
S H A R E  I T
F R O M  T H E  K I T C H E N
EDAMAME	   		  4
steamed soy bean · kosher salt

SPICY EDAMAME			   6
soy bean · sesame oil · garlic
shallots · chili

HOT ROCK		  15  
“american kobe” wagyu · ginger soy

BAKED AVOCADO		  8  
spicy kanikama · shrimp masago
spicy mayo · ponzu sauce

MACARONI GRATIN		  8  
mac & cheese · rock shrimp · fried panko

DYNAMITE SHRIMP	   		  8
tempura shrimp · creamy spicy · masago

GYOZA		  6  
pan fried pork dumplings  
sesame soy dipping sauce

BEEF RIBEYE ROLLS			   10
avocado · cilantro · lime zest · teriyaki

BLUE CRAB FRIED RICE		  14
lump crab · spicy cod roe

MISO SILVER COD			   14
broiled silver cod · marinated 48 hours in miso

LITTLE NECK CLAMS			   10
sake miso ginger broth · green scallions

BBQ SHORT RIBS			   9
garlic soy marinade · sesame oil · honey

JALAPEÑO SCALLOPS			  8
sauteed · jalapeño garlic sauce	

CALAMARI				    8
fried calamari · jalapeño tartar sauce

ASPARAGUS BACON		  6
applewood smoked bacon · asparagus
soy glaze

TEMPURA COMBO 	   		  9
shrimp · seasonal vegetables

LOBSTER CRAB PUFFS 	  		  8
lobster crab tempura · cream cheese

S H A R E  I T
F R O M  T H E  S U S H I  B A R
HAMACHI TATAKI 	   	 15
peppercorn seared sashimi · yuzu soy · jalapeños

SHITAKE SALMON 	 15
mustard miso · sauteed mushrooms
crispy onions

JAPANESE CRUDO 	 13
red snapper sashimi · citrus sauce
fresh herbs · tobiko

SEA BASS CITRUS 			   13
sashimi · lemon citrus oil · tobiko

BEEF TATAKI				    13
rare filet mignon strips · ponzu sauce

TUNA TARTARE  			   13
diced avocado · crisp shallots · tomatoes
cilantro · onions

SUSHI SAMPLER   			   11
6 pieces of sushi · chef’s selection 

SASHIMI SAMPLER   			   28
12 pieces of sashimi · chef’s selection

D O N ’ T  S H A R E
A T  A L L
AKAUSHI BEEF 	   	 19
6 oz. kobe skirt · macaroni gratin · pickled onion

CLAY POT PORK	 13
slow cooked · carrots · spicy ginger sauce

PESTO TUNA	 19
japanese 5 spice rub · thai basil pesto 
teriyaki lime · tempura asparagus · steamed rice

S O U P S
MISO SHIRU				    3
mushroom · seaweed · tofu

ASARI MISO SHIRU			   5
clams · seaweed · tofu · scallions

UDON			   10
choice of beef · chicken · tempura shrimp
or vegetables · dashi broth

COMBINATION UDON		  11
beef · chicken · tempura shrimp
vegetables · dashi broth

G R E E N S
HOUSE SALAD			  6
field greens · parmesan cheese · wonton chips

SEAWEED SALAD			   5
mixed seaweed · sesame dressing

CUCUMBER SALAD			   5
sliced cucumber · crab · octopus 
citrus soy vinaigrette

Parties can only split up to 6 checks.
20% gratuity will be added to parties of six or more. Consuming raw or uncooked meats and seafood may increase 

your risk for food borne illness. Always alert your server or manager of any food allergy or other dietary needs.

T H E  F I S H  S U S H I  B A R  •  L O U N G E
3 0 9  G R A Y  S T R E E T  S U I T E  1 0 7



S U S H I
Tuna
Salmon
Fresh Water Eel
Flounder
Mackeral
Yellowtail
Smoked Salmon
Escolar
White Tuna
Peppercorn Tuna
Snow Crab
Sea Bass
Red Snapper
Shrimp
Octopus
Squid
Red Tip Clam
Whole Scallop
Chopped Scallop
Smelt Roe
Salmon Roe
Flying Fish Roe
Flying Fish Roe (Wasabi)
Sea Urchin 
Sweet Shrimp
Crawfish
Fatty Tuna

1  P I E C E
N I G I R I

5  P I E C E 
S A S H I M I

R O L L S / H A N D R O L L S
VEGETABLE	 	 4.5/3
cucumber · avocado · yamagobo

SALMON SKIN		 5/3.5
cucumber · yamagobo · crispy smoked salmon

CALIFORNIA		  5/3.5
krab · cucumber · avocado

CALIFORNIA (SNOW CRAB)	 6.5/4
snow crab · cucumber · avocado

SPICY TUNA		  7/4
tuna · cucumber · spicy sauce

SPICY SALMON		  6/3.5
salmon · cucumber · spicy sauce

SPICY YELLOWTAIL		  7/4
yellowtail · cucumber · spicy sauce

PHILLY		  7.5/3.5
smoked salmon · cream cheese · avocado

SHRIMP TEMPURA		  6.5/3.5
tempura shrimp · cucumber
kiaware · smelt roe

SPIDER		 7.5/3.5
fried soft shell crab · smelt roe · cucumber

CRAWFISH		  8/4
soft shell crawfish · smelt roe 
cucumber · kiaware

S P E C I A L T Y  R O L L S
FIERY		  9
yellowtail · cilantro · citrus oil · masago

NANDO		  12
spicy tuna · salmon · yellowtail
seared white fish · spicy citrus miso

SURF AND TURF		  15
lobster katsu · kobe beef · avocado

CATERPILLAR		  11
fresh water eel · avocado · shrimp

VOLCANO		  13
snow crab · smoked salmon · scallops  
scallions · baked caviar mayo

CHEESEBURGER		  13
krab · avocado · cucumber · tuna 
escolar · spicy mayo

SHOI	 13
tuna · salmon · yellowtail · avocado
battered & fried · topped with spicy mayo

TIGER EYE	 8
smoked salmon · cream cheese · jalapeño
wrapped in soy paper

SEA DIVER		  11
snow crab · avocado 
cucumber · fresh water eel

ALASKAN		  12
peppercorn tuna · cucumber · snow crab
with spicy sauce

SHRIMP O’LICIOUS		  12
shrimp tempura · cucumber · shrimp 
avocado · japanese mayo

HOT ROLL		  13
iran · avocado · scallops · baked caviar mayo

GODZILLA		  11
krab · green pepper · avocado · salmon
white onion · jalapeño · cilantro 
citrus green tabasco

LICKITTY SPLIT		  15
spicy tuna · cucumber · soft shell crawfish
yellowtail · avocado · salmon · tuna · sauce trio

MILLENNIUM		  13
spicy tuna · cucumber · avocado 
peppercorn tuna · lemon sesame sauce

LOBSTER		  13
lobster katsu · avocado · cream cheese 
crab · wasabi mayo

BEEF FAJITA ROLL		  8
beef ribeye · white onions · green pepper 
wrapped in soy paper

SPIRO		  12
spicy tuna · salmon · avocado · spicy sauce

Parties can only split up to 6 checks.
20% gratuity will be added to parties of six or more. Consuming raw or uncooked meats and seafood may increase 

your risk for food borne illness. Always alert your server or manager of any food allergy or other dietary needs.
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