Pima County Clerk of the Board

Melissa Manriquez

Administration Division Management of Information & Records Division
33 N. Stone Avenue, Suite 100 1640 East Benson Highway
Katrina Martinez Tucson, AZ 85701 Tucson, Arizona 85714
Deputy Clerk Phone: (520)724-8449 « Fax: (520)222-0448 Phone: (520) 351-8454 « Fax: (520) 791-6666

January 23, 2023

Chun Young Kim

Sushi Garden

6142 E. Hawks Nest Place
Tucson, AZ 85750

RE: Arizona Liquor License Job No.: 216663
d.b.a. Sushi Garden

Dear Mr. Kim:

Enclosed is a copy of the Affidavit of Posting relative to your Liquor License Application for
a Series 12, Restaurant, which was received in our office on December 28, 2022. The
Hearing before the Pima County Board of Supervisors has been scheduled for Tuesday,
February 7, 2023, at 9:00 a.m. or thereafter, at the following location:

Pima County Administration Building
Board of Supervisors Hearing Room
130 W. Congress, 1st Floor
Tucson, AZ 85701

Should you have any questions pertaining to this matter, please contact this office at
(520)724-8449.

Sincerely,

I\/Ielisa Manriguéez
- Clerk of the Board

Enclosure



Arizona Department of Liquor Licenses and Control
800 W Washington 5th Floor
Phoenix, AZ 85007-2934
www.azliquor.gov
(602) 542-5141

AFFIDAVIT OF POSTING

Date of Posfing: /R-30-22 Date of Posting Removail: /-{1-23

Sushi Garden

Applicant's Name: Kim Chun Young
Last First Middle
Business Address: 7475 N. La Cholla Boulevard, Suite 422 Tucson 85741
Street City Zip

License #: 216663

| hereby certify that pursuant to A.R.S. 4-201, | posted notice in a conspicuous place on the premises proposed to be
licensed by the above applicant and said notice was posted for at least twenty (20) days.

,Z - /(/Eé'/ﬁtf L3 bif’%rr:uz; 520 351 4L$.23
Print Name of City/County Official Title Phone Number
: ’ . &
Zﬁ Y it P X o) A [~-20-43
/ Y Signature Date Signed

Return this affidavit with your recommendations (i.e., Minutes of Meeting, Verbatim, etc.) or any other relafed documents.
If you have any questions please call {602) 542-5141 and ask for the Licensing Division.

8/21/2015 Page 1 of 1
Individuals requiring ADA accommodations please call (602)542-9027



Pima County Clerk of the Board

Melissa Manriquez

Administration Division Management of Information & Records Division
33 N. Stone Avenue, Suite 100 1640 East Benson Highway
Katrina Martinez Tucson, AZ 85701 Tucsorn, Arizona 85714

Deputy Clerk Phone; (520} 724-8449 » Fax: (520)222-0448 : Phone: (520) 351-8454 « Fax: (520) 791-6666
TO: Development Services, Zoning Division
FROM: Bernadette Russell%’

Administrative Specialist

DATE: December 29, 2022
RE: Zoning Report - Application for Liquor License

1

Attached is the application of:

Chun Young Kim . ?éﬁ)
d.b.a. Sushi Garden : i
7475 N. La Cholla Boulevard, Suite 422

Tucson, AZ 85741

Arizona Liquor License Job No. 216663 i
Series 12, Restaurant ’
New License X el
Person Transfer :
Location Transfer

ZONING REPORT | DATE:_| / [ 7{/ 3

Will current zéning regulations permit the issuance of the license at this location?

