
Gluten Free Menu  Starters  
Edamame           $5.56 
Salmon Belly Sashimi           $12.98 
Served with Tamari soy sauce 
Sashimi Sampler             $12.98 
Served with Tamari soy sauce 
 

Dinner  
Sushi Dinner                    $27.81 
Tuna, Yellowtail, Salmon, Striped Bass, Octopus, Clam, 
Shrimp, Albacore, Japanese Scallop, and choice of Avo-
Cucumber Roll or Spicy Tuna Roll. Served with Miso 
soup and a salad 
Sashimi Dinner                   $30.59 
Tuna, Salmon, Yellowtail, Octopus, Shrimp,  
Albacore, and Striped Bass (16 pieces total), with Daikon 
radish and Shiso leaf.  Served with Miso soup and steamed 
rice 

From the Kitchen 
Green Mussels                    $8.35 
6 Large Green Mussels mixed with our specialty Cajun 
sauce, with Smelt Fish Egg, then open grilled to perfection. 
Splash of scallion (no panko) 
Miso Marinated Mackerel *New*          $8.35 
Large fat winter season Norwegian Mackerel marinated 
home made Miso based sauce, then oven cooked just right. 
Served with house salad 
Tofu Pot*New*                    $8.35 
Extra-soft fine Japanese Tofu soup, made with Shiitake 
mushrooms, Wakame seaweed, and green onions. Broth is 
Ginger Miso boullion 
 
Ask your server for our Gluten Free Soy Sauce 

Sushi (Nigiri)                  Sushi Sashimi 
Amaebi  (Sweet Shrimp) 1 pc/3 pc   $5.56    $11.13          
Bincho   (Albacore)               $5.56    $11.13 
Ebi   (Shrimp)               $5.56    $11.13 
Hamachi  (Yellowtail)             $5.56    $11.13 
Hokki-Gai  (Surf Clam)             $5.56    $11.13 
Hotate  (Japanese Scallop)            $5.56    $11.13 
Ika (Calamari)                $5.56    $11.13 
Kani *New*  (Snow Crab Leg)         $6.49    $12.98 
Maguro (Tuna)               $5.56    $11.13 
Saba  (Mackerel)               $5.56    $11.13 
Sake          (Salmon)                        $5.56    $11.13 
Suzuki (Striped Bass)                 $5.56    $11.13 
Tako  (Octopus)               $5.56    $11.13 
White Toro (Walu)                 $6.49    $12.98 

 
Makimono (Rolls)  

Avocado Roll           $4.64 
Salmon Roll          $5.56 
Spicy Scallop Roll          $5.56 
Spicy Shrimp Roll          $5.56 
Yellowtail Scallion Roll         $5.56 
Avo-Cucumber Roll          $5.56 
Cucumber Roll          $4.64 
Spicy Tuna Roll          $5.56 
Tuna Roll           $5.56 

Special Rolls  
Salmon Avocado Roll         $7.42 
Salmon & avocado 
Salmon Skin Roll             $7.42 
Grilled Salmon Skin, Radish sprouts, cucumber, and 
scallion (no masago or sweet soy sauce) 
Crab Cut Roll          $8.35 
Canadian Snow Crab, avocado, and homemade creamy 
spicy sauce, wrapped with sesame soy paper  (no panko)  
Heavenly Roll        $12.98 
Yellowtail and avocado wrapped with salmon and Stripped 
Bass, topped with scallion and Momiji (no ponzu sauce) 
Vegetarian Special Roll             $8.35 
Cucumber, apple and avocado, wrapped with Shiso leaf and 
plum paste, topped with Daikon radish and mango purée 
Mermaid Roll         $8.35 
Yellowtail & papaya 
Philly Roll                 $9.27 
Salmon, avocado & cream cheese 
Spicy! Spicy! Roll        $10.20 
Spicy Tuna, Scallop & Shiso leaf  
(no wasabi tobiko) 
Super Salmon Roll       $10.20 
Salmon, cucumber and avocado wrapped in another layer 
of salmon, topped with scallion  
(no lava sauce or sweet soy sauce) 
Cajun Roll         $14.83 
Tuna and Yellowtail topped with Shrimp and Cajun sauce 
then seared (no sweet soy sauce)   
Yellowtail Paradise Roll       $14.83 
Yellowtail and avocado topped with more Yellowtail and a 
pinch of Yuzu-Kosyo (citrus pepper) 

Gluten Free Lunch Menu 
    
Salad Sets       $10.20 
Your choice of our Tropical Salad, Cucumber Salad, 
Sukui Tofu*New* or Spinach Gomaae (no crunchies) 
Served with Miso soup and choice of roll from below 
Niten Lunch                  $10.20 
Choice of 2 from below. Comes with Miso soup  
Sushi Roll Lunch       $12.98 
Choice of 3 rolls from below. Comes with Miso soup 
Santen Lunch                $14.83 
Choice of 3 from below. Comes with Miso soup 
 
       
      Entrée Choice       Roll Choice 
     
 
 
 
 
 
 
 

      
                    

 
 
 
 
 
 
 
Like it Spicy? Our Wasabi is Gluten Free. 

Menu Key: 
 Vegetarian     Sustainable 

 

Other Allergies? 
Contains Egg: 

Tamago Sushi 
Tamago Sashimi 

Tamago Roll 
Quail Egg Shooter 

Contains Mayonaise: 
Salmon Scallop Timbale 

Cajun Roll 
All California Rolls 
Snow White Roll 

Volcano Roll 
Seafood Dynamite 

Panko Fried Seafood (sauce only) 
Panko Fried Oyster (sauce only) 

Green Mussels 
Charbroiled Albacore 

Tempura Cod (sauce only) 
Spicy Scallop roll 
Spicy Shrimp roll 

Contains Lactose: 
The Kawasake Roll 

Crab Cut Roll 
Pink Lady Roll 

Crab Pot 
All Dessert Items 

Ask for the Philly Roll and Snow White Roll without 
cream cheese 

 
We are a nut-free facility! 

 
If you have any other allergy please talk to your 

server, we understand and are here to help!  

 

Grilled Chicken  
Sashimi  

Tuna, Salmon, Albacore 
Spinach Gomaae 

(no crunchies) 
Steamed Spinach mixed 
with Sweet Sesame Paste 

Cucumber Salad 
Thinly sliced cucumber 
and Wakame seaweed 

tossed in vinegar dressing 
and Sumiso sauce 

 

Avo-Cucumber Roll  

Salmon Roll  
Salmon Skin Roll   

(no sauce) 
Spicy Scallop Roll  

Spicy Shrimp Roll  

Spicy Tuna Roll  

Tuna Roll  

Veggie Futomaki Roll  

Yellowtail Scallion Roll 
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