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® Operates like a Subway
o ith the Personality of a Starbucks

® And the food display and service concept of a Corner Bakery or La Madeleine
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*2001:
*2002:
*2003:
*2004:
«2005:
*2006:
*2007:
*2008:
+20009:
«2010:

w4 |
AU SFIE SRR TS TOBBEMEHE

1 restaurant
5 restaurants
20 restaurants
30 restaurants
50 restaurants
100 restaurants
150 restaurants
150 restaurants
200 restaurants
300 restaurants

19

Total:

26

56
106
206
356
506
706
1,006
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Al tizer Samon Skin Sunomono 5.00

ppe ) ers Sea Garden Squid Appetizer Salad 4.50
Agedashi Tofu ) ) ) ) 5.50 A small serving of mixed seaweed and Squid prepared with sesame

Deep-fried tofu topped with a touch of ginger and dried bonito, oil

flavored with light sweet soy broth Shrimp Shumai 5.50
All Shrimp Tempura Appetizer 12.00 Japanese style Dim Sum w/ shrimp filling (7 pieces)

Tempura battered and deep-fried shrimp Shrimp Sunomono 4.00
All Veggies Tempura Appetizer ) 5.50 Shrimp, cucumer, wakame seaweed, and a touch of ginger-flavored

Tempura battered and deep fried veggies light, sweet vinegar dressing topped with sesame seeds
Beef Negimaki 7.00 Snow Crab.Sunomono 7.00

Thin sliced beef rolled with scallions, drizzled with teriyaki sauce, Snow Crab, cucumer, wakame seaweed, and a touch of sweet

and then grilled on skewers vinegar dressing topped with sesame seeds
Beef Sashimi 10.00 Soft Shell Crab Kara-agge 7.00

Seared beef, raw on the inside and served with special joy sauce Crunchy on the outside and tender on the inside. Dip into our tasty

and chives special joy sauce with chives
Blackened and Seared Pepper Escolar 14.00 Special Sunomono 5.50

Served with two types of spicy sauces Shrimp, octopus, kanikama, cucumber, wakame seaweed, and a
Blackened and Seared Pepper Salmon 14.00 touch of ginger flavored light sweet vinegar dressing topped with

Served with two types of spicy sauces s_.esame seeds
Blackened and Seared Pepper Tuna 12.00 Spicy Tuna Sunomono 6.00

Served with two types of spicy sauces tSpl(:% tufna toptpujg on ad cucqmbter anddwa}r;me seafeed,dand a
Blackened and Seared Pepper Yellow Tail 14.00 ouch of swee _V'negar ressing topped with sesame seeds

Served with two types of spicy sauces Tempura Appetizer ) 9.00

Shrimp (2) and Vegetables (6), battered and deep-fried tempura

Crab_Sunomono 4.00 style

Crab, wakame, and a touch of ginger-flavored light, sweet vinegar 2

sesame seeds Tiger Eye 10.00

) . Baked squid, smoked salmon & asparagus rolled together and

Crawfish Dynamite ) ) ) ) 6.50 sliced to make it look like a tigers eye and seasoned with eel sauce

Baked crawfish topped with spicy mayonnaise, chives and masago Tuna Razor 12.00

caviar Thinly sliced tuna, topped with cilantro, serrano chilies, sriracha
Cué:umbzr Onlg S:mo;nofno i dressing t dwith 2.50 sauce finished with yuzu sauce

ucumber and a touch of sweet vinegar dressing topped wi
sesame seeds Tuna' Tar Tar ) i ) 14.00
Spicy tuna topped with sliced avocado, habanero masago, tobiko,

Edamame . 3.50 and wasabi tobiko

Boiled soybeans in salted pods Tuna Tataki 12.00
Escolar Razor 12.00 Seared tuna, raw on the inside and served with special joy sauce

Thinly sliced escolar topped with cilantro, serrano chiles and and chives.

sriracha sauce, finished with yuzu sauce Tuna Tower 14.00
Green Mussels Dynamite . ] 6.50 Foundation of rice topped with sliced avocado; spicy tuna,

Baked green mussels topped with spicy mayonnaise, eel sauce, habanero masago, sprinkled with sesame and furikake dressed

and chives with creamy wasabi sauce. Garnished with tobiko, wasabi tobiko
Gyoza 5.50 and black tobiko

Japanese pot-sticker dumplings (5 pieces) Yellowtail Razor 13.00
Hamachi Kama 12.00 Thinly lsliced yellowt'flill tuna topped with cilantro, serrano chiles,

Grilled yellowtail cheek served with special joy sauce. and sriracha sauce finished with yuzu sauce
Hiyayakko 4.00

Block of cold tofu topped with dried bonito shavings and chives, Salads

lightly seasoned with low sodium soy sauce Japanese Garden Salad 4.50
Octopus Razor 12.00 M_ixed gardenl lettuce, asparagus, cucumber, e_ind tom_atoes. Ser\{ed