Yes EZ/ ” No []

If No, please explain:

Pima Cou‘ﬂigLZw@nﬁ’T@’]nspectorC '

When complete, please return to cob_mail@pima.gov



]
State of Arizona ZZ "33' 9" 77

Department of Liquor Licenses and Control

Created 12/23/2022 @ 10:09:05 AM
Local Governing Body Report

LICENSE
Number: Type: 012 RESTAURANT
Name: SUSHI GARDEN
State: Pending
Issue Date: Expiration Date:
Original Issue Date:
Location: 7475 N LA CHOLLA BOULEVARD
STE 422
TUCSON, AZ 85741
USA P
Mailing Address: 6142 E HAWKS NEST PLACE e
TUCSON, AZ 85750
USA
Phone: (520)877-8744
Alt. Phone: (520)820-2369
Email: CHUNYOUNGKIM@GMAIL.COM
AGENT
Name: CHUN YOUNG KIM
Gender: Male

Correspondence Address: 6142 E HAWKS NEST PLACE
TUCSON, AZ 85750

USA
Phone: (520)820-2369
Alt. Phone:
Email: CHUNYOUNGKIM@GMAIL.COM

OWNER

Name; SUSHI GARDEN NORTH LLC
Contact Name: CHUN KIM
Type: LIMITED LIABILITY COMPANY
AZ CC File Number: 13774078 State of Incorporation: AZ

Incorporation Date:
Correspondence Address: 6142 E HAWKS NEST PLACE
TUCSON, AZ 85750

USA
Phone: (520)877-8744
Alt. Phone: (520)829-1877
Email: CHUNYOUNGKIMu GMAIL.COM

Officers / Stockholders
Page 1 of 3




Name: Title: % Interest:
CHUN YOUNG KIM MEMBER 33.40
HEE JUNG HAN MEMBER 33.30
CHAESU KIM MEMBER 33.30

SUSHI GARDEN NORTH LLC - MEMBER
Name: CHUN YOUNG KIM
Gender: Male
Correspondence Address: 6142 E HAWKS NEST PLACE
TUCSON, AZ 85750

USA
Phone: (520)820-2369
Alt. Phone:
Email: CHUNYOUNGKIM@GMAIL.COM
SUSHI GARDEN NORTH LLC - MEMBER
Name: HEE JUNG HAN
Gender: Femalc

Correspondence Address: 6142 E HAWKS NEST PLACE
TUCSON, AZ 85750

USA
Phone: (520)820-2011
Alt. Phone;
Email: HANHI22@GMAIL.COM
SUSHI GARDEN NORTH LLC - MEMBER
Name: CHAESU KIM
Gender: Malc

Correspondence Address: 6142 E HAWKS NEST PLACE
TUCSON, AZ 85750

USA

Phone; (520)829-4530
Alt. Phone:
Email:

APPLICATION INFORMATION
Application Number: 216663
Application Type: New Application/\fb(
Created Date: 1170872022

QUESTIONS & ANSWERS

012 Restaurant

1) Are you applying for an Interim Permit (INP)?
No

Page 2 of 3




2)  Are you onc of the lollowing? Please indicate below.
Property Tenant
Subtenant
Property Owner
Property Purchaser
Property Management Company
Property Tenanat
3)  Istherc a penalty if fease is not fulfilled?
Yes
What is the penaity?
Personal Guarantee
4) Is the Business located within the incorporated limits of the city or town of which it is located?
Yes
5) What is the total money borrowed for the business not including the lease?
Please list each amount owed 1o lenders/individuals.
1,000,000 Chase
6)  Are there walk-up or drive-through windows on the premises?
No
7)  Does the establishment have a patio?
Yes
Is the patio contiguous or non-contiguous (within 30 feet)?
Contiguous
8)  Is your licensed premises now closed due to construction, renovation or redesign or rebuild?
No
9} What type of business will this Jicense be used for?
Restaurant
DOCUMENTS
DOCUMENT TYPE FILE NAME UPLOADED DATE
DIAGRAM/FLOOR PLAN 2148 _liquor plan With Exits and Liquor 12/09/2022
Storage.pdf
QUESTIONNAIRE Agent Questionaire-Chaesu-11-08- 12/09/2022
22.pdt
QUESTIONNAIRE Agent Questionaire-Chun-09-13-22.pdf 12/09/2022
QUESTIONNAIRE Agent Questionaire-Heejung-11-08- 12/09/2022
22 pdf
MENU toothills.pdf 12/09/2022
RESTAURANT OPERATION PLAN Operation Plan-SGU.pdf 12/09/2022

