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SUSHI&DRINKS

No substitutions, modifications or any
changes on all Happy Hour Sushi. :

BPM 0o BIPM

HOPM 0o A2 AM
MON = SAT

MON-=-SUN

Shrimp Tempura $4.5

Shrimp tempura, spring mix, and unagi sauce.

Mantis Roll

Asparagus tempura and cream cheese.

Sabor Con Fuego* $5
Spicy diced tuna and jalapeno with a fiery drizzle
outside.

Buffa Roll $4

Fresh mozzarella cheese, cucumber, and avocado.

Ace Roll $4.5

Grilled salmon, cucumber and avocado.

There Went Drew $4

Grilled salmon, kani, cream cheese and avocado...
tempura fried.

$4.5

Dragon King’s Daughter S10
Shrimp tempura inside; avocado and unagi outside,
drizzled with unagi sauce.

Citrus Heat™ S8
Spicy diced tuna and jalapeno inside; roasted red
pepper and lime outside with Japanese mayo.

Italian Picnic Y]
Asparagus tempura inside; prosciutto, basil, toasted
pine nuts outside with Japanese mayo.

Summer Salad Roll $6

Mozzarella, spring mix, red onion, cucumber, avocado,
and cilantro with spicy mayo.

Smoked Salmon Roll $8

Blue crab and cream cheese inside; smoked salmon and
red onion outside.

Frosty Sunbeam™ $7
Mango and cream cheese inside; salmon and avocado
outside.

California Roll $6

Blue crab, cucumber, and avocado.

Avocado Tempura Roll $6

Avocado tempura inside; crushed walnuts and mango
chili sauce outside.

Chicken Katsu Roll $7

Fried, panko breaded chicken breast inside; avocado
outside with tonkatsu sauce and spicy mustard.

Dipity* $7
Spicy crab and roasted garlic inside; salmon and
avocado outside.

The Indulgent $4

Spicy crab, cream cheese and avocado inside...
tempura fried.

The Patsy Stone Roll* $10
Cali Roll inside; red tuna, white tuna, and salmon
outside.

Sushi and the Banshees* S7

Cream cheese, garlic and avocado inside; salmon and
basil outside.

Sarah Said* $8

Tuna and sriracha inside; salmon and avocado outside.

Justin Casey $9
Snapper tempura inside; roasted red pepper and
cilantro outside, with a fiery drizzle underneath.

The Mad Max S7

Asparagus tempura and sriracha inside; basil and
torched cream cheese outside.

Caleb Don’t Hurt ‘Em* $9

Avocado tempura inside; tuna tataki, garlic chips and
wasabi mayo outside. Sprinkled with sea salt.

The Kraken Attacks* S11

Red tuna, avocado, and sriracha inside; white tuna and
unagi outside.

= Consuming raw or uncooked food can increase your
chances of acquiring a food-borne illneso.

Dragown King’s Daughter




SUSHI&DRINKS

BPM 0o BIPM
MON - SUN

&1 oFF - ALL BEERS
&1 OFF = ALL GLASSES OF WINE
&P OFF = ALL BOTTLES OF WINE

dep S0 - s, HOT SAKE
EA4.75 - LG. HOT SAKE

HOOPM w0 A2 AM
MON = SAT

SALMON CREEK
PINOT GRIGIO or CABERNET SAUVIGNON
S10

MIMOSAS
D FOR BT
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