Thinly sliced octopus topped with cilantro, serrano chiles and with your choice of sweet miso sesame dressing or ginger dressing

sriracha sauce, finished with yuzu sauce Shabu-Shabu Salad 11.00
Octopus Sunomono 4.00 Mixed garden lettuce, asparagus, cucumber and tomatoes topped

Qctopus, cucumber, wakame seaweed, and a touch of sweet with strips of very thinly sliced beef. Served with your choice of

vinegar dressing topped with sesame seeds sweet miso sesame dressing or ginger dressing
Plain Sunomono 3.00 Spicy Sashimi Salad 14.00

Cucumer, wakame seaweed, and a touch of sweet vinegar dressing
topped with sesame seeds

Mixed mesclun and iceberg lettuce with assorted sashimi and spicy
dressing

Salmon Razor 12.00 Toft{ Salad 8.00
Thinly sliced salmon topped with cilantro, serrano chiles, and Mixed garden lettuce, asparagus, cucumber and tomatoes topped
sriracha sauce finished yuzu sauce with tofu squares. Served with your choice of sweet miso sesame

Salmon Tar Tar 14.00 dressing or ginger dressing
Spicy salmon topped with sliced avocado, habanero masago,
tobiko, and wasabi tobiko Soups

Salmon Tower 14.00 House Seafood Bowl 9.00
Foundation of rice topped with sliced avocado, spicy salmon, Special combination of seafood mix and fine spices
habanero masago, sprinkled with sesame and furikake dressed House Seafood Bowl w/Udon 10.00
with.creamy wasabi sauce. Garnished with tobiko, wasabi tobiko Special combination of seafood mix and fine spices with-udon
and black tobiko noodles

www.sushizushi.com
23
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Miso Shiru
The traditional miso soup with tofu cubes, sakame seaweed, and
chives

2.50

Shrimp Yakitori
Broiled shrimp skewered on bamboo and topped with a thick rich
house special sauce

