapper, tuna, conch, octopus crab,

shrimp, rice wine vinegar

SASHIMI / NIGIRI

(3 pieces per order / over rice in pairs)

E B —Shrimp
ESCOLAR — White tuna
HAMAGCHI - Yellow tail
HOTATE — Scallop
IKUR A — Salmon roe
1ZUMID A — White fish
K A1l — Conch

K ANI — Crab meat
MAGURO —Tuna
MASAGO —Smelt roe

S AKE - Salmon
SMOKED S AKE - Smoked salmon
TAKO — Octopus
TAMAGO - Egg
TOBIKO - Flying fish roe
UN A G - Freshwater eel

ALASKAN - Salmon skin, crab, scallions
ARIZON A — Yellow tail, salmon, spicy mayo
ASPARAGUS - Fresh asparagus
AVOCADAO - Fresh avocado
CALIFORNIA - Crab, cucumber, avocado
DOUBLE ‘G’ - Crab, cucumber salad, masago
K APPA — Cucumber

ME XIC AN — Shrimp tempura, asparagus,
spicy mayo, sesame seeds, masago
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PHILLY — Smoked salmon, cream cheese, scallion
SPICY TUN A — Tuna, scallion, cucumber with sriracha
SPIDER - Soft shell crab, kani, smelt roe, cucumber
TAMPA — Tempura white fish, scallion, spicy mayo
TEKKA —Tuna

UNAKYU — Eel, cucumber, eel glaze
VEGETARIAN — Assorted vegetables

SPECIALTY MAKI

BIG RICK —Tempura shrimp, cream cheese, crab salad, soy paper
B O S TON — Maine lobster, avocado, scallion, asparagus

DY N AMITE - Spicy hamachi, salmon, crab, tuna, deep fried
(mild/med/hot)

HAWAIIAN DREAMIN - Tuna, hamachi, white tuna,
avocado, tempura chips, masago, spicy mayo, pineapple puree
HONOR ROLL - Special scallop, tempura chips,

topped with tuna, black tobiko

HOT KARM A - Spicy salmon, cucumber, hot sesame seed oil
topped with eel, spicy mayo and sriracha (mild/med/hot)

HURRICANE - Crab, cream cheese, spicy tuna, in soy paper,
temp fried, served with eel glaze and wasabi aioli (mild/med/hot)

FIRE CRACKER - Spicy scallop, cucumber, avocado,
topped with spicy tuna, spicy mayo (mild/med/hot)

FIRE DRAGON - Spicy crab, avocado topped with eel
(mild/med/hot)

GODZILL A — Eel, cream cheese, asparagus, salmon, hamachi,
tempura fried, topped with red tobiko, served w/ eel glaze, spicy
mayo, sriracha (mild/med/hot)

GREEN DRAGON - Eel, cucumber, cream cheese
topped with avocado

EMPEROR - Spicy crab, cream cheese, avocado, asparagus
topped with spicy tuna, masago, tempura chips (mild/med/hot)

LOBSTER TEMPUR A — Tempura lobster, avocado,
cucumber, mayo, masago with eel glaze

LOLLIPOP —Crab, asparagus, salmon, tuna, in thin sliced
cucumber served with rice wine vinaigrette

LOU LOU - Yellow tail, jalapenos, cilantro

Side of rice $2

Brown rice available upon request $1

Substitute soy paper or rice paper $1

Any Kani can be replaced with real snow crab $1
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R AINBOW - Assorted sashimi over California roll

RED BARON - Tuna, avocado topped with eel and tuna,
red tobiko served with eel glaze

RED AND ORANGE CRUNCHY - Tuna, salmon,
spicy mayo, tempura chips

ROCK AND ROLL - Spicy tuna, crab, avocado, cream cheese
topped with tempura eel

S AMUR AI - Tuna, unagi, crab, cucumber topped with salmon

S E XY — Shrimp tempura, asparagus, eel topped with avocado,
tuna, eel glaze and spicy mayo

SPICY JAPANESE SCALLOP - Scallop, spicy mayo,
tempura chips (mild/med/hot)

SPICY TAIL — Yellow tail, masago, scallions
topped with yellow tail, lime slice and sriracha (mild/med/hot)

SPICY TUNA TATAKI — Spicy tuna, scallion
topped with tuna tataki (mild,med,hot)

SURF AND TURF - Kobe style beef, japanese mushrooms,
grilled scallions, temura fried, topped with butter poached lobster

TAKARA - 2rice, /2 nori outside, tuna, salmon, yellow tail,
smelt roe, avocado, tempura chips

THIS IS HOW WE ROLL - Crab, cream cheese,
asparagus topped with avocado and cooked shrimp, eel glaze

VENUE KOBE STYLE BEEF ROLL - Kobe beef,
asparagus, cucumber

VENUE VOLCANDO - Crab, cream cheese, cucumber,
topped with baked dynamite mix

VIP — Tuna, avocado, tempura fried eel with eel glaze,
spicy mayo, sriracha (mild/med/hot)

WAYV E — Tempura shrimp, spicy tuna, avocado,
cucumber in soy paper, topped with eel glaze

Consuming raw or undercooked meats, poultry, seafood, shelfish, and eggs may increase your risk of foodborne illness.

Gratuity added to parties of 6 or more.
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