
 M20 SWEET POTATO              6
  tempura sweet potato, avocado, 
  berry sauce & Japanese mayo 

 M21 Waving Unagi 9
  unagi, bonito flakes, pine nuts, avocado & cucumber
  with unagi sauce

 M22 BBQ SALMON SKIN 7
  crunchy salmon skin, cucumbers & unagi sauce

 M23 BOSTON 11
  lettuce, shrimp, Alaska crab, avocado, 
  green onion cucumber & Japanese mayo

 M24 ALASKA 11
  California roll with king crab and tobiko

 M26 SPICY TUNA TEMPURA 12
  lightly tempura fried tuna roll with green oinion, 
  cucumber & Japanese mayo 

 M27 SPIDER ROLL (whole crab) 14.5
  crispy chesapeake soft shell crab, asparagus 
  & Japanese mayo

 M28 TORI MAKI 7
  chicken teriyaki with avocado

 M29 STAMPEDE ROLL 14
  seared slices of AAA beef,  green onions, cucumber, 
    asparagus, tempura bits & Japanese mayo 

   M31 GREAT CANADIAN 16
  lobster meat, smoke salmon, asparagus, cucumber
  & Japanese mayo

 M32 TWICE THE SPICE 19
  spicy salmon, tempura bits, massago, lettuce, 
  cucumber, avocado topped with spicy tuna, green onions, 
  tobiko, and sesame seeds.

 M33 Phoenix 8
  tempura Jalapeno and chicken with spicy mayo sauce
  covered with massago and sesame seeds

 M1 SAKE 6.5
  fresh Atlantic salmon

 M2 FUTOMAKI 6.5
  kampyo (pickled gourd), cucumber, avocado, tamago (egg), 
  shiitake mushrooms & kanikama (imitation crab)

 M3 HAMA-NEGI 8.5
  yellowtail with green onion

 M4 TEKKA 7
  maguro (tuna)

 M5 NEGI-TEKKA 7
  tuna with green onion

 M6 CALIFORNIA 7.5
  kanikama, avocado, fish roe (masago) & cucumber

 M7 TEMPURA 8.5
  tempura-fried tiger shrimp, cucumber & lettuce
  with Japanese mayo

 M8 RAINBOW 13
  cucmber, avocado, crab stick and spicy mayo  
    topped with slices of assorted fish

 M9 UNAGI MAKI 7.5
  BBQ fresh water eel & cucumber with unagi sauce

H O U S E  M A K I G E N J I  S P E C I A LT Y  M A K I G E N J I  S P I C Y  M A K I

 M40 SPICY TUNA 9

 M41 SPICY SALMON 8

 M42 SPICY  VEGETARIAN 6.5

 M43 SPICY EBI 7.5

 M44 SPICY BUTTERFISH 8.5

 M45 SPICY HOTATE 10

 M46 SPICY HAMACHI 9.5

 M47 SPICY IKA-TOBIKO 8.5

 M48 SPICY DYNAMITE 13.5
  jumbo shrimp, cucumber, avocado, 
  tempura bits & Japanese mayo

M A K I - W I T H  F R U I T

 M70 HAWAIIAN    11
  pineapple, cream cheese, BBQ pork

 M71 MANGO TANGO (5 pcs.) 11
  unagi, cucumber, massago, mango 

 M72 PHILLY FLYER 11
  strawberry, cream cheese, smoke salmon

 M73 SAL-MANGO TWIST (5 pcs.)  14
  shrimp tempura, cucumber, avocado, salmon, mayo 
  & mango 

 M75   PHILADELPHIA                           11
  grapefruit, cream cheese & smoked salmon 

  

(HAND-ROLL)G E N J I  S P I C Y  T E - M A K I
green onion, cucumber, tempura bits and Japanese mayo

 H40 SPICY TUNA 8

 H41 SPICY SALMON 7

 H42 SPICY  VEGETARIAN 5.5

 H43 SPICY EBI 6.5

 H44 SPICY BUTTERFISH 7.5

 H45 SPICY HOTATE 9

 H46 SPICY HAMACHI 8.5

 H47 SPICY IKA-TOBIKO 7.5

 H48 SPICY DYNAMITE 12.5
  jumbo shrimp, cucumber, avocado, 
  tempura bits & Japanese mayo

SUSHI
&
SASHIMI

SUSHI
&
SASHIMI

T E - M A K I  (HAND-ROLL)

 H1 SALMON SKIN    7
  crunchy salmon skin,  cucumber & unagi sauce

 H2 UNAGI 7
  BBQ fresh-water eel, cucumber & unagi sauce
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V E G E TA R I A N  M A K I

