
APPETIZERS 
Hamachi Kama                                                   14 
Grilled Yellowtail Collar. Served with Gyoza sauce.   

Tempura Sampler                                              15 
2 Shrimps, 2 Veggies, 3 Gyoza, 3 Shrimp Shumai, 1 Egg Roll. 

 

Tempura Appetizer (2 shrimps, 4 veggies)                         8   
 (Add 1 Shrimp at $2)       

Vegetable Only Tempura ( 10 veggies)                           8 

Shrimp Only Tempura (6 shrimps)                                 12           
(Add 1 Shrimp at $2)       

Edamame                                                                           5    

Spicy Edamame                                                             5.5    

Boiled soybeans marinated with our special spicy sauce.  
Tornado Potato                                                                4 
Deep fried spiral-cut potato. (Choice of flavors from below) 
Salt Only, Spicy, Ranch 
 

 

Soft Shell Crab Tempura                                    12 
Gyoza (Japanese Pot Sticker)  Chicken or pork (6pc)           6        

Shrimp Shumai (5pc)  Shrimp Dimsum                              6 

Pork Egg Roll (/pc, Deep Fried) w/ Sweet Chili Sauce    2 

Pork Pocket (/pc)                                                                3 
(One of Top 10 Cuisines in 2011 by San Antonio Express  
News)Chinese white bun sandwich, filled with slow roasted  
pork belly, cucumber sunomono, scallion, special sauce. 

Vegetarian Summer Roll (/pc, Not Deep Fried)                  2  
Seared tofu, lettuce, avocado, carrot, rice noodle wrapped with  
rice paper, served with Sweet Chili SAUCE. 

Summer Roll (/pc, Not Deep Fried)                                            2  
Shrimp, kanikama, bean sprout, rice noodle wrapped in rice  
paper and served with Sweet Chili SAUCE. 

 Tuna or Salmon Tower                                      14 
A foundation of sushi rice topped with sliced avocado, your 
choice of spicy tuna or salmon. Finished with spicy mayo, 
sriracha sauce, and tobiko. 

 
Tuna or Salmon Poki                                          14 
Bite size cubes of Tuna or Salmon Sashimi marinated in our 
special sauce. Garnished with sesame seeds and scallions. 
 
Razor                                                                    14 
Thinly sliced sashimi (raw fish) topped with sliced jalapeño, 
cilantro, and sriracha and finished with yuzu sauce   
 
   Salmon, Octopus, Escolar, Tuna, or Yellowtail                              

Crawfish Dynamite                                              8          
Crawfish baked with spicy mayo. Topped with masago,  
crunches, and scallion and drizzled with eel sauce.  
 

Green Mussels Dynamite                                     8 
Green mussels baked with spicy mayo. Topped with masago, 
Crunches, and scallion and drizzled with eel sauce. 
 
Sashimi Appetizer                                               14 
2 PC of Tuna, Salmon, Yellowtail, and Escolar 
 

Sushi Appetizer                                                   11 
1 PC of Tuna, Salmon, Yellowtail, and Escolar 

Jalapeño Tempura                                                8 

Jalapeño tempura stuffed with tuna, snow crab, and cream  
cheese. Topped with crumbs, masago, spicy mayo, eel sauce.            

Avocano                                                                13 

Salmon or Tuna, Jalapeño, cilantro, green onion inside  
wrapped with avocado, drizzled with spicy Korean chirashi  
sauce.  

 

 

SOUPS & SALADS 
Gyoza Soup                                                            5 
Choice of chicken or pork gyoza                       
 
Miso Soup                                                                               2.5 
Traditional miso soup with tofu, green onion, and wakame 

Seared Tuna Salad                                              14                                        
Tuna sashimi seared with garlic and parsley flake.  
Served with Miso dressing or Ginger Dressing 
 
House Salad (Miso or Ginger Dressing)                        4 

Seafood Salad (half order: 6)                                   11                                                                      
Crab meat, shrimp, calamari, lettuce, cucumber, carrot,  
red cabbage, seaweed salad served with Miso or Ginger  
dressing          

 
Spicy Sashimi Salad                                            14 
Tuna, salmon, and yellowtail sashimi flavored with spicy  
sashimi sauce. 

Crab Mix Salad                                                     8 
Spicy Snow Crab, Vegetables, masago, and crunch. Finished 
with Spicy mayo & Eel sauce. 
 
