SUSHI - APPETIZERS

STARTERS

MISO SOUP

SHRIMP & VEGETABLE TEMPURA

SHRIMP FIRECRACKER SPRING ROLL §%
PORK GYOZA DUMPLING

10

CARPAC

(5 pieces)

L. TUNA WASABI

OCTOPUS YUZU CHIMICHURRI 41

ALBACORE TATAKI WITH SESAME DRESSING
AND CRISPY LEEKS

SIGNATURE & TRADITIONAL

(5 to 8 pioces)

ROLLS

SNOW CRAB CALIFORNIA

CHAMPAGNE YUZU LOBSTER

RAINBOW*

SALMON LOVERS*

SEARED TUNA TATAKI® 51

DRAGON EEL %1

CRISPY PHILLY*

IZUMI SPIDER ROLL* %1
SPICY TUNA ROLL®

# SPICY CRISPY SHRIMP

VEGETABLE ROLL %

CHEF’S SIGNATURE ROLLS
IZUMIRYU “ THE WOW FUTOMAK]"* 5
BAKED SNOW CRAB DYNAMITE 411

*TRUFFLE CREAMY LOBSTER TEMPURA®

(8 pioces)

SUSHI NIGIRI / SASHIM]*

(2 pleces/5 pincos)

ALBACORE SALMON y
FRESHWATER EEL ¢ 410 SHRIMP &

SEA BASS 26,/ TUNA Al
AMBERJACK e YELLOWTAIL 96

OCTOPUS $6/510

COMPLIMENTAF

EDAMAME soy BEANS
GREEN MIX WITH GINGER DRESSING

VEGETABLE FRIED RICE OR BROWN RICE

TEPPAN PREMIER C(

SAMURAI
Beof

ODMBO $

and

ORIGAMI

shrimp

GEISHA

NY Steak*

IZUMI

TEPPAN CLASSIC $34

YAKI UDON (CHICKEN, BEEF OR TOFU)*
TORI - CHICKEN BREAST

GYU - BEEF TENDERLOIN®

EBI - TIGER SHRIMP

DESSERTS
ASSORTED MOCHI ICE CREAM

CRISPY SESAME BALLS WITH RED BEAN
AND PLUM SAUCE

ctose-trae, and v

Ask your wal

5

Ginger Or




