
                     

 

 

 

 

 

                  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

               Ru San’s required a Minimum of $5.00  

                            and 10% Service Charge on All Togo Order 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Hours: 
 
11:30-10pm Mon-Sun 

11:30-11pm Fri-Sat 

 

706-552-0488 

 
196 Alps Rd, Ste 22 
Beechwood Plaza 
Athens, GA 30606 
http://www.rusansathens.com 
 

196 Alps Rd 

Beechwood Plaza 

Athens, GA 30606 

706-552-0488  

http://www.rusansathens.com 

Ru 
San ’s  
A thens   

Sush i  & Steak,  

Seafood  

Authent ic Japanese Cuisine  
Original Since 1992  

 
Togo Menu 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                            

 

 

 

 

 

 
 
 

 

Appetizers 

 

  

Bacon Scallops Yakitori………….........4.50 
Shrimp Yakitori ……………………… 4.50 
Beef Yakitori …………………………  3.50 
Chicken Yakitori. …….…………….....3.00 
Mushroom Yakitori  ……………......... 3.00 
 

 

 

 

 

 

 

   

Scallop Tempura ……………………....4.00 
Oyster Tempura …………………….. .4.00 
Mixed Veggies Tempura ………….......4.00         
Salmon Tempura ………………….......3.00 
Shrimp Tempura …………………….. 3.00 
Calamari Tempura ...………………… 3.00 
Shiitake Tempura …………………......3.00 
Chicken Tempura………………….......2.50  
Crabstick Tempura ……………….......2.50 
Eggplant Tempura ………………........2.50 
Onion Tempura ………………….....…2.50 
Sweet Potato Tempura ...………….......2.50 
Zucchini Tempura   …………………...2.50                                     
 
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

*Wasabi Encrusted Tuna ……………………...10.95 

    Fresh *Tuna Encrusted w/Wasabi, Flash Seared,  

    Romaine, and Ginger Sauce 

*Beef Tataki   …....................................................9.59 
  Grilled Rare *Beef w/Ponzu Sauce 

  House Calamari………………………………...7.59 
  Dusted w/Cajun Spiced Flour, Fried Crispy, served w/ 

  Spicy Aioli Sauce) 

  Hot Wok Tiger Shrimp ………………………..8.99 
   (Wok Stir Fried w/Hot Chili Lime Sauce, Ru San’s Salsa 

   & Crispy Shrimp Crisp) 

 *Ru San’s Tiger Beef ………...............................9.59 
   Grilled Rare *Beef Marinated w/Special Blend or Oriental  

   Spices and Soy Lemon & Lime Sauce 

 *Tuna Tataki ……………………………………9.99 
      Fresh *Tuna, Slightly Seared w/Hot Sesame 

      Oil and served w/ Ru San’s Garlic Ponzu Sauce 

 Shrimp Po Boy Sandwich. …………………………..8.99 

     Cajun Flavored Golden Fried Shrimp, Lettuce, Tomato, House    

      Sauce 

 Soft Shell Crab ……………………….………………9.99 

      Soy Marinated & Fried, served w/mix veggies tempura,  

     Served with Ponzu Sauce 

  Egg Rolls (2 Rolls)……………………………………3.50 

    Grounded Pork mixed in w/Vermicelli Noodles, carrots, 

    Onions, Dried Mushrooms fried Crispy, served w/Sweet  

    Chili Sauce) 

  Gyoza Veggies (Steamed or Fried)…………………...4.99 

     Veggies Dumpling served w/Ponzu Sauce 

  Gyoza Pork (Steamed or Fried) ………..……...…….5.99 

      Pork Dumpling served w/Ponzu Sauce    

  Gyoza Shrimp (Steamed or Fried)……………...........5.99 

     Shrimp Dumpling served w/Ponzu Sauce 

  Hamachi Kama  ……………………………………....7.59 

      Grilled Yellowtail Cheek, Ru San’s Ponzu Sauce 

  Ika Sansai ……………………………………………..5.99 

      Seasoned Calamari Salad 

  Ru San’s Crab Cake ……………………………….…4.99 

      Oriental Spices and a Soy-Lemon & Lime Sauce 

 

 

 

Garlic Sesame Tofu …………………………………..6.99 
    Cooked in Sesame Oil w/Garlic, Onion, Shiitake, Wakame 

Wakame (Seaweed) Salad …………………….……...4.99 
House Age-Dashi Tofu ……………………….……….4.99 
    Fried Tofu w/Kajekiru Sauce and Bonito Flakes 

  

 

*These items are served raw or undercooked and 

may contain raw or undercooked beef, egg, and 

seafood ingredients. Consuming raw or 

undercooked meat, poultry, seafood or egg may 

increase your risk of foodborne illness, especially 

if you have certain medical conditions. 

