
Chicken / 12.95

 

 

GRILL

 

Korean style sweet soy sauce marinated beef 

Japanese style sweet soy sauce marinated chicken

 
Korean style spicy sauce marinated pork

Japanese style sweet soy sauce marinated eel

Korean style sweet soy sauce marinated short rib

Served with assorted vegetables, and a bowl of rice

2210 N Scottsdale Rd
Tempe, AZ 85281

APPETIZER

Agedashi Tofu / 6.95

Shishito Pepper / 8.95

Spam Musubi / 4.95

Cheese Spam Katsu  / 7.50

Jalapeno Popper / 8.5

Takoyaki / 8.5

Honey Quesadilla / 8.95

Butter Corn / 7.5

 

Side Rice (2) 
Ramen Noodle (3) 
Udon Noodle (3)  

Tofu (2)  
Spam (2)  
Kimchi (2)  

HOT POT

Jjambbong Pot / 16.95
Korean style spicy assorted seafood (shrimp, scallop, 
black mussel), vegetable with ramen noodle 

Coconut Chicken Curry Pot / 16.5
Thai curry based pot with coconut milk, chicken, 
assorted vegetable, and ramen noodle

Nagasaki Seafood Pot / 16.95
Tonkotsu broth based assorted seafood pot with 
vegetable and ramen noodle

Spicy Kimchi Pot / 15.95
Korean spicy kimchi soup with tofu, spam, 
vegetable and ramen noodle

Seafood Egg Pot  / 16.95
 Japanese style assorted seafood egg drop pot with 
vegetable and udon noodle

Spicy Seafood Miso Pot / 16.95
Japanese spicy miso based pot, shrimp, black 
mussel, bay scallop, assorted vegetable, udon noodle 

Vegetable Tofu Pot / 12.95
Shio based hot pot with assorted vegetable, tofu 
and udon noodle

 

Bulgogi Mushroom Pot / 15.95
Soy sauce based bulgogi pot with button mushroom,
enoki mushroom, oyster mushroom, and clear noodle 

Pork Gyoza Pot / 15.95

 

Japanese shio soup based pot with pork gyoza, egg, 
assorted vegetable and clear noodle 

Spicy Soft Tofu Pot / 14.95
Korean spicy soft tofu pot with black mussels, clams 
and assorted vegetable

Oden Pot / 14.95
Soy dashi based soup with Japanese Oden 
(fish cakes), onion and mushrooms

* Broth
Tonkotsu : Pork bone broth. The broth is milky white color 
and rich flavor
Shio : Japanese salt, soy sauce, and dashi based broth
Dashi : Japanese simple fish flavor broth
MIso : Japanese fermented soy bean paste broth

SIDE

Garnished with enoki mushroom, scallion, 1 side rice

 

Soju Bomb  9.5
 

  

(Cass with soju in small craft bottle)

Sake Bomb  9.5
 

(Kirin or Kirin Light with sake in small craft bottle)

Bulgogi / 13.95

Spicy Pork / 12.95

Fresh Water Eel / 15.95

Marinated Galbi / 14.95
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TEMPURA

Assorted Vegetable / 7.95
Sweet potato, asparagus, onion, zucchini, 
and mushroom

Shrimp Tempura(6pc) / 8.95

Mixed Tempura / 9.95
Assorted vegetable tempura 
with 2 pc of shrimp tempura

Calamari Ring / 7.5 

 

Squid Leg / 7.5 

 

Japanese dish that have been battered and deep fried

 

Lightly battered tofu with tempura sauce, topped 
with green onion, fish flakes and shredded seaweed

Pan fried Japanese shishito peppers with butter, 
sake, and soy sauce with togarashi powder 

Grilled spam on top of rice with teriyaki sauce, 
and seaweed

Panko crusted cheese spam with spicy aioli and 
shreded iceberg

Lightly battered stuffed jalapeno with cream 
cheese, spicy crab mix and eel sauce, spicy aioli

Diced baby octopus and green onion in a Japanese
dumpling, topped with mayo, fish flakes

Mozzarella cheese quesadilla with honey dipping 
(Add chicken $2, spicy pork $3, bulgogi $4)

Chopped onions and corns mixed with mayo in 
buttered grill pan

Japanese boiled soybeans with salt

Pan fried chili garlic edamame

Japanese miso soup with tofu, and scallion

Fried dumplings with ponzu sauce (5 pc)

Fried vegetable egg rolls with tempura sauce (3 pc)

