
Sushi MenuSakana
SUSHI • LOUNGE • FUSION

CHERRY BLOSSOM | 14
INSIDE | CRAB, AVOCADO, CUCUMBER
OUTSIDE | BIG-EYE TUNA, SALMON, MICROGREENS 
SAUCE | WASABI PONZU 

LOBSTER DELIGHT 10pc | 22
INSIDE | POPCORN LOBSTER, AVOCADO, CUCUMBER, CRAB
OUTSIDE | LOBSTER SALAD, TOBIKKO 
SAUCE | SPICY MAYO, KABAYAKI

GOLDEN DRAGON | 14
INSIDE | TEMPURA SHRIMP, CUCUMBER, AVOCADO 
OUTSIDE | SCORCHED HAMACHI, CRUNCH
SAUCE | GINGER AIOLI 

KAMIKAZE | 16
INSIDE | HAMACHI, SPICY SALMON, AVOCADO
OUTSIDE | HAMACHI, SERRANO PEPPERS
SAUCE | CHILI SAUCE

RANDY SAVAGE | 16
INSIDE | BIG-EYE TUNA, SALMON, YELLOWTAIL, MASAGO, SCALLION, AVOCADO
OUTSIDE | ISONOYUKI WRAP, CRUNCH
SAUCE | MISO GLAZE

RAINBOW | 13
INSIDE | CRAB, CUCUMBER, AVOCADO 
OUTSIDE  CHEFS CHOICE FRESH CATCH 
SAUCE | WASABI PONZU 

DANCING TUNA | 14
INSIDE | SPICY TUNA, AVOCADO
OUTSIDE | BLACKENED TUNA, MASAGO, SCALLION 
SAUCE | SPICY YUZU
KEY WEST | 19
INSIDE | SPICY CRAB, AVOCADO, CUCUMBER (PINK SOY PAPER)  
OUTSIDE | POKE TUNA, TOBIKO, SCALLION  
SAUCE | YUM-YUM, CHILI SAUCE

NIGIRI (2pc) | SASHIMI (3pc) 
                            NIGIRI    SASHIMI
BOTAN EBI (SWEET SHRIMP)      9     12
BLUEFIN TUNA (SEASONAL)     10      13   
BIG-EYE TUNA      8     11
ESCOLAR        7     9 
HAMACHI (YELLOWTAIL)      8     11 
HIRAME (FLOUNDER)   9     12
KANI (IMITATION CRAB)      5     7
KING KANPACHI (AMBERJACK)      9     12
KING ORA (SALMON)       9     12
IKA (SQUID)   7     9
IKURA (SALMON ROE)  8     11 
KUNSEI (SMOKED SALMON)      8     11
MADAI (RED SNAPPER)  9     12
MASAGO (SMELT ROE  7     9
SAKE (SCOTTISH SALMON)      7     9
TAMAGO (EGG)       5     7
TAKO (OCTOPUSS)       8     11 
TORO (TUNA BELLY)       13     17
TOBIKKO (FLYING FISH ROE)      7     9
UNAGI (FRESH WATER EEL)      9     12
UNI (SEA URCHIN)       MKT     MKT

ALASKAN | 7 
SALMON, CUCUMBER, AVOCADO
CALIFORNIA | 6 
CRAB, CUCUMBER, AVOCADO
CATERPILLAR | 12 
EEL, CUCUMBER, TOPPED WITH AVOCADO, KABAYAKI SAUCE 
EEL | 7 
EEL, CUCUMBER, KABAYAKI SAUCE
FUTO MAKI | 6 
CRAB, EGG, OSHINKO, GOBO
MANGO OF MY DREAMS (FRIED) | 11 
MANGO, CREAM CHEESE, CUCUMBER, FINISHED WITH 
KABAYAKI SAUCE
PHILADELPHIA | 7 
SMOKED SALMON, CREAM CHEESE, CUCUMBER
SALMON ROLL | 6
SALMON
SHRIMP TEMPURA | 11 
SHRIMP TEMPURA, CRAB, AVOCADO, CUCUMBER, 
CRUNCH, KABAYAKI SAUCE
SPICY CALIFORNIA | 7 
SPICY CRAB, CUCUMBER, AVOCADO
SPICY SALMON | 7 
SPICY SALMON, CUCUMBER
SPICY TUNA | 7 
SPICY BIGEYE, CUCUMBER
SPIDER | 13
SOFT SHELL CRAB, AVOCADO, CUCUMBER, CRAB, 
TOPPED WITH EEL SAUCE, CRUNCH
TUNA | 6
BIG-EYE TUNA
VEGGIE | 6 
ASPARAGUS, AVOCADO, CUCUMBER, OSHINKO, GOBO
YELLOW TAIL | 6
YELLOW TAIL, SCALLIONS