 

Yakitori-2 Skewers per Order 

Tempura-4 Pieces/Order 

 

Vegetarian & Tofu 

Cucumber w/Kanikama Salad ……………………….4.59 
Edamame (Boiled Soy Beans)…………………………………..…3.99 
House Green Salad …………………………………....2.59                                                                             
    Ginger Onion or Vinaigrette Dressing  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Japanese Dinner Entrees 
                  All served with Miso Soup, House Green Salad, Steamed Rice 

Pacific Rim Seafood 
 

Pagoda Salmon ……………………….……….…18.95 
   Salmon Brushed w/Miso Nutta Sauce then Seared  

    Layered w/Vinegar Sesame Rice, Teriyaki Eggplant,  

    Tomato Salsa, Sesame Spinach 

Seafood Medley…………….................................. 18.95 
     Scallops, Mussel, Shrimp, Oyster, Ahi Tuna, & Salmon.  

     Lightly Sautéed, Simmered w/Tobiko Caviar Cream Sauce   

     Served Over Grilled Sweet Rice Cake 

Crusted Prawns……………………………..……..17.95 
    Fresh Prawns Wrapped w/Wasabi Dusted Potato Noodle 

     & Wok Fried Served over Crispy Rice Noodle & Shrimp 

Dusted Chicken ……………………………...........15.95 
     Tender Chicken Breast Marinated w/Soy & Mirin,  

     Coated in Sesame Seeds and Wok Fried Served Over  

     Crispy Yakisoba Noodle  

     Crisps  

 

 
 
 
 
 
 
 
 
 
 

Grilled & Fried Dinner 
 

Grilled Shrimp & Scallop…………………... ..16.95 
Grilled Salmon ......…………………………..,..15.95 
Grilled Shrimp & Calamari………………….. 15.95 
Grilled Tilapia………………………………….13.95 
Fried Shrimp & Scallops ……………………...16.95 
Fried Shrimp & Calamari …………………….15.95 
Fried Oysters …………………………………..14.95 
Fried Tilapia  …………………………………..13.95 

 

Traditional Combinations 
 
Beef Teriyaki …………………………………….. 15.99 
Chicken Teriyaki ………………………………... 15.99 
Pork Teriyaki ……………………………………. 14.99 
Salmon Teriyaki …………………………………  15.99 
Scallop Teriyaki.…………………………………. 15.99 
Shrimp Teriyaki …………………………………. 15.99 
Tuna Teriyaki  …………………………………… 15.99   
Chicken Katsu Dinner …………………………... 13.99 
Pork Katsu Dinner ………………………………. 14.99 
Tempura Dinner …………………………………. 14.99 
            (Shrimp, Tilapia, Crabstick &Mixed Veggies) 

 
 
 

Ru San’s Specialty Fried Rice 
 

Seafood Fried Rice ………………………………...10.95 
                        (Shrimp, Scallop, Calamari) 

Beef Fried Rice ……………………………………...7.95 
Chicken Fried Rice ……………………………….…6.95 
Shrimp Fried Rice …………………………………..7.95 
Veggies Fried Rice …………………………………..6.95   
Grilled Rice Ball ………………….………………....2.00 

(Served w/Teriyaki Sauce) 

 

 

 
 

Pan Fried Noodles 

                                                                              

Yakisoba                                                    Beef………..9.99 
Pan-Fried Ramen Egg Noodle choice of                 Shrimp ...…9.99 
Spicy YakiUdon Noodle                           Scallops …...9.99 
Udon Noodle with Spicy Sauce choice of:              Calamari …7.99 
Creamy Pesto YakiUdon                          Pork……….7.99 
Udon with Pesto Sauce choice with:                      Chicken...…7.99 
                                                                    Vegetable ....6.99 
 
 

 

 

 
 
 
 
 

Big Bowl Soup 

   