8.00

3.00

5.00

3.00

4.00

4.00

5.50

3.00

3.00

3.00

3.00

4.00

16.50

16.50

14.50

20.50

19.00
19.00

18.50

18.50

8.50

Tori Zosui 9.50 .
Chicken, mushrooms, wakame seaweed, egg drop & green onions Kushl-Agge
in a light fish broth sprinkled with rice Asparagus
. . . Breaded and deep-fried nuggets of asparagus served with a rich
Yakimeshi (Rlce) dipping sauce
Beef Yakimeshi Rice 4.00 Asparagus, Beef Wrapped
Teppan-fried Japanese rice with-beef, eggs and-vegetables Breaded and deep-fried nuggets of asparagus and beef served
Chicken Yakimeshi Rice 4.00 with a rich dipping sauce
Teppan-fried Japanese rice with chicken, eggs, and vegetables Cheese
Gohan 1.50 Breaded and deep-fried nuggets of cheese served with a rich
White Japanese Steamed Rice dipping sauce
Shrimp Yakimeshi Rice 7.00 Chicken & Onion . o )
Teppan-fried Japanese rice with shrimp, eggs, and vegetables Brgadeq ar)d deep-fried nuggets of chicken with onion served with
Special Yakimeshi Rice 5.00 arich dipping sauce
Teppan-fried Japanese rice with beef, chicken, eggs and Chicken & Pepper
vegetables Breaded and deep-fried nuggets of chicken with peppers served
Sushi rice 3.00 with a rich dipping sauce
A serving of sushi rice Ebi Prawn & Cream Cheese
Tampa Bay Sauce 1.50 Breaded and deep-fried nuggets of ebi prawn and cream cheese
Special Kanikama Crab salad, perfect combination for Yakimeshi served with a rich dipping sauce
or Gohan Mushroom
Vegetable Yakimeshi Rice 3.00 Breaded and deep-fried nuggets of mushrooms served with a rich
Teppan-fried Japanese rice with an assortment of vegetables and dipping sauce
eggs Onion
Yakimeshi Combo 7.00 Breaded and deep-fried onions served with a rich dipping sauce
Teppan-fried Japanese rice with beef, chicken, shrimp, eggs and Plantain
vegetables Breaded and deep-fried plantain served with a rich dipping sauce
. Plantain & Cheese Balls
Yaklsoba (Noodles) B(eadeq ancj dgep-fried nuggets of plantain and cheese served
Beef Yakisoba Noodles 5.50 with a rich dipping sauce
Stir-fried soba noodles (buckwheat) with beef and vegetables Salmon ) ) .
Chicken Yakisoba Noodles 5.00 Breaded and deep-fried nuggets of salmon served with a rich
Stir-fried soba noodles (buckwheat) with chicken and vegetables dipping sauce
House Special Yakisoba Noodles 6.50 g
Stir-fried soba noodles (buckwheat) with beef, chicken and Teppan Yakl
vegetables Beef Teppan Yaki
Shrimp Yakisoba Noodles 7.50 Teppan-grilled beef with an assortment of vegetables (asparagus,
Stir-fried soba noodles (buckwheat) with shrimp and vegetables Z.UCCh'”" mushrooms, onions, soybean sprouts, and bell peppers)
Vegetarian Yakisoba 4.00 Chicken Breast Teppan Yaki ,
Stir-fried soba noodles (buckwheat) with vegetables Teppan-grilled chicken breast (white meat) with an assortment of
vegetables (asparagus, zucchini, mushrooms, onions, soybean
Yakitori (Skewers) sprouts, and bell peppers)
L Chicken Teppan Yaki
Beef and Asparagus Yakitori _ 6.00 Teppan-grilled chicken (dark meat) with an assortment of
Br0|_led beef and asparagus skewered on bamboo and topped with vegetables (asparagus, zucchini, mushrooms, onions, soybean
5 a ;h;:kknch house special sauce 6.00 sprouts, and bell peppers)
eef Yakitori - Combination Teppan Yaki
Broiled beef skewered on bamboo and topped with a thick rich Teppan-grilled beef, chicken and shrimp with an assortment of
house special sauce vegetables (asparagus, zucchini, mushrooms, onions, soybean
Chicken Breast Yakitori 6.00 sprouts, and bell peppers)
Broileg| ohiﬁkenhk_)r:a.st rfvr\:hite meat) _sklewered on bamboo and Ribeye Teppan Yaki
t.oppe wit .at.|c rich house special sauce Salmon Teppan Yaki
Chlcken Ya!(ltorl ) 5.00 Teppan-grilled salmon with an assortment of vegetables
Broiled chicken (dark meat) skewered on bamboo and topped with (asparagus, zucchini, mushrooms, onions, soybean sprouts, and
a thick rich house special sauce bell peppers)
Escolar (Super White Tuna) Yakitori ) o 8.00 Scallops Teppan Yaki
Broiled escglar skewered on bamboo and topped with a thick rich Teppan-grilled scallops with an assortment of vegetables
house special sauce (asparagus, zucchini, mushrooms, onions, soybean sprouts, and
Mushrooms Yakitori 5.00 bell peppers)
Broiled mushroqms skewered on bamboo and topped with a thick Shrimp Teppan Yaki
rich house special sauce Teppan-grilled shrimp with an assortment of vegetables (asparagus,
Scallop Yakitori 8.00 zucchini, mushrooms, onions, soybean sprouts, and bell peppers)
Broiled scal]ops skewered on bamboo and topped:with a thick rich Vegetarian Teppan Yaki
house special sauce An assortment of teppan-grilled vegetables (asparagus; zucchini,
mushrooms, onions, soybean sprouts, and'bell peppers)
hizushi
www.sushizusni.com

90-11-05283

24



&¥5-3
Sushi Zushi MA=a2— (2010 £ 11 AIFf)

SET ZUSHI (@)

