NO. OF GUESTS: TABLE # SERVER:

CHEFS SPECIALTY ROLLS ary.

JALAPENO POPPER ROLL 12 MONTE CARLO 26

with Unagi and eel sauce toro, softshell crab, crispy ika , sesame and eel sauce
A G 0 LEMON SHRIMP 15 SAKE 3 18
) ) pressed salmon, cucumber and sake cured salmon
Ebi tempura, cream cheese, togarashi, and lemon sauce o X
topped with ikura shiso sauce

LAS VEGAS BLACK WIDOW 19 HOT CHA CHA HAMACH! 17

N 0 0 D L E c O - :::tcskhils:::: ;zlcljvc\ﬁ: Z?Iicy tobiko, rolled in with sriracha and sliced jalapefo, ponzu and sesame oil
SPICYOCEAN 18 EMPEROR'S NEGI HAMACHI 21
& SUSHI BAR spicy C_rab r°|_| topped with spicy tuna, double hamachi with scallion
sliced jalapefio and sweet soy
CALIFORNIA VOLCANO 15 TIGER MAKI 15

Crabmeat, cucumber, spicy tuna,

Shrimp tempura, spicy tuna, avocado, eel sauce
green onion, avocado, sesame

SUSHI 2 QTY. SASHIMI s QTY. ROLL 6po QTY.

CLASSIC SUSHIROLLS ., o

AKAMI 7uns 7 1t ] 9 SPICY TUNA 8
TORO ey Turna 2 4 23 2 NEGI HAMACHI 10
SAKE saimon 6 12 7 6 SALMON AVOCADO 9
HAMACHI verowta 8 16 9 8 RAINBOW ROLL 18
TAY Snapper 7 1t 8 7 DRAGON ROLL 18
SABA wokere 6 12 7 b PHILLY ROLL 10
UNABI Frestwarer e 7 1t g 7 UNAGI AVOCADO 10
HOTATE scaiiop 7 1k 10 7 CALIFORNIA 7
IKA squia 6 12 9 6 AVOCADO 6
EBI Cooked shrimp ! 10 7 : CUCUMBER 5

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 12/26/11



