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SUSHI DINNER MENU
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Sakura HREIV AKX —HBAZAX HHAL L — b+

Sakura Sushi Master Tasting plate recommendation *

F&E2E—X DD
2 plieces of
Yellowtail sashimi (jalaperio, coriander cream) /7" DR (NZ~X—=3, Y TF7>L—=21—L4)
Bluefin tuna tataki (green chili aioli)/ 2 0~ 2"O0D//-& (2 —> « FUTFLFY)
Sake aburi nigiri (seared salmon, nori teriyaki)/ B VIEY (XY H—E>, BEEIEYHESE)
Ebi nigiri (Shrimps, spicy mayonnaise)/ EZ# Y (HFZ%. FFvIF—X)

Spicy tuna hosomaki (Bluefin tuna tartar, sriracha mayonnaise)/

EYFVFHEE (O~ 00KNKN, > F7F+vIF—X)
Salmon & avocado uramaki (fresh basil)/ #—E> & 7RG FDEZE (7L w252 L)

California uramaki (crab, avocado, tobikko)/ 1) 7+ /L. = 7EZE X (B 7 AH K, FEvT)

BRS
SASHIMI

BRIGOEY EDhYE
IVINDBRIHED &b
Sashimi Moriawase *

9 pieces assortment

B 5
3N
Sashimi *

3 pieces

158 H% 5 /SIGNATURE SASHIMI

xYY—T
|y Ex
Seared salmon *

Teriyaki



>y
NTR—Z3z, AYFrE—v1)—LA
Yellowtail *

Jalaperio, coriander cream

JAx T AD--E*
EEEFOTAHFY
Bluefin tuna tataki *

Green chili afoli

sa~w7uadOKbnR*
TEFLyY VI FITHE
Bluefin Tuna 'O-Toro' *

Sesame dressing, sobacha

Fov L BhATZ 22
Yy NXawIp—R
Tender-cooked octopus

Jabasco mayo

iBgY&ER/2E
NIGIRI SUSHI /2 pieces

f£*/ Sake*
Y-, REOYILY
Salmon, shiso salsa

# 1) % —EF>*/ Sake aburi*
xYY—FEv BEORYREE
Seared salmon, nori teriyaki

Fx&*/ Akami*
7ax7 A, bIUE)
Bluefin tuna, wasabi soy



=
su~ OO, ~F—ZavTH—X
O-Toro *

Bluefin tuna belly, jalaperio mayonnaise

N F*/ Hamachi*
U, HOZ A RS> 77—

Yellowtail, sweet Thai fish sauce

B&/ Ebi
\;/Ej’é\ KQUE;T__VEZ\‘_X\\
Shrimps, spicy mayonnaise

m&Ex/48
HOSOMAKI /4 pieces

Y=V TRIRTHR
av bbby ry, 2R
Green asparagus

Sesame dressing, sobacha

TRAR
BRIgyY —X, O%
Avocado

Miso sauce, sesame

vEUE<s O
JARTZODZILEZIIL, ¥ T7Fr<IA%—X
Spicy tuna*

Bluefin tuna tartar, sriracha mayonnaise

e s
ya~=rudEs, ¥, 7% eiEil
Negi-toro *

Bluefin tuna belly, spring onions, wasabi soy sauce

AU
NTR—ZgvIx—X, FEvO
Yellowtail *

Jalaperio mayonnaise, tobikko



T—tr
FER /N
Salmon*
Fresh basil

X&EZ/68
FUTOMAKI /6 pieces

HFHErA—IL
TANRTHAL THRHE, Fav ), a<FLbyr vy
Veggie roll

Asparagus, avocado, cucumber,Goma dressing

A7X&Z—0O—)b
07 2AX—DREL, V¥ NRa~wI L —X
Lobster Roll

Lobster tempura, Jabasco mayonnaise

E&X/AE
URAMAKI /4 pieces

Y—E> &7HRH K/ Salmon & avocado *
&L /N IL/ Fresh basil

v~ [/ Spicy tuna*
TANRTHRA, vZ7Fv~3Ix—X/ Asparagus, Sriracha mayonnaise

HY 7 #J)L=7A—J/ California
B  7:RAHF. ktEwa/Crab, avocado, tobikko

BEDKRS/ Tempura shrimp

TRAR&Ew 5 Y/ Avocado & cucumber
RyEry —Z, HZERETDEZILR/ Ponzu sauce, red onion pickles

MEAE RO SER AL RN AT AR AL A8 BB 2 ERT 5 L, RICKEDRRE BRLOLARTHED ) X7 HE

T AAHEED D Y 9,
*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for foodborne

illness, especially if you have certain medical conditions