PREPARED TO AMAZE"
Battera-Zushi Bonito (Katsuo no Tataki) 4.00
2 slices
Independence 12.50 * .
Pressed sushi with eel with cream cheese, masago & avocado Cr;ll;lic(le(sanl Kama) 4.00
topped with eel sauce Eel* (U . 5.00
Mackerel (Saba) 9.00 el (Unag) -
Pressed sushi with mackerel topped with chives Egg Omelet* (Tamago) 3.00
SaétSIVi\Laetser Eel (Anago) 14.00 Oblong of vinegared rice covered with sweet egg omelet
Spicy Tuna 1000 _ Esgolar 5.00
Single hand rolled cone shape roll with tuna, spicy mayonnaise,
kaiware sprouts and chives Fatty Tuna (O-Toro) ) 15.00
Unagi Eel Kabayaki 10.00 Oblong of vinegared rice covered with Fatty Tuna
Pressed sushi with eel topped with eel sauce Flying Fish Caviar (Tobiko) . o . 4.50
Oblong of vinegared rice covered with Flying Fish Caviar
Japanese Comfort Food Habanero Masago , _ 4.50
Chicken Katsu Curry 12.00 Oblong vineared rice covered with smelt Habanero Caviar
Curry rice with tender-breaded chicken breast cutlet Inari* (Sweet Fried Tofu) N . . 3.00
Curry Rice 7.00 Small pouch of sweet fried tofu filled with sushi rice
Steamed rice with curry sauce, which contains many kinds of Jagalr)ese tai 6.00
spices, vegetables and fruits essences. Accompanied by Japanese slices
pickled vegetables. Mackerel* (Saba) 4.00
Katsu Curry 12.00 2 slices
Curry rice with tender-breaded pork cutlet: Octopus* (Tako) 4.00
Mini Curry Rice 4.50 i .
Mini order of curry rice Red Snapper (Tai) 4.00
Mini Katsu Curry 7.50 2 slices
Mini curry rice with tender-breaded pork cutlet Salmon (Shake) 4.50
Mini Katsu Curry 7.50 2slices
Mini curry rice with tender-breaded pork cutlet Salmon Caviar (lkura) 5.00
Special Tempura Dinner 17.00 Oblong of vinegared rice covered with Salmon Caviar
Shrimp and Vegetables Salmon, Smoked 5.00
Sukiyaki Udon 14.00 2 slices
Tasty Beef Sukiyaki based dish with udon noodles and vegetables Salt Water Eel (Anago) 5.00
Tempura Udon 9.50 2 slices
Shrimp (3), Kamaboko (boiled fish paste) and green onion in a Scallop* (Hotate) 4.00
bonito broth, with udon noodles and shredded bonito.on the top 2 slices
Ton Katsu 8.50 Sea L!rchin (Uni) 7.00
Tender breaded pork cutlet, comes with rice and sliced cabbage, 2 slices
carrots, and tomato Shrimp* (Ebi) 4.00
Zaru Soba 7.00 2 slices
Cold buckwheat noodles topped with shredded nori seaweed on Smelt Caviar (Masago) 4.50
a bamboo tray. Accompanied by a cold soy sauce base dipping Oblong of vinegared rice covered with Masago Caviar
sauce. Snow Crab* (Kani) 6.50
Zaru Udon 7.00 2 slices
Cold udon noodles topped with shr_edded nori seaweed on a Squid (lka) 4.00
bamboo tray. Served with your choice of goma (sesame) base or 2 slices
soy sauce base dipping sauce. Sweet Shrimp (AmaEbi) 7.00
= = 4 pieces of raw sweet shrimp with fried heads of shrimp
Musubi _ZUShI i Tuna (Maguro) 4.50
Japanese Pickles Musubi 3.50 2 slices
Rice mixed with Japanese pickles, shaped like a triangle,lightlty Wasabi Tobiko 5.00
s l’i)aked “‘A”;th al;?uch of sesame ol 3.50 Oblong of vinegared rice covered with Wasabi Tobiko
almon Musubi . " .
Rice mixed with grilled smoked salmon, shaped like a triangle, Yelzlg‘l?::::“ (Hamachi) 5.00
lightly baked with a touch of sesame oil
Tampa Bay Musubi 4.00 H H H :
B oy e 0a Bay sauce Chirashi-Zushi & Donburi (bowls)
; . Chirashi 15.50
Urgﬁzzozir:(iz(ds\ilitﬁ:;cha):rﬁs;\:!:]?gengﬂlf:gltriangle 4.00 Bowl filled with sushi rice and then scattered with tuna, yellowtail,
salmon, shrimp, octopus, albacore, mackerel, kanikama crab,
P - bonito, ikura, tamago, shiitake mushrooms, kampyo, daikon and
Nigiri-Zushi hiso leaf
Albac_ore (Bin-toro) 5.00 Hamachi Don 17.00
2 slices Bowl filled with sushi rice and yellowtail tuna
Black Tobiko 4.50 Katsu Don 10.00

QObleng of vinegared rice covered with Black Tobiko

Breaded pork cutlet, egg, onion, and shiitake mushrooms on top
of rice
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Mini Chirashi 10.00
Mini bowl filled with sushi rice and then scattered with tuna, shrimp,

