
ALbACoRE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.50 16.50
Egg  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.95 n/a
fRESH wATER EEL . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.25 n/a
HALIbuT . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.50 13.50
JAPAnESE SCALLoPS  . . . . . . . . . . . . . . . . . . . . . . . . . 7.00 16.80
oCToPuS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.00 12.50
KIng CRAb  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . market market

PREm YELLowTAIL  . . . . . . . . . . . . . . . . . . . . . . . . . . 8.00 18.00
RED SnAPPER  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.50 15.00
SCoTTISH SALmon  . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95 15.90
SALmon Egg  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.25 n/a
SEA uRCHIn  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.25 20.60
SCALLoP w/ mayo . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.30 n/a
SHRImP . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.50 13.25
SmELT Egg  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.50 n/a
Snow CRAb  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.50 16.25
SPAnISH mACKEREL  . . . . . . . . . . . . . . . . . . . . . . . . . 6.80 16.50
SQuID  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.80 14.80
SwEET SHRImP . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.80 14.80/4 pc

ToRo . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . market market

TunA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.00 15.00
bLuE fIn TunA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . market market

YELLowTAIL  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.50 18.50

2pcs/ 
Price

6pcs/ 
Price

Sushi Sashimi

SUSHI

SALmon RoLL  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.00 6.75
TunA RoLL  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.00 7.00
CuCumbER RoLL  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.00 5.00
AVoCADo RoLL  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.00 6.00
SHRImP RoLL w/cucumber, avocado  . . . . . . . . . . . . . . . . . . . 5.50 6.50
CALIfoRnIA w/smelt egg roll, cucumber, avocado  . . . . . . . . 6.00 7.50
CRAb LEg RoLL w/cucumber, avocado  . . . . . . . . . . . . . . . . . 7.00 8.00 
SCALLoP RoLL w/cucumber . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.00 7.00
YELLowTAIL & SCALLIon RoLL w/cucumber . . . . . . . . . . . 7.00 8.00
SALmon SKIn RoLL w/gobo cucumber sprouts  . . . . . . . . . . . 5.00 6.00
SPICY TunA RoLL w/cucumber  . . . . . . . . . . . . . . . . . . . . . . . . . 6.80 7.80
SPICY YELLowTAIL RoLL w/cucumber . . . . . . . . . . . . . . . . . . 7.00 8.00
VEgETAbLE RoLL  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.50 6.50
cucumber, asparagus, gobo, avocado & sprout

CALIfoRnIA RoLL crab, avocado & cucumber  . . . . . . . . . . . 5.80 7.00
VEgETAbLE TEmPuRA RoLL  . . . . . . . . . . . . . . . . . . . . . . . . 5.50 6.50
ToRo & SCALLIon RoLL . . . . . . . . . . . . . . . . . . . . . . . . . . . . . market market
SHRImP TEmPuRA RoLLw/cucumber, avocado  . . . . . . . . . 7.50 8.50
EEL & AVoCADo RoLL w/eel sauce  . . . . . . . . . . . . . . . . . . . 7.00 8.00
bLuE CRAb RoLL  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95 8.50

CHILEAn SEA bASS HAnD RoLL w/ Spicy mayo and Avocado . . . . . . . . . . . 12.50

RAInbow RoLL   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.75
tuna, salmon, albacore, shrimp, avocado & white fish on California Roll

b.S.C. scallop dynamite topped on california roll   . . . . . . . . . . . . . . . . . . . . . . . . . 13.50

SunSET RoLL cucumber & eel wrapped in avocado w/ eel sauce . . . . . . . . . . . . 13.80

SPIDER RoLL soft shell crab, avocado, . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.50
cucumber w/ ponzu sauce 

CRunCH RoLL  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.50
shrimp tempura, cucumber, avocado, topped w/ tempura flakes & eel sauce

TunA & CRAb wRAPPED w/AVoCADo RoLL    . . . . . . . . . . . . . . . . . . . 15.80
spicy tuna & crab wrapped in avocado w/ spicy mayo