Breaded mozzarella cheese stick with spicy mayo

Grilled salmon cheek with negi ponzu sauce

Grilled yellowtail cheek with negi ponzu sauce

Crispy shrimp (8pc) dressed with sweet honey mayo 

Soft Shell Crab / 9.95
Panko crusted soft shell crab, served with shredded
ice berg and ponzu sauce

Lightly battered dark meat chicken

Lightly battered panko crusted cream croquette 
(2 pc) with spicy aioli

Japanese salted grilled mackerel
Saba Shioyaki / 9.95

Mozzarella Sticks / 6.95

Salmon Kama / 9.95

Hamachi Kama / 11.95

Ebi Mayo / 10.95

Chicken Karrage  / 7.95

Cream Croquette / 8.95

Edamame  / 3.5

Chili Garlic Edamame / 5.5

Miso Soup / 3.5

Gyoza (pork or vegetable) / 5.95

Egg Roll / 5.95

ZUIZAKAYA.COM
480. 625. 4372

SIGNATURE DISH 

SKEWER

Chicken / 4.5
Dark meat chicken and green onion

Shrimp / 4.5
Grilled shrimp (2pc), onion

Meat Ball / 4.5
Pork and beef meat balls, onion

Sausage / 4.5
Japanese Kurobato Sausage

Quail Egg / 3.5

Mushroom / 2.95
White button mushroom (4 pc)

Asparagus / 3.5

Zucchini / 2.95

Char grilled skewer with Japanese sweet yakitori sauce

Chicken Karrage Skewer / 5.5
Lightly battered dark meat chicken and green onion

Served with a bowl of rice (excluding noodle dish)

SALAD
Soy mustard vinaigrette dressing with salad bed

Tonkatsu / 13.95
Panko crusted pork loin with tonkatsu sauce, and 
green cabbage salad Add Curry $4 (recommended)

Scallop Dynamite / 13.95
Baked dish with scallop, salmon, chopped onion, 
carrot, mushroom, mozzarella cheese, teriyaki 
sauce, and spicy aioli

Chicken Katsu / 13.95
Panko crusted white meat chicken with tonkatsu 
sauce, and green cabbage salad Add Curry $4

Tofu Kimchi / 14.95
Stir fried spicy pork with kimchi. Served with boiled 
tofu

Yaki Udon / 11.95
Japanese sweet soy sauce based stir fried udon 
noodle with vegetables (Add chicken $2, beef $3, 
seafood $4)

Kkanpungi / 16.95
Korean style deep fried chicken with sweet spicy
sauce and vegetable

Chili Shrimp / 17.95
Lightly battered shrimps with sweet spicy chili sauce 

Alfredo Udon  / 14.95
House made alfredo sauce with udon noodle and 
assorted vegetable (Add Chicken $2, Shrimps $4, 
Clam $3, Black Mussel $3, Bay Scallop $3)

House Salad / 3.95

Seaweed Salad / 4.95

Squid Salad / 5.95

Crispy Tofu Salad / 9.5

Grilled Salmon Salad / 13.95

Spring mix, iceberg, green cabbage, and tomato

Sweet and citrus marinated seaweed

Seasoned ika with blend of ginger and rice vinegar

Lightly battered tofu with teriyaki glaze

Grilled salmon with teriyaki glaze



NIGIRI (2pc) & SASHIMI (5pc)

Mackerel (Saba)* 3.95 11
Fresh Water Eel (Unagi) 5.95 15
Sweet Shrimp (Ama Ebi)* 7.5  18
Squid (Ika)* 4.5  12
Crab (Kani) 4.5  10
Snow Crab (Zuwaigai) 6.95 16
Smelt Roe (Masago)* 4.5  N/A
Salmon Roe (Ikura)* 5.95 N/A
Spicy Scallop (Hotategai)* 4.5  12
Sweet Egg (Tamago) 4  12
Octopus (Tako)*

Sea Urchin (Uni)*      8.5  19
Bean Curd (Inari) 4.25 N/A

Seared Salmon (Sake)*     4.95 13

Tuna (Maguro)* 5.5  13
Seared Tuna (Maguro)* 5.95 14
Salmon (Sake)* 4.5  12

Albacore (Bincho Maguro)* 4.95 12.5
Yellowtail (Hamachi)* 4.95 13 

Nigiri Sashimi

VEGETABLE ROLL

SPECIAL SASHIMI & POKE

  

Wasabi Hamachi* / 13.95
Sashimi cut yellow tail, topped with fresh wasabi, scallion, 
masago, and spicy garlic ponzu 

  

Sashimi Carpaccio* / 13.95
Sashimi cut fish (choice of tuna, salmon, or yellowtail) 
with jalapeño, green onion, and ponzu 

 
 

