~APPETILERS~

A-1 SHUMAL 4.50 A-12 FUSION ROLL &.95
Steamed Japanese Dumpling Shrimp, Cucumber § Avocado wrap in Rice wrapped Served with Sweet Peanut Sauce
A-2 MANGO SHRIMP 5.95 *A-13 WHITE TUNA TATAKI .95
Deep Fried Shrimp served with Mango Cilantro Sauce Seared White Tuna with Hawallan Style Sauce
A-3 HARUMAKI 4.95 *A-14 SASHIMI APPETIZER .9.95
Japanese Style Spring Roll Tung, Salmon § White Fish
A4 QYOZLA 4.50 A-15 BEEF SKEWER 4.95
Pan Fried Pork § vegetable Dumpling Steak Marinated in a Zesty Curry and Cumin Powder
A-5 VEGETABLE TEMPURA 5.95 A-16 VEGETABLE GYOZLA 4.50
Lightly Fried vegetable Pan Fried Vegetable Dumpling
A-6 SHRIMP OR CHICKEN TEMPURA .50 A-1FBLUEFIN CALAMARI 6.50
Lightly Fried vegetable § Shrimp or Chicken Barbecued Squid served with Teriyakl Sauce or Deep Fried
A-F SOFT SHELL CRAR £.95 A-18 SCALLOP KATSU F#.95
®Breaded § Fried Blue Crab Deep Fried Breaded Scallop with japanese A-L Sauce
A-8 EDAMAME 3.95 A-19 BEEF NEGIMAKIL 6.95
Steamed Soy Bean Asparagus Spectally wrapped tn Thinly Sliced Beef Served with Spectal Sauce
*A—j SUSHI APPETIZER .95 A-R0 YAKITORI 4.95
Tuna, Sabmon, White Fish § 4 pes California Roll Tendler Chicken Skewers Served with Bluefin Sauce
*A-10 PEPPER TUNA .95 A-21 SEAWEED SALAD 4.50
Seared Pepper Tuna with Fresh Ground Black Pepper, served with Cilantro Dressing Seasoned Seaweed
A-11 YELLOWTAIL AW F.95 A-22 SRUID SALAD 4.50
Baked Yellowtail jaw Served with Sauce Seasoned Squid

~SOUP~
TOFU SOUP 3.50 GQYOZA SOUP 3.50

Healthy vegetarian Soup with Tofu MISO SOUP 2.00 Pork Dumpling with Flavored Broth
HOUSE SOUP 2.00 pelicately Flavored Soy Based soup SEAFOOD SOUP 4.95

Lightly Flavored Broth with Mushroom accompanied with Tofy, Seaweed § Scallion Deliclous Vegetable soup with Tender

§ Scallion Shrimp, Scallops § Squid

~SALAD~

HOUSE SALAD 2.00 TAKO SU .50 KANISALAD 4.50

Crispy salad with Homemade Glnger Carrot  Octopus served with Vinegar Sauce Krab Stick, Fresh Cucumber § Vegetables

Dressing SUNOMONO SALAD 6.50 with Homemade Bressing

Seafood with Sliced Cucumber Salad with japanese Ponzu Sauce

AVOCADO SALAD 2.50 TATAKI SALAD 7.95

Avoeado § vegetables with Homemaoe Dressing Cholce of Tuna or Steak Tataki with Ponzu Sauce

~NOODLE~

N-1 TEMPURA UDON/SOBA .95 N-2 VEGETABLE UDON/SOBA #.95 &
Noodles in Broth with vegetable § Shrimp Tempura Noodlles in Broth with vegetable By

&
Lo N-3 YAK!I UDON/SOBA N-4 SEAFOOD UPON 11.95
49 Stir Fried udon/Soba Noodle Thick wheat-flour Noodles in Broth with Shrimep,
VEGETABLE 7.95 SHRIMP 9.95 CHICKEN £.95 SEAFOOD 11.95 Mussel, Squid, vegetable § Egg
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~SUSHI ROLL~

R-1 CAULIFORNIA ROLL 4—35 kR~15 SP(CY SHRIMP ROLL 5.50
Krab Stick, Avocado § Sesame (& pes) Shrimp, Cucumber § Hot Mayo Sauce (& pes)

