APPETIZERS/STARTERS

AGE DASHI TOFU 10
Fried silky tofu served with

ponzu sauce.

GYOZA 9
6 pcs pork dumplings
steamed or pan-seared.

SIGNATURE DISHES

(Side of salad or miso soup for dine-in only)

SESAME CHICKEN

& HIBACHI
(Side of salad or miso soup for dine-in only)
Grilled broccoli, zucchini, carrot, and mushroom,
fried rice, topped with sesame seed.

5CRAB I_{tza&tiNGO(gN i 8 4 SPICY DUMPLING 8 Deep-fried chicken, tossed wnh j SPICY CHICKEN 18 | JSCALLOPS 33 | VEGETABLE 17
pes imitation crab, scallions, 4 pes steamed dumpling onion, sesame sauce, sesame seed, Deep—fned chicken, tossed TOFU
cream cheese, served with sweet . . with onion, spicy sauce, SHRIMP & CHICKEN 27 18
> topped with spicy sauce steamed broccoli-steamed rice. pICY
chili. crispy onion, shichimi pepper. schichimi pepper , steamed FILETMIGNON &CHICKEN32 | CHICKEN 19
; : broccoli-steamed rice. SHRIMP & FILETMIGNON 35 | SHRIMP Z
AT X PEPPER 12| & EDAMAME 7 | SUSHIONE WRAP FILETMIGNON 28
Stripcut calamari tossed with ~ Steamed soy beans and Flour tortilla wrap, cheese, J SOFTSHELL % < TERIYAKI ENTREES KID'S MEALS
onion, served with sweet chili. lightly salted. house sauce, tomato, cilantro, CRAB CURRY Grilled broccoli, bell pepper, Available for children,
Add Jalapenos +0.75 Add spicy +1 pickled onion, spring mix, fried zucchini, carrot, steamed rice, 11 years of age and under.
rice, spicy mayo. Yellow curry coconut  base, topped with sesame seed.
VEGETABLE 8 CHICKEN 1ETTUCE 12 KARAAGE CHICKEN 18  ©onion, pea & carrot, mushroom. HIBACHI
EGGROLL . ) SHRIMP 21 Tempura style of softshell crab, Topped with sesame seed.
Quickly cooked  chicken, boiled shrimps - steamed rice. CHICKENTERIYAKI 22 VEGETABLE 10
Cabbages, mush_room,_ carrot, topped with crispy onions, SALMON TERIYAKI 27 | CHICKEN 11
corn, wrapped in spring roll served with iceberg lettuce. Grilled Scottish salmon , lemon zest. SHRIMP 13
skin, deep fried, served with DANCINGFILETMIGNON 28 CHOP CHOP 23 v OBA
sweet chili. Filet mignon cooking on the wok, Grilled bone-in pork chop, AKIS
glla—lllln(stkiEa BICth\jSk 12 with house sauce, bell peper, cucumber, 2 fried eggs, pickled RAMEN CII;III{%\I%N 10
TEMPURA X ge Chicken, . dspri ix - fried 1i bb calli i S 12
. le cabbage. carrot onions, and spring mix - fried rice. cabbages,  scallions, ~ carrot, TONKOTSU 19
Battered & deep fried served purple cabbage, > teriyaki sauce - steamed rice CHICKEN & FRIES 10
with ponzu sauce. onion, spicy mayo, house ’ Pork broth, pork belly, nori
VEGETABLE 10 sauce. shiitake mushroom, scallions,
SHRIMP & VEGETABLE 13 DYNAMITE, SHRIMP 13 § ;\ SOUPS egg, sesame seeds. M
** M, tain dair, Sub Chicken +1 SOFT DRINKS 3
4 CRABOCADO 12 Gemameny CHICKEN PHO 19 J RED OR GREEN CURRY PELLEGRINO 5
Tempura style avocado S pes deep fried shrimp and . . )
> tossed with h Homemade chicken broth, rice Coconut base, broccoli, carrot, SHIRLEY TEMPLE 4
masago, crab salad, deep ossed with creamy ROUSC SaUCe. | 1 5odle, onions, grilled chicken, zucchini, mushroom, bell pepper | 4 SPICY MISO 20 ICE TEA 3
fried, topped with house < SASHIMI SAMPLER 15 scallions, crispy onion. - steamed rice. Spicy miso broth, shiitake HOT GREEN TEA 4
sauce, soy glaze. 6 pes of chef's choice. Sub Shrimp +3 CHICKEN / TOFU 18 mushroom, nori , egg, scallions, JUICE 4
J SAKE FRIES 14 BEEF / SHRIMP 21 shichimi pepper, fried karaage Orange / Cranberry / Apple
French fries topped with cream 4 TUNA TATAKI 17 chicken - dark meat.
PP “& Seared bluefin tuna, thinl i THAITEA 6
cheese, cheddar cheese, baked N luelin - tuna, y FRIED RICE & NOODLE Sub Shrimp Tempura +3
salmon, crab salad, bacon bits, sliced, schichimi pepper, fresh (Side of salad or miso soup for dine-in only)
jalapenos, teriyaki sauce. wasabli, ponzu sauce. DESSERTS
SALAD/SOUP J PAD THAI BROWNIE & 10
SIDE OF SALAD 4 | » KANISU 8  |& Rice noodles, egg, on the side lime s o owiie &
HOUSE SALAD 6 Crab salad bean sprouts, scallion, peanuts. V:nnillfﬁecle eCrezlcr)nWnle
Served with our house MISO SOUP 4 CHICKEN/TOFU 18 '
citrus gmger dressing BEEF / SHRIMP 21 YAKISOBA Asian Fusion & Bar, : 6
TAKO SU Stir-fried egg noodle with Green Tea, Vanilla
@ SEAWEED SALAD 7 Octopus salad FRIED RICE onion, carrot, cabbage bell MOCHI 7
i < TUNA SALAD 17 Tossed with pea, carrot onion, egg. pepper, bean sprout. 8470 Honeycutt rd, ste #100 Strawberry/Mango
(Y gogﬁgﬁnExDogﬁgganiol 6 & Bluefin, tomato, spring mix, CHICKEN / TOFU 17 ggéglfgg Ié E\%FU 12% R?éel'gg)hé%czggf or Green Tea
4 4 ’ BEEF / SHRIMP " ! CHE
bell pepper, and crispy onions. g;a:sgui,gavocado, Japanese 20 sushioneraleighnc.com New Sggl?s(tjyle. 7
*ITEMS CONTAIN RAW FISH ROE, MASAGO, » Cooked Note: Ternpura & eel SERVICE CHARGE OF 20% WILL BE

