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 S T R E E T  GR I L L  SU SH I  M E NU  
 

A P P E T I Z E R S  

EDAMAME – steamed soy bean, sesame butter and kosher salt        $5  

SPRING ROLLS – chicken and vegetables fried in crisp wonton       $7 

HAWAIIAN CALAMARI SALAD - wakame, cilantro, Thai vinaigrette, bamboo shoot and Maui onion   $7 

SHRIMP SHU MAI – shrimp and ginger steamed dumplings served with Thai vinaigrette    $7 

PORK GYOZA – spicy pork dumplings steamed and pan seared        $8  

YAKITORI CHICKEN WINGS – tossed in Japanese Tsume sauce, sesame seed and scallion    $8 

INARI ZUSHI – Tofu bags stuffed with assorted sushi toppings and furikake seasoned sushi rice    $9 

SASHIMI AHI NEUVO – sesame seared ahi tuna with wasabi and pickled ginger     $12 

 

N I G I R I  ZU S H I  (HAND  F ORMED  S U S H I ) - 2  P C S .  

Tuna (maguro)  $6 

White Tuna (walu)  $6 

Salmon (sake)  $5 

Wahoo (ono)  $5 

Yellow Tail (hamachi)  $7 

 Mushroom (shitake)  $4 

Flying Fish Roe (tobiko)  $4 

Eel (unagi)  $5 

Blue Marlin (hajiki)  $6 

Crab (kani-kama)  $5 

Shrimp (ebi)  $5 

Egg Cake (tamago)  $3 

Scallop (hotategai)  $6 

Grilled Asparagus  $4 

 

MAK I  ZU SH I  (ROL L E D  S U S H I ) - ½  ROL L  5 - 6  P C S .  

HOUSE TUNA ROLL - ahi tuna, dashi aioli, cucumber, avocado, sprouts      $7 

SPICY TUNA ROLL - ahi tuna, sriracha, wasabi aioli, cucumber, avocado, cilantro, scallions    $7 

PHILLY ROLL - smoked salmon, roasted red peppers, scallion, cucumber, avocado, cream cheese   $7 

CALIFORNIA ROLL - blue crab, kani-kama, avocado, cucumber, sprouts, tobikko     $7 

ESKIMO ROLL - smoked salmon, creamy scallop, crab, cucumber, scallion, avocado, sprouts, tobikko   $8 

“UNAGI” EEL ROLL - unagi eel, cream cheese, cucumber, avocado, scallion      $7 

“DREAM ROLL” - deep fried shrimp, avocado, wasabi aioli, cucumber, sprouts, sesame, Tsume    $8 

FUTO MAKI - crab, egg, cucumber, assorted vegetables        $7 

SPIDER ROLL - fried soft shell crab, crab salad, avocado, cucumber, sriracha aioli, sprouts, Tsume   $8  

YELLOW TAIL ASPARAGUS ROLL - yellow tail, grilled asparagus, scallion, wasabi aioli    $8 

CUCUMBER AVOCADO ROLL - (vegetarian) wasabi aioli, cucumber, sprouts, avocado    $6 

V-6 ROLL – (vegetarian) cucumber, spouts, cream cheese, asparagus, roasted red peppers, shitake mushrooms,    

edamame             $8 
 

SASHIMI ROLL - California roll topped with assorted sashimi and tobikko      $9 

CATERPILLAR ROLL - eel, cream cheese, cucumber, avocado, sprouts, salmon, mango and tempura flakes $9 