S.H.u. RoLL  spicy  tuna,  snow crab,  asparagus topped with. . . . . . . . . . . . . . . . . . 15.50  
albacore, toasted garlic & apple ponzu 

LEo RoLL shrimp tempura, cucumber and avocado . . . . . . . . . . . . . . . . . . . . . . . . . 16.80
wrapped with spicy tuna, topped w/scallion ponzu

fRESH LobSTER RoLL . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20.50
Cucumber, Smelt Egg, Avocado, Spicy mayo

bAKED CRAb HAnD-RoLL 2pcs w/ soy paper and spicy mayo. . . . . . . . . . . . . 15.50

DRAgon RoLL  shrimp tempura, cucumber & avocado . . . . . . . . . . . . . . . . . . 18.00
wrapped with eel, avocado & eel sauce

PICACHu RoLL shrimp tempura, cucumber & crab . . . . . . . . . . . . . . . . . . . . . . 19.50
wrapped w/avocado & albacore topped w/ scallions & ponzu

TIgER RoLL spicy tuna, crab, cucumber, avocado . . . . . . . . . . . . . . . . . . . . . . .  18.25
tempura flakes, eel sauce, & spicy mayo

ROLL

SPECIAL ROLL

Hand roll Cut roll

EnTREES
Chicken Teriyaki 17.00
grilled chicken breast w/teriyaki sauce

beef Teriyaki  18.00
grilled beef tenderloin w/teriyaki sauce

grilled Salmon w/Teriyaki or Shioyaki  17.50
w/ teriyaki sauce or just slightly salted

Combination Tempura  18.50
shrimp w/assorted vegetable tempura

Pan fried Tofu 15.50
fried Tofu w/sautéed mixed vegetables & sweet soy sauce

(All entrees include miso Soup and side of Rice)

SIDE ORDERS
SIDE SALAD 2.50

SIDE RICE 2.00

SIDE bRown RICE 2.50

SIDE Tofu 3.00

STEAmED mIxED VEgETAbLE 6.50

EXTRAS
SESAmE SoY PAPER 1.00

SEAwEED PAPER .50

oSHInKo 3.50

YAmAgobo 2.00

ExTRA SAuCE 1.75

SESAmE SEEDS 1.50
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APPETIzER
Edamame  4.00

Shishito Peppers sautéed Shishito peppers 8.50

Japanese Eggplant w/ sweet miso 8.50

Soft Shell Crab w/ spicy ponzu market

Crab & mozzarella Cheese Tempura w/tempura sauce 12.80

Crab Shitake Japanese Shitake mushroom stuffed w/ crab & shiso 6.80

lightly tempura fried w/ ponzu  

fried Calamari marinated calamari, served w/ spicy mayo sauce 9.80

Shrimp Tempura 4 pcs 12.50

mixed Vegetable Tempura 6.75

CARPACCIO
Halibut Carpaccio 15.25
thinly sliced Halibut w/arugula,  sun dried tomato & extra virgin olive oil  

Salmon Carpaccio 14.30
thinly sliced Salmon,w/ capers, arugula, extra virgin olive oil, sea salt & lemon

Albacore Carpaccio 15.30

balsamic vinegar, extra virgin olive oil, Roasted Almonds & Crispy garlic

Tuna Carpaccio 15.35
thinly sliced Tuna w/ arugula, extra virgin olive oil, Yuzu & bottarga

Red Snapper & Asian Pear Carpaccio 19.80
Hearts of Palm, Artichoke, Sea Salt, Yuzu Pepper, balsamic & truffle oil

CEVICHES
South American style fish or vegetables marinated in lemon juice, 

garlic & chili, served w/ organic tomato, onion & cilantro.

fresh maine Lobster 19.50
Tomato, Cucumber, Jalapeño Red onion, Cilantro & garlic Lemon sauce

mixed Tomato Vegetarian 14.50

mix Ceviche (w/ octopus, shrimp & white fish) 18.90
Tomato, Cucumber, Jalapeño Red onion, Cilantro & garlic Lemon Chili sauce