APPETIZERS 
HAMACHI VACAY | 16
YELLOWTAIL, MANGO SALSA, PONZU

CRYSTAL | 18
TUNA, ESCOLAR, SALMON, SHRIMP, CRAB, 
SPRING MIX, WRAPPED IN RICE PAPER, SERVED 
WITH WASABI YUZU

SAKANA NO-TO | 16
SUSHI RICE TOWER, LAYERED WITH TUNA, SPICY 
CRAB, AVOCADO, SALMON, TOBIKO, FINISHED 
WITH YUZU CITRUS, YUM-YUM SAUCE 

TUNA-TINI | 14
SEARED TUNA, AVOCADO, MANGO SALSA SERVED 
“UP” FINISHED WITH SCALLIONS, TOBIKKO, 
SPICY YUZU AND QUAIL EGG 

KANPACHI SERRANO | 16
KANPACHI, JALAPEÑO, CHILI SAUCE

CABO (FRIED) | 13
INSIDE | SPICY CRAB, CR. CHEESE, AVOCADO, JALAPENO 
SAUCE | SPICY MAYO, KABAYAKI
DYNAMITE * (FRIED) 10pc | 18
INSIDE | SPICY TUNA, CREAM CHEEESE, AVOCADO
OUTSIDE | TORCHED SPICY CRAB
SAUCE |SPICY MAYO, KABAYAKI 
GREEN DRAGON | 13
INSIDE | SHRIMP TEMPURA, CREAM CHEESE, JALAPEÑO 
OUTSIDE | AVOCADO
SAUCE| WASABI CREAM, KABAYAKI 
LOBSTER BOMB 10pc | 18 
INSIDE | CRAB, CUCUMBER, AVOCADO 
OUTSIDE | LOBSTER SALAD
SAUCE | SPICY MAYO, KABAYAKI 
POPCORN LOBSTER 10pc | 18
INSIDE | SHRIMP TEMPURA, SPICY CRAB, AVOCADO
OUTSIDE | PANKO FRIED LOBSTER
SAUCE | YUM-YUM, KABAYAKI
TWIN SHRIMP | 12 
INSIDE | SHRIMP TEMPURA, CRAB, CUCUMBER 
OUTSIDE | EBI, AVOCADO 
SAUCE | KABAYAKI  
SCORPION * | 12 
INSIDE | SHRIMP TEMPURA, CREAM CHEESE JALAPEÑO
SAUCE | SPICY CHILI SAUCE, EEL SAUCE

HOUSE SPECIALTY ROLLS (RAW) 
RIVER | 16
INSIDE | WHITE FISH, SALMON, CUCUMBER 
OUTSIDE | SEARED SCALLOP, SPICY MANGO SALSA 
SAUCE | SPICY SAUCE 

VEGAS | 12
INSIDE | CRAB, CUCUMBER, AVOCADO 
OUTSIDE | SALMON, SCALLION 
SAUCE | TORCHED SPICY MAYO, KABAYAKI 

SPICY TUNA DELUXE * | 14 
INSIDE | SPICY TUNA, CREAM CHEESE, CRUNCHY
OUTSIDE | SPICY CRAB 
SAUCE | SPICY MAYO, KABAYAKI

HULK | 14 
INSIDE | SALMON, MANGO, CUCUMBER, AVOCADO
OUTSIDE | GREEN SOY PAPER
SAUCE | WASABI CREAM, KABAYAKI

SAKANA MAFIA (FRIED) 10pc | 16 
INSIDE | TUNA, SALMON, YELLOWTAIL, CR. CHEESE
OUTSIDE | CRAB SALAD, SCALLION, TOBIKO
SAUCE | SPICY MAYO, KABAYAKI

PHILLY SPECIAL | 15 
INSIDE | SMOKED SALMON, CREAM CHEESE, AVOCADO
OUTSIDE | KING SALMON, SCALLION
SAUCE | LEMON VINAIGRETTE

