
Chef Simon is excited to bring you today’s                   
 selections.  Taste the difference and enjoy!  
         

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

When dining out or cooking at home, thorough cooking  
 of foods of animal origin reduces the risk of foodborne  
 illness.        

Nigiri (by the piece) 

Amount                                                    Price 
 Tuna (maguro) 2.95 
 Yellow Tail (hamachi) 2.95 
 Salmon (sake) 2.50 
 Sea Bass (suzuki) 2.50 
 Eel (unagi) 2.50 
 Shrimp (ebi) 2.25 
 Makarel (saba) 2.50 
 Crab (kani) 2.95 
 Scallop (kaibashira) 2.95 
 Smoked Salmon 2.50 

Rolls 
Amount                                                    Price 
 California Roll – crab, 

cucumber, avocado, Japanese 
mayonnaise  

8.95 

 Spicy Tuna Roll – tuna, spicy 
chili sauce, also available 
tempura style 

9.95 

 Spicy Salmon Roll – salmon, 
spicy chili sauce, red pepper 
aioli 

6.95 

 Alaskan Roll – salmon, 
avocado, cucumber 

9.95 

 Philly Roll – smoked salmon, 
cream cheese, avocado 

5.95 

 Shrimp Tempura Roll  6.50 
 Vegetarian Roll – asparagus, 

avocado, cucumber, red 
peppers and scallions 

5.95 

 Inside Out Grilled Tofu Roll 5.95 
 Caterpillar Roll – fresh water 

eel & cucumber topped with 
avocado and eel sauce  

8.95 

 Dragon Roll – crab special 
topped with tuna, salmon, 
shrimp, yellow tail and avocado  

9.95 

 Volcano Roll – baked spicy 
crab meat over vegetable roll   

8.95 

 Rainbow Roll – inside out roll 
topped with tuna, salmon, 
yellow tail  

9.95 

 Spider Roll  – soft shell crab, 
avocado, cucumber, spicy 
mayonnaise 

8.95 