Tiger Shrimp Udon ………………………………………….9.95 

     Udon Noodle in Spicy Broth, Topped with Hot Wok Tiger Shrimp 

Gomoku Ramen ……………………………………………...9.95 

     Chuka Egg Noodle in Soy Ramen Soup, Topped 

      W/Butter Sautéed, Calamari, Scallops & Shrimp 

Nabeyaki Udon ……………………………………………….8.95                                      

     Piping Hot Soup w/Udon Noodle, Chicken, Vegetables, 

     Egg, Shrimp Tempura, Kamaboko (Fish Cake) 

Inaka Yasai Udon ……………………………………………8.95 

     Piping Hot Miso Flavored Soup w/Udon Noodle, Tofu, 

     Shiitake Mushroom, Vegetables, Egg, Inari Tofu Spinach 

Tokyo Shoyu Ramen…………………………………….........8.55  

     Chuka Egg Noodle in Soy Ramen Soup                            

            

 

 

 

 

 

 

 

 

      



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

 
Sashimi Assortment 

Miso Soup, House Salad, Snow Crab Cake, Seared Triple Sec Roll, 

*Dr.Zhivago Roll, Cali Roll w*Smelt Roe, Spicy *Tuna Roll, Eel, 

*Tuna, *Salmon, Salmon Skin, Temaki,*Tuna Ahi Poki, Salmon  

Spicy Aioli Sauce 

     Miso Soup, House Salad, Cali Roll w/*Smelt Roe, *Punk  

     Rock &Roll, Spicy*Tuna Roll, *Ahi Poki Tuna Gunkan, *Octopus  

     Poki Gunkan, Picked Garlic Gunkan, Shrimp, *Salmon, *Yellowtail,  

     Eel, Tamago, *Tuna Tartare, *Salmon Spicy Aioli Sauce, Negi  

     Hamachi Cake w/Spicy Batayaki Sauce   

*Tuna, *Salmon, *Yellowtail, Freshwater Eel, *Octopus, *Squid, Tamago      

(Japanese Omelette), Ebi, *Flying Fish Roe, California Roll, Sashimi-

*Tuna, *Salmon, *Yellowtail.  

*Sumo Assortment ……………………………………............22.95 

        (*Tuna, *Salmon, *Yellowtail, *Octopus, *Squid, *Tai) 

*Tuna Symphony ……………………………………………..17.95 

      (Assortment of *Tuna, *Seared Tuna, *Tuna Tartare, *Tuna Ahi  

       Poki, *Spicy Aioli Tuna) 

*Chirashi Sushi…….………………………………………….16.95 

(Sashimi over Rice, *Tuna, *Salmon, *Yellowtail, *Albacore Tuna,    

*Tilapia, *Shrimp, Crabstick, Tamago, Flying Fish Roe, Green Onion, 

*Salmon Quartet ……………………………………………...15.95 

(Assortment of *Salmon, *Seared Salmon, *Hawaiian  Salmon, *Spicy    

Aioli Salmon) 

Sesame Seeds) 

*Tokusen……………………………………………………….13.95 

Tuna, *Salmon, *Yellowtail, Freshwater Eel, Omelet, Shrimp,          

*Smelt Roe, & California Roll) 

*Tuna (Maguro)………… …………………………………...11.95 

*Yellowtail (Hamachi)  ……………………………………….12.95 

*Salmon (Sake) ………………………………………………..11.95 

*Octopus (Tako)  ……………………………………………...11.95 

 

 

 

 

 
            Poki Bowl 

 
*Tsunami Bowl ……………………      14.95 
     *Tuna, *Salmon, Seaweed Salad, Snow crab                

Salad, Avocado, *Masago, Sesame Seeds, Sushi Rice 

base, Served w/House Special Sauce. 

 
*Unagi (Eel) Bowl …………………      14.95 
     Eel, Seaweed Salad, Snow Crab Salad, Avocado,    

Sesame Seeds, *Masago, Sushi Rice Base, Served 

w/House Special Sauce 
 
*Tuna Bowl …………………….......     12.95 
      *Tuna, Seaweed Salad, Snow Crab Salad,  

    Avocado, Sesame Seeds,* Masago, Sushi Rice  

    Base, Served w/House Special Sauce 
 
*Salmon Bowl ………………………..   11.95 
    *Salmon, Avocado, *Masago, Snow crab Salad, 

