Super Spicy Tuna Roll or

Salmon Roll  13.95
In :Spicy Tuna or Spicy Salmon
Top: Tuna or Salmon with special spicy sauce (teriyaki and
grilled spicy mayo)

Tropical Dragon Roll  14.00
In :Shrimp Tempura and Cucumber
Top: Avocado, mango, eel drizzled with mango sauce

Sweety Salmon Roll  14.00
In :Spicy crunchy crab and Cucumber
Top: Salmon and Unagi Sauce

Black Dragon Roll  14.00

In :Shrimp tempura and cucumber
Top: Eel and black tobiko

Snow Crab Roll  9.95
Snow crab, masago, Mayo and asparagus

Millenium Roll - Winner of Best Appetizer
during The 2005 Server Olympics 7.50

Spicy tuna with spices. Flash fried and drizzled in unagi
sauce

Shitake Mushroom Roll  5.95
Spicy tuna with spices. Flash fried and drizzled in unagi
sauce

B1 Boiler Broiler (Vegetarian) 8.50
Avocado, cucumber and Kampyo (pickled pumpkin)

Asparagus Maki  4.75
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SPECIALTY ROLLS*

Ecuador 14.95
In: salmon, tempura crunch, wasabi, crab, cucumber,
avocado
Top: cilantro, jalapeno, masago, yellowtail, and tuna drizzled
with unagi sauce

Bea One Roll  10.95
Shrimp, crab, cucumbers, masago and cream cheese dipped
in tempura batter and flash fried

Spicy Crunchy Roll  9.95

Five kinds of fish, spicy sauce and tempura crunchies

Disco Roll  11.50
In: Kani imitaion crab, shrimp, masago and mayo
Top: Tuna
Served with ginger créme sauce

Sunomono Roll  8.00
Crab, masago, avocado. Wrapped with cucumber (no rice)

Boilermaker Roll  9.50
Eel, avocado, cucumber, masago. Flash fried

VEGETARIAN ROLLS

Crunchy Garden Roll  8.75
Cucumber, avocado, sweet potato, Japanese mayo and
tempura crunchies with vegetarian unagi sauce and spicy
mayo

Veggie Tempura Roll  4.50
SuJeet potato, green beans, asparagus and carrots

Avocado Maki  4.75

Wilderness Roll  13.95
Smoked salmon, eel, cucumber, and cream cheese deep fried
and served with Wilderness sauce

Las Vegas Roll  12.50
Eel, crab, cucumbers, masago and cream sheese dipped in
tempura batter and flash fried

Spyder Lover Roll  15.75
In: Spicy Tuna and cucumber
Top: Crab, masago, soft shell crab, green onions, rakkyo
(pickled pearl onion) with spicy mayo drizzled with unagi
sauce

Dynamite Roll  11.50
Kani imitation crab, cucumber, cream sheese, masago.
mussels, scallops, garden vegetable mix and Bea One spicy
sauce

Lafayette Jazzy 13.00
Eel, spicy tuna, cucumber, mMasago, cream cheese, avocado,
flash fried with Japanese panko honey-bread crumb, drizzled
with mango and unagi sauce

Vegi Philly Roll  7.50

Shitake, cucumber, lettuce and cream cheese

Kappa Maki 4.75

Kampyo Maki  4.75

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of acquiring a food borne illness.



California Roll  5.95
Imitation crab, cucumber, masago and avocado

Catepillar Roll  11.50

Avocado over eel, cucumber and crab

Dragon Roll  12.50

Eel and avocado over shrimp tempura and cucumber

Canadian Roll  8.50
Smoke salmon, crab masago, cucumber,
avocado and cream cheese

Alaska Roll  6.95

Smoke salmon and avocado

Avocado
Asparagus
Kampyo

Spicy Mayo
Mayo
Mango

Volcano Bowl 16.00
Una Ju Bowl 14.00
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TRADITIONAL ROLLS*

Crunchy Shrimp Roll  5.95

Shrimp, cucumber, tempura crunchies and mayo

Spicy Tuna Roll or
Spicy Salmon Roll  6.25

Philadelphia Roll  6.95

Smoke salmon, cucumber and cream cheese

Kamikaze Roll  11.95
Tuna over Spicy Tuna Roll

Crazy Roll  8.50

Five Kinds of fish, masago and spicy mayo

MAKE YOUR OUWN ROLLS*

$4.00 + an additional $0.75 for each additional veggie and sauce. Choose from:

Tempura
Lettuce
Cucumber

Ponzu
Sunomono
Unagi

SUSHI BAR ENTREE ITEMS*

Korean Chirashi 16.50
Japanese Chirashi 17.95

Bizzy Roll  7.50

Tuna, avocado and cream cheese

Rainbow Roll 11.50
Avocado, tuna, salmon and red
snapper over 3 California Roll

Shrimp Tempura Roll  8.50
Shrimp tempura, crab, cucumber,
avocado and cream cheese

Spyder Roll  8.50

Soft shell crab, masago and cucumber

Shitake Musroom
Ohba (Japanese Mint)

Ginger Créme

IKa Sensei 7.25
Seaweed Salad 5.00

SPECIAL SUSHI EVENTS:
The Art of Sushi

When: 6-7 pm every Tuesday

Who: This is an all-ages demonstration. Reservations are required
Cost: $30 per person (dinnger is included!)

What: Chef Kim along with Mink Lin will teach all about sushi

How to make rice
How to roll sushi

How to enjoy the art of sushi

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of acquiring a food borne illness.



Super White Tuna  2.25

SakeB 2.25

Smoked Salmon

lzumidai 195
Red Snapper

Saba 1.95
Mackeral

Ebi 195
Shrimp

Masago 1.95
Smelt Roe

Firecracker Tobiko 1.95

Sushi Combo A 14.50

4pc Nigiri and a California Roll

Sushi Sashimi Combo  27.50
4pc Nigiri, 8pc Sashimi and a California Roll
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NIGIRI a la CARTE*

(Sashi me upon request)

Maguro 2.25
Tuna

Hamachi 2.25
Yellowtail

Hokkigai 1.95

Surf Clam

Unagi 2.25
Freshwater Eel

Amaebi 2.25
Sweet Shrimp

Ikura 2.50
Salmon Roe

Black Tobiko  1.95

COMBINATION DINNERS*

Sushi Combo B 15.50

6pc Nigiri and a California Roll

Sushi Love Boat  48.00
14pc Nigiri, Bea One Roll, Chef's Choice
Specialty Roll, Seaweed Salad; served with edamame and
miso soup

SET MENUS*

Tradtional Set  3.00
Miso soup (Japanese soy bean tofu soup)
BanChan (Korean side dishes, including seasoned vegetables)
Tea (Choice of Green Tea or Ginger Tea)

Regular Set  3.00
Miso soup (Japanese soy bean tofu soup)
Ginger Salad
Ice Cream (Choice of Vanilla Bean, Mango or Green Tea)

Sake A 195

Salmon

Ika 195
Squid

Tako 1.95
Octopus

Kani 195
Crab

Tamago 1.50
Sweet Egg
Wasabi Tobiko 1.95

Quail Egg Shooter 2.25

Sushi Deluke 22.50

10pc Nigiri and a choice of a Tekka Maki Roll,

Spicy Salmon Roll or a Spicy Tuna Roll

Sashimi Love Boat  52.00

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of acquiring a food borne illness.
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