APPETIZERS/STARTERS

SIGNATURE DISHES

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

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

AGEDASHITOFU 10 | Gyoza 9 | dormisos
Fried silky tofu served with : Grilled broccoli, zucchini, carrot, and mushroom,
6 pcs pork dumplings fried ri dwith d
ponzu sauce. steamed or pan-seared. SESAME CHICKEN 8 ed rice, topped with sesame seed.
CRABRANGOON 8 4 SPICY DUMPLING 8 Deepried chicken, tossed with < SPICY CHICKEN 18 | JSCALLOPS 33 | VEGETABLE 17
5 pes imitation crab, scallions, 4 steamed dumplin onion, sesame sauce, sesame seed, Deepfried chicken, tossed
cream cheese, served with sweet pes st . png - . with onion, spicy sauce SHRIMP & CHICKEN 27 | TOFU 18
< topped with spicy sauce steamed broccoli-steamed rice. > >
el crispy onion,shichimi pepper. schichimi pepper , sicamed | FILETMIGNON &CHICKEN3 | CHICKEN 19
SALT & PEPPER 0 ’ broccoli-steamed rice. SHRIMP & FILETMIGNON 35 | SHRIMP 23
CALANIARIL & EDAMAME 7 | SUSHIONE WRAP 7 FILETMIGNON 28
Stripcut calamari tossed with Steamed soy beans and Flour tortilla wrap, cheese, J SOFTSHELL n | @ 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 LETTUCE. 12 KARAAGE CHICKEN 1g  onion, pea & carrot, mushroom. HIBACHI
EGGROLL . ) SHRIMP 21 Tempura style of softshell crab, CHICKEN TERIYAKI » Topped with sesame seed.
Quickly cooked  chicken, boiled shrimps - steamed rice. VEGETABLE 10
Cabbages, mushroom, carrot, topped with crispy onions, SALMON TERIYAKI 27 | CHICKEN 1
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
CI{I.CKEN BUNS 12 with house sauce, bell peper, cucumber, 2 fried eggs, pickled RAMEN CHICKEN 10
%‘EMPURA . éhgg] bunsl,e Cﬁf;g: onions, and spring mix - fried rice. cabbages, scallions, carrot, TONKOTSU 19 SHRIMP 12
attered & deep fried served »putb & teriyaki sauce - steamed rice. . CHICKEN & FRIES 10
with ponzu sauce. carrot,  onion,  Spicy Pork broth, pork belly, nori
VEGETABLE 10 mayo, house sauce. B shiitake mushroom, scallions,
SHRIMP & VEGETABLE B DYNAMITE SHRIMP 13 & SOUPS egg, sesame seeds. BEVERAGES
** M, tain dair, Sub Chicken +1 SOFT DRINKS 3
2 CRABOCADO 2 e im and|  CHICKENPHO 19 4 RED OR GREEN CURRY PELLEGRINO 3
Tempura style avocado, pes deep P Homemade chicken broth, rice Coconut base, broceoli, carrot, SHIRLEY TEMPLE 4
masago, crab salad, deep tossed with creamy house sauce. noodle, onions, grilled chicken, zucchini, mushroom, bell pepper | 4 SPICY MISO 20 ICETEA
fried, topped with house scallions, crispy onion. - steamed rice. Spicy miso broth, shiitake 3
“& SASHIMI SAMPLER 15 » CTISPY pICcy h,
sauce, soy glaze. : . . . HOT GREENTEA 4
6 pes of chef's choice. Sub Shrimp +3 CHICKEN / TOFU 18 mushroom, nori , egg, scallions, JUICE 4
shichimi pepper, fried karaage
J SAKE FRIES 14 BEEF / SHRIMP 21 . i Orange / Cranberry / Apple
French fries topped with cream 2 TUNA TATAKI ,17 chicken . darlemea. THAI TEA 6
cheese, cheddar cheese, baked | Seared bluefin tuna, thinly FRIED RICE & NOODILE 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|2 %Sag 8  |& Rice noodles, egg, on the side lime ‘ I A e &
= . omemade brownie
HOUSE SALAD 6 ra bean sprouts, scallion, peanuts. \ Vanilla Ice Cream.
Served with our house MISO SOUP 4 CHICKEN/TOFU 18 SUSHI ONE
citrus ginger dressing BEEF/ SHRIMP 21 YAKISOBA &n Fusion & Bar , 6
TAKO SU Stir-fried egg noodle with - Green Tea, Vanilla
& SEAWEEDSALAD 7 |  Octopussalad FRIED RICE onion,caro, cabluge bl voc 7
- < TUNA SALAD 17 Tossed with pea, carrot onion, egg. pepper, bean sprout. 8470 Honeycutt rd, ste #100 Strawberry/Mango
& GRILLED CHICKEN 16 | & Bluefin. tomato, spring mix, CHICKEN /| TOFU CHICKEN / TOFU 18 Raleigh, NC 27615 or Green Tea
Spring mix, orange, tomato, W orange. avocado. Japanese BEEF / SHRIMP %(7) BEEF / SHRIMP 21 (919) 615 3209 CHEESEC 7
bell pepper, and crispy onions. | - szn’g »Jap sushioneraleighnc.com New York siyl.
= NOTICE: SOME ITEMS ARE COOKED TO ORDER AND MAYBE
“ITEMS CONTAIN RAW FISH ROE, MASAGO, @ GFOpt | Note:Tempura&eel | SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR | SERVICECHARGEOF 20% WILL
TOBIKO. FLAVORED & COLORED CURED . oot GF DD ERCOOKED MEATS, POULIRY SEAFOOD, SHELL ST OR Fogs | BEAPPLIED FOR PARTIES OF
WITH SALT, EDIBLE & SAFE TO CONSUME J Spicy MAYINCREASE THE RISK OF FOOD-BORNEILLNESS. SIX OR MORE.