R-2 *TEMPURA ROLL #.95 A R-16 *CRUNCHY TUNA ROLL 5.95
Shrimp Tempura, Smelt Eggs § Mayo Sauce (2 pes) Tuna Roll Topped with CVW/\M/\a Flake (& pes)

R-B *ATLANTIC ROLL 4&5 AR-1H *CRIANCHY SALMON rROLL 535
Fresh Salmon § Avocado (& pes) Sabmon Roll Topped with mech@ Flake (& pes)

-4 *YELLOV\/TA(L rROLL 4.50 ARALL *CRMNCH’Y YELLOWTA! LRrROLL 5ﬁ5
Yellowtail and Green Onlons (& pes) Yellowtail Roll Topped with Crunchy Flake (& pes)

R-5 SHRIMPROLL 4.50 P3 R—jﬁ CRIANCH’Y SHRIMP ROLL 5&5
Shrimp Wrapped tn Susht rice (6 pes) Shrimp Roll Topped with meahg Flake (& pes)

R-6 *TUNAROLL 4.50 4k R-20 HOT_JAMAICAN ROLL 5.95
Tuna Wrapped in Sushi rice (& pes) Conch, Cucwmber § Chill Pepper on the outside (& pes)

R-7# ALASKAN ROLL 495 R-21 SALAD ROLL 4—ﬁ5
Swmoked Salbmon, Tomato, Cucumber, Green Onlon § Mayo sSauce (epes)  Cucumber, Avocado § Krab Stick (5 pes)

R-& *SALMON ROLL 4.50 R-22 SNOW ROLL 235
Salmon Wrapped in Sushi rice (& pes) Eel, Avocado § Cream Cheese, Deep Fried Roll (& pes)

R—ﬁ Pt LLY rROLL 495 R-23 DRAGON ROLLjﬁ5
Swoked Salmon, Cucumber § Creanm Cheese (& pes) Eel, Avocado § Krab Stick (€ pes)

R-10 *SAMURAIROLL 6.95 R-24 *SPIPER ROLL 9.95
Deep Fried Roll with white Fish § krab Stick (5 pes) Soft sShell crab, Cucumber § Avocado (5 pes)

R-11 EEL ROLL 4.95 R-25 *RAINBOW ROLL 9.95
Eel § Avocado (& pes) Tuna, Sabmon, Yellowtail, White Fish, Shrimp, Avocado § Cucumber (€ pes)

A R-12 *SPICY TUNA ROLL 5.50 R-26 LOBSTER ROLL 9.95
Tung, Cucumber § Hot Mayo sauce (& pes) Lobster, Avoeado § Cucumber with Mango Sauce (5 pes)

A R-13 *SP(CY SALMON ROLL 5.50 R-2F SALMON SKIN ROLL 495
Salmown, Cucumber § Hot Mayo Sauce (& pes) Salmon Skin § Cucumber (& pes)

Xk R-14 XSPICY YELLOWTAIL ROLL 5.50
Yellowtatl, Cucwmber § Hot Ma Yo Sauce (& pes)
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~VEGETARLE ROLL~

AVOCADO ROLL 3ﬁ5 V-7 AACROLL 4-:95
Avocado Wrapped tn Sushi rice (& pes) Asparagus, Avoeado, Cucumber § Sesame (& pes)
CUCUMBER ROLL 3ﬁ5 V-8 YAMA-C,OEO rROLL 335
Cucwmber Wrapped tn Sushi vice (& pes) _Japanese Pickle Carrot Wrapped in Sushi rice (& pes)
ASPARAGUS ROLL 3:95 V:9 SWEET POTATO ROLL 4.50
Asparagus Wrapped bn Sushi rice (6 pes) Tewpura Sweet Potato Wrapped in Sushi rvice (5 pes)
OSHINKO ROULL 3ﬁ5 V-10 INARI ROLL 4—95
Pickled Daikon Radish § Sesame (6 pes) _apanese Sweet Tofu § Cucumber wrapped in Sushi rice (& pes)

