APPETIZERS/STARTERS

AGE DASHI TOFU
Fried siky tofu served with
ponzu sauce.

CRAB RANGOON 8

10

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

SIGNATURE DISHES

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

SESAME CHICKEN

)SPICY CHICKEN 18

& HIBACHI

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

A . 4 SPICY DUMPLING 8 Deep-fried chicken, tossed w1th VEGETABLE 17
5 pes imitation crab, gcalhons, 4 pes steamed dumpling onion, sesame sauce, sesame seed, Deep—fned chicken, tossed | #SCALLOPS 33 bt
cream cheese, served with sweet . ’ with onion, spicy sauce, SHRIMP & CHICKEN 27 18
- topped with spicy sauce, steamed broceoli-steamed rice. A ey CHICKEN
chili crispy onion, shichimi pepper schichimi pepper , steamed FILET MIGNON & CHICKEN32 19
SALT & PEPPER D ’ ‘ broccoli-steamed rice. SHRIMP & FILETMIGNON 35 | SHRIMP 23
CALAMAR) & EDAMAME 7 SUSHI ONE WRAP FILETMIGNON 28
Stripeut calamari tossed with Steamed soy beans and Flour tortilla wrap, cheese, 4SO 2 &6 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 p}ck]e@ onion, spring mix, fried el b zucchini, carrot, steamed rice, 11 years of age and under.
1105, Spicy mayo. Elow cuily eogonut base, topped with sesame seed.
VEGETABLE 8 CHICKEN LETTUCE KARAAGE CHICKEN 18 onion, pea & carrot, mushroom. H]BACHI
EGGROLL . . 12 SHRIMP 71 Tempura style of softshell crab, Topped with sesame seed.
Quickly cooked  chicken, boiled shrimps - steamed rice CHICKENTERIYAKI 22 | \poprp i
Cabbages, mushroom, carrot, : : : P . 10
68, : ) 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 DANCING FILETMIGNON 28 CHOP CHOP 23 VAKISOBA
sweet chili. Filet mignon cooking on the wok, ~ Grilled bonedin pork chop,
:ZCI-%I.CKEN BUNS 12 with house sauce, bell peper, cucumber, 2 fried eggs, pickled RAMEN CHICKEN 10
TEMPURA sl onions, and spring mix - fried rice cabbages, scallions, carrot SRIRIHE 12
Battered & deep fried served Chucken, guiplewbbags teriyak sauce - steamed rice. TONKGISI 19 | CHICKEN& FRIES 10
with ponzu sauce. carrot,  onion,  spicy Pork broth, pork belly, nori
VEGETABLE 10 mayo, house sauce. shiitake mushroom, scallions,
SHRIMP& VEGETABLE 13 T — & SOUPS T s BEVERAGES
** May contain dair) Sub Chicken +1 SOFT DRINKS 3
4 CRABOCADO 12 e O CHICKEN PHO 19 4 RED OR GREEN CURRY PELLEGRINO 5
Tempura style avocado 5 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 OUse Sauce. |- odle, onions, grilled chicken, zucchini, mushroom, bell pepper | 4 SPICY MISO 20 ICE TEA 3
fried, topptled with house <« SASHIMJ SAMPLER 15 scallions, crispy onion. - steamed rice. Spicy miso broth, shiitake HOTGREENTEA 4
sauce, soy glaze. 6 pes of chef's choice. Sub Shrimp +3 CHICKEN / TOFU 18 mushroom, nori , egg, scallions, JUICE 4
4 SAKE FRIES 14 BEEF / SHRIMP 21 shichimi pepper, fried karaage Orange / Cranberry / Apple
. . 4 TUNA TATAKI 17 chicken - dark meat.
French fries topped with cream &g bluefi think . THAI TEA 6
cheese, cheddar cheese, baked *Seared bluefin ~tuna, thinly FRIED RICE & NOODILE Sub Shrimp Tempura +3
salmon, crab salad, bacon bits, sliced, ,SCh]Ch]m‘ pepper, fresh (Side of salad or miso soup for dine-in only)
jalapenos, teriyaki sace. wasabi, ponzu sauce. DESSERTS
SALAD/SOUP 4 PADTHAI BROWNIE & 10
SIDE OF SALAD 4 | _# KANISU 8  |&% Rice noodles, egg, on the side lime ICE CR%\M )
HOUSE SALAD 6 Crab salad bean sprouts, scallion, peanuts. = ;[:;l]fﬁie ECEZ?:"E &
Served with our house MISO SOUP 4 CHICKEN / TOFU 18 '
citrus ginger dressing BEEF / SHRIMP 21 YAKISOBA ICE CREAM 6
= TAKO SU Stir-fried egg noodle with Gireen Tea, Vanilla
@ SHAWEED SATAD i OxHpES ?R]SECP R-}[]CE i o Cger;?lt? Cabbtage ol 8470 H tt rd, ste #100 IS\:IO%HI ™M U
“ TUNA SALAD 17 ossed with pea, carrot onion, egg. pepper, sprout. oneycutt rd, ste rawberry/Mango
& GRILLED CHICKEN 16 |« Bluefin, tomato, spring mix, CHICKEN / TOFU CHICKEN / TOFU 18 Raleigh, NC 27615 or Green Tea
Spring mix, orange, tomato, orange, avocado, Japanese BEEF / SHRIMP 5(7) GEER / SHRTME 21 g CHEESECAKE 7
bell pepper, and crispy onions. dies sfign:g et sushioneraleighnc.com New York style.
* 5 NOTICE: SOME ITEMS ARE COOKED 10O ORDER AND MAYBE
TOBIKO. FLAVORED & COLORED. CURED & GFOpt | Note: Tempura&eel | SERVED RdW OR UNDERCOOKED CONSLMING Raw OR | SERGCRCHARTE ORI
S A T.ED & SAFE TO CONSU ) Sni are not GF UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS SIX OR MORE
WITH SALT, EDIBLE & SAFE ME picy MAY INCREASE THE RISK OF FOOD-BORNE ILLNESS. :