Salad Trio                                                             10 
Combination of Seaweed, Calamari and Cucumber Sunomono   

Seaweed Only Salad                                             5      
Calamari Only Salad                                            5 
Cucumber Only Sunomono                                 3 
      Add shrimp, kanikama crab or and octopus at $2 
Kimchi                                                                  3                     



 
NIGIRI SUSHI & SASHIMI 

THINLY SLICED SASHIMI AVAILABLE FOR $2.00 
                          Nigiri(2pc) Sashimi(5pc)  Thin Slice 

Yellow Tail            6                 12               14 

Fatty Tuna            Please ask for availability and price. 

Tuna                      6                  11               13 

Seared Tuna         6.5               12               14            

Salmon                  6                  11               13 

Smoked Salmon   6                  11               13               

Escolar                  6                  11               13 

Albacore               6                  11               13 

Eel                         6                  12               N/A 

Scallop                  5                  10               12 

Spicy Scallop        5.5               12               N/A           

Mackerel              5                  10               12        

      

 
                            Nigiri(2pc) Sashimi(5pc)  Thin Slice      

Sweet Shrimp        8.5               17(4pc)           N/A 

Octopus                  5                  10               12 

Kanikama Crab    4.5                9                N/A 

Tamago(Egg)        4.5                 9               N/A     

Shrimp                     5                 9                N/A 

Squid                        5                 9                N/A 

Sea Urchin(Uni)   Please asks for availability and price. 

Ikura                        6                 N/A           N/A 

Masago                    5                  N/A           N/A 

Tobiko                     5                  N/A           N/A 

Habanero Masago  5.5               N/A           N/A 

Quail Egg Shooter                        3                 

         

 
 

 
 

SUSHI BAR DINNER 
Served with miso soup 

Chirashi                                                                25 

Foundation of sushi rice topped with a variety of sashimi cuts       
including Tuna, salmon, yellowtail, escolar.  
 

 
Don                                                                        17 
Foundation of Sushi Rice, topped with your choice of sashimi  
below.    Tuna, Salmon, Eel, or Yellowtail                   
      
Hoi-deop bap                                                        23                                       
Foundation of white rice topped with house salads & a variety 
of chopped sashimi including tuna, tamago, salmon.  
Please mix with Sushi Express' savory spicy sauce.  

 

 

 
Sushi Dinner                                                     23                                        
8 pieces of Nigiri Sushi (chef’s choice) with your choice of  
California or spicy tuna.  

 

Sashimi Dinner                                                27                                        

15 pieces of sashimi cut including salmon, tuna, escolar,  
Yellowtail with chef’s choice of mini maki. 
Sushi & Sashimi Dinner                                  33                                        
Assorted 8 pieces of sashimi cut and 6 pieces of sushi with  
spider roll        
House Boat (Good for Two People)                         65 

10 pieces of sushi and 15 pieces of sashimi cut with spicy 
tuna roll and chef’s special roll.  

 

Stone Oak Boat  (Good for three persons)             95 
15 pieces of sushi and 20 pieces of sashimi cut with  
stone oak roll, spicy tuna roll, chef’s choice roll. 



EXPRESS ROLLS 
 

Add $1 for soy bean paper, $1.5 for brown rice. 
Add $3 if you would like a roll tempura fried. 
* indicates that there are raw or uncooked fish.  

Extra Eel Sauce, Spicy Mayo for $1  

Spicy Chilis Toreados, Tampico sauce for $3 

Sushi Express Roll (Tempura roll)                      13 
Kanikama, cream cheese, avocado inside, and deep fried.  
Topped with  spicy snow crab and crumbs. Finished with  
spicy mayo, eel sauce. 
Shrimp Tempura Roll                                          10 
Tempura shrimp, avocado, cucumber finished with eel sauce.  

Stone Oak Roll                                                     11 
Shrimp tempura, cream cheese, jalapeno, avocado inside.    
Finished with spicy mayo, eel sauce and crumbs 

San Antonio Roll                                                   10 
Spicy snow crab inside. Topped with avocado. Finished with  
spicy mayo, eel sauce, and sesame seed. 

Rowdy Roll                                                           11 
Spicy snow crab, avocado, cream cheese, and crumb inside. 
Topped with tempura veggies. Finished with eel sauce. 

 

Rainbow dragon roll                                          13     
Snow crab. avocado, cucumber inside. Topped with salmon,  
tuna, avocado, and shrimp. 

Red dragon roll                                                                   13 
Snow crab, avocado, cucumber. Topped with tuna.  

Gold dragon roll                                                 12 
Snow crab, avocado, cucumber inside. Topped with salmon. 