     Seaweed Salad, Sesame Seeds, Sushi Rice Base, 

     Served w/House Special Sauce 
 
*Shrimp Bowl ………………………     11.95 
      Shrimp, Seaweed Salad, Snow Crab Salad, 

     Avocado, *Masago, Sesame Seeds, Sushi Rice 

      Base, Served w/House Special Sauce  

 
Temaki (Hand Roll)  

 
 
Hand Roll Combo ……………………………11.95 
   *Spicy Tuna, *Salmon, California, Fried Salmon    

      Skin  
 
 
 
 
 
 
 
 
 

 

*These items are served raw or undercooked, or 
contain raw or undercooked beef, egg, or seafood 
ingredients.  Consuming raw or undercooked meat, 
poultry, seafood, or egg may increase your risk of 
foodborne illness, especially if you have certain 
medical conditions. 

Gunkan 
*Black Caviar    ………………………………...…2.50    

 Ika Sansai (Calamari Salad) ………..……….......2.50 

 Masago Gunkan w/Quail Egg ………...……..…..2.50          

 *Tobiko Gunkan w/Quail Egg ……….………….2.50 

Wakame (Seaweed) Salad   ………………..…..….2.00   

Snow Crab Salad (Kanikama) ……………………2.00        

 

 

 

*Chef Choice Assortment …………………………………….42.95  

*Super Power Builder ………………………………………... 23.95

 

*Super Protein Bomb …………………………………..23.95 

*Ru San’s Assortment……………………………………….…23.95 



 

 

 

 

 

 
*Doing Roll  ………………………………….................9.95 
       Shrimp Tempura and Cucumber, topped w/Snow crab 

       *Flying Fish Roe, and Tempura Flakes, Served  

       w/Unagi Sauce 

Rising Sun Roll ………………….………...…… 9.95 
     *Tuna, Smoked Salmon, Cream Cheese, Avocado, Rolled  

      and Crusted with Shredded Wonton Skin, served Spicy  

     Aioli   Sauce 

Kirin Roll ………………………..………...……..9.95 
    Sautéed Fresh Salmon, Tempura Cream Cheese, Crabstick, 

     Cucumber, Avocado, *Smelt Roe, Crusted Fried w/Wonton Skin.       

     Served on a Bed of Wonton Skin with Spicy Aioli Sauce  

Kohaku Roll ……………………………....……. 9.95 
     *Tuna, *Yellowtail w/Avocado & Crabstick 

Rainbow Roll ………………………………....….9.95 
     *Tuna, *Yellowtail, *Squid, *Octopus, *Tilapia, *Salmon,  
       Shrimp, Avocado, Crabstick, *Smelt Roe 
*Dynamite Maki ……………………………………….9.55 
      *Shellfish, Crabstick, *Tuna, *Salmon, *Tilapia, *Smelt 

 Roe, and Green Onion, mixed w/Spicy Sauce and Baked 

*Suki Roll  ………………………………………...……8.95 
       Snow Crab, Topped w/Avocado, *Salmon & Sliced Lemon 

*Funky Roll ………………………………………….....8.95 
      Shrimp Tempura Roll, Topped w/*Tuna, Avocado, 

      and Fried Shrimp 

Olympic Roll ………………………………....….8.95 
    Fried Rare *Tuna, *Salmon, w/Spicy Aioli Sauce 

Tempura Japanese Bagel …………………....….8.95 
     Smoked Salmon, Cream Cheese, Avocado, Fried,  
     Spicy Aioli Sauce 

*Caterpillar  …………………………………….....…...8.95 
       Freshwater Eel, Cucumber, Cream Cheese, w/Avocado,  

       *Flying Fish Roe, Unagi Sauce on Top 

*Crunchy Roll ………………………………...........…..8.95 
       Crispy Crunches, Aioli Sauce, *Smelt Roe, topped  

       W/Smoked Salmon, Avocado, and Freshwater Eel 

*Power Ball  ………………………………...………….8.95 
      Special Tempura Sushi Combination. Served w/Spicy 

      Aioli Sauce 

Japanese Bagel …………………………..............8.45 
      Smoked Salmon, Cream Cheese, Avocado 

Crunchy Muy Bueno TM………………..............7.95 
Shrimp Tempura, Crunches, Cucumber, Avocado, 

  Mayo & *Smelt Roe 

Mexican Roll ………………………………………...…7.95 
      Shrimp Tempura, Avocado, and Mayo, w/Smelt Roe  

 

  

 

 

*These items are served raw or undercooked and may 

contain raw or undercooked beef, eggs, and seafood 

ingredients. Consuming raw or undercooked meat, 

poultry, seafood or eggs may increase your risk of 

foodborne illness, especially if you have certain medical 

conditions. 

