DINNER
GLUTEN FREE MENU

Miso Soup 3 [ Combo ‘
Edamame 7 Regular Sashimi Combo 29
Green Salad 5/8 Deluxe Sashimi Combo 39
with gluten free dressing [ Individual
Small/ Large
Tuna 12% /24
BBQ Asparagus 7% Tuna & Salmon 12% /24
Hotate (scallop) 16 / ---
Toro (tuna Belly) 16 /[ ---
1pc / 6pcs
Fﬁigutopzritfsrauce 3% /18 Hamachi (vellowtail) 16 /[ ---
Yakitori 8 — .
shioyaki [ **Limited Quantity
1pc
Sushi A La Carte Various Price
No Ikura, Unagi, Tamago, Spicy Tuna, Saba,ponzu sauce on Kaki Grl’lled/ F%’Z’\/ (Seaw Salt)
[ Ccombo Norwegian Mackerel 13
Deluxe Sushi Combo 34 Atlantic Salmon 18
Hamachi instead of Unagi
Regular Sushi Combo 23 Alaskan Black Cod 28
Chirashi 28 Salmon Collar 16
Ebi instead of Tamago, no mushroom DIx Hamachi Collar (Limited ) 20
[ Rolls
* We use Gluten Free Mayo Tobiko/Sesame/Maki, Cone
California Roll* 11/ 10 /6.5 Turtle Cheesecake 8
Chop Chop Roll* 11 /10 7/ 65 Ice Cream 6
Coconut, Cappuccino, Vanilla, Strawberry
Alaskan Roll * 18
) Sorbet 6
Rainbow Roll * 18 Mango, Lychee
Philadelphia Roll 18
Avocado Roll * 11
Negi Toro Maki 6 Y 4
Salmon Maki 5 I a O
Tekka (tuna) Maki 5 SUSHI ¥ ROBATA
Kappa (cucumber) Maki 4

*We are not a certified Gluten Free Kitchen.