Black dragon roll                                                         13 
Snow crab, avocado, cucumber inside. Topped with grilled eel.  
Finished with  eel sauce and sesame seed. 

Aka Maguro roll                                             12 
Tempura shrimp, avocado inside. Topped with spicy tuna. 
Drizzled with spicy sriracha sauce.  
Grilled eel roll                                                        10 
Grilled eel and cucumber, sesame seed.  

  
Crunchy Roll                                                     12    
Avocado, cream cheese, tempura shrimp topped with melted 
mozzarella cheese, spicy mayo, eel sauce and finished  
with tempura crunch. 

KIMBAB (Maki Style)                                                           13 
Korean BBQ beef, cucumber, carrot, egg omelet, kanikama  
and daikon. Made with rice seasoned with sesame oil and salt. 

 
Hardy Oak Roll                                               12 
Shrimp tempura, masago, avocado, cream cheese inside.  
Topped with Strawberry. Finished with kiwi sauce. 

 

Traditional Spicy Rolls  
Avocado, cucumber, and  choice of fish below inside, topped  
with  spicy shichimi flake. Choose fish from below. 

Tuna($9)    / Salmon($9)       / Yellowtail($10) 
Scallop($9) / Snowcrab($9)   
 

Mini Maki(6pc)   choice of below. 
   Salmon ($6), Tuna ($6), Hamachi ($6), 

 
California Masago roll                                            10              

Snow crab, avocado, cucumber, and masago. 

California roll                                                       9 
Snow crab, avocado and cucumber with sesame seed. 

Philadelphia roll                                                  10 
Smoked salmon, avocado, cucumber, cream cheese with sesame  
seed. 

Snow crab only Roll                                             8 
Snow crab inside. 
 
Salmon Skin Roll                                                  8 
Fried Salmon Skin, avocado, and cucumber inside.  

Sesame seed scattered outside. 
 
 
 
 
 

 

Vegetarian Rolls & Hand Rolls 
 

Garden Roll                                                           8                                     
Avocado, cucumber, and carrot with sesame seed.  

Tempura Veggie                                                  11 
Carrot, sweet potato, mushroom topped with avocado.  
Finished with sweet & chili sauce.  

Miami Fresh Roll                                                                              12 
Avocado, cream cheese, carrot, and cucumber inside. Topped 
with strawberry, mango. Finished with spicy  
sriracha & kiwi sauce. 

 

  

Spicy Hand Rolls       
  Avocado and cucumber. Choose from below. 

Tuna(5), Salmon(5), Escolar(5), Yellowtail(5),  
Octopus(5), Scallop(5), Shrimp(4.5) 

Eel Hand Roll                                                      5        
Grilled eel, avocado, cucumber, and eel sauce                   
Tempura Shrimp Hand Roll                             5                                                     
Tempura shrimp, avocado, cucumber, eel sauce, sesame seed. 

Brian’s Hand Roll                                              6                                                     
Tempura Shrimp, avocado, cucumber, spicy snow crab, 
eel sauce, and spicy mayo  

California Snow Crab Hand Roll                   4.5                                     
Snow crab, avocado, and cucumber 
Salmon Skin Hand Roll                                   4.5                                     
Salmon skin, avocado, cucumber, sesame seed. 
 

 
 



 

SIGNATURE ROLLS 
Add $1 for soy bean paper, $1.5 for brown rice. 
Add $3 if you would like a roll tempura fried. 
* indicates that there are raw or uncooked fish.  

Extra Eel Sauce, Spicy Mayo for $1  

Spicy Chilis Toreados, Tampico sauce for $3 

Whatever Roll                                                     17 
Make your own roll!! 

Dino’s Roll                                                          14 
Spicy Snow Crab, Spicy Shrimp,and Jalapeno inside. 
Topped with Spicy Tuna and Avocado, and finished 
with Spicy Mayo, Eel sauce and Sriracha.  
Sweet Heat Roll                                               15          

$   Avocado, jalapeno, cilantro, and salmon inside topped with  
Yellowtail, then drizzled with sweet heat sauce and finished  
with scallions.       

     

Paradise Roll  (Riceless roll)                               15 
Fresh Salmon, tuna, avocado, lettuce, and carrot inside.  
Wrapped with rice paper. Served with Spicy Ponzu Sauce.  

Homer’s Roll  (Riceless Roll)                                          15  
Tuna, salmon, spicy snow crab, avocado, and egg  
omelet inside. Wrapped with cucumber.         