CLASSICROLILS NIGIRI SUSHI/SASHIMI SPECIALTYROILILS
Allrolls come with sesame seeds All Nigiri topped with fresh wasabi (2 pes /2 pes All rolls come with sesame seeds
0. s
% SAIMONAVOCADO 11 “® PHILLY L1 " UNAGI 8 ““® AMBERJACKI0 |« BAM BAM 13
@ ALBACORE < AQUALADY 15 :
Salmon, avocado, eel sauce. grfzofidmm creamcheese | Albacomctu(r)n 8 Smoked eel Baby yellowtail Blgefm tuna, salmon, escolar, / tTempura S{;}’l? § shrimp
VEGETABLE ’ @ HAMACHI 10 EBI 7 “«@ OTORO MP carrot, cucumber, avocado, CMpUra, crab SUCK, cream
Carrot, cucumber, avocado CALIFORNIA* 9 | = Boiked shrim ind cheese, jalapeno, bam bam
kanpyté. Crab stick, avocado, cucumber | Freshyellowtal R Bludfin tuna belly rolleirice paper, ponZASAUCE: G e soy glaze.
| masago. KANIKAMA 7 “ IKA 7 TAMAGO 6
< TUNAAVOCADO 12 Imitation crab Freshsquid Japanese cooked * BLACK WIDOW* 14
¥ SHRIMP TEMPURA* 10 = Soft shell crab, crab salad, gMOKEY be .
) SABA 8 @ MAGURO 11 & [KURA* oft shell crab, crab sala “@ Spicy tuna, cucumber, topped
IS)I:eLI}/[?dNa]SIEINkm 8 masago, cucumber spicy Mackerel Fresh bluefin tuna - Fresh salm 1 masago, avocado, spicy with smoked salmon, hot
P lrale salmon skin, mayo, soy glaze. I 10 0N 1oe mayo, soy glaze. smes, bipeos, wasibi
cucumber, soy glaze. « TEKKA MAKI TH Har “ SAKE 9 @ KURODAI 13 mayo.
“ SPICY TUNA 9 Bluefin Tuna Roll CESCOLAR 9 Soottish salmon Sea bream 4 HURRICANE 4 o
. “& Spicy tuna, tem flak 4 WOLVERINE* 14

AVOCADO MAKI “ SAKE MAKI 10 : TAKO 7 « SMOKED 11 piay (g, tempurs. fakes .
AvicadoRoll 8 Salmon Roll Sweet white tuna Boiled octopus SALMON topped avocado, hot sauce. 4 tShnm(Ii) tf:'tnkllpuﬁ;d Cucum‘zlera
v — opped with s avocado,

“ NEGIHAMA MAKI 10 UNAGI MAKI “ ¢ POKE BOWI* “ GUNKAN ¥ SWEET DRAGON* 14 spicy crab, spicy mayo, soy

