SAKE

]oponese restaurant
sushi bar



entrees from sushi bar served wttle mise soupe. ree sulstttutions

SMM RW 8 pieces sushi and tuna roll

SL&S’/U: D@W@ 10 pieces sushi and ta calitornia roll

/V]CL/(&(: /V]OW tekka—maki. calitornia=maki. eel-maki

k /V]JL/@(: /V]OM tuna. eel. and salmon hand rolls = 3 pieces
7e/a/m Dm sliced raw tuna over a bed ot seasoned rice

Sﬂ/ﬁ@ Don sliced raw salmon over a bed of seasoned rice

Chirashi chefs choice of assorted sashimi over a bed of seasoned rice
Sashimi Combination  chefs choice of assorted fillets of raw fish
SM/U:& S&L&’/U:WLC assorted sushi. sashimi and one calitornia roll

sush/
sashim/
mak/



Ala carte sushi sashimi me maké

Ama Ebi 400 Koppo Maki (cucumber) 300
Buﬂerﬂlﬂ 4725 Avocado Maki 550
Ebi 350 505 Oshinko Maki (pickled radish roll) 350
Grouper 205 850 Ume-Shiso Maki | 350
H N 495 805 (plum paste and Japanese mint leaf)

émoc I ' ' Assorted Veqqie Maki 5.00
Hirame 595 8.50 (cucumber, avocado, carrots and Japanese pickle)
Ho’ro’reqoi 6.00 12.00 Natto Maki 350
lka ** 4.00 (Japanese fermented soy bean)
lkura 500 895 |daho Maki (fried sweet potato) 5.00
Inari 3500
Kanikama 325 295 p p
Katsuo 595 895 Cld&?w mm
Moquro 475 895 Kani Maki (crab stick roll) 400
Masu 305 850 Tekka Maki (tuna roll) 495
Sake %205 850 Sake Maki (salmon roll) 475
Shime Saba 325 8.50 Neqi—Homo Maki S V4E)
Suzuki 305 850 (yellow tail with scallion roll)
Tai 395 850 Neqi—Toro Maki 795
Tako 325 850 Cfo’r’rg tuna ans scallion rolD
Tomoqo 275 450 Calitonia Maki 4.50
Tobiko ** 4725 795 Calitornia Specio| Maki .50
Torched Hamachi * 4.95 (Calitornia roll with tobiko)
Torched Toro * 725 Unoqi Maki .50
Torched Tuna * 495 Spicg Tuna Maki 695
Unagi 425 1000 Rock'n Roll Maki (spicy salmon) 575
i ™ 600 895 Phillidelphia Maki 595

Sake Skin Maki 5.00

* torched spicy chopped fish mixed with tempura flakes
** add quail egg, 2.00

5 Mile Island Maki (spicy hamachi) 695

house shecial mabi tempura rolls

Scorpion Maki 950 Tempuro Calitornia Maki .50

(eel, avocado, cucumber, and steamed shrimp) (California roll fried in tempura batter)

Electric Eel Maki 625 Chicken Temipura Maki 550
(eel, avocado, cucumber & spicy mayonnaise) P
Draees [Mialki 925 Shrimp Tempuro Maki 695
(eel roll covered with avocado) Sco”op Tempurcl Maki 6.25
guhrilcil Iﬁi;c;o[\s/t]: l;ind scallion) 600 Risinq Sun Maki (fried salmon) 600
Crunchg Spicg Tuna Maki 650 (Sfrlcl')eljes:)f[\t/]szt/ll crab, mayonnaise and 770
(tuna, tempura flakes and spicy mayonnaise) ’
Arizona Maki 950 flying fish roe roll)
(spicy yellow tail,scallions, and black lobiko) A”iqo’ror Maki 195
Spicg Sco”op Moaki (baked scallop roll) 695 (fried shrimp roll, avocado and eel)
Rainbow Maki 000 Golden Gator 250
(sZrimf, s)vocodo, cucumber roll covered with tuna, salmon and (fried sweet potato and eel)
white fis

South Beach Maki 675
VIP Maki 1595 ;

fried scallop, do, b d
(tourched tuna, spicy live scallop and avocado) Afiedscaliop, ayoceido, eUaumbET o
F Maki 695 spicy mayonnaise)

uto akili A

(assorted pickles, sweet egg, crab sticks, vegetables and sweet fish Tem pura Lobster 14.95

powder) (fried lobster, lettuce and wasabi roe)



SQM (all served with house ginger dressing)

trom the kitchen Mired Croom Sudud. 55

Avecade Salad 550

sliced avocado with green salad

Shrimp Salad 5.50
steamed shrimp with green salad

Chefs Salad 6.50

sweet egg. crab, oc’ropus,

steamed shrimp with green salad

SoUns
MNise Shiru

sogbeon, SCG”iOﬂS ono| ‘tO'I'U

.75

Suwimono 295
sliced shitake, bamboo shoots,

scallions and crab sticks in clear soup

Hama Shiru 4.95

cherrg stones, qinqer and scallions in clear broth

appetizers

Cyoza pan tied dumplings. choose pork or veqgie 595
Shumai steamed shrimp or pork dumplings 550
Fdamame steamed green soybeans sprinkled with salt 395
Ohitashi steared spinach served with sauce and bonito flakes 450
lempura appetizer choose trom assorted vegetable. chicken. shrimp or fish 625

lka Tempura  Cdeep fried calamari) 6.95

Sott Shell Crab Tempura  Cdeep fried soft shell crab) 8.95

Kushiyaki Appetizer griled meat on skewers with sauce

Beet 6.95 pork 5.95 shrimp 6.25 scallop 6.75  chicken 5.50
Negima Appetizer scalions wrapped in thinly sliced meat and grilled

Chicken 6.95 Beet 7.95

z]/u’rw sliced roast duck lightly sauteed and topped with shredded scallion 6.95
ghtly PP
B% ;Cbtd/(%; thinly sliced seared rare beet served with scallion ponzu sauce 7.50
Y P

Sa/ae S/LL@‘ )/CL/&; |igh’r|g seasoned gri”ed salmon served with scallion ponzu sauce 675
SCLI@WL@ S’//LWCL/@(: |igh’r|g salted broiled whole mackerel served with ponzu sauce S.795
f/dWLCLC/Lé/<6LWL60 |igh’r|g seasoned gri”ed Lje”OW tail cheek served with ponzu sauce 895
)/CL/&(;//%L |igh’r|g seasoned qri”ed whole squid served in qinger sauce 6.95
AW ‘DCLS//L(; 76‘]((/0 fried tofu served with sauce topped with bonito Hlakes & scallions 5.50

)/l/b 7& u pooched totu., bamboo shoots, and shitake mushroom served with sauce 9.25
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