 
 
Alta Vista Roll  (Riceless roll)                               15 
Fresh Salmon, snow crab, avocado, and yellow daikon inside, 
rolled with cucumber.  
SUMO                                                                 14 
Mixed snow crab, tempura shrimp, and avocado inside,  
topped with fresh salmon and  tobiko. 

 

Fiesta Roll                                                         13 
Spicy fresh salmon, avocado, cream cheese inside. Topped 
with Kanikama, red tobiko, black tobiko, and wasabi  
tobiko. Finished with eel sauce, and spicy mayo. 
 

 
 

Green Lantern Roll                                          13 
Tempura Crawfish, cream cheese, Jalapeno peppers inside. 
Topped with avocado. Finished with spicy mayo, and sriracha 
sauce. 

Rock & Roll                                                     14 
Spicy snow crab, avocado, and cucumber inside.  
Topped with tuna, escolar, and salmon. Finished with wasabi  
mayo. 

Mexican Roll                                                14 
Spicy shrimp. avocado, and cilantro inside topped with tuna, 
white tuna and avocado. Finished with sliced fresh jalapeño & 
spicy sriracha sauce. 

 
Secret Roll                                                           17 
Chef’s secret roll wrapped with aluminum foil.  
Served on the plate with fire. 

 
Jasmine Roll                                                 16  
Salmon, yellowtail, avocado inside. Topped with Tuna, escolar. 
Finished with ponzu sauce, sriracha, scallion, and shichimi flake.          

 
Evans Roll                                                      14 
Yellow tail, spicy shrimp, avocado, crumbs, and cilantro 
inside. Topped with escolar, jalapeño, and habanero tobiko.  
Drizzled with ponzu sauce. 

Tejas Roll                                                       14 
Spicy tuna, avocado, jalapeños, and cilantro inside, topped  
with fresh salmon. Finished with sweet and spicy sashimi  
sauce. 

Champions Roll                                                14 
Tempura shrimp, avocado, cream cheese inside. Topped with 
salmon, eel, and masago. Finished with  
Eel sauce. 

Cesar Roll                                                    15 
Tuna, yellowtail, cilantro inside. Topped with avocado and  
spicy chilis toreados sauce.  

Volcano Roll                                                15 
Spicy tuna, spicy shrimp, avocado, and cilantro inside. 
Topped with salmon, albacore tuna, and jalapeño.  
Finished with Ponzu sauce and sriracha sauce. 

Firecracker                                                    15 
Spicy Escolar, spicy snow crab, and avocado inside. Topped 
with yellowtail and red tobiko. Finished with spicy sashimi 
sauce.  
 

Princess roll (Tempura Roll)                                    13 
Fried shrimp, avocado, cream cheese inside, and tempura fried. 
Finished with Tampico sauce, eel sauce.  

Sonterra Roll (Panko roll)                                    13 
Shrimp tempura, avocado, cream cheese inside. Panko  
breaded and deep fried. Finished with Tampico sauce, spicy 
mayo and eel sauce.  
SCUBA                                                             15 
Spicy shrimp, spicy tuna, avocado, and cilantro inside. 
Topped with masago, yellowtail, and then drizzled with yuzu 
sauce. 
Baked Salmon Roll                                             14 
Snow crab, avocado, cucumber inside topped with salmon,  
spicy mayo, eel sauce and then baked. 

 

Spider Roll (Maki Style,Large)                               14 
Softshell crab, masago, avocado, cucumber, lettuce, carrot  
inside. Finished with eel sauce. 



KOREAN CUISINES 
Haemul Pajeon                                                     12  
Seafood & scallion pancake with scallion, crab, squid, and shrimp.    

Tteok-bokki                                                          12 
Hot spicy soft rice cake and fish cake with vegetables seasoned  
with sweet red chili sauce.  
 

Japchae                                                                 13 
Stir fried sweet potato noodles with beef and vegetables 

Tang Su Yuk                                                        20 
Korean version of sweet and sour beef    

Pork Bulgogi  (Mild Available)                                16 
Stir-fried pork with vegetables seasoned with our special  
sauce. Served with white rice, savory Korean side dishes 

 

Chicken Bulgogi (Mild Available)                          16 
Stir-fried chicken breast with vegetables seasoned with our 
special sauce. Served with white rice & Korean side dishes 

Beef Bulgogi(Korean Beef BBQ)(Spicy available)    17 
 Korean BBQ seasoned  beef  with vegetables. Served with  
 white rice & savory Korean side dishes. 