Combination Platters

octopus, izumi tai, salmon, albacore, bonito, tamago, masago, Sashimi Sampler L ) 15.00
shiitake mushrooms, kampyo, daikon and shiso leaf Delicious assortment of sashimi that includes tuna, salmon,
Mini Hamachi Don 12.00 yeII.ow.ta|I, and octopEJs (n? substitutions)
Mini bowl filed with sushi rice and yellowtail tuna saghl!"}' samp'ft" (Tht'"fs""ﬁ.d)A that includes t | 20.00
. elicious assortment of sashimi that includes tuna, salmon,
M'n'. Salmon Don_ - 12.00 yellowtail, and octopus. Thinly sliced (no substitutions)
Mini bowl filled with sushi rice and salmon )
Mini Tekka D 9.00 Sushi Sampler 14.00
ini Tekka Don o y Delicious assortment of nigiri and maki-zushi that includes tuna,
-M.|n| bowl filled with sushi rice and tuna salmon, yellowtail, octopus, and shrimp and your choice of
Mini Una Don 11.00 California, Philadelphia, Spicy Tuna or Spicy Salmon Roll. (no
Mini bowl filled with eel substitutions)
Salmon Don 17.00 . .
Bowl filled with sushi rice and salmon Te-Maki-Zushi (Hand RO"S)
Tekka Don 14.50 California Kani-Kama 4.00
Bowl filled with sushi rice and tuna Single hand rolled cone shape roll with avocado, cucumber and
Una Don 16.00 kanikama
Bowl filled with sushi rice and eel California Shrimp 4.00
L Single hand rolled cone shape roll with avocado, cucumber and
Sashimi shrimp
f California Snow Crab 5.00
Albacore (Bin-toro) 9.00
5 slicls ( ) Single hand rolled cone shape roll with avocado, cucumber and
Y . snow. crab
Bonltp (Katsuo no Tataki) 8.00 Eavorite 5.00
5 slices ¥ . J
. . Single hand rolled cone shape roll with shrimp, cream cheese,
Crab* (Kani-Kama) 8.00 avocado and kanikama
5 slices Negihama 6.00
Eel (pnagl) 10.00 Single hand rolled cone shape roll with yellowtail and chives
5 slices Philadelphia 4.00
ESCO'F" 10.00 Single hand rolled cone shape roll with smoked salmon, avocado
5 slices and cream cheese
Fatty Tuna (O-Toro) Sashimi 30.00 Q 7.50
5 slices Rolled in a fine sheet of cucumber with smoked salmon, kanikama,
Japanese tai 11.00 avocado, Tampa Bay sauce and cream cheese
5 slices Salmon Skin 4.00
Mackerel* (Saba) 8.00 Crunchy salmon skin, yamagobo (pickled burdock), cucumber &
5 slices kaiware sprouts
Octopus* (Tako) 9.00 Spicy Salmon 4.00
5 slices Single hand rolled cone shape roll with salmon, spicy mayonnaise,
Red Snapper (Tai) 8.00 lfalware sprouts and chives
5 slices Spicy Scallop 4.50
Single hand rolled cone shape roll with scallops, spicy mayonnaise,
Salmgn (Shake) 9.00 kaiware sprouts and chives
5 slices Spicy Tuna 4.00
Salmon, Smoked 9.00 Single hand rolled cone shape roll with tuna, spicy mayonnaise,
5 slices kaiware sprouts and chives
Salt Water Eel (Anago) 10.00 Spider 5.00
5 slices Single hand rolled cone shape roll with soft shell crab, cucumber,
Scallop* (Hotate) 9.00 and avocado topped with masago caviar and spicy chipotle mayo
5 slices Tampa Bay 4.50
Sea Urchin (Uni) 13.00 Single hand rolled cone shape roll with Tampa bay sauce
5 slices (mayonnaise based crab salad)
Shrimp* (Ebi) 8.00 Unagi (Eel) 5.00
5 slices Single hand rolled cone shape roll with Unagi eel, cucumber,
Snow Crab* (Kani) 12.00 avocado topped with eel sauce
5 slices . . .
Squid (Ika) 000  Maki-Zushi House Specials
5 slices Bora Bora Roll 13.50
Sweet Shrimp (AmaEbi) 13.00 Shrimp tempura, avocado, cucumber and cream cheese on
4 pieces of raw sweet shrimp with fried heads of shrimp the inside Wfapped with ChOPPed snow crab, mayonnaise a’.‘d
masago caviar. Rolled uramaki style and topped with wasabi
Tuna (Maguro) 9.00 honey dressing, eel sauce, srirasha sauce and a special spicy
5 slices mayonnaise.
Yellow Tail (Hamachi) 11.00 Cayman Roll 12.00
5 slices Kanikama, habanero masago, seaweed salad, cream cheese,
pickled jalapenos, and avocado topped with fresh jalapeno and
honey wasabi sauce
ho ho
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Champion Roll 12.00 Saturday Roll 12.00
Kanikama crab, crunchy julianne carrot kaki-agge tempura, Fried shrimp with cream cheese and Tampa Bay sauce rolled
avocado, cream cheese & serrano chiles rolled uramaki and uramaki style, wrapped in avocado and topped with kushi-agge
covered with Tampa Bay sauce. The Champion of all Rolls (Spicy) sauce

Cosimo Roll 13.50 Spicy Escolar Roll 8.00
Fried shrimp, avocado & cream cheese rolled uramaki with a Escolar with spicy mayonnaise, kaiware sprouts and chives rolled
tempura finish topped with Tampa Bay sauce, eel sauce, and uramaki style
sprinkled with furikake seasoning (10 pieces) Spicy Octopus Roll 7.00

Cristina Roll 16.00 Octopus with spicy mayonnaise, kaiware sprouts and chives rolled
Spicy yellowtail and cilantro rolled uramaki style, topped with uramaki style
escolar, jalapeno and sriracha drizzled in yuzu sauce Spicy Yellowtail Roll 9.00

Dallas Roll 13.00 Yellowtail with spicy mayonnaise, kaiware sprouts, and chives
Tuna, yellowtail, fresh salmon, snow crab, wasabi tobiko, and rolled uramaki style
avocado wrapped in a fine sheet of daikon radish Spy Roll 13.00

