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Starters
Snow Crab Salad 8
Snow crab and crab stick mix over a bed of spring mix. Topped

with homemade dressing, tempura crunch, avocado and sesame
seeds.

Seaweed Salad 97

Seaweed salad on a bed of cucumber, tossed in a sweet soy
dressing. Topped with sesame seeds and ponzu.

Edamame 6
Steamed soy beans tossed in kosher salt.

Dynamite Lobster 19

Cold water lobster tail lightly fried and tossed in homemade
dynamite sauce. Served in the shell with mixed greens and
carrots. Topped with spicy mayo, eel sauce, tempura crunch,
masago and chives. Or with two tails 36
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All sashimi is served over daikon radish a@d cucumber.
All nigiri is served with rice.
Sashimi or Nigiri Sampler 25

Two pieces each of Yellowfin Tuna, Yellowtail, Escolar, and
Salmon.

Ebi 8 Yellowfin Tuna* 10 Salmon* 8
Unagi 10 Smoked Salmon 9 Crab Stick 8
Yellowtail* 9 Escolar* 9 Masago* 8
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Yellowfin tuna atop cucumbers and avocado tossed in a spicy
tuna sauce. Garnished with daikon spirals, masago, green onions
and sesame seeds. $22
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*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, por poultry, or shellfish reduces the risk of
food-borne illness. Individuals with certain health conditions may be at a higher risk if these foods are consumed raw or
undercooked. Consult your physician or health official for further information.
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Southern Flame*
Spicy Yellowtail and cucumber Topped with Yellowfin tuna, salmon,
avocado, sriracha, wasabi mayo, eel sauce, chives, and togarashi.

Biloxi 19
Shrimp tempura, lump crabmeat, ebi, cream cheese and masago. Tempura
fried and topped with spicy mayo, eel sauce and sesame seeds.

Big Eas?f
Tempura obster and snow crab. Topped with filet, spicy mayo, eel sauce,
tempura crunch, and masago.

Esplanade* 19

Shrimp tempura, crab stick, cucumber and cream cheese. Topped with
avocado, Yellowfin tuna, ebi, sriracha, spicy mayo, eel sauce, tempura
crunch, masago and chives.

Louis Armstrong* 16
Spicy tuna, avocado and tempura jalaperios. Topped with crab stick, ebi,
sriracha, spicy mayo, eel sauce, tempura crunch and chives.

Big Boss* 20

Fresh salmon, snow crab, spicy tuna, ebi, masago and avocado in a
crunchy fried roll. Topped with spicy mayo, eel sauce, sesame seeds and a
homemade blend of spices.

Honey Shrimp* 20
Shrimp tempura, snow crab and cucumber topped with shrimp, Yellowtail,
avocado, seaweed salad, tobikko and homemade honey garlic sauce.
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Super Crunchy 14
Snow crab and tempura crunch. Topped with smoked salmon, tempura
crunch, eel sauce and sesame seeds.

Rockin’ California* 16
Lump crabmeat, avocado and cucumber rolled in masago. Topped with eel
sauce.

Rainbow* 16
California roll topped with salmon, white fish, tuna, avocado and sesame
seeds.

Rocker* 11

Shrimp tempura, snow crab, masago and avocado wrapped in soy paper.
Topped with eel sauce.

Shrimp Tempura* 10
Shrimp tempura, snow crab and cucumber rolled in masago. Topped with
eel sauce.

Spicy Tuna* 9

Yellowfin tuna mixed with sriracha, cucumber and spices.

Philadelphia 9

Smoked salmon, cream cheese and avocado.