 

LA Galbi (Korean Beef Short Rib BBQ)    25 
Korean BBQ beef short ribs marinated with our special sauce.  
Served with white rice & savory  Korean side dishes. 

 

Spicy Squid  (Mild available)                                  16 
Stir-fried spicy squid with Gochujang and vegetables.  
Served with white rice & savory Korean side dishes. 

Jjam-ppong (Mild available) (Extra Noodle 4)      15 
[For Vegetarian,  No Seafood, but Tofu]   
Spicy noodle soup with vegetables and squid, shrimp, &  
mussel. Served with pickled daikon and kimchi    

Jjajang-myun (Extra Noodle 4)                                14 
Noodles topped with black bean paste sauce(cooked with  
vegetables, pork meat). Served with daikon & kimchi. 

 

 Fried Mackerel                                             16    
Fried mackerel. Served with white rice & savory Korean side  
dishes   

Stone Pot Bibimbap (Spicy or Mild Sauce)         15 
[For Vegetarian,  No Egg & Tofu instead of beef]  
White rice at the bottom of HOT STONE BOWL  
(making  rice hot & crispy), topped with seasoned vegetables,  
beef, and an egg. Served with our special SPICY or MILD 
sauce, & Korean side dishes. 
   [Please mix all stuffs in a bowl together with sauce]  

 

Bibimbap (Spicy or Mild Sauce)                                14 
[For Vegetarian,  No Egg & Tofu instead of beef]  
White rice topped with seasoned vegetables, beef, and an egg. 
Served with our special SPICY or MILD sauce, & Korean 
side dishes. 
  [Please mix all stuffs in a bowl together]  

Squid Stone Pot Bibimbap (Mild Available)   18 
White rice at the bottom of HOT STONE BOWL(making rice 
hot & crispy), topped with specially cooked SQUID and 
vegies. And savory Korean side dishes. 
   [Please mix all stuffs in a bowl together]  

Hoi-deop-bap                                                  23                                       
Foundation of white rice topped with vegetables & chopped  
sashimi. Served with miso soup our special SPICY sauce.  

[Please mix together with Sushi Express' savory spicy sauce.]  

Kimchi-Jjigae                                                      14 
Spicy & sour Kimchi Soup with pork and tofu. Served 
with white rice & savory Korean side dishes. 

 

Sundubu-Jjigae (Mild available)                           14 
Spicy soft tofu stew with seafood and vegetables.  
Served with white rice & savory Korean side dishes. 

Daegu-Maeuntang (Fish bones inside)                16 
Spicy cod fish soup with vegetables and tofu.  
Served with white rice & savory Korean side dishes. 

Galbi-Tang                                                               15 
Beef Short Rib Soup. Served with white rice & savory Korean 
side dishes. 

 

Yukgae-Jang  (Mild available)                                14 
Spicy beef  soup with vegetables. Served with white rice & 
savory Korean side dishes.  
 



FROM THE KITCHEN 
 

Teriyaki 
Served with miso soup, our rich and delicious teriyaki sauce,  
And white rice. 

  Chicken                  16     Beef Steak                18 
Grilled Salmon      18     Hamachi Kama       18 

Shrimp Tempura Dinner                                     17 
6 pieces of shrimp tempuras with vegetable tempuras. 
Served with our special dipping tempura sauce. And your  
choice of Miso soup or House Salads. 
  

Katsu(Chicken or Pork)                                     16 
Tender pork or chicken cutlet battered with panko and deep 
fried. Served with our  delicious Katsu sauce, white rice,  
side salads and miso soup. Miso or ginger dressing for salad. 
Yakki Soba (Fried Noodles) 

   Combo……14      Beef…...11   Shrimp…...11      

   Chicken…...11     Vegetable……11 

 
Yaki Meshi (Fried Rice)  

   Combo……14      Beef…...11   Shrimp…...11      

   Chicken…...11     Vegetable……11 

 
 

 
 

Sesame Chicken (Comes with white rice)                  13 
Add 3 PC of deep fried Gyoza (Pot stickers) for 3 

 

 

Sweet & Sour Chicken (Comes with white rice)     13 
Add 3 PC of deep fried Gyoza (Pot stickers) for 3 
    
Tempura Udon                                                    13                               

 

Spicy Ramen (Mild Available)  

   Seafood……14      Beef…...14   Pork…...14      

   Chicken…...14       Vegetable……14 
 

KIDS MEAL        6  (9 & UNDER) Served with Kid’s fountain drinks 
 
Peanut Butter and Jelly 
Served with French fried potatoes  

 
 

 

 
 

Chicken Nuggets (4 pc) 
Served with French fried potatoes. 