AVOCADO CUCUMBER ROLL 4.50 V-11 UMESHISO KYM ROLL 3.95
Avocado § Cucumber Wrapped in Sushi rice with Sesame (& pes) Plim , Shiso leaves § Cucumber (& pes)
GREEN PHEONIX ROLL £.95 V-12 BUDPDPHA ROLL F.95
Asparagus, Cucumber, Yama-gobo with Avocado Asparagus, Cucwmber, Oshinko, Yamagobo,
§ Crunchy Flake on the outside (€ pes) Tofu Skin topping § Orange Soy Wrap (g pes)

V-12 SUN DRIED TOMATO ROLL 535
Asparagus, Cucwmber, Avocado § Sun Bried Tomato (& pes)

V-14 FRESH ROLL .95
Avoeado, Egg Custard, OShinko, Yamagobo with Green Soy wrap (5 pes)




Yinner Menu
~BLUE FIN DINNERS~

AlL Dlners incluode our House Salad, House Soup, Appetizer Shrimp, Vegetables § Fried Rice. Miso Soup, Noodle §
Steamed Rice available upon request.
(&6&.00 Plate Charge for Sharlng without Noodle)

* HBACHI STEAK 22.95 HBACH! SCALLOPS 22.95
g 0z Certified Angus Ribeye Steak Juicy sea scallops with butter and soy sauce
*FILET MIGNON 26.95 HBACH! LOBSTER 29.95

£ 0Z USDA Cholce filet grilled juicy) and tender Suceulent Lobster tails grilled to perfection

HBACHI NEW YORK STRIP19.95  HIBACH!I VEGETABLE 14.95

g 0Z USDA Cholce New York Strip Stir-fried veggies with tofu
HBACHI CHICKEN 16.95 HIBACHUMBO SHRIMP 27.95
Chicken breast with tangy terigmei sauce Tenoler Jumbo shrivp with butter and S0y sauce
HBACH! SHRIMP .’,ZOﬂS HPBACH! FISH
Juley shrimp with butter and soy sauce Tuna 22.95 White Tuna 22.95
HBACH! CALAMARI 1#.95 Salmon  19.95  Red Snapper 19.95
calamari with tangy tertyaki sauce Mahi-mahi 19.95  White Fish ~ 14.95

~COMBINATION DINNERS~

we proudly serve Certified Angus Beef brand Ribeye Steaks
for your dining pleasure.

*Hibachi steak § Teriyaki Chicken 22.95 *Hibachi Steak § Shrimp 24.95
*Hibachi steak § Scallops 25.95 *Hibachi steak § Lobster Tall 27.95

USDPA CHOICE

*New York Strip § Teriyaki Chicken 20.95 * New York Strip § Shrimp 22.95
*New York Strip § Scallops 23.95 * New York Strip § Lobster Tail 26.95
TFilet Mignown § Terlyaki Chicken 23.95 *Filet Mignon § Shrimp 25.95

*Filet Mignon § Scallops 26.95 *Filet Mignon § Lobster Tail 2€.95

*Filet Mignon §_Jumbo Shrimp 27.95

Hibachi Lobster § Teriyaki Chicken 25.95 Hibachi Shrimp § Teriyakl Chicken 19.95

Seafood Combo Spectal 20.95 Bluefin Spectal for Two 49.95
Combination of Jumbo Shrimps, Scallops § Lobster Tail Combination of Shrimp, Scallop § Salmon for Two People Portion
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*MAY BE SERVED RAW/UNDERCOOKED. All raw Fish, Squid & Shellfish are fresh or frozen certified Sushi grade.
Consuming undercooked or raw Poultry, Beef, Pork, Fish, Shellfish or Egg may increase the risk of food borne illness.

SEAFOOD WARNING : PLEASE BE ADVISED THAT WE CANNOT GUARANTEE THAT THE FOODS PREPARED IN THIS RESTAURANT ARE FREE FROM
ALL TRACES OF SEAFOOD. IF YOU HAVE AN ALLERGY TO SEAFOOD, PLEASE ORDER AT YOUR OWN RISK.




~DINNER ENTREE~

AllL Dlners tnclude our House Salad § House Soup. Miso Soup available upown request.

