SUSHI

RISE SIGNATURE ROLLS

LAVA ROLL 14.5 RISE SUPERSTAR ROLL 15
tuna, salmon, snapper, crab spicy tuna, crab stick and avocado
stick & green onion mixed rolled in sushi rice and topped with
NIGIRI (ZPC) with Chef _Tokr?g('; spehcial spicy asso_rtled tobiko, shrimp & Chef Tong’s
ama ebi (sweet shrimp) | 6.5 Z?mléce%esgr:hnb:ke\évlt swiss special sauce
anago (seaeel) | 4.5
DERBY ROLL 12.5 MANGO CRUNCH 10.5
ebi (shrimp) | 4.5 spicy tuna rolled in sushi rice fresh maréﬁo & tempura flakes wrapped
and topped with shrimp and in rice and topped with salmon and a
hirame (flounder) | 5.5 scallops with a ginger soy sweet chili wasabi sauce
mango sauce
hamachi (japanese yellowtail) | 6
LN LOBSTER ROLL 16.5 LONG BEACH ROLL 12.5
hokigai (surf clam) | 4.5 |ghcter horseradish mayo, spicy tuna & cucumber rolled in rice
hotat I 6 tobiko & avocado rolled in and topped with salmon, avocado,
otate (sea scallop) sushi rice, topped with lobster, jalapenos & green onion with a
ik id 4 avocado & Chef Tong’s spicy drizzle
ika (squid) > sigrhaturﬁ sauce I%I s rkinkled
tako (octopus) 45 with 24 karat go akes
tobiko 4 SESAME ROLL 9.5 PEACHTREE ROLL 9.5
tuna roll with sesame seeds salmon, avocado and cream cheese
masago (smelt egg) | 4 flash fried and served with flash fried & topped with a ginger
sesame sauce soy drizzle
ikura (salmon roe) | 5.5
add quail egg +1 DANCING CRAB ROLL 7.5 BULL DOG ROLL 8.5
spicy crab and tempura bbg eel and avocado rolled in sushi rice
tamago (sweet omelette) | 4 flakes rolled in sushi rice and and topped with red tobiko &
topped with shrimp and a wasabi mayo
maguro (tuna) | 5.5 ginger drizzle
kanikama (crab stick) | 4 RISE SUSHI ROLLS
saba (japanese mackerel) | 4 UNAGI (EEUROLL . 7.5 RAINBOWROLL . . 105
: ; eel and avocado rolled in crab meat and avocado rolled in sushi
shiro maguro (white tuna) | 5.5 sushi rice & topped with rice and topped with fresh tuna, salmon,
smoked salmon | 5.5 eel sauce shrimp, white fish and avocado
tai (red snapper) | 5.5 ~ TEMPURA ROLL _ . SUPER CRUNCHY ROLL 9.5
tempura shrimp rolled in sushi tempura shrimp, crab and green beans
unagi (eel) | 4.5 rice & drizzled with ginger soy topped with ginger soy
king crab | 110 ASPAhR%GUS&SHRIMP ROLL 6.5 ?PIdDERﬂROhLL“ . ] N 10.5
oached asparagus ried soft shell crab, cucumber, masago
sake (fresh salmon) | 5.5 gnd shrimpp 8 eel sauce 8
toro (fatty tuna) | m/p
seasonal SALMON SKIN ROLL 6.5 SPINACH ROLL 5.5
salmon skin with cucumber spinach and cucumber rolled in rice
uni (sea urchin) | m/p
seasonal ]'cA‘LAhSK'Ai ROLL g g 7.5 CUCUI\éIBERlllR%L_L - 4
resh salmon and avocado cucumber rolled in sushi rice
SASHIMI (5PC) rolled in sushi rice
hirame (flounder) | 9.5 CRUNCHY ROLL ALASKAN KING ROLL 14
shrimp tempura with avocado alaskan king crab, smoked salmon &
hamachi (yellow tail) 12.5 rolled'in sushi rice and topped avocado rolled in sushi rice
with masago & ginger soy
maguro (tuna) 12
b kerel CRUNCHY VEGETABLE ROLL 6 TUNA ROLL 5.5
saba (mackerel) | 9.5 yegetable tempura with tuna rolled in sushi rice
shiro maguro (white tuna) 12,5 BINEErsoy
smoked salmon | 12.5 CALIFORNIA TEMPURA 7.5 CALIFORNIA KING ROLL . 13.5
tempura shrimp and avocado alaskan king crab and avocado rolled in
tai (red snapper) 12.5  with crab & ginger soy sushi rice
sake (fresh salmon) | 10.5  CALIFORNIA ROLL 5.5 YELLOWTAIL WITH SCALLION ROLL 7.5
crab meat and avocado rolled yellowtail with scallions rolled in
tako (octopus) | 9.5  insushi rice sushi rice
toro (fatty tuna) Spc | m/p - gpicy TUNA ROLL 6.5 PHILLY ROLL 7.5
tuna mixed with spicy mayo smoked salmon, avocado and
rolled in sushi rice cream cheese
ENTREES FROM THE SUSHI BAR
all sushi entrees are served with miso soup and a side salad
CHIRASHI DON 22 SHIRO MAGURO DON 22
ass?]rted chef’s choice sashimi served with albacore white tuna sashimi served with sushi rice
sushi rice
UNAGI DON 16 SUSHI DINNER 21
broiled freshwater eel topped with eel sauce 10 pieces of chef’s choice sushi served with a choice
and served with sushi rice of california roll or tuna roll
TEKKA DON 22 SASHIMI DINNER 29
tuna sashimi served with sushi rice 18 pieces of chef’s choice sashimi
OYAKOSAKE DON 22 SUSHI AND SASHIMI COMBINATION DINNER 27
salmon sashimi served with sushi rice & 6 pieces of chef’s choice sushi and 9 pieces of chef’s choice
topped with salmon roe sashimi with a choice of california roll or tuna roll
NAMASAKE DON 20 No separate checks for parties exceeding 8 guests. An 18% gratuity may be added to parties of 6 or more.

salmon sashimi served with sushi rice

*Many of these food items contain uncooked ingredients. Consuming uncooked meats , seafoods, shellfish or
eggs may increase your risk of foodborne illness*