Yellowtail & Scallion: Eel Roll (NOt GF) . . . .
ons Sushi rice, spring mix, avocado, MASAGO* 7 Shrimp tempura, masago, glaze.
CHEF SPECIAL ROLLS o ber; MasaED; Srispy orfion, Smelt Fish Roe spicy mayo topped ed, g (icprAs 15
Al rolls come with sesame seeds crab salad, avocado, edemame. ) avocado, soy glaze. ] Bluefin t Al
J ALASKACRAB* 17 7 WICKED TUNA* 17 + Come with sesame seeds. < TOBIKO* 8 yenm;\fn’aﬂ‘“f;gcadgn&lasago
? Shrimp tempura, cucumber, ~ “® Spicy tuna, avocado, topped SALMON 22 : RedgF]shRoe \) YUMN[Y YUNMY 14 rolled in ssybean w;ap. ﬁ
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 * B cuaymber; fopped with spiey g FUSION 13
mayo. sauce, soy glaze. tuna, spicy mayo, crispy onion, - _® Saimon, cream cheese and
SUSHI AND SASHIMI MEALS soy glaze. avocado prepared tempura
2 SPIDER-MAN 16 , TWINDRAGON 17 All Nigiri topped with fresh wasabi style, ool sauce & spicy
¥ Soft shell crab, eel, spicy crab, & Shrimp tempura and spicy }' Xog-‘(éAkNO ocad lli:r may,o
topped with avocado, wasabi tuna topped with bluefin BOATFOR3 9 LOVE BOAT 66 " rab suct t’hav oilcucum'
mayo, soy glaze. ' ' Chef's choice 16 pes nigiri opped with cream cheese, spicy
tuna, salmon, crispy onion 6 16 pes mgir, (2PEOPLE) crab salad, salmon, cheddar 3 HIMALAYA 13

7 TORO TORO 20 spicy mayo, soy glaze. makchsspizisthrlnnLa, Zahhﬁr;gn Chef's choice 10 pes nigiri, cheese, soy glaze, scallions. Salmon, shrimp, avocado

“ Spicy tuna, cucumber, J LAFAYE & tem hrar il P 10 pes sashimi, California cream cheese topped with
topped with bluefin tuna & o TTEROLL” 17 pHf.Io7s. shrimp tempura rolls. & crunchy, white sauce, scallion

P “& Spicy seafood mix, avocado “¢ CHERRY BLOSSOM 15 Y, > GES
belly, satmon belly, ponzu, topped with bluefin funa, spicy | SUSHIFORTWO 53 GASHIMIDINNER 36 Spicy crab, avocado, cucumber,  SOY 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 SUSHIONE 20 shrimp tempura, spicy tuna Chef's choice. mango salsa, house sauce, ponzu.

2 Biefin tum. ccolar. albacors. 7 VEGGIEHOLIC 16 | ™olI. SUSHLANDSASHIMI Z SPICYSALMON 14
cucumber, kanpyo, lemon, ~ Asparagus, carrot, zucchini, | - SASHIMIFORTWO 66 . * | < RAINBOW 15 Cucumber, crab salad, topped
topped with yellowtz{ﬂ salmon  Kanpyo, sweet potato tempura | 22 pes chefs choice of fish. Ehet's; chotes § pes of migim Crab stick, cucumber, avocado with spicy salmon, crunchy,
belly, jalapenos, house sauce, ~ topped with mango, peanut, SUsH, 3 s Ok oSty o lopped with selmon; blusin  soyidlaze.

Sl > * house sweet chili, soy glaze. CHIRASHI 30 maki. tuna, shrimp. avocado.
; Selection of 9 sashimi over rice, SUSHIDINNER 31 N\ J ALEX ROLL 16
y JUMPING LOBSTER 24 Y LOBSTERMANIA 36 ponzu sauce. 9 pieces of chef's choice ' N <@ Grilled shrimp, kanpyo
Deep fried Lobster, spicy Fried lobster, spicy mayo, SALMONLOVER 2 nigiri, shrimp tempura roll. jalapenos, topped with fresh
mayo, cucumber, asparagus, cucumber, topped with crab 4  salmon nigiri TUNALOVER 30 Tm hichimi
topped with shrimp, mango, stick, shrimp, on the side pop peso onmgit, 4 ft PR , sATUTL, Oracps. s
white sauce, house sweet chili corn lobster with tail, house % o5, B EfigH. sashinl, L T SUSHI ONE PePPC;, Ponzu, mango salsa.
' ' ’ salmon maki. 4 pes of tuna sashimi, Nian Fusion & B3
soy glaze. sauce , soy glaze. tuna maki. & _
*ITEMS CONTAIN RAW FISH ROE, MASAGO, TOBIKO. » . .
FLAVORED & COLORED CURED WITH SALT, EDIBLE Cooked GFOpt 4@ Raw j Spicy Note: Tempura & SERVICE CHARGE OF 20% WILL BE
& SAFE TO CONSUME No GF \=77 : eel are not GF APPLIED FOR PARTIES OF SIX OR MORE.