D-1 *SUSHI REGULAR 15.95
7 assorted Nigirl sushi §a
california Roll

D2 ASUSHIDELUXE 1£.95

_9 assorted Nigivl Sushi § a Spicy Tuna Roll

D-3 *SASHIMI REGULAR 16.95

12 pes of assorted Sashimi (4 different items) served
with steamed Rice

D4  FSASHIMI DELUXE 19.95

16 pes of assorted Sashiml (5 different items)

serveo with Steamed Rice

D-5 X SUSHI § SASHIMI 22.95
5 assorted Nigirl Sushi, 7 pes of assorted Sashimi
§ a Spicy Tuna Roll

D-&  FCHIRASHI SUSHI 18.95
Assorted Sashiml served on a bed of rice

D-F *TEKKA DPON 1£.95

Tuna over Seasoned rice

D-2  *SUSHI LOVE BOAT 32.95

12 assorted Nigirl Sushi, a california Roll § a Spiey
Salmon Roll (FOR TWO PEOPLE)

D-9 XSASHIMI LOVE BOAT 34.95
24 pes of assorted Sashimi served with Steamed Rice
(FOR TWO PEOPLE)

D-10 *LOVE BOAT 34.95
g assorted Nigirl Sushi, 10 pes of assorted Sashimi
§a Gmwahg Tuna Roll (FOR TWO PEOPLE)

P-11 CHICKEN TEMPURA DINNER 14.95
Lightly Fried Chicken Tewmpura served with vegetables
§ Steamed rice

P12 SHRIMP TEMPURA DINNER 15.95
Lightly Fried Shrimp Tempura served with Vegetables
§ Steamed rice

P-13 TERIYAKITOFU 11.95
Fried Tofu with Special Teriyaki Sauce § vegetables
served with Steamed Rice

D-14 TERIYAKI! CHICKEN 15.95
Chicken with Special Terlyakl Sauce § vegetables
served with Steamed Rice

P-15 TERIYAKI CALAMARI 15.95
Calamari with spectal Teriyaki sauce § vegetables
served with Steawed Rice

P-1e TERIYAKIBEEF 18.95
USDA Cholce New York Strip with Spectal Teriyaki
Sauce § Vegetnables served with Steamed Rice

D-17 TERIYAKIPLATE 1795
Choice of Shrimp, Salmon or Red Snapper with Special
Teriyakl Sauce § Vegetables served with Steamed Rice

D-1g TER!YAKJ TUNA 19.95
Tuna with Spectal Teriyaki sauce § vegetables served
with steawmed rRice

B-19 TERIYAKI SCALLOP 19.95
Scallop with Speclal Teriyaki Sauce § Vegetables served
with Steamed rRice

P-20 TERIYAKI SEAFOOD 21.95
Shrimp, Scallop § Salmon with Speacial Teriyaki §
vegetables with Steamed Rice

D-21 CHICKEN KATSWU 1:2j5
Deep Fried Breaded Chicken Breast Cutlet served with
Japanese Tonka Sauce

P-22 BEEF NEGQIMAKI 16.95
Asparagus Spectally wrapped in Thinly sliced Beef
Served with Special Sauce

D-22 UNAGI BOX 1795
Eel over rice with Sweet Sauce

~ DINNER BENTO BOX~

CHOICE OF CHICKEN OR SALMON
14.95

Come with 2 pes Chicken Tempura,
2pes Harumaki § & pes california Roll

SAPPORO
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TSINGTAO Qi@{” 434'“
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CHOICE OF SHRIMP OR STEAK.
16.95

Come with 2 pes Shrivp Tempura,
2pes Nigirl salmon § & pes Spiey Tuna Roll

H}J(:f'é
Asahi. (urona CIR — plu

SUFERDRY
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*MAY BE SERVED RAW/UNDERCOOKED. All raw Fish, Squid & Shellfish are fresh or frozen certified Sushi grade.
Consuming undercooked or raw Poultry, Beef, Pork, Fish, Shellfish or Egg may increase the risk of food borne illness.

SEAFOOD WARNING : PLEASE BE ADVISED THAT WE CANNOT GUARANTEE THAT THE FOODS PREPARED IN THIS RESTAURANT ARE FREE FROM
ALL TRACES OF SEAFOOD. IF YOU HAVE AN ALLERGY TO SEAFOOD, PLEASE ORDER AT YOUR OWN RISK.
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