 

   Signature  Rolls 
*Catherine’s Roll  …………………………………......11.95 

Mixed w/Spicy Crab w/*Smelt Roe, topped w/Avocado, 

Smoked    Salmon, Freshwater Eel, and Tiger Shrimp 

*Bermuda Triangle………………………….....11.95 

*Tuna, *Yellowtail, *Salmon, Avocado, *Fresh   Water Eel, 

Baby Carrot, Egg, *Tai, *Squid, *Octopus 

Erika #1 …………………………………………….....10.95 

Snow Crab, *Tuna, *Tilapia, Shrimp Tempura, and Avocado in a 

thinly sliced cucumber wrap. Topped w/Special Sauce 

*Erika #2……………………………………………….10.95 

Shrimp Tempura, Mixed Spicy Crabmeat, Topped 

W/Seared Beef & Special Sauce 

*Babe Roll ………………………………………..9.95 

*Tuna, Salmon, Crabstick, Avocado, Sushi Rice, Green Onion,  

*Masago, *Tobiko rolled In Nori & Cucumber wrap w/Ponzu Sauce)                                            

Fire Cracker Roll ……………………………......9.95 

*White, *Red Tuna Rolled in Sushi Rice, Flash Fried until 

Crunchy Brown, *White Tuna Slightly Cooked, *Red Tuna      

remains rare, Spicy Red sauce w/Mayo 

Gone with the Wind ……………………………..9.95 

*Tuna, *Salmon, Crabstick, Cream Cheese, Cucumber, Baby        

Carrot, Avocado, Katsu Fried w/Spicy Aioli Sauce) 
Spider Roll  ……………………………………………..9.95 

Fried Soft Shell Crab, Kani & Cucumber w/*Smelt Roe 

F-17 Roll ………………………………………………...9.95 
Fresh *Salmon, *Tuna, Crabstick, *Tilapia, *Yellowtail, 

*White Tuna, Wrapped w/Seaweed, Panko Fried, Served w/Special Sauce 

Twice Cooked Smoked Salmon Roll ………………….9.95 
*California Maki, Topped w/Smoked Salmon, Toasted to bring out a  

Smoky Flavor, Served w/Batayaki Sauce 

Super Crunch  ………………………………………….9.65 
Inside Crunches and Shrimp Tempura, Topped w/Shrimp 

*B-12 Roll  ……………………………………….......…9.45 

Snow Crab Topped w/*Salmon, *Tuna, Served on a Bed 

of Fried Spinach 

California Sunset ………………………………...8.95 
*Salmon, *Tuna rolled in Avocado w/*Flying Fish Roe) 

Tempura Japanese Bagel …………………………...…8.95 
Smoked Salmon, Cream Cheese, Avocado, Fried, 

Spicy Aioli 

*B-52 Roll ………………………………………………8.95 
Fresh *Salmon, Crabstick, Cream Cheese, Asparagus, Wrapped 

in Seaweed then Lightly Tempura Fried and Covered in a Special Sauce 

 

 

 

 

Sushi Rolls 

Crazy Horse ………………………………..….8.55 
*Tuna, *Yellowtail, *Salmon, Green Onion, Mint 

 Leaf & Cucumber, Avocado, Mayo *Smelt Roe 

Love Me Roll  ……………………………………......7.95 
Avocado and Crabstick, Topped w/Cream Cheese then 

Baked.  Unagi Sauce on Top and Batayaki Sauce on Side 

*Candy Maki ………………………………........…....7.95 

* Tuna, *Salmon on Top, Inside Cucumber and Crabstick 

Banana Boat Roll ……………………......…....7.55 
Crabstick, Cream Cheese, Banana Slices, Lightly 

Tempura Fried. Served w/Tempura Sauce                              

Baked California Roll  …………………….......…...6.55 
Crabstick & Avocado, Rolled & Fried. Topped w/Spicy 

Garlic Sauce 

*Baked Spicy Tuna Roll ……………………….........6.55 
Spicy *Tuna Rolled & Fried. Topped w/Spicy Garlic Sauce 

