
sushi Rolls
Cucumber Lollipop Roll* · 20

Shrimp, Tuna, Salmon, Yellowtail, Crab, Avocado, Ponzu

Southside Roll* · 19
Yellowtail, Spicy Crab, Panko Shrimp, Cilantro, Jalapeño, Red Onion

Veggie Roll · 12  
Takuan, Yamagobo, Avocado, Cucumber, Red Bell Pepper, Soy Paper

K.I.G.* · 18  
Spicy Crab, Cream Cheese, Shrimp Tempura, Spicy Tuna, Jalapeño, Sriracha Aioli, Eel Sauce

Wicked* · 16   
Spicy Crab With Cilantro, Jalapeño, Avocado, Crunchies, Thai Chili Sauce 

Rainbow Roll* · 19   
California Roll topped with Salmon, Tuna, Shrimp, Yellowtail, Avocado

Vegas Roll* · 17   
Salmon, Crab, Cream Cheese, Eel Sauce, Avocado, Sesame, Jalapeño

Flying Lotus Roll* · 19   
Crab, Spicy Tuna, Cream Cheese, Eel Sauce, Crispy Lotus, Spicy Aioli

Poppin* · 18   
Tempura Shrimp, Spicy Crab, Avocado, Sweet & Spicy Sauce 

Spider Roll* · 15   
Soft Shell Crab, Avocado, Cucumber, Daikon, Spicy Mayo

Caterpillar Roll* · 16   
Eel, Cucumber, Avocado, Wasabi Mayo, Eel Sauce

California Roll* · 13   
Crab Mix, Avocado, Cucumber

Spicy Tuna* · 16   
Spicy Ahi, Cucumber

tradit ional s
Poke Bowl* · 25   

Ahi, Tsunomono, Daikon, Sushi Rice, Sesame, Lotus Chips, Avocado

Miso Soup · 7   
Tofu, Mushroom, Green Onion, Edamame

* These foods may be served cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Please, no separate checks... thank you.   I   Menu items and prices are subject to change.   I   Cash cards are not accepted   I   ( gf ) = Gluten-Free   I   Sushi Menu   I   DC-12424

HAND ROLLS
Spicy Salmon* · 8

California Crab* · 7

Spicy Tuna* · 8

Spicy Scallop* · 10

Albacore* · 8

Negi Hamachi* · 9

sashimi
Tuna* · 18

Salmon* · 18

Tuna Tataki* · 18

Toro* · 40

Yellowtail* · 20

Eel* · 19

n i g i r i
Tuna* · 10 

Toro* · 18 

Salmon* · 10 

Tuna Tataki* · 10

Yellowtail* · 10

Shrimp* · 8

Inari* · 8

Eel* · 10 



d e s s e rt s
Petit Fours · 6

Chocolate, Raspberry, Italian Rainbow

Vanilla Bean Custard · 4 

Chocolate Covered Strawberry · 3 

Sweet Amuse-Bouche Glasses · 18
Chocolate Ganache, Tiramisu, Lemon Meringue Pie, Vanilla and Raspberry Coulis

Mini Coconut Cake · 15
Raspberry Coulis

Petite French Macaroons · 14 ( gf )

Injectable Donut Holes · 14
Includes Three Flavors:  Chocolate, Sweet Berry and Bavarian Cream

Warm Pizza Cookie · 12
Topped with Two Scoops of Vanilla Ice Cream and Chocolate Sauce

sw e e t  w i n e s
P O R T

Fonseca Bin 27 · 10 ( 3oz )

Taylor 10yr Tawny · 14 ( 3oz )

Taylor 2017 Late Bottled Vintage · 17 ( 3oz )

Dow’s 2017 Vintage · 110 ( 1/2 Bottle )

M A D E I R A
Charleston Sercial · 15 ( 3oz )

Savannah Verdelho · 15 ( 3oz )

Boston Bual · 15 ( 3oz )

D E S S E R T  W I N E
Disznoko Tokaji 2019, Hungary · 10 ( 3oz )

Jorge Ordóñez Málaga 2016, Spain · 14 ( 3oz )

Doisy-Védrines Sauternes 2014, France · 17 ( 3oz )

Poquito Moscato, Spain · 17 ( 1/2 Bottle )

Far Niente ‘Dolce’ 2015, Napa · 100 ( 1/2 Bottle )

sw e e t  F L I G H T S
Three 2oz Glasses

Dessert Flight · 22
Disznoko Tokaji 2019  +  Jorge Ordóñez Málaga 2016  +  Doisy-Védrines Sauternes 2014 

Madeira Flight · 28
Charleston Serial  +  Savannah Verdelho  +  Boston Bual

Port Flight · 26
Fonseca Bin 27  +  Taylor’s 10yr Tawny  +  Taylor 2017 Late Bottle Vintage

( gf ) = Gluten-Free   I   Menu items and prices are subject to change   I   DC-43024