TOBIKO. FLAVORED & COLORED CURED
WITH SALT, EDIBLE & SAFE TO CONSUME

No GF

GFOpt ““ Raw } Spicy

are not GF

APPLIED FOR PARTIES OF SIX OR MORE.




CLASSICROLILS NIGIRI SUSHI/SASHIMI SPECIALTYROIILS
Allrolls come with sesame seeds All Nigiri topped with fresh wasabi (2 pcs /2 pes) All rolls come with sesame seeds
“ SAIMONAVOCADO 11 “® PHILLY 1 " UNAGI 8 “® AMBERJACKI0 4 BAMBAM 13
ALBACORE < AQUALADY 15 .
Salmon, avocado, eel sauce. Sxﬂofidumm creamchese | Albaoomctgr)n 8 Smoked eel Baby yellowtail Bgefm tuna, salmon, escolar, / mlz]?:l criylsi" . shrimp
VEGETABLE . HAMACHI 10 EBI 7 @ OTORO MP carrot, cucumber, avocado, X 1%, cream
* < . .
g;nrg;t(,) cucumber, avocado gg%ﬁ?%o cucumbger Freshyellowtail Boiled shrimp Bluefin tuna belly rolled in rice paper, ponzu sauce. g:flize’s (i?lglﬁo’ bam bam
' masago. KANIKAMA 7 “IKA 7 TAMAGO 6
< TUNAAVOCADO 12 Imitation crab Freshsquid A cooked * BLACK WIDOW* 14
¥ SHRIMP TEMPURA* 10 apanse == SMOKEY 16
SALMONSKIN 8  masago, cucumber spicy SABA 8 @ MAGURO !l @ gupa* 11 | Ooftshellerab crabsalad, = <& Spicy tuna, cucumber, topped
Deep fried salmon skin mayo, soy glaze Madkerd Freshbluefin tuna Fresh salmon roe LAsag0, agl/ocado, ey with smcjl«)d salmon, h(;t
, ) - mayo, soy glaze. sauce, jalapenos, wasabi
cucumber, soy laze. < TEKKA MAKI 1 | CHOTATE 10 & SAKE 9 @ KURODAI 13 mayo.

“ SPICY TUNA 9 Bluefin Tuna Roll ESC"?)LAR . Scottish salmon Sea bream J HURRICANE 14
AVOCADOMAKI 8 “® SAKE MAKI 10 | Soeetwhitetua TAKO 7 @ SMOKED 11 | Spicy tuma, tempuma flakes 4, WOLVERINE* =~ 14
Avocado Roll Salmon Roll Boiled octopus SALMON topped avocado, hot sauce. ) ppe(Ii) étnl'llpul;;dcucfcnad T,

— o with s avocado,

“ NEGIHAMAMAKI 10 7 UNAGI MAKL < & POKE BOWL* “ GUNKAN * SWEETDRAGON* 14 spicy crab, spicy mayo, soy
Yellowtail & Scallions Sushi rice, spring mix, avocado, MASAGO* 7 Shrimp tempura, masago, glaze.