RECORDS REQUIRED FOR AUDIT  Records Required for Audit-SGU.pdf 12/09/2022

2148 liquor plan With Exits and Liquor 12/20/2022
Storage.pdf

Agent Questionaire-Chun-09-13-22.pdf  12/20/2022

Agent Questionaire-1leejung-11-08- 12/20/2022
22 pdf

Agent Questionaire-Chaesu-11-08- 1272272022
22 pdf

Alien Status-Chaesu.pdl 12/22/2022
Alien Status-Chun.pdf 12/22/2022
Alien Status-Heepmg.pdf 12/22/2022

Page 3 of 3
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RESTAURANT/HOTEL/MOTEL

OPERATION PLAN

Arizona Dept. of Liguor Licenses and Control
800 W. Washington St. 5 Floor Phoenix, AZ 85007
(602) 542-5141

Type or Print with Black Ink
Sushi Garden

1. Name of restaurant (Please print):

2. Must indicate the equipment below by Make, Model, and Capacity:

LIST ONLY THE FOLLOWING - NO ATIACHMENTS

Imiperial Charbroiler IRG-36, tmperial Salamandzr IRSE-35. Imperial Holglate IHPA-4-24, Town Wok Range M-2-8S. Impesial Stock Pot ISPA-18

Grill

None
Oven

AmeriKooler Walkin
Freezer

AnmeriKaooler Walkin, Turbo Air Sushi Case TS8S6. Bev Air DPE7HC, Bev Air SPe27HC-8, SPEGOHC-24M, Bev Air SSPEHC-24M
Refrigerator

Sink GSW HS-16158, GSW SH18243D

. . Ecolab Provided
Dish Washing Facilities

Food Preparation Counter [{18'x 4’
(Dimensions)

Other

3. Attach a copy of your FULL menu with pricing INCLUDING NON-ALCOHOLIC BEVERAGES

4, What percentage of your public premises is used primarily for restaurant dining?
40

(Po notinclude kitchen, bar, hi-top tables, or game area.) %o

5. Does your restaurant have a bar area that is distinct and separate from the dining area? YES D No

15
(If yes, what percentage of the public floor space does this area cover?) %
6. List the seating capacity for:
o _ 70
a) Restaurant dining area of your premises: [ ]
(DO NOT INCLUDE PATIO SEATING) 8
b) Bar area L+ ]
78
TOTAL [ = ]
7/21/2022 Page 1ol 2

Indlividuals requining ADA accommadotions please call (602)542-2999



v T2 LG, iic, P 3 =t
7. What type of dinnerware is primarily used in your restaurant? Reusoble** ke Dlsp%soble D Both
8. Does your restaurant contain any games, televisions, or any other entertainmente YES [:] No

If ves, specify what types and how many {examples: 4-TV's, 2-Pool Tables, 1-Video Game, etc.)
6Tv's

9. Do you have live entertainment or dancing? D YES No
if yes, what type and how often (example: DJ-2 x a week, Karaoke-2 x a month, Live Band-1 x a month, elc))

10. List number of employees for each position:

Position - How ‘m'aﬁy' A

10
Cooks
2
Bartenders
3
Hostesses
1
Managers
10
Servers
Bussers 3
Other { )
Dishwashers 4
Other | )
Other { )

1, (Print Full Name) hereby swear under penalty of perjury and in compliance
with A.R.S. § 4-210(A)(2) and (3) that | have read and understand the foregoing and verify that the information and

statements that | have made herein are true and correct to the best of my knowledge.
A, /ﬂ

Applicant Signature:

772172022 Poge 2 of 2
Indliviductls requiring ADA sccommadations please call (602)542-2999
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RECORDS REQUIRED

FOR AUDIT
RESTAURANT/HOTEL/MOTEL

T——————

Arizona Dept. of Liquor Licenses and Control
800 W. Washington St. 5" Floor Phoenix, AZ 85007
(602) 342-3141