Delicato Roll 12.50 Spicy scallops and avocado inside with salmon and escolar on the
Breaded shrimp & avocado rolled uramaki style with cream cheese, outside and topped with spicy sauce
deep-fried for a crunchy tasty finish with Tampa Bay sauce; topping Stone Oak Roll 10.00
on each slice (10 pieces) Eel, Kanikama crab, avocado & cream cheese rolled uramaki and

Diamond Roll 16.00 tempura-fried topped with eel sauce (6 pieces)

Spicy shrimp, avocado and cilantro inside wrapped with yellowtail Summer Roll 12.00
and habanero masago with spicy sashimi salad sauce Tuna, salmon, yellowtail and avocado rolled with nori on the outside

Dynamite Roll 12.00 and topped with Ikura caviar (6 pieces)

Crunchy salmon skin, cream cheese and cucumber rolled uramaki Sushi Zushi Roll (Riceless) 12.00
style with an avocado wrap and topped with Tampa Bay sauce and Rolled in a fine sheet of cucumber & seaweed with'smoked salmon,
Tgsago caviar chopped kanikama crab, asparagus, yamagobo, avocado, and

Flores Roll 12.00 cream cheese topped with eel sauce
Kanikama crab, avocado, cream cheese & fried julianne carrots, Teo Roll 11.00
rolled uramaki and topped with Tampa Bay sauce Kanikama crab, avocado & cream cheese rolled uramaki with a

J Roll 13.00 wrapping of julianne carrots deep-fried tempura style, and eel
Kanikama crab, masago, avocado, tempura crumbs and cream sauce on top (8 pieces)
cheese inside topped with red snapper and chives. The B&G Roll 15.00

Jalapeno Roll 9.00 Spicy octopus, fresh jalapeno, avocado, cilantro and scallions
Crab Kani-Kama, |ka squid salad & finely chopped Jalapefio; Rolled inside and wasabi tobiko, escolar tuna and habanero masago on
Uramaki Style with Masago Caviar. the outside

Kapalua Roll 12.00 The Favorite Roll 12.00
Eel, cream cheese and avocado wrapped with rice and topped with Shrimp, Cream Cheese & Avocado, Rolled Uramaki with Crab
pineapple and eel sauce. (No Seaweed) Kani-Kama.

Las Vegas Roll 9.00 The Jack Roll 15.00
Shrimp tempura and avocado rolled uramaki sytle, wrapped with Soft shell crab and avocado inside, topped with a blend of snow
kanikama style and topped with'special spicy mayonnise (6 pieces) crab and mayonnaise, tempura fried with eel sauce and ragin cajun

LIR Roll 12.00 sauce
Spicy tuna and avocado on the inside, fresh salmon on the outside The Jen Roll 12.00
drizzled with a sweet and spicy sauce Spicy crab and sprouts on the inside with tuna, salmon, and

Monterey Roll 10.00 escolar on outside drizzled in creamy wasabi sauce
Melted Monterey cheese on the outside, breaded kanikama crab The Urban Roll 10.50
and avocado rolled inside with chives, chipotle sauce and serrano Yellowtail, cream cheese & jalapefio rolled uramaki style with a
pepper tempura battered finish (10 pieces)

My Mavericks Roll 12.00 Toreado Crawfish Roll 12.00
Shrimp tempura and cucumber wrapped with salmon and escolar Toreado serrano peppers, kanikama crab, avocado, topped with

My Spurs Roll 10.00 fried or broiled crawfish in spicy mayonnaise
Yellowtail, cilantro, avocado, tomato, chives, serrano chiles (Spicy) Toreado Roll 11.00

QRoll 10.50 Toreado serrano peppers, kanikama crab, avocado topped with
Rolled in afine sheet of cucumber with.smoked salmon; kanikama baked scallop in spicy mayonnaise
crab, avocado, Tampa Bay sauce, cream cheese Tropical Roll 12.00

Rainbow Roll 12.00 Asparagus, avocado, cucumber, carrots, sprouts and cream cheese
Kanikama crab, cucumber & avocado rolled uramaki with colorful rolled uramaki style with mango on the outside and topped with a
combinations of tuna, salmon, yellowtail, shrimp & avocado spicy sriracha sauce

RMH Roll 12.00 Valentine’s Roll 12.00
Snow crab, mayonnaise, cucumber, avocado inside and anago Avocado and soft shell crab, rolled uramaki style, and wrapped
outside topped with eel sauce and sesame seeds with salmon and tuna

Rooster Roll 10.00 Yummy Yummy Roll o 15.00
Kara-agge fried chicken breast, Monterey cheese, jalapeno chiles Eel on top, shrimp tempura, snow crab and avocado inside rolled
rolled uramaki style with sesame seeds and topped with srirasha uramaki style
sauce

San Antonio Roll (Riceless) 12.00 Maki-Zushi Shrlmp, Etc.

