
BBQ Duck Roll  Duck Confit, Caramelized Onion Cream Cheese, Roasted Red Peppers & Tempura Asparagus with Hoisin BBQ Sauce   10 

Black Widow  Tempura Fried Soft Shell Crab, Spicy Tuna, Cream Cheese & Cucumber finished with Shrimp & Eel Sauces   12 

Calamari Roll  Sweet Chili Fried Calamari, Pineapple & Roasted Scallions    10 

Fire breather  Spicy Tuna & Cucumber wrapped with Eel & Avocado finished with Eel sauce     12 

Kawa Bunga  Tempura Shrimp, Cucumber, Scallion Cream Cheese wrapped with Sesame Tuna Tataki topped with a Charred Pineapple Salsa  11 

Ladybug   Sesame Roasted Shrimp, Cilantro &  Mango topped with Tuna Tataki served over Thai Red Curry & Eel Sauces    11 

Samurai  Poached Shrimp, Spicy Tuna & Avocado tempura fried then topped with a Strawberry Sweet Soy Sauce      11 

Sexy  Melon   Tuna Tataki, Cilantro, Cucumber & Avocado topped with a Jalapeno Watermelon Salsa     9 

Spider   Tempura Fried Soft Shell Crab & Romaine finished with Shrimp Sauce    10 

Super Crunch  Tempura Fried Shrimp, Crab, Smoked Salmon & Cucumber finished with Shrimp Sauce     10 

Surf and Turf  Tempura Fried Shrimp, Pineapple & Spicy Cream Cheese wrapped with NY Strip Tataki finished with Eel Sauce    9 

Tijuana  �6�S�L�F�\���&�U�D�E�����&�L�O�D�Q�W�U�R�����$�Y�R�F�D�G�R�����0�D�Q�J�R���	���7�H�P�S�X�U�D���)�O�D�N�H�V���W�R�S�S�H�G���Z�L�W�K���&�K�H�I�·�V���&�D�W�F�K & Spicy Sweet Soy Sauce 11 

Veg Out  Tempura  Sweet Potatoes, Duo Seaweed Salad, Cream Cheese, Cucumbers & Avocado finished with Shrimp Sauce 7 

T-N-T  Spicy Tuna, Avocado, Cilantro & Cucumbers topped with Tempura Lobster finished with a Trio of Sauces 12 

SPECIALTY ROLLS 

TAPAS 
Baked New Zealand Mussels  topped with Masago Sauce then garnished with Scallions & Sweet Soy    5        Add Crab   7.5 

Calamari  Crispy Sesame Fried Calamari with a Citrus Jalapeno Marmalade & Lemongrass Sambal Aioli     8.5 

Edamame  Steamed Soy Beans tossed with your favorite flavor: Ponzu, Carrot Ginger, Salt or Sichimi 5 

Low Country Egg Roll  Cox BBQ Pork, Collard Greens & Cheddar Cheese Grits served with a Jalapeno Marmalade    4 

Pan Seared Fresh Catch  with Charred Pineapple Sticky Rice over Sautéed Baby Spinach glazed with Balsamic Teriyaki   MKT Price 

Thai Curry  Bell Peppers, Carrots, Pineapple & Fresh Basil over Sticky Rice with Red Curry Coconut Broth                      
                                           5 pieces Seared Shrimp:   8 

�6�D�Y�R�U�\�·�V���&�H�Y�L�F�K�H  �&�K�H�I�·�V���6�H�D�I�R�R�G���6�H�O�H�F�W�L�R�Q�����2�Q�L�R�Q�����%�H�O�O���3�H�S�S�H�U�����&�L�O�D�Q�W�U�R���D�Q�G���)�U�H�V�K���&�L�W�U�X�V���-�X�L�F�H�V���V�H�U�Y�H�G���Z�L�W�K���7�D�U�R���5�R�R�W���&�K�L�S�V���������� 

Tempura Platters   Fresh Vegetables & Shrimp served with Ginger Scallion & Shrimp Sauce                                                                                   
  Seven pieces :     5    fourteen pieces:     8       six piece All Shrimp:   8        

Coconut Shrimp  With a house made Pineapple Sweet & Sour Sauce    8                                                                                                                                                       

Trio of Dips  Choose 3 out of 5:  Served Cold:  Salsa, Pimento Cheese Spread, or Artichoke & Parmesan Dip 

                                                  Served Hot:  Spinach, Artichoke & Feta Dip or Lowcountry Crab Dip           5 

Duck Nachos   Achiote marinated Duck Confit on flour tortilla chips topped with Black Bean Puree, Pineapple Salsa, 

Queso Fresco and Chile Lime Cremá     10 

Pad Thai   Rice Noodles stir-fried with Chicken, Shrimp, Eggs, Bean Sprouts, Scallions, Peanuts & Pad Thai Sauce.  10 

CLASSICS 
California  Crab, Cucumber, Avocado & Masago     7.5 

Crunch  Tempura fried Shrimp, Mango & Spicy Cream                  
      Cheese finished with Shrimp Sauce     6 

Philly  In House Smoked Salmon with Cream Cheese                                           
  Cucumbers & Scallion    8 

Spicy Tuna  Tuna & Cucumber   8.5 

Veggie  Grilled Asparagus, Cucumber, Carrots,                                                        
 Radish &  Sundried Tomato Cream Cheese                         
wrapped with Marinated Baby Portabella Mushrooms   7  

 

NIGIRI   
Two pieces per order: 

Atlantic Salmon     2.5 

Ebi�² Sweet Shrimp     2.5 

NY Strip Tataki     3  

Unagi Freshwater Eel     3 

Yellowfin Tuna     4  

 

SASHIMI   
1 1/2 ounce portions: 

 

Atlantic Salmon     4 

Yellowfin Tuna     5.75  

 

 

* Substitute Soy Wrapper: Add $1.5       * Additional charges may apply due to substitutions.       * Prices are subject to change due to the mar-

~ Ask about our Fresh Catch of the Day ~  


