Bourbon Maple

i%
Smoked Reserve
—] Whiskey Barrel-Aged $5 per oz E ‘ :[ x [0 White $6 peroz

AUTHENTIC SUSHI

$6 per oz [ Cherry Blossom $5 peroz

SN English Price per order Quantity
Starters
N Miso Sou
BT '-l- Tofu, scallion, sea%}eed $6
= Edamame
$§E Sea salt $8
B pa% Fried Dumpling
% TERF Vegetables, pork $10
TEDEED Shrimp_ Tempura $14
Soy, mirin sauce
_ = Tataki
1S t— - *Scallions, shichimi togarashi, soy sauce, sesame seeds $17
) Yellowtail
7 Y *Jalapefio, cilantro,ponzu sauce $16
A HhYS4 Ika Salad $8
Squid
1 HhH>4 Wakgme Salad $8
eaweed
Cooked Sushi Rolls
— California
7 7 7 =7 *Crab, cucumber, avocado, masago $14
. 5o = Shrimp Tempura
TEDKRRS Avocado, ]upugzese maon), eel sauce $16
NYEYIE—FO—)L Hammock Beach Roll $18
“Tempura escolar, avocado, JP mayo, eel sauce, masago
Crunchy Philly
7 Y 73 D7 ud ') — Shrimp tempura, avocado, krab, cream cheese, $2'2'
spicy mayo, eel sauce, crispy onions
*Raw Sushi Rolls
o S s Spicy Tuna
ANAY 77 M Yellow fin, srivacha, scallion, cucumber $15
B Tokyo
i,ﬁ__{ Spicy tuna, yellowtail, scallion $17
wke RS Red Dragon
L 4 I\ I\ 7 j ~ Shrimp tempura, tuna, cucumber, sriracha, tobiko $ZO
\ ) Arizona
71 j Ea Crab, tuna, jalaperio, cucumber, sweet chili $18
Rainbow
H Crab, tuna, escolar, avocado, cucumber $18
=Y ClaSSiC
7 R 7 Tuna, seaweed $15
= Ra.W SuShi Nigiri (2) Sashimi (3)
E&Zn Tuna $8
RAET Scallop $8
pi Salmon $6
772V ALY Escolar $8
7 Yellowtail $8
Eo X Flounder $8
RN/ Pompano $8
Cooked Sushi Nigiri (2)| Sashimi (3)
23R Octopus $5
It Shrimp $6
RYIN/ Eel $7

*Consumer Warning: Eating raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