Salmon Tiradito* / 13.5
Sashimi cut salmon, thin sliced yellow onion, lemon, 
spicy garlic ponzu sauce, and scallion 

  

Albacore Ceviche* / 13.95
Sashimi cut seared albacore sashimi, sliced jalapeño, 
scallion, onion, and garlic ponzu sauce 

 
 

Spicy Poke Bowl* / 13.95
Spicy tuna, spicy salmon, and spicy crab, topped with 
shredded daikon, masago, scallion, and avocado over the rice 

Zu Poke Bowl* (Tuna or Salmon) / 13.95 
Sweet and citrus soy sauce marinade square cut on top of
sushi rice bowl, served with seaweed salad, crab mix, scallion,
and shredded seaweed 

Unagi Tamago Bowl / 14.5
Baked fresh water eel, square cut sweet egg, eel sauce, 
scallion, and shredded seaweed on top of rice bowl

Tuna Tartare* / 15.95
Sweet soy souce marinated sliced tuna served with cucumber 
and avocado 

  

  

Octopus Ponzu Onion / 16.95
Fresh sashimi cut octopus with ponzu dressed sliced onion 

  

Sushi Burrito* / 12.5
Crab mix, spicy tuna, tamago, cucumber, avocado, eel sauce, 
spicy mayo, and daikon rolled in soy paper

 

Crunch Sushi Burrito / 12.5
Shrimp tempura, spicy crab mix, cucumber, avocado, daikon, 
crunch wrapped in soy paper with spicy aioli, and eel sauce

  

Nigiri Omakase*(8pc) / 15.95
“Chef’s choice” nigiri sushi, and miso soup  

Sashimi Omakase*(18pc) / 34.95  
“Chef’s choice” of sashimi plate

Chirashi Bowl*(10pc) / 17.95
Sashimi over sushi rice bowl, and miso soup

 

CHEF SPECIAL

  
 

  

ROLL

 

(HAND ROLLS AVAILABLE)

  

  

  

 
 
 

 

  

  

  

  

  

 
    

 
 

 
 

Alaska Roll* / 7.5
Salmon, crab mix, avocado

Philly Roll* / 7.95
Salmon, cream cheese, and avocado

  

Shrimp Tempura Roll / 7.95
Shrimp tempura, crab mix, avocado, cucumber, 
topped with crunch and eel sauce

 

Las Vegas Roll(6pc) / 9.95
Deep fried roll salmon, avocado, crab mix, cream 
cheese with eel sauce and spicy aioli  

Volcano Roll (Baked Roll) / 10.95                 
California Roll, topped with a mixture of baked fish, crab 
mix, spicy aioli, eel sauce, and scallion

Spider Roll / 10.95

Salmon Roll* / 6.5
Tuna Roll* / 6.95 
Yellowtail Roll* / 6.95 
Negihama Roll* (6pc) / 7.5
Yellowtail, scallion

Spicy Tuna Roll* / 7.5 
Spicy tuna, cucumber

Spicy Salmon Roll* / 7.5
Spicy salmon, cucumber

Spicy Yellowtail Roll* / 7.5 
Spicy yellowtail, cucumber

Spicy Scallop Roll* / 7.95
Spicy scallop, cucumber

Spicy Crab Roll / 6.5
Spicy crab, cucumber       

Eel Cucumber Roll / 8.95
Baked fresh water eel, cucumber, eel sauce

California Roll / 5.95
Crab mix, cucumber, avocado

Golden California Roll / 7.5
Deep fried California roll with eel sauce

Kani Cucumber Roll / 8.5
Snow crab, cucumber

SIGNATURE ROLL

 

 

Chef Omakase Roll* / 15.95
(California roll or spicy tuna roll) with chef choice of 
ingredients on top of each piece of rolls 
*Please mention if you cannot eat certain ingredients.

  

  

Shrimp tempura, crab mix, and cucumber, topped with 
spicy tuna, roasted garlic, scallion, and eel sauce 

Garlic Spicy Tuna Roll* / 12.5

Jalapeño Vegas Roll / 11.5
Spicy crab mix and fried jalapeño on top of a Las Vegas roll 

  

Crunch Salmon Roll* / 11.5
Spicy crab, cucumber, topped with salmon, crunch, 
and spicy mayo 

Angry Caterpillar Roll* / 11.5
Spicy tuna, cream cheese, cucumber, topped with sliced 
avocado, eel sauce, and sriracha dot 

 
Baked Scallop Roll / 11.5
Spicy mayo baked scallop with crab mix on top of 
California roll with eel sauce and scallion 

  