Type or Print with Black Ink

In the event of an audit, you will be asked to provide to the Department any documents necessary to determine
Compliance with A.R.S. §4-205.02(G). Such documents requested may include however, are not limited to:

Sushi Garden

1.Name of restaurant (Please print):

_ Allinvoices and receipts for the purchase of food and spirituous liquor for the licensed premises.
. Alist of all food and liquor vendors

. The restaurani menu used during the audit period

2
3
4
5. A price list for alcoholic beverages during the audit period
4. Mark-up figures on food and alcoholic products during the audit period

7. Arecent. accurate inveniory of food and liquor (faken within two weeks of the Audit Interview Appointment)
8. Monthly Inventory Figures - beginning and ending figures for food and liguor

9. Chart of accounts {copy)}

10. Financial Statements-Income Statements-Balance Sheefls

11. General Ledger

A. Sales Journals/Monthly Sales Schedules
1) Daily sales Reports {to include the name of each waitress/waiter, bartender, etc. with sales for that day)
2) Daily Cash Register Tapes - Journal Tapes and Z-tapes
3} Dated Gvuesi Checks
4) Coupons/Specials/Discounts
5) Any other evidence to support income from food and liquor sales

B. Cash Receipts/Disbursement Journals

1) Daily Bank Deposit Slips

2) Bank Statements and canceled checks

12. Tax Records

A. Transaction Privilege Sales, Use and Severance Tax Retun (copies)
B. Income Tax Return - city, state and federal {copies)

C. Any supporting books, records, schedules or documents used in preparation of tax refurns

712172022 Page 1 0f2
Incividuals requiring ADA accomnicaaions please call (602)542-2999
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13. Payroll Records e TEL 12

A. Copies of all reports required by the State and Federal Government
B. Employee Log (AR.S. §4-119)
C. Employee time cards (actual document used to sign in and out each work day)

D. Payroll records for all employees showing hours worked each week and hourly wages

14. Off-site Catering Records (must be complete and separate from restaurant records)

A. All documents which support the income derived from the sale of food off the license premises.
B. All documents which support purchases made for food to be sold off the licensed premises.
C. All coupons/specials/discounts

The sophistication of record keeping varies from establishment to establishment. Regardless of each licensee’s
accounting methods, the amount of gross revenue derived from the sale of food and liquor must be substantially
documented.

REVOCATION OF YOUR LIQUOR LICENSE MAY OCCUR IF YOU FAIL TO COMPLY WITH
A.R.S. §4-210{A)7 AND A.R.S. §4-205.02(G).

AR.S. §4-210(A)7

The licensee fails to keep for two years and make available to the depariment upon reasonable request all invoices,
records, bills or other papers and documents relating to the purchase, sale and delivery of spirituous liquors and, in
the case of a restaurant or hotel-motel licensee, ail invoices, records, bills or other papers and documents relating to
the purchase, sale and delivery of food.

A.R.S. §4-205.02(G)
For the purpose of this section:

1. *Restaurant” means an establishment which derives at least forty percent (40%) of its gross revenue from the sale of food
2. "Gross revenue” means the revenue derived from all sales of food and spirituous liquer on the licensed premises regardless
of whether the sales of spirituous liquor are made under a restauront license issued pursuant to this section or under any

under any other license that has been issued for the premises pursuant to this article.

Chun Kim _]

I, (Print Full Name) .hereby swear under penalty of perjury and in compliance
with A.R.S. § 4-210{A)(2) and (3) that | have read and understand the foregoing and verify that the information and
statements that | have made herein are true and correct to the best of my knowledge.%

Applicant Signature:

*MAKE A COPY OF THIS DOCUMENT AND KEEP IT WITH RECORDS REQUIRED BY THE STATE*

7/21/2022 Page 2 ¢! 2
Individuals requiring ADA occommodations please call (602)542-2999



LUNCH

Available from Open till 3 PM

Add Miso Soup to your Lunch Box. $1

% SPICY RICE BOWL 13.95

Chaice of spicy tuna or salimon or yellowtail served with avocado,
Japanese pickles, tempura flakes over seasoned rice and spicy mayo
and miso sauce.

