
Sushi Bar Appetizers

Treasure Island: Tuna, salmon and white fish, mixed 

in a sweet & spicy sauce, served over half an avocado	 8.95
Sushi  Nigiri (4 pc.)	 7.95
Sashimi (5 pc.)	 9.95
Blackened tuna w/salad	 10.95
Kani salad	 7.95

Vegetable Rolls

Bamboo Roll:  Oshinko, cucumber & carrot

topped with avocado and mango	 8.95
Cucumber roll	 3.95
Carrot roll	 3.95
Mango roll 	 4.95
Shitake roll	 5.95
Avocado roll	 4.50
Mixed vegetable roll	 4.95
Sweet potato tempura	 5.50
Healthy vegetable  roll 	 5.95

Maki Rolls 

California roll	 4.95
Smoked salmon roll	 5.50 	
Boston roll	 5.50 	
Black-peppered tuna	 6.50
Philadelphia roll	 5.95
Spicy kani roll	 5.95
Crispy salmon skin	 5.95
Spider roll	 5.95

Fresh fish

Alaska roll	 5.95
Tuna roll 	 5.50
Spicy salmon roll	 5.50
Salmon roll  	 5.00
Spicy tuna roll	 5.50
Himachi (yellow tail)	 6.50
Spicy Himachi with jalapeno	 6.50
Sky roll	 6.95

Sushi Dinner

Maki Combo:	 Chef’s selection of 3 rolls, two classic and one specialty roll.	 19.95
Sushi Deluxe:	 7 pcs. Sushi Nigiri and one Californian roll	 18.95
Sashimi Deluxe:	 10 pcs. Sashimi and one Californian roll	 19.95
Chirashi Sushi:	 12 pcs. assorted sliced fresh fish on top of sushi rice	 16.95
Sushi and Sashimi for 1:	 4 pcs sushi, 4pcs. Sashimi and one Californian roll	 19.95
Sushi and Sashimi for 2:	 8 pcs sushi, 10 pcs. Sashimi, Green Dragon and Spicy Tuna Roll	 39.95

Sushi Platters:
Small Classic: 6 classic 1 special rolls	 35.00	 Large Classic: 10 classic 2 special rolls	 65.00
Small Deluxe: 4 classic 3 special rolls	 49.95	 Large Deluxe: 8 classic 4 special rolls	 79.95
Executive’s choice: a selection of 6 specialty rolls, prepared by our renowned chef Cheng Weng Qing	 69.00

Sushi Menu
Naruto Rolls

Wrapped in thinly sliced cucumber 
no seaweed and no rice

Vegan Style	 7.95
a beautiful display of daikon, carrot and
avocado. Refreshing and crunchy!	

N.Y. Style	 9.95
smoked salmon, kani and imitation cream.
The perfect bagel-less sandwich.

Tokyo Style	 10.95
tuna, yellow tail and avocado topped
with a zesty sauce.	

Sushi Tempura

Veg. Tempura	 $7.95
 sweet potato, lettuce and avocado garnished 
with a garlic/mango sauce.

Lox and cream	 $9.95
 smoked salmon, avocado and imitation crab 
served with a sweet and spicy sauce.

Manhatan	 $10.95
yellow tail, spicy salmon and avocado in a hot 
sauce. Tantalizing yet tasty!

Godzilla	 $13.95
an over-sized roll consisting of  tuna, yellow tail, 
salmon & kani. Batter fried to perfection.

Rice-Paper Rolls
Wrapped in a thin rice-paper,

no seaweed and no rice

Summer Roll	 7.95
mango, cucumber, avocado and lettuce, 
The dieter’s delight!

Spring Roll	 $9.95
smoked salmon, cooked whitefish, cucumber, 
lettuce and avocado with sweet and spicy sauce.	

Winter Roll	 $9.95
yellow tail, salmon, avocado and lettuce mixed
w/ sweet spicy sauce. The Chef’s Pride!



Kings Rainbow	 12.95
spicy tuna and salmon topped with
 avocado & kani salad.	 	
 	

Green Dragon	 9.95
California roll topped with avocado.	

Garden Dragon	 10.95
kani, avocado and cucumber topped
with mango in a tropical sauce.	

Rainbow Roll	 12.95
California roll topped with tuna, 
salmon and fluke.	

Cherry Blossom:	 12.95
tuna, salmon, yellow tail combined with kani,
cucumber and avocado blooming in your plate.	

Combo Dragon	 11.95
salmon and kani topped with avocado
in chefs special sauce.

Tuna Love	 12.95
spicy tuna and cucumber topped with
seared black-peppered tuna and avocado.	

Boro Park Roll	 11.95
Kani, oshinko, cucumber and avocado topped
with seared salmon in a tantalizing mango sauce.	

13th Ave.Roll	 12.95
spicy salmon, cucumber and avocado topped 
with seared salmon and wasabi sauce.	

Dynamite	 13.95
spicy tuna, salmon & avocado, topped
with different color caviar.	

Princess roll	 10.95
oshinki, cucumber and avocado, topped
with spicy kani and scallions.	

Tropical Roll	 10.95
mango, avocado and cucumber topped
with kiwi in a tropical sauce.	

Volcano	 13.95
classic California roll bursting with an
assortment of fresh warm fish cooked
in a sweet and spicy sauce. A real treat!	

Specialty Rolls
Created by our renowned sushi chef Cheng Wen Qing