Rolled in a fine sheet of cucumber & fresh salmon with spicy California Roll (KaniKama) 6.00
kanikama crab, kaiware sprouts and chives Kanikama crab, avocado & cucumber, uramaki style with sesame
seeds
www.sushizushi.com
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California Roll (Shrimp) 6.00 Crunchy Salmon Skin Roll 6.00
Shrimp, avocado & cucumber, uramaki sytle with sesame seeds Crunchy salmon skin, yamagobo (pickled burdock), cucumber &
California Roll (Snow Crab) 8.00 kaiware sprouts rolled uramaki style
Snow crab, avocado & cucumber, uramaki style with sesame seeds Green Bay Roll, Salmon 11.00
California Roll (SP) KaniKama 7.00 Asparagus, cucumber & kampyo rolled uramaki style with a salmon
Kanikama crab, avocado & cucumber, uramaki style with sesame and avocado wrap
seeds and masago caviar on the outside Green Bay Roll, Tuna 11.00
California Roll (SP) Shrimp 7.00 Asparagus, cucumber & kampyo rolled uramaki style with a tuna
Shrimp, avocado & cucumber, uramaki sytle with sesame seeds and avocado wrap
and masago caviar on the outside Inari Roll 9.00
California Roll (SP) Snow Crab 9.00 Smoke_d salmon, cream cheese and avocado rolled uramaki style
Snow crab, avocado & cucumber, uramaki style with sesame seeds with a lightly sweet Inari fried tofu wrap
and masago caviar on the outside Philadelphia Roll 7.00
Colonnade Roll 12.00 Smoked salmon, avocado, cream cheese & cucumber rolled
Shrimp tempura, asparagus, cream cheese and avocado topped uramaki style
with plantain and chipotle sauce. Philadelphia Roll Special 8.00
Italian Special Roll 9.00 Smoked salmon, avocado, cream cheese & cucumber rolled
Tri-colored rope pattern of red, green & white (sun dried tomatoes, uramaki style with masago caviar on the outside
avocadq and cream cheese) with an inside of marinated mackerel Scandinavia Special Roll 8.00
and shrimp Smoked salmon, kanikama crab, cream cheese & avocado rolled
Key West Roll 6.50 uramaki style
Shrimp tempura, avocado, cucumber topped with tasty eel sauce Spicy Salmon Roll 6.50
(6 pieces) Salmon with spicy mayo, kaiware sprouts and chives rolled uramaki
Oahu Roll 11.00 style
Fried shrimp, masago caviar'& avocado rolled uramaki style with a Spicy Tuna Roll 6.50
crunchy breaded finish (10 pieces) Tuna with spicy mayo, kaiware sprouts and chives rolled uramaki
Spicy Scallop Roll 6.00 style
Scallops with spicy mayo, kaiware sprouts and chives rolled
T Ufamak'styl'le 6.00 Maki-Zushi Unagi Eel
eg’:f:i‘:r:a tegw ura, lettuce & mayonnaise (6 pieces) ’ Caterpillar Roll 11.00
P pura, 4 P Eel, cucumber, cream cheese & sesame seeds wrapped in avocado
- - - and topped with tasty eel sauce
Maki-Zushi Crab, Crawfish, Etc. bragon Roll 11.00
Alaskan Roll 8.00 Eel, cucumber rolled uramaki style and wrapped with avocado,
Kan_ikama crab, avocado, Tampa Bay sauce & masago caviar masago caviar & sesame seeds
(6 pieces) FBI Roll 13.00
Boston Roll ) 12.00 Kanikama-crab; cream cheese, avocado & sesame seeds wrapped
Kgnlkama tempura, avocggio & cream c_heese rolled urame?kl style with eel and topped with eel sauce
v.wth a crunchy breaded finish topped with eel sauce (10 pieces) Janie Roll 13.00
Cajun Roll ) ) . 6.00 Eel, shrimp tempura and cucumber rolled uramaki style wrapped
Fried crawfish & spicy mayonnaise rolled uramaki style with avocado, masago caviar, and sesame seeds
Galindo Roll o 10.50 New York Roll 12.00
Kanikama crab, avocado, serrano pepper, julianne carrots, and Eel, avocado & cream cheese rolled uramaki style with chunks of
cream cheese with spicy mayo and eel sauce (6 pieces) Kanikama tempura on the outside and covered with eel sauce
Godzilla Roll 12.00
Fried crawfish, cream c_hees_e, serrano chiles,_ chives wrapped in Maki-Zushi Vegetarian, Etc
avocado and topped with sriracha sauce (Spicy) .
Spicy Vegetable Tempura Roll 6.00
Oaklawn Roll 16.00 Tempura fried onion, sweet potato, zucchini, and asparagus with
Fried crawfish, avocado and spicy tuna or spicy salmon rolled mp i~ P ! ! parag
N . " X spicy may rolled maki style
uramaki style, topped with colorful tobiko and honey wasabi sauce T Roll 6.00
Ragin Cajun Roll 8.00 u;ﬁ:nd):iedotomatoes takuan radish pickles & cream cheese rolled '
Fried crawfish with cream cheese topped with Monterey cheese ; iy p
and'special spicy sauce uramaki style with sesame seeds
Spicy Kani Kama Roll 6.00 U“;? ghc"s"l Roll 4 shiso loat. mad st 5.00
Crab with spicy mayo, Kaiware sprouts and chives, Rolled Uramaki ickled plum and shiso leaf, maki style (sour)
Style Vegetable Roll 6.00
Spider Roll 7.00 Av(l)oad.oh, cucumber, ajparagus & julienne carrots rolled uramaki
. tyle with sesame seeds
Soft shell crab, avocado, cucumber, and masago caviar topped Sty
with spicy chipotle mayonnaise Yama Gobo Roll 4.00
St. Petersburg Roll 8.50 Pickled mountain burdock root, maki style
Kanikama crab tempura, salmon & avocado rolled uramaki style . .
with masago caviar Maki-Zushi Beef
. . Texas Roll 12.00
Maki-Zushi Salmon, Tuna, Etc. Roast beef, cream cheese, avocado, asparagus with a crunchy
Acapulco Roll 10.00 breaded finish
Tuna and cucumer rolled uramaki style with a tempura fried finish
and topped with chipotle sauce (10°pieces)
www.sushizushi.com
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4.00

