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MEDIUM ROLL (mostly cut into 8 pieces) 
 
California Roll (R/O) 
Imitation crab, avocado, cucumber, masago  
and sesame seed.   6.99 
 

Tuna or Salmon California Roll (R/O) * 
Tuna or salmon, avocado, cucumber,  
masago and sesame seed.   9.49 
 

Dancing Eel Roll (R/O) 
California roll topped with eel sauce and BBQ eel.   12.99 
 

Rainbow Roll (R/O) * 
California roll with “Rainbow“ fish and avocado on top.   13.99 
 

JB Roll (SW/O) * 
Salmon and cream cheese. 7.99 
 

JB Tempura Roll (SW/O) 
Deep fried JB roll served with eel sauce on top.   9.49 
 

Unagi Roll (R/O) 
BBQ eel, cucumber and sesame seed served  
with eel sauce on top.   9.99 
 

Salmon Skin Roll (SW/O) 
Salmon skin and sesame seed served  
with eel sauce on top.   6.49 
 

Veggie Roll (SW/O) 
Cucumber, asparagus, avocado, carrot, spinach  
and kampyo.   7.49 
 

Tanzana Roll (R/O) * 
Yellowtail, asparagus, avocado, masago  
and sesame seed.   9.99 
 

Caliente Roll (SW/O)  
Deep fried white fish, avocado, cucumber, masago & sesame 
seed served with spicy mayo.   8.99 
 

Crazy Roll (R/O) 
BBQ eel, salmon skin, asparagus, avocado, masago and 
sesame seed served with eel sauce on top.   11.49 
 

Lava Roll (R/O) 
California roll with dynamite on top.   12.99 
 

Beauty & The Beast Roll (R/O) * 
Half with tuna and the other half with BBQ eel, avocado, 
asparagus, masago and sesame seed served with eel sauce on 
top.   11.49 
 

Dynamite Roll (SW/O)  
Chopped mixed seafood with mushroom, onion,  
masago, sesame seed and spicy mayo.   9.49 
 

Spicy Tuna Roll (R/O) *  
Tuna and sesame seed served with  
kimchee sauce on top.   8.49 
 

Alaskan Roll (R/O) 
Alaskan king crab, lettuce, avocado, cucumber, masago  
and sesame seed.  13.49 
 

Spider Roll (SW/O) 
Deep fried soft shell crab, asparagus, avocado, masago and 
sesame seed served with eel sauce on top.   13.49  
(Cut into 6 pieces) 
 
 

Kiss Roll (R/O) * 
Tuna, white tuna(escolar), avocado, asparagus, masago and 
sesame seed.   10.99 
 

     Crunchy Tuna Roll (SW/O) *  
Lightly battered and deep fried roll of tuna raw inside and 
crunchy outside served with spicy mayo on top.   9.99 
 

Kimchee Roll (R/O)  
Conch, spinach, cucumber, asparagus, masago and sesame 
seed served with kimchee sauce.   9.49 
 
 
 

AZUSHI ZUSHI TERIYAKIA  A : A 
 
     Chicken Teriyaki 
2 Grilled chicken breasts glazed with Zushi Zushi teriyaki, 
accompanied with jasmine rice, and mixed veggies. 14.99 
 

Steak Teriyaki 
Grilled 8 oz strip glazed with Zushi Zushi teriyaki, accompanied 
with jasmine rice, and mixed veggies. 18.99 
 
 
 

  AZUSHI ZUSHI SPECIAL ROLLA  A : A 
 
King of The Ocean Roll (R/O)  
Lobster tail tempura, asparagus, avocado,  
masago, and sesame seed with avocado on top and  
served with eel sauce and spicy mayo on top.   29.99 
 

     Fire Tuna Roll (R/O) *  
Tuna and tempura flake on the inside. Tuna, jalapeno,  
spicy mayo and kimchee on top.   17.99 
 

     Dragon’s Breath Roll (R/O) *  
Shrimp tempura, cream cheese, asparagus, avocado, masago 
and sesame seed topped with special sauce, tuna and jalapeno.   
17.99 
 

     Deep Z Roll (SW/O)  
Deep fried roll of shrimp tempura, deep fried soft shell crab,  
avocado, cream cheese and masago served with eel sauce  
and spicy mayo on top.   21.99 
 

Pascale Roll (R/O) 
Baked salmon, cream cheese, tempura flake, cucumber, 
masago, sesame seed topped with eel sauce and avocado.   
14.99 
 

French Roll (R/O) 
Alaskan king crab, lettuce, avocado, cucumber, masago, cream 
cheese and sesame seed with shrimp and avocado on top.   
18.99 
 

We Found Nemo (R/O)  
Baked salmon, cream cheese, tempura flake, cucumber, 
masago, sesame seed topped with imitation crab, jalapeno. 
Served with spicy mayo and eel sauce.   17.99 
 

     Flaming Tail Roll (R/O) *  
Yellowtail and tempura flake on the inside. Yellowtail, jalapeno,  
spicy mayo and kimchee on top.   19.99 
 

Christmas Roll (R/O) 
Shrimp, cucumber, avocado, cream cheese and masago with 
imitation crab and tempura flakes on top with mayonnaise.   
15.99 
 

     Z Of Love (R/O) *  
Shrimp tempura, BBQ eel, cream cheese, avocado, asparagus 
and masago with tuna tataki, tempura flakes and special sauce 
on top.   19.99 
 

Atlantic Roll (SW/O) * 
Salmon, tuna, white tuna (escolar), avocado, asparagus 
and masago. This roll has no rice!!!   15.99 
 

Tiger Roll (R/O) *  
Tuna, cream cheese, masago and sesame seed  
with tempura white fish and avocado on top.  
Served with eel sauce and spicy mayo on top.    15.99 
 

     Dangoon Roll (R/O)  
Lightly battered and deep fried roll of Alaskan king crab,  
avocado, cream cheese and sesame seed served 
with spicy mayo and eel sauce.   15.99 
 
 
 
 

AZUSHI ZUSHI COMBOA  A : A 
Served with miso soup or salad 

 
Sushi Mori Combo * 
California roll and 9 pieces of sushi.   21.99 
 

Sushi Mori for Two * 
California roll, JB roll and 18 pieces of sushi.   41.99 
 

Hosomaki Combo * 
California roll, JB roll and tekka roll.   17.99 
 

Sashimi Mori * 
15 pieces chef’s selection fish sashimi.   23.99 
 

Salmon Lover * 
JB roll and 4 pieces of salmon sushi.   16.49 
 

Tuna Lover *  
Spicy tuna roll and 4 pieces of tuna sushi.   17.49 
 

Only Me Set * 
California roll, 6 pieces of sushi and 9 pieces  
of sashimi.   29.99 
 

You And Me Set * 
California roll, JB roll, 12 pieces of sushi and  
18 pieces of sashimi.   57.99 
 
 
 
 
 

ASIDE ORDERA  A : A 
 
Sushi Rice   3.00   Jasmine Rice   2.50   Brown Rice   3.00 