M50 VEGETARIAN   5
 cucumber, avocado & lettuce

M51 AVOCADO  4
 slices of avocado & sesame seeds

M52 SHIITAKE 5
 marinated shiitake mushroom & sesame seeds

M53 VEGETARIAN FUTO 6
 kampyo, cucumber, shiitake mushroom, avocado & lettuce

M54 VEGETARIAN CALIFORNIA 5
 avocado, cucumber, lettuce, sprout & mayo

M55 SUNRISE 5
 sun dried tomato & avocado

M56 ASPARAGUS 4

M57 YASAI  6
 shitaki, inari & seaweed

M58 KAPPA 4
 crunchy slivers of cucumber

M59 OSHINKO 4
 pickled Japanese radish

M60 UME SHISO 4.5
 umeboshi (pickled Japanese plum) with shiso leaf

 SD1 RAINBOW 16
   shrimp tempura roll wrapped with assorted fishes

 SD2 RED   16
   shrimp tempura roll wrapped with tuna

 SD3 ORANGE   16
   shrimp tempura roll wrapped with salmon

 SD4 CREAM   16
   shrimp tempura roll wrapped with butterfish

 SD5 BROWN   16
   shrimp tempura roll wrapped with unagi

 SD6 GREEN    12
   asparagus, cucumber & enoki mushroom roll wrapped 
   with avocado and sesame seeds 

 SD7 SWEET  14
   shrimp tempura roll wrapped with sweet potato

 SD9 KING OF THE SEA  25
   shrimp tempura and soft shell crab dressed 
   with colourful fish roes

      SD10 STAMPEDE DRAGON 17
   stampede roll with shrimp     

D R A G O NN I G I R I I  -  2 pcs 

N1 AMAEBI raw arctic sweet shrimp 6

N2 EBI black tiger shrimp 5.5

N3 KANIKAMA crabstick 5

N4 HOTATE scallops 9

N5 AJI horse mackeral 8

N6 IKURA salmon caviar 9

N7 IKA squid 5.5

N8 TAKO octopus 8

N9 TOBIKO flying fish roe 6

N10 TOBI-ZURA tobiko with quail egg 7

N11 UNAGI BBQ fresh water eel 7

N12 KANI king crab 8

N13 UNI sea urchin seasonal

N20 BUTTER FISH 7

N21 HAMACHI yellowtail 9

N22 MAGURO tuna 7

N23 SAKE salmon 6

N24 HIRAME fluke 7

N25 SABA marinated mackerel 5.5

N26 TAI red snapper 5.5

N27 TAMAGO   Japanese style egg,  4.5
  cooked with maple syrup

N30 INARI    tofu pocket & sesame seed 5

N31 SHIITAKE   marinated shiitake 5

N32 ASPARAGUS  5

N33 AVOCADO  5

V E G E TA R I A N  N I G I R I  -  2 pcs

D R A G O N  B O AT  M A K I
base with shrimp tempura, cucumber, lettuce and avocado. Covered 
with spicy choice of fish, massago, green onions & sesame seeds 

 DB1 RED  - tuna 17

 DB2 ORANGE - salmon 17

 DB3 CREAM - BUTTER FISH   17

 DB4 WHITE - scallop 19

 DB5 YELLOW - yellow tail  19

SUSHI
&
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SUSHI
&
SASHIMI
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S U S H I  M O R I A W A S E
assorted sushi dishes served with soup & salad

S20 KAEDE - (12 pcs) 21
 tuna, salmon, butterfish, ebi, hokkigai, 
 kanikama, california roll 
 -  chef’s choice

S21 TSUKIJI - (14 pcs) 31
 tuna, salmon, hamachi, hirame, amaebi, 
 hotato, kani, tobiko, spicy salmon roll 
 -  chef’s choice

 no substitutions - chef’s choice

S A S H I M I      3 pcs 5 pcs

 S1 BUTTERFISH   escolar 10.5 15

 S2 HAMACHI   yellowtail 13.5 17.5

 S3 MAGURO   tuna 10.5 15

 S4 SAKE   salmon 9 13.5

 S5 HOTATE  scallop 11.5 16

       S6 TAI red snapper 8 12.5

       S7 AJI   horse mackerel 11 15.5

D O N  (BEDDED SUSHI RICE)
served with miso soup and green salad 

DO1 IKURA OYAKO 18
  chopped salmon and Ikura on rice

DO2 MAGURO-ZURA 18
  minced tuna and herbs with quail eggs on rice

DO3 CHIRASHI 21
  slices of assorted sashimi on rice

S U S H I  P I Z Z A
served on a crispy deep-fried rice patty (your choice of spicyness) 

 P1 SALMON 10
   chopped salmon, white onions, tobiko, green onion 
   & Japanese mayo

 P2 TUNA 11
   tuna, tobiko, green onion, tempura-bits & Japanese mayo

 P3 KANI   11
   king crab, tobiko, green onion & Japanese mayo

 P4 VEGETABLE  10
   assorted vegetables & Japanese mayo

SUSHI
&
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SUSHI
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 S A S H I M I  M O R I A W A S E
 assorted sashimi dishes served with soup , salad & rice

 S10 UMI  (20 pcs)  33
  tuna, salmon, hamachi, hirame, butterfish 
  amaebi, tako & tobiko  - chef’s choice

 S11 SAKURA (16 pcs)  23
  tuna, salmon, butterfish, saba & kanikama
   -  chef’s choice

 S12 LOBSTER SASHIMI  seasonal
  (pre-order 24hr.)

vegetarianlight spicypopular
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