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AT THE WHARF >
CALIFORNIA ROLL Crab, Avocado and Cucumber............. 8.00
ALABAMA SPICY ROLL Steamed Shrimp, Smelt Roe
Scallions, Cucumber, Tamago Egg, and Spicy Mayonnaise...... 8.00
SHRIMP TEMFPUuRA Fried Shrimp, Scallions, Cucumber,
Tamago egg, Sweet and Spicy Mayonnaise....ccceeeeieeiiiineneennnnn.. 8.00
TUNA CRUNCHY ROLL Tuna, Tempura Crunch and
CucumpberSal... k. B ek e T .. riiieiieeetbeciee i ieiietenicnsanns 9.00
SPICY TUNA Tuna, Scallions, Cucumber, and Spicy
MayonnaiSe..p.odpeeec . c . . .00l teeeeecffeecccccccccecdionceccccccccccccccccccccce 9.00
SALMON ROLL Salmon, Avocado, Cucumber, and Green
Onion with Spicy MayonnaiSe.....cccueueeiiinnniiiiiiiiiiiiiecennnnnnn. 9.00
P%‘{—ILL[:I RoLL Smoked Salmon, Avocado, Cream Cheese,
SweetSPIick=MavOoNNARRET.C. . 8. J 0 IR L, T .. 9.00
WHITE TUNA ROLL White Tuna, Cucumber, Scallions
andSpicy, NEvHOITS el . ool B . . ... 6 s . oL 2.0 5T .... 10.00
SO0FT SHELL ROLL Fried Soft Shell, Cucumber and
AvoCadio. ... R 1 T SRS S e S . U, T L B .. 10.00
R KOS "Bakad HERAndiC . ranihat. ... % T1 0 Ll & 10.00
G«OWBOT;I KoL L Steak, Avocado, & Cream Cheese.............. 10.00

SPECIALTY ROLLS
SPIDER RoLL Soft Shell Crabmeat, Avocado, Cucumbers,

Smelt Roe and ScallionsS.....ccieieiiiiieiiiiieiiiiiiieeeeeieiennnnnnees 12.00
VOLCANO ROLL Crab Meat on top of a California Baked

with Smelt Roe, Green Onions and Mayonnaise.........c.c......... 13.00
NON-VEGGIE ROLL Steak, Shrimp, Tamago Egg, Cream
Cheese, and a Sweet-Spicy MayOnNNaiS€..cceeeeeeeeeeeeeeeeecccecececens 12.00
DRAGON ROLL Soft Shell Crab, Avocado, and Cucumber
Topped With €€l...caaiiiiiiiiiiiiiiiiiiiiiiiiiiiiiittitiiiiiieceeeeeeeennnns 13.00
RAITNEBEOW KROLL White Tuna, Salmon, Avocado, Crab, and
Cucumberg.. jioi. it . . Slce. o WL 0. L o BT ST I s . A5 - 13.00
MIMI RoLL Shrimp Tempura, Cucumber topped with Tuna
and a Sweet Spicy MayOonNaAiSe€..ccceeieieiieeineeeceeeeiiiieinnneeecccccanns 13.00

DYNAMITE ROLL Spicy Hot Sashimi Salmon, Tuna, and
Yellowtail. ... - - TAE KL .S .. ........... 0y . 13.00




SouUPs, SALADS, AND APPETIZERS

Seaweed Salad.....6.00 Miso Soup.....3.00

Squid Salad.......... 7.00 Edamame......5.00
Tuna Sashimi Salad....12.00 Cucumber Salad....4.00

Sashimi:
Three kinds of assorted Sashimi

(Tuna, Yellowtail, and Salmon).......cceeeeviveunniiiirnnniiriennnieneennnnen. 15.00
Yellowtail SaShIm....ceeeeeeieeieiieieiiuiereieeeerreceseeceencecececsseecsssecssses 9.00
B RV TIPS o1 5 s ) P 9.00
Two Nigiri Sushi: Two Nigiri:
Tuna................ 5.00 Shrimp......ccceeeeeeereeeen 4.00
Salmon............ 5.00 Egg..cciiiiiiiiinnnniiinnnnnn 3.00
Yellowtail......... 6.00 Smelt Roe.................. 5.00
White Tuna.....5.00 Unagi Baked Eel......6.00
Smoked Salmon....5.00

Squid (imported Hokkaido Sashimi Squid)...6.00
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