SALAD
fresh maine Lobster & Heart of Palm Salad  20.50
Heart of Palm, Artichoke w/ Lemon & Sweet miso dressing

fresh Hearts of Palm & baby Artichoke Salad 13.25 
fresh Hearts of Palm & baby artichoke hearts w/ lemon & sweet miso dressing

Tuna Tataki Salad   seared tuna w/arugula & Lemon dressing   16.75

Salmon Skin Salad 11.50
crispy baked salmon skin & organic mixed greens w/ponzu vinagarette

Tofu Salad  10.80
organic mixed greens topped with sliced tofu w/creamy sesame dressing

Crispy green Salad 8.95
organic mixed greens, avocado, cucumber, tomato, crispy wontons w/ house dressing

Seaweed Salad 7.95

Cucumber Sunomono Salad  5.00
w/ choice of snow crab, shrimp, octopus or mixed - add $4

SOUP

miso Soup w/Tofu & green onion 2.75

Vegetable miso Soup Japanese mushrooms & napa Cabbage 3.50

Seafood Soup w/ shrimp, scallops, green mussels, crab, squid & clam 10.75

Tempura udon Soup clear soup w/ fish cake, onion, shrimp & veg tempura 11.50

OMAKASE (CHEf’S CHOICE)  
Enjoy a meal created especially for you by one of our chefs

5-Course $65.00  per person
3-cold dish /sashimi, 1-hot dish, assorted sushi

7-Course $80.00  per person      
5-cold dish /sashimi, 1-hot dish, assorted sushi

Premium Course  $100  to $120 per person   Chef Signature Selections

SPECIAL MEnU

COLD DISH

Halibut Sashimi  w/ garlic oil, chives and ginger Ponzu sauce 17.95

Crispy Risotto  w/spicy tuna tartar & sliced jalapeño 15.95

Yellowtail Sashimi  w/Jalapeno & onion ponzu sauce 17.80

SHu Tacos  crispy wonton tacos filled w/ spicy tuna, 13.80
crab, shrimp, lettuce, avocado & spicy salsa (2 pcs.)

Tuna Avocado Sashimi w/ spicy tomato Ponzu sauce & crispy garlic 17.50

Tai Red Snapper Sashimi 18.50
Thinly sliced red snapper w/ yuzu pepper, black seas salt, sudachi & truffle oil

Seared Albacore Sashimi  w/ crispy onion and onion dressing 17.75

garlic Albacore Sashimi w/Spicy garlic onion oil 14.50
thinly sliced albacore topped w/hot garlic onion oil. (w/ shaved black truffles - add $10)

Kobe-Style wagyu beef Sashimi  market

thinly sliced wagyu beef served w/ponzu sauce

HOT DISH
broiled miso marinated black Cod   19.00
marinated & broiled in sweet miso sauce

Sautéed Shrimp  w/ asparagus, shitake mushrooms & garlic sauce 17.80

Dynamite  Choice of lobster, scallops or snow crab market

w/onion & mixed mushrooms 

Kobe-Style wagyu beef Tobanyaki  market

sautéed wagyu beef, Japanese mushrooms & onions

wagyu beef Tacos crispy wonton taco filled w/ sautéed wagyu beef, 19.50

Japanese mushrooms, onions, avocado & spicy salsa

Japanese Style Shrimp udon noodle 17.50

Japanese udon noodle w/ sautéed shrimp, baby artichokes, celery and 

shallots w/Dashi Teriyaki sauce

Asian Spicy Chicken   14.50

fried chicken w/ sweet & spicy sauce served on crispy rice noodles

Sautéed Calamari and baby Leeks w/chili garlic sauce 14.80

orange Citrus Chicken fried chicken w/ SHu orange sauce 14.75

grilled Chicken w/ sauteed mixed vegetables & spicy garlic sauce 15.80     

wild Rock Shrimp Tempura w/ spicy creamy mayo 16.95

Escabeche white fish Tempura 16.90

w/ amazu, sweet vinegar, red onion, chili & cilantro

Chilean Sea bass Risotto 17.80

w/ mushroom risotto, Tomato & Jalapeño sauce

Steamed Chilean Sea bass  w/black beans, chives & ginger 17.75
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