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44. SALMON BELLY SKIN HAND ROLL **  10.50 
Garnished	with	bonito	flakes	(1	pc).	
	

45. ALBACORE TARTAR ROLL                       13.00 
Albacore,	crispy	onions	and	avocado	with	a	side	of	
ponzu	sauce	(5	pcs).	
	

46. SALMON SASHIMI ROLL **                   19.90 
Salmon,	snow	crab,	asparagus	and	avocado	wrapped	
in	cucumber	with	no	rice,	served	with	ponzu	(5	pcs).	
	

47. TUNA SASHIMI ROLL                              20.90 
Tuna,	blue	crab,	asparagus	and	avocado	wrapped	in	
cucumber	with	no	rice,	served	with	ponzu	(5	pcs).	
	

48. CUCUMBER-WRAPPED                             15.50 
       SPICY TUNA ROLL WITH RICE  
Topped	with	masago,	avocado,	spicy	sauce	(5	pcs).		
 

49. RAINBOW ROLL **                                 21.50	
Spicy	tuna	and	shrimp	tempura	covered	with	tuna,	
salmon,	yellowtail,	albacore	and	smelt	egg	(8	pcs).	
	

50. KALIATA ROLL                                          13.00 
Chopped	yellowtail	with	tempura	jalapeño	and	
smelt	egg,	wrapped	in	soy	paper	(5	pcs). 
 

51. COCONUT ROLL                                       22.50 
Avocado	and	shrimp	tempura	inside,	topped	with	
spicy	tuna,	scallops,	blue	crab	and	coconut	served	
with	a	spicy	sauce	(8	pcs).              

  

 
           52. CRUNCHY SCALLOP HAND ROLL  11.50  

Scallop,	shrimp	tempura,	avocado	and	
tempura	crunch	wrapped	in	soy	(1	pc).	
	
 53. BAKED SPICY TUNA                        17.95 
        MUSHROOM ROLL  **  
Spicy	tuna	and	shrimp	tempura	inside,	topped	
with	mushrooms	and	green	onions	(8	pcs).	
	
 54. CRISPY RICE ALBACORE ROLL       13.25 
This	rice	cake	roll	with	albacore	tartar	on	top	
comes	with	a	special	house	sauce	(6	pcs).	
 
 55. MANGO & CRAB SALAD ROLL         16.85 
Wrapped	in	soy	paper,	with	a	zesty	Thai	
Vinaigrette	(5	pcs). 
	
 56. NEWSTYLE CRUNCHY HAND ROLL  10.95 
Mixed	salmon,	spicy	tuna,	crab	and	crunchy	rice	
wrapped	in	soy	paper	(1	pc).	
	

	

COOKED ROLLS 
57. SAUTÉED GARLIC SNOWCRAB ROLL     18.50         	
Sautéed	garlic	snow	crab,	asparagus	and	avocado	
wrapped	in	soy	paper	(5	pcs).	
	

58. BAKED CRAB ROLL                              16.50 	
Snow	crab	with	shrimp	tempura,	avocado	and	smelt	
egg	wrapped	in	soy	paper	(5	pcs).	
	

59. LOBSTER ROLL **                  18.50 	
Baked	lobster	and	avocado	topped	with	dynamite	
sauce	and	wrapped	in	soy	paper	(5	pcs).	
	

60. CATERPILLAR ROLL        19.50 	
A	California	roll	with	eel	and	avocado	on	top,	topped	
with	sesame	seeds	and	served	with	eel	sauce	(8	pcs).	
	
61. CLASSIC SHRIMP TEMPURA ROLL       14.00 	
Double	helpings	of	crispy	shrimp	with	avocado	and	
cucumber,	wrapped	in	soy	paper	(5	pcs).	

	

62. CLASSIC SPIDER ROLL **         18.50 
Fried	soft	shell	crab	with	veggies	and	smelt	egg,	
served	with	ponzu	sauce	(5	pcs).	
	

63. BAGEL ROLL                     13.00  
Baked	salmon,	cream	cheese,	onion	and	
avocado	wrapped	in	soy	paper	(5	pcs).	
	

64. BAKED CHILEAN SEABASS ROLL    15.50 	
Marinated	seabass	and	asparagus	wrapped	in	
soy	paper	(5	pcs).	
 

65. B.S.C. ROLL **                      21.50 	
A	California	and	avocado	roll	topped	with	
baked	scallops	and	dynamite	sauce	(8	pcs).	
	

66. CRUNCHY ROLL                                18.50 	
Shrimp	tempura	and	crab	inside;	tempura	
crunch	outside	with	eel	sauce	on	top	(8	pcs).	
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** Chef’s Choice 