Fat sushi wrap of shiitake mushroom, cucumber, tamago, kampyo,

sakura dembu (5 pieces)
Kappa Maki Roll

Cucumber roll
Negihama Roll

Yellowtail and chives
Negitoro Roll

Fatty tuna and chives
Oshinko Maki Roll

Pickled yellow radish
Tekka Maki Roll

Tuna roll

Desserts
Banana Tempura Ice Cream

4.00

9.00

13.00

4.00

4.00

7.00

Flavorful tempura fried bananas with your choice of vanilla or green
tea ice cream topped with strawberry or chocolate sauce

Camelot Dessert

6.50

Squares of rich coffee gelatin immersed in a luscious Kahlua
caramel sauce and topped with vanilla ice cream

Ice Cream Tempura

7.00

Deep fried vanilla or green tea ice cream topped with your choice

of strawbery or chocolate sauce
Key Lime Calypso

8.00

Key Lime mousse with chocolate weave texture, drizzled with

sweet kiwi lime sauce
Krakatoa Chocolate Melt

8.00

Unbelievably delicious warmed chocolate cake that will melt in your

mouth. Sided with vanilla ice cream

Macha Ice Cream

4.50

This rich green tea flavor ice cream is a favorite for those who

prefer a not-too-sweet ending
Mango Sherbet

5.50

This dessert is bursting with the refreshing taste of cool, smooth
mango. Nothing better to clean the palate

Mochi Filled with Ice Cream

4.00

Delicate and chewy light sweet flavored mochi rice dough filled
with ice cream. 6 delicious flavors: Vanilla, Green Tea, Chocolate,
Mango Strawberry, and Azuki (Red Bean) (3 pieces per order)

New York Cheesecake

8.00

Decadent richness in this traditional dessert. Topped with pecans
and ribbons of caramel and chocolate sauce.

Raspberry Mont Blanc

8.00

White chocolate mousse surrounded by a white and red pyramid
shell and fresh raspberries, drizzled with raspberry sauce.

Vanilla Ice Cream
A traditional favorite

Soft Drinks

Coke

Colombian Coffee (Reg.)

Diet Coke

Dr. Pepper

Green Iced Tea

Iced Tea

Lemonade

Republic Of Tea (Passion Fruit)
Republic Of Tea (Ginger Peach)
Republic Of Tea (Mango)
Republic Of Tea (Raspberry)
Sprite

4.00

1.75
1.50
1.75
1.75
1.75
1.75
1.75
3.50
3.50
3.50
3.50
1.75

www.sushizushi.com

29

90-11-05283



5amP‘E

Eafnﬁﬂe

5ﬂrnFﬂE

53.“1912

53‘[“9‘2

53Inmﬂe

SarnFﬂE

53‘“"‘2

5amﬂ¥ﬂe

53T“F“E

53‘[‘“?"&

sam

sam

sgam

sam

sam

sam

531“‘91&
53‘[“9‘2

gﬂﬂwpﬁe
53Inmﬂe

Samnpﬂe
SarnFﬂE

gamP"E
53‘“"‘2

53ﬁﬂ$“E
5amﬂ¥ﬂe

Eafnpﬂe
53T“F“E

gam p’l
53‘“?"&
Z: =

af M W

BEERARTF T
VARA e AT — )b

#37 2011.2 PO