Cheese Sticks (4 pc) 
Served with French fried potatoes  
Breaded Fish Cutlet 
Served with white rice & Teriyaki sauce. 

Breaded Chicken Cutlet 
Served with white rice & Teriyaki sauce 

 

 

DESSERTS 
 
 
Banana Tempura(Served with Vanilla Ice Cream)        6                          
 

Oreo Tempura (Served with Vanilla Ice Cream)                 6 

 

 
 

Vanilla Ice Cream                                                 3 

Mochi Ice Cream (2PC/Serving)                             5 
   (mango, green tea, strawberry, or chocolate)               

 

BEVERAGES 
 
Soda                                                                   2.50 
 
Ice Tea                                                               2.50 
 
   Unsweet Black, Sweet Black 

Hot Tea (Green tea, or Jasmine tea)                          3.5 
 

  
Japanese Soda(Ramune)                                               4 
Bottled Water                                                          3 
Club Soda                                                          3.50 
Vanilla Milk(Pack)                                           3.00 
Kids Juice                                                          2.50 
 

 



*** No Substitutions except described below ***

    L u n c h    B o x Sushi Bar Lunch 
Served with white rice, 3 PCS of California 
roll, Salad, Chef’s Choice, Miso Soup. 
Choose one of proteins below. 
** Substitution for California: 3pc of Pot Stickers ** 
** Brown rice, Fried Rice(No Veggies, Meat) for $1.50 

Pork or Chicken Katsu                  $9.95        

           
Seared Tofu Teriyaki                     $9.95 

Grilled Salmon Teriyaki                $10.95 

Chicken Teriyaki                            $9.95 

Shrimp & Vegetable Tempura    $9.95 

LA Galbi                                         $13.95 

Beef Bulgogi                                   $10.95 

Chicken Bulgogi (Spicy or Mild)         $10.95 

Pork Bulgogi (Spicy or Mild)                     $10.95

  

From the Kitchen 
(Served with miso soup) 

Fried Rice (Yakimeshi)        
     Chicken                                      $9.95    
     Beef                                            $9.95      

     Shrimp                                        $9.95 
     Vegetable                                  $9.95 
     Combination                             $12.95 

Fried Noodle (Yakisoba)        
     Chicken                                      $9.95    
     Beef                                            $9.95      

     Shrimp                                       $9.95 
     Vegetable                                 $9.95 
     Combination                            $12.95 

Sesame Chicken                           $9.95 
(Served with White Rice & 2 PC of Pot Stickers)    

              
Sweet & Sour Chicken                $9.95 
(Served with White Rice & 2 PC of Pot Stickers) 

Sushi Bar Lunch Served with Miso Soup 
Express Lunch Deluxe                  $16.95 
- 6 PC of Chef’s Choice Sashimi 
- 4 PC of Nigiri Sushi 
       ( Tuna,  Salmon,  White Tuna, and Shrimp) 
- 6 PC of Salmon Mini Maki 

 
Sushi  & Sashimi                            $14.95 
- 6 PC of Chef’s Choice Sashimi 
- 4 PC of Nigiri Sushi 

( Tuna, Salmon, White Tuna, and Shrimp) 

Sashimi   & Roll                             $14.95 
- 6 PC of Chef’s Choice Sashimi 
- 5 PC of California  & 5 PC of Stone Oak  

Sushi   & Roll                                  $14.95 
- 4 PC of Nigiri Sushi 

( Tuna,  Salmon,  White Tuna, and Shrimp) 
- 5 PC of California & 5 PC of Stone Oak  

Chirashi Lunch                               $13.95 
Roll Combo 2                                 $10.95 

Cali + Stone Oak + Spicy Tuna ( 5 PC Each Roll) 

Roll Combo 3                                 $11.95 

Cali + Stone Oak + Gold Dragon ( 5 PC Each Roll) 

Roll Combo 4                                 $12.95 
Spicy Tuna + Stone Oak + Red Dragon (5 PC Each) 

 
Sushi & Tempura                          $13.95 

(4 PC of Sushi, Tempura Shrimp & Vegies, Salad) 

 
Roll & tempura                              $13.95  
(5 PC California & 5 PC Stone Oak Roll, House Salad, 
Tempura Shrimp & Vegies) 

 

 