RING OF FIRE * | 16 
INSIDE | SHRIMP TEMPURA, SPICY TUNA, AVOCADO
OUTSIDE | SALMON, ESCOLAR, JALAPEÑO
SAUCE | SPICY SAUCE

TWO IF BY SEA | 14 
INSIDE | ESCOLAR, CUCUMBER, ASPARAGUS  
OUTSIDE | BIGEYE, CRUNCH, SCALLIONS  
SAUCE | YUM-YUM

HOUSE SPECIALTY ROLLS (COOKED) 
FIRECRACKER * (FRIED) | 14
INSIDE | CRAB, AVOCADO, CREAM CHEESE 
OUTSIDE | SPICY CRAB
SAUCE | SPICY MAYO, KABAYAKI

YUM-YUM | 13
INSIDE | SHRIMP TEMPURA, CREAM CHEESE
OUTSIDE | CRAB
SAUCE | YUM-YUM, KABAYAKI

CLIMAX (FRIED) | 12
INSIDE | SALMON, CREAM CHEESE, AVOCADO
OUTSIDE | KAIWARE 
SAUCE | KABAYAKI

ONE NIGHT IN CLEVELAND | 16
INSIDE | SHRIMP TEMPURA, AVOCADO, CUCUMBER 
OUTSIDE | EEL, CRUNCHY CRAB SALAD, KAIWARE
SAUCE | KABAYAKI, SPICY SAUCE

HI-ROLLER * 10pc | 28
INSIDE | FRIED LOBSTER, SPICY CRAB SALAD, CUCUMBER 
OUTSIDE | SOFT SHELL CRAB, TEMPURA SHRIMP, SEARED STEAK, TOBIKKO 
SAUCE | YUM-YUM, KABAYAKI, WASABI CREAM

SPIDERMAN 10pc | 20 
INSIDE | SOFT SHELL CRAB, SPICY TUNA, SPICY CRAB, MANGO, AVOCADO, CUCUMBER
OUTSIDE | KAIWARE, CRUNCH
SAUCE | KABAYAKI 

SUSHI REGULAR | 24
7 PIECE CHEF CHOICE NIGIRI, SPICY TUNA ROLL 
SUSHI SUPREME | 34 
12 PIECE CHEF CHOICE NIGIRI, YELLOWTAIL ROLL
SASHIMI REGULAR | 28
CHEF CHOICE SASHIMI (12) W/ SUSHI RICE 
SASHIMI SUPREME | 38
CHEF CHOICE SASHIMI (18) W/ SUSHI RICE

Sushi Entrées 
SUSHI & SASHIMI COMBO | 34
CHEF CHOICE NIGIRI (4) AND SASHIMI (9) WITH SPICY TUNA ROLL 
SUSHI & SASHIMI COMBO FOR 2 | 78
CHEF CHOICE NIGIRI (12) AND SASHIMI (18) WITH TORO ROLL, SPICY TUNA ROLL
RIVER BOAT | 105
CHEF CHOICE OF NIGIRI (18) / SASHIMI (24) WITH TORO AND SHRIMP TEMPURA ROLLS
SUSHI & SASHIMI MASTER BOAT | 145
CHEF CHOICE NIGIRI (24) AND SASHIMI (36) WITH TORO ROLL, SHRIMP TEMPURA
 
 

* CONSUMING RAW OR UNDER COOKED SEAFOOD, SHELLFISH, MEAT OR EGG MAY INCREASE YOUR 
RISK OF FOOD BORNE ILLNESSES, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

CLASSIC ROLLS 

(UPCHARGE TO SELECT SPECIALTY ROLLS | +$6)

SIDES OF SAUCE
SPICY MAYO, EEL SAUCE, WASABI PONZU, 
GINGER MAYO, YUM-YUM   | +$1 

* SPICY

TO OUR GUESTS WITH SPECIAL DIET REQUESTS, RESTRICTIONS AND OR ALLERGIES, 
WE WILL DO OUR BEST TO ACCOMMODATE YOUR  NEEDS. HOWEVER, NOTE THAT OUR 
FACILITY HOLDS SEAFOOD, SHELLFISH, NUTS, ETC. AND WE CANNOT MAKE ANY CLAIM 
NOR GUARANTEE CROSS CONTAMINATION WILL NOT OCCUR. THANK YOU!
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20% GRATUITY ADDED TO 
PARTIES OF 8 OR MORE

INCLUDES HOUSE SALAD W/GINGER DRESSING   