Seared Albacore Onion Roll* / 12.5
Shrimp tempura, spicy crab mix, cucumber, topped with seared 
albacore, thin sliced onion, scallion, and garlic ponzu sauce  

Lollipop Roll*(6pc) / 13.5
Tuna, salmon, yellowtail, avocado and crab mix 
wrapped in cucumber with ponzu sauce  

  

Sriracha Shrimp Roll* / 13.95
Tuna, spicy crab mix, and avocado, topped with pan 
fried sriracha mayo shrimp, scallion, and eel sauce

  

Jalapeno Hamachi Roll* / 11.95
Spicy crab, cucumber, topped with yellowtail, thin 
sliced jalapeño, ponzu, and sriracha dot 

  

Ebi Mayo Roll / 11.95
Crab mix, avocado, and cucumber, topped with sweet 
mayo marinated crispy shrimp and eel sauce

 

In & Out Roll* (6pc) / 8.95
Lightly battered rice roll topped with spicy yellowtail, 
spicy tuna, spicy salmon with eel sauce 

  

Banzai Roll* / 12.95
Shrimp tempura, avocado, and cucumber, topped with spicy 
salmon, garlic sautéed jalapeño, eel sauce, and sriracha dot

Fire Dragon Roll* / 13.95
Spicy crab mix, shrimp tempura, and cucumber, topped
with baked eel, avocado, eel sauce, and masago 

 

**Special Modifications will be charged extra. 
*This item may contain raw or undercooked ingredients or may be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase risk of your food borne illness ***18% gratuity will be added to parties of 5 or more.

Junmai Sake / 5  

DRINKS
Hot Sake / 3.5  

 Draft Beer / 3.95
(Sapporo/Coors Light)

Shochikubai Nigori Sake / 7

  

 

Hana Flavored Sake / 11

 

(Fuji Apple/White Peach)

Flavored Soju / 11

 

 

Fireball / 4

 

Wood Bridge / 5.5 

 

(Cabernet Sauvignon/Merlot/Pinot Grigio)

APPETIZER

Edamame / 2.95 

 
Miso Soup / 2.95 

 Spam Musubi / 3.95 

 Gyoza(pork or vegetable) / 4.5
Egg Roll / 4.95

Agedashi Tofu / 4.95
 

 

 

Butter Corn / 5.5
 Mozzarella Cheese Stick / 5.95

 
Seaweed Salad / 3.95

 Squid Salad / 4.95

 

HAPPY HOUR

SUSHI

   
Chicken Karaage Skewer / 3.95

  

Salmon Sushi* / 3.95
 

Yellowtail Sushi* / 3.95
Albacore Sushi* / 3.95

 

California Roll / 3.95 
Golden California Roll / 5.5

 Spicy Crab Roll / 4.5
 

Spicy Tuna Roll* / 4.95  

Spicy Salmon Roll* / 5.5  

Spicy Yellowtail Roll*  / 5.5
 

Alaska Roll* / 5.5
 

Philly Roll* / 5.5
 

Las Vegas Roll / 6.95 
Jalapeño Vegas Roll / 8.95

 

Crunch Salmon Roll* / 9.95
 

Daily (Dine in Only): 
4pm - 7pm   I   9pm-11pm (Sunday 9:30pm) (Excluding Holidays)

(180ml)

Fresh Wasabi (3.5) recommended*

Soy paper (1.5)
Avocado (2)
Cucumber Wrap (3.5)
Asparagus (2)
Jalapeno (.5)
Cucumber (1)
Sliced avocado on top of roll (4)

Crunch (1.5)
Cream cheese (1.5)
Shrimp Tempura (3.5)
Crab mix (3) 
Snow Crab (4)
Sliced lemon (1)
Sliced onion (1)

Sides: Add to your roll

Veggie Burrito / 11.5
Sweet potato tempura, cucumber, seaweed salad, yamagobo, 
avocado wrapped in soy paper with eel sauce

Deep fried soft shell crab, crab mix, avocado and cucumber, 
drizzled with eel sauce

Cucumber Roll / 4.5
Avocado Roll / 4.95
Cucumber Asparagus / 6.5 

Green Green Roll / 10.95
Grilled asparagus, sweet potato tempura, topped 
with avocado 

Sweet Potato Roll / 6.5
Sweet potato tempura, avocado, topped with 
crunch, and eel sauce 

Tofu Tempura Roll / 7.5
Cucumber, yamagobo, topped with crispy tofu, 
and eel sauce 

Tofu Roll / 6.5
Tofu, yamagobo

Vegetarian Roll / 6.95
Cucumber, asparagus, avocado, yamagobo

5.5  13