RIB EYE BULGOGI RICE BOWL 12.95

Thin stices of rib-eye steak marinated in Korean style house sauce, stir-
fried with sweet onions and served over ric

% 4 pcs Nigiri & CA Roll 12.95

Tuna, Saimon, Yellowtail, Shrimp and CA Roll

% 4 pes Nigiri & Spicy Tuna Roll 12.95
Tuna, Saimon, Yellowtail, Shrimp and Spicy Tuna Roll
% 4 pcs Nigiri & Tempura Roll 12.95
Tuna, Salmon, Yellowtail, Shrimp and Tempura Roll

% CA Roll and Spicy Tuna Roll  12.95

CA Roll and Tempura Roll 12.95

Chicken Lunch 12.95

Teriyaki chicken(4oz), stir fried vegetables with 4pcs of CA roll, spring mix
satad, 1 choice of yvakiseba noodles or white rice or fried rice

% Salmon Lunch 12.95
Teriyaki salmon({goz), stir fried vegetables with 4pcs of CA roll, spring mix
salad, 1 choice of yakisoba noodies or white rice or fried rice

% Steak Lunch 13.95

Teriyaki steak{4oz), stir fried vegetables with 4pcs of CA roll, spring mix
salad, 1 choice of yakisoba ncodies or white rice or fried rice

Shrimp Tempura Lunch 12.95

Shrimp{3pos) and ve

4pes of CA voll, spring mix
oodit white rice or fried rice
Vegetable Tempura Lunch \/ 12.95

Variety of vegetable temp

salad, 1 choice of vakisol

2 with 4ncs of Cucumberfavocado roil,
isoba noodies or white rice or fried rice

spring mix salad, 1 choice o
Spicy Orange Ch!cken Lunch 12.95
5{;!\ / i

soring mix salad, 1 choice of

V' esetar
vegetarian

Frans fat Fre ‘at Free Soybear

# Contains or may cantain raw or undercaoked ingredients.

e Consuming raw or undercooked ment, paultry, pork, seafood, shelifish or eggs may increase risk of

fand barne illness.



APPETIZERS

4.5

SOYBEANS(Edamame) \'2

Hot or (0 oybeans
\

FRIED TOFUY 6.3

with a terny

BEEF DUMPLINGS 6.8

Bitly fried ¢

5.8

beef & v

FRIED CHICI(EN {Karaage)

7.3
en breast marinated in

ghily fried ¢
pinger, garlic & sauce

FRIED CALAMARI 8
fried cala

tiserved

sauce

FRIED CRAB STICKS 5.8
i ¢ friesd tempura o3 <
CRAB PUFFS 6.3

TEMPURA

CHICKEN & VEGETABLE 10 3.7

TEMPURA
SHRIMP & VEGETABLE 11.5

% OYSTER oncpiece 3.5 S pece 18.5

¥ DYNAMITE

9.9

K
Vovepetaran

SALAD

»
House salap ¥V 3.7
Green 5|
ginger ¢
TERIYAKI CHICKEN SALAD 11
gast with
AVOTAUOS &

spang
ccd with a

SEAWEED SALAD Y 6.8
tiarinated seaweed with sesame seed
SQUID SALAD 8.2

Sessoned squid mixed with lapanese
mountain vegetatls

cucumser saLAD Y 37

ars marinated ina

iy stived cucombers
negar dressing

@@KE & BOWL

¥ POKE SALAD 126
Ahi t

b ser

% ALOHA POKE BOWL 157
Cheice of Tuna or Saimon

2 SPICY ALOHA POKE BOWL 16.7
Choite of
% RAINBOW POKE BOWL 18.7

Tuna, Salman, & Yo

ar Sabmon

Howtail

alayer of

ad, avocado,
wver seasonad
sce.

S@UPS
& NOODLES

MISO SOuP

Cup 3.7 /Bowl 7.4
1 aaions & tofu
PORK RAMEN SOUP 10.9

Chicken Breast [10z) 12.5
New Yurk Steak (4 oz} 14.7
Shrimp (7 pus) 16