CLASSICROLLS NIGIRI SUSHI/SASHIMI SPECIALTYROILILS
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 ““ AMBERJACKIO @ AQUA LADY 4, BAMBAM 13
15 .
Salmon, avocado, eel sauce. SH(IiOked Sa]bnel;m creamcheese | QL&%RE 8 Smoked eel Baby yellowtail Blgefm tuna, salmon, escolar, / ;l“empura séyki,. " shrimp
%ETABLE& e aél A;uICFugRNIA . 9 | @«HAMACHI 10  EBI 7 @ OTORO MP canrre(()it, cucumber,  avocado, c(;l:clé)sc?ri" aljgenf) lcb a’nfr;ﬁ
ot, cucumber, avocado Boiked shiim : » >
kanpyo. Crab stick, avocado, cucumber Freshyellowtail P Bluefin tuna belly FOTCCHILTICE PAPCT, POnZU Satice sauce, soy glaze.
“ TUNAAVOCADO 12 = Imtoned | IFKm?h uid ! £pamcoked | s BLACKWIDOW* 14
on sq €00
¥ SHRIMP TEMPURA* 10 SABA 8 @ MAGURO 11 = Soft shell crab, crab salad, Q gllj\ig}(/)tlénE,Ycucumber toplp66d
SALMON SKIN 8 masago, cucumber spicy “ TIKURA* 11 . i ’
' . Mackerel Fresh bluefin tuna masago, avocado, spicy with smoked salmon, hot
Deep fried salmon skin, mayo, soy glaze. 10 Fireshsalmon roe mayo, soy glaze. sauce, jalapenos, wasabi
cucumber, oy glaze. < TEKKA MAKI 1| HOTATE “ SAKE 9 @ KURODAI 13 mayo.

“ SPICY TUNA 9 Bluefin Tuna Roll ESCOLAR 9 Scottish salmon Sea bream # HURRICANE 14 y

= . “ Spicy tuna, te flaky WOLVERINE* 14
AVOCADOMAKI 8 “© SAKE MAKI 10 Sweet white tuna %ﬂgdo 7 @ SMOKED 11 tP y icad mlilm‘a es » Shrimp tempura. cucurmber,
Avocado Roll Salmon Roll oclopus SALMON opped avocado, hot sauce. topped with sliced avocado

“ NEGIHAMAMAKI 10 " gﬁg}(}% < & 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 ecl, @ GEISHA* 15
All rolls come with sesame seeds crab salad, avocado, edemanme. avocado, soy glaze. Bluefin tuna, salmon,