*Tuna & Avocado Maki   ……………….......……….5.95 
Baked Spicy Chicken ………………………...............5.45 

Spicy Chicken Rolled & Fried. Topped w/Spicy Garlic 

Shrimp Tempura Roll …………………...…..…4.55 
*Salmon Maki …………………………….....…....…..4.00 

*Tekka Maki (*Tuna) …………………...……..…..4.00 

  

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

Nigiri (1 Piece/Order) 
 

Sweet Shrimp (Ama Ebi)     …………….…..2.50 
Sea Eel (Anago) ……………………………..1.50 
* Yellowtail (Hamachi) ……………………..1.50 
Smoked Salmon (Sake Kunsei) …………… 1.50 
Freshwater Eel (Unagi) ……………………  1.50 
Shrimp (Ebi) ……………………….………. 1.25 
Inari (Sweet Tofu) ………………………… 1.25 
*Squid ……... …………………………….....1.25 
* Tuna (Maguro) …………………………...1.25 
*Albacore Tuna …………………………….1.25 

*Fresh Salmon ……………………………....1.25 
*Octopus (Tako) ……………………………1.25 
Crabstick (Kanikama) ……………………..1.25 
*Tilapia (Tai)... ……………………………..1.25 
 Egg Omelet (Tamago) ……………………...1.25 

 

 
 

 
Value Rolls (6 pieces) 

 

California Roll (Crabstick & Avocado) . …...…………......... 2.50 

Choice of *Salmon, *Tuna, *Yellowtail 

Choice of *Tuna, *Salmon, or *Hamachi Maki 

*Tuna Ahi Poki Roll ……………………………………2.50 
                       *Tuna, *Smelt Roe, Onion 

 

 

     Vegetarian Roll 
 

Vegetable Futo Roll ………………………...6.95 
Shiitake, Cucumber, Japanese Dried Gourd (Kampio), 

Inari tofu, Spinach, Egg Omelet 

Mixed Veggies Tempura Roll  ……………..4.55 
Avocado Roll ………………………………..3.50 
Shiitake Roll ………………………………...3.50 
Teriyaki Eggplant Roll ……………………..3.50 
Salad Roll .…………………………………..3.45 
Cream Cheese Roll ………………………....2.95 
Grilled Sweet Potato Roll ………………… 2.95 
Inari Tofu Roll  …………………………......2.95 
Kapa Roll ……………………………………2.95 

(Lettuce, Carrot, Radish Sprout and Cucumber) 

Tamago (Sweet Egg Omelet) Roll ………....2.95 
Tempura Tofu Roll …………………………2.95 
Tempura Banana Roll ……………………...2.95 
Tempura Cream Cheese Roll ……………...2.95 
Tempura Vegetable Roll  …………………..2.95 

(Choice of Sweet Potato, Potato, Onion, Zucchini, 

Asparagus, Eggplant, or Spinach) 

Spinach Roll  ………………………………..2.95 
Teriyaki Eggplant Roll……………………...2.50 
Teriyaki Zucchini Roll ……………………..2.50 

 

*These items are served raw or undercooked, or contain raw or 
undercooked beef, egg, or seafood ingredients.  Consuming raw or 
undercooked meat, poultry, seafood, or egg may increase your risk 
of foodborne illness, especially if you have certain medical 
conditions. 

 

w/Smelt Roe (Masago)    ………………...………...……….…4.00

   w/Flying Fish Roe (Tobiko)  ………………………….  ………  5.00

 *FishTempura Roll  ……....................................…….…4.00

 
*Smoked Salmon Roll ………………………………….4.00 
 Rock & Roll Maki (Eel & Avocado) ………….…………...4.00 

Teriyaki Roll ……….…………………………………...3.50 
*Spicy Scallop Roll ………………………………….…3.50 
Crispy Calamari Roll ……………………………..….. 3.00 
*Garlic Chili *Salmon Roll …………………………….2.50 
Cajun Roll (Crawfish w/Cajun Seasoning)    ……..…………..2.50 

Spicy Chicken …………………………………………..2.50 
*Spicy *Salmon Roll …………………………………....2.50 
*Spicy *Yellowtail Roll …………………………………2.50 
*Spicy *Tai Roll ………………………………………...2.50 
*Spicy *Tuna Roll ………………………………………2.50 