CHEFEF SPECIAL ROLLS cucumber, masago, crispy onion, Smelt Fish Roe spicy mayo topped eel, @ GEISHA* 15
All rolls come with sesame seeds crab salad, avocado, edemanme. avocado, soy glaze. Bluefin tuna, salmon,
« C ith eeds. %

/' ALASKA CRAB* 17 4 mCKED TUNA* 17 Ome WIth Sesame Seeds Tﬁgngllg(ishORoe 8 4 YUMMY yellowtail, avocado, masago,
Shrimp tempura, cucumber, % Spicy tuna, avocado, topped SALMON 22 Red & . YUNIN[Y 14 rolled in soybean wrap.
topped avocado, snow crab with seared tuna, albacore, TUNA 24 * Shrimp tempura, jalapenos,
meat scallions, tobiko , spicy onion crunch, masago, white Sauce Choice: Spicy Mayo/Ponzu | + Black cucumber, topped with spicy 4 FUSION 13
e saues, soy glaze.  SUSHIAND SASHIMIMEALS oy, Y T Salon, cream cher and

W SOy glaze. avocado prepared tempura

J SPIDER-MAN 16, TWINDRAGON 17 “&  AllNigiri topped with fresh wasabi style, eel sauce & ;;)icy

¥ Soft shell crab, eel, spicy crab, Shrimp tempura and spicy 4 YOLCANO 14 Avo

topped with avocado, wasabi tuna topped with bluefin BOATFOR3 9 LOVE BOAT 66 / Srab shclf,klavocadoilcucumber ye:

i i, S, iy o | G s 16 o i GPEOPLD L T avs
7 TORO TORO 20 spicy mayo, soy glaze. rlr?aklpcssp;?smtgnn;, Zahh;lrg; ﬁ)hefs ChOikon?mliO pes nigiri, cheese, soy ’glaze, scallions. Salmon, shrimp, avoca3do
“ Spicy tupa, cucumber, j LAFAYETTE ROLL* 17 tempura rolls. Shl‘ifrfs tse;’arsl ura; rgl?shforma cream chee§e topped Wlth

to%ped with bluefin tuna “© Spicy seafood mix, avocado piemp ) “¢ CHERRY BLOSSOM 15 crunchy, white sauce, scallions

belly, salmon belly, ponzu, topped with bluefin tuna, spicy SUSHI FOR’IWO, 53 SASHIMIDINNER 36 Spicy crab, avocado, cucumber,  S0Y glaze.

topped with fresh wasabi. mayo, soy glaze , masago. 14 pes of chef's chope nigiri, 12 pes of premium fish topped with seared salmon,

J SUSHI ONE. 20 shrimp  tempura, spicy tuna Chef's choice. mango salsa, house sauce, ponzu.

“& Bluefin tuna, escolar, albacore. 7 VEGGIE-HOLIC 16 rolls 2 SPICYSALMON 14

’ ’ Asparagus, carrot, zucchini, SASHIMIFORTWO 66 SUSHIAND SASHIMI. 34 < RAINBOW 15 Cucumber, crab salad, topped
cucumber, kanpyo, lemon, Chef's choice 5 pes of nigiri Crab stick, ber. avocad. . )

topped with yellowtail, salmon ~ Xanpyo, sweet potato tempura | 22 pes chef's choice of fish. ; L Tab SUCK, CUCHILCT, aV0caCo with spicy salmon, crunchy,

. ’ topped with mango, peanut sushi, 5 pes of sashimi, tuna topped with salmon, bluefin soy glaze.

belly, jalapenos, house sauce, ango, peanul, |~ IRASHI 30 maki ;

hot sauce. house sweet chili, soy glaze. ! o . : tuna, shrimp. avocado.

Selection of 9 sashimi over rice, SUSHI DINNER 31 : J ALEX ROLL 16
» JUMPING LOBSTER 24 ¥ LOBSTER MANIA 36 ponzu sauce. 9 pieces of chef's choice = Grilled shrimp,  kanpyo

Deep fried Lobster, spicy Fried lobster, spicy mayo, SALMONLOVER 28 nigiri, shrimp tempura roll. jalapenos, topped with fresh

mayo, cucumber, asparagus, cucumber, topped with crab - P

topped with shrimp, mango, stick, shrimp, on the side pop 4 pes of salmon nigiri, . }UNAf{'OVER : 30 salmon, _orange,  shichimi

g;/jtgel asazl:ce, house sweet chili, cs;)fln lobste;1 with tail, house g a]ipﬁir:)f sahn].. on. sashimi, 4plcjscso o?n?u?fns’asm’ Asian Fusion & Bar, Peppet, ponzt, mango sal.
: ce , soy glaze. tuna maki.

*ITEMS CONTAIN RAW FISH ROE, MASAGO, TOBIKO. - .

FLAVORED & COLORED CURED WITH SALT, EDIBLE % Cooked GFOpt 4@ R } Spicy Note: Tempura & SERVICE CHARGE OF 20% WILL BE