/' ALASKA CRAB* 17 7 WICKED TUNA* 17 + Come with sesame seeds. Tﬁga)ngllg(lshOR*oe 8 5 yellowtail, avocado, masago,
Shrimp tempura, cucumber, % Spicy tuna, avocado, topped SALMON 22 Red & YUNIN[Y YUNIN[Y 14 rolled in soybean wrap.
topped avocado, snow crab with seared tuna, albacore, TUNA 24 * Bk Shrimp  tempura, - jalapenos,
meat scallions, tobiko , spicy onion crunch, masago, white Sauce Choice: Spicy Mayo/Ponzu | * cucumber, topped with spicy 4
mayo. sauce, soy gla;e. ’ ‘ tuna, spicy mayo, crispy onion,  _» ga[]igcl)rcl)Ncream cheese ar}g

’ & SUSHI AND SASHIMI MEALS soy glaze. avocado prepared tempura

J SPIDER-MAN 16, TWIN DRAGON 17 L@ All Nigiri topped with fresh wasabi style, eel sauce & spicy
¥ Soft shell crab, eel, spicy crab, Shrimp tempura and spicy 4 YOLCANO 14 mayo
topped with avocado, wasabl ™ tuna topped with bluefin | BOATFOR3 9 LOVEBOAT 66 [« b stk avocado, cucumber '

mayo, soy glaze.

7 TORO TORO
“ Spicy tuna, cucumber,

20

tuna, salmon, crispy onion
spicy mayo, soy glaze.

Chef's choice 16 pcs nigiri,
16 pcs sashimi, salmon
maki, spicy tuna, shrimp

QPEOPLE)
Chef's choice 10 pcs nigiri,
10 pcs sashimi, California

topped with cream cheese, spicy
crab salad, salmon, cheddar
cheese, soy glaze, scallions.

* HIMALAYA
Salmon, shrimp,
cream cheese topped with

13
avocado

TTE * i 1s. . . .
topped with bluefin tuna \j ggchsZaFfoo d r?li)?La%/ 17]0 cmpura rots shrimp tempura rolls. < CHERRY BLOSSOM 15 crunchy, white sauce, scallions
belly, salmon belly, ponzu, topped with bluefin :cuna, spicy SUSHI FORTWO 53 SASHIMI DINNER 36 Spicy crab, avocado, cucumber, S 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. J
“& Bluefin tuna, escolar, albacore. 7 VEGGIE-HOLIC 16 rolks SUSHIANDSASHIMI 34 SPICYSALMON - 14
D kanpyc; lemon’ Asparagus, carrot, zucchini, SASHIMIFORTWO 66 et chol e “ RAINBOW 15 Cpcumt?er, crab salad, topped
topped with yellowtail, salmon ~ K&NPYO, sweet potato tempura | 22 pes chef's choice of fish. fﬂs 50 oree ; pc}s]jr(r)li et Crab stick, cucumber, avocado with spicy salmon, crunchy,
belly, jalapenos, house sauce. topped with mango, peanut, Sushl, o pes of sashimi, tuna topped Wlth salmon, bluefin soy glaze.
N g * house sweet chili, soy glaze. CHIRASHI 30 maki. tuna, shrimp. avocado.
: Selection of 9 sashimi over rice, SUSHI DINNER 31 N\ J ALEX ROLL 16
¥ JUMPING LOBSTER 24 _* LOBSTERMANIA 36 ponzu sauce. 9 pieces of chef's choice N\ P .
Deep fried Lobster, spi Fried lobster, spi igiri, shrim 1 | Grilled ~shrimp, ~kanpyo,
o ser, spicy - Fried lobster, spicy mayo. | GAFMONLOVER 28 Igir, Srimp {empura ol jalapenos, topped with fresh
mayo, cucumber, asparagus, cucumber, topped with crab - P
. ; ; : . 4 pes of salmon nigiri, TUNALOVER 30 salmon, orange,  shichimi
topped with shrimp, mango, stick, shrimp, on the side pop .. 4 ft Ep ‘
. . . . 4 pcs of salmon sashimi, Ppcs ol tuna migiri, SUSHI ONE/ pepper, ponzu, mango salsa.
white sauce, house sweet chili, corn lobster with tail, house Al . 4 pes of tuna sashimi \Asian Fusion & Bar//
soy glaze. sauce , soy glaze. saimon marl. tuna maki. ’ N\ 7
*ITEMS CONTAIN RAW FISH ROE, MASAGO, TOBIKO. . .
FLAVORED & COLORED CURED WITH SALT, EDIBLE ¥ Cooked GFOpt 4@ Raw } 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.




