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Sushi Bar Appetizer
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Sushn Bar Entrees
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e . 7a e oo G.50 w..-.mmnmmmim. UnatiDan o Shiitake Cucumber Roll - 350 Eamaya Roll 3.00
. Japanese 5tyle Sweet Sour Shrimp% 8. Japansse Stylefr gy 07 Ext (Sm.} 4.50 - B.50 theris ind sraie. o7 nagidon 4 Sovocads Roll Y50 iy
wi. Mixed Wa bla B.50 {Lg.}6.50- B.50 6. Beef Katsu 13.00 5. Ciorv Chicken Po 8 Lpinach Rell 350 Cucumber Rell 3.50
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Ptk iy, ooV puwn Gevok, BTIAE |:-:| (W q:_rns.pmuﬂ wih dahie codide.
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e frvmd na  funa, awera s, soikn e wih ieikn aed gy ace
2.4 Loleter Redl (= 10,00
glie Y Wk Sy m:em; iemvoe, cucumber sth fsbso oate
4, Emun High Rall |2 pes) T 10.00
Tona, simen, racods mde fepprd we fonn, minae & pedoramd
5. Amwriean Droam [5 pes) 750
Tiwed, sdmen, o aod avena el win semet s3aoe 4% o B0
£, House Wasabi Roll [3 pes) 0,50
T, sl ovocmda aide wilh wea b’ & ved fobibo godhe fop
7 Dypamife Roll (2 pes) 11.00
has et il tad, cidernbi B cmad, irrounded i imode
ko ondd spucy masne on tha ap
8. * Danng Rell~Jumbo |8 12.00
Elrwiy IeTiaue, Sasriou, can '|.1..l|h'3-ﬂ| v sl awth
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Crabrrwal, oo rialy, civamlie wisaaid ml
22, ¢ Cpipig Tuna Naruho |5 pes.] 0.50
Saicp o, Assad werpped with cusambey
23, Rainbow Nanafo |5 pes.} 10.00
fona, pefiamind, winas, miiefah, nocsdoaed inbio weapped with cocndee
24. © Cram Tana RIJIHE- ! 10.00
Bakj A cha ik be a.'n: peTy Ja e sirroontyak
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L. Tl.n: Magurs 1.00
2. Salmon Soke 2,00
3. Yelowtail omeckh 200
& 'White Tuna Aeriow 2,00
5. Smoked Salmon foke 2.7
6. CookedShrimpry  2.08
7. Octopus Toko 2.00
B, Squidxs 2.80
g, Fhuke tivame 2.00
10, « Spley Tuna 2.50
11, Sea Bass Suud 2.00
1z, Sweet Shrimp amaedi 2.00
13, CrabStick #on 1.80
14, EggOmelet omago  1.8o0
15, Avocado 1.80
16, Mastkerel saba 1.080
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Beverages & Dessert

Spring Water £.00
Ire Cremm 50
Gareen fee or ned baon or vandia or
GUNGET O Mg
Mach! bce Cream (2 pes,) 300
Joe croamn oaded Wtk oe dooght.
Frieg lce Cream 4.00
(areen fn ov red beon or vanils.
Eanana Tempura 3.00
Fried DanonT w haney sooce.
Liptan Teq (Bottl 2.00
Apple Jivce, Orange fuice,

2En

Crangerry, Mice [Battie)

Lobster 3.50
Fatty Tuna oo 5P
Saa Urchin Usi 3.50

Flying Fish Roe roitz 2.75
Salmon Roe gus 2,75
Eal tinayg! 2,00

RedSnapper 7s 2,00
Bean Curd inar 1.Bo

= Spicy Salmon 2.50

Red Clam Hoibipsi 2,00
Black PepperTuna  2.50

Scallop .50
Masago 2.50
Cucurmber 1.50
Quail Egg 1,00
Dhinko 1.50

California Uni 5,00
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i ek e Ichee 10, VegetableTempura 6,50
2. Sashimi Lunch qop 33 Chicken Tempwa b5
L a2, Chicken or Pork Kefsy. 6,50 uS t a Su
3. Chicken TE'”}'"Jh E.80 13, Fish Katsy 750
& Eeefl‘l'en}-m'u 750 g Yakitar .50 :
5. Shrimp & Yeg. Tenyaki  7.50 ¢ whitefish Terbraki 7.50
6. Salman Teriyaki 700 36, Cuery Chicken .50 f E 0
7. Beef Negimaki 755 27, Oyako Don 8.00 '“-% Y
B. Tofu & Veg. Terivaki 650 18 Chirken YakiSaba 8 oo é?—“ =

e 1 ke Fresh ".II.'-ﬂl-\.' whle O] and All Maiumb
We Seeamn [hishes far o Diet

Lunch Ee nto Fc:r*
: W'e are Hepey o Cusicenize Your Cram Dish
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Wl e Mg e Wl Drd e il odiesi
1, Chicken Terlyaki
2. Tofu Vegeteble Terkak! B Figh Kt
5 Pork v Chicken Katau g, Vegetohle Teryaki
g Chicken Vegetable Tempura 1o, Shrimp Vegedatde Teryakl

7. Shrirmp & Veg, Termpua

Tel.347-985-1197 / 1198 / 1199
Fax. 347.985.1200

& Yokt 13, Vegetohie Tempura
&. Salman Terhmki 12. White Fish Teriyaki 1185 Bedford Ave,
Lu nch Special Mﬂkl Brooklyn, NY 11216
T ww Froviolm (Toeved b W oup dl Saladl ilids Ar Mewwn Lre (U5 Faim I:umer..]eﬂemunﬂ.ﬁ
Ly 2 Rolls for $6.56 « Any 3 Rolls for $9.50
Califarnia Rl foy Crumchy Scallog ol - - L
Special Crunchy Tuna Pl smﬂmhn e gﬂﬁtf gw& %Md’/
Spioy Crunchy Shrimg Rall Aracidn Foll {Min $10)
Salmen Roll Crshinkia Al Limsch - 7, Dininier - B10)
Whita Tuna Aol Shiflake Cucumber Ball
Philadelphia ol Tempura Swael Potata Fell Open 7 Days A Week
Eal Avocada ar Cueumbar Bl Kon - Thirs 11:0dam - 1 00pm
Eal Cutumbar Aol Irar Swocads Boll Fri & Sal 17:00am - +1:Xpm
Baston Fall Camet Cucumber Flol Susvy, | 2000g0n - 106w
Sploy Crunchy Salmen Aol Saba Makl Rol
Salmon Skin Fall Shrimp Avocads or —_
Tuna Fol Shrimp Cucumbar Fiol =
Yalkowlail Scallon Fol Spicy Crunch Whila Tuna Flol Min 10y
Alaska Fol Avocadn Cucumbee Rol i
Salmon Avocado of Salman Paanut Butler Cugumber Roll
Cucumber Foll Aspanigus Cucumber Roll

...



	993011_Sushi_Tstsu_718-638-7900-1.jpg
	993011_Sushi_Tstsu_718-638-7900-2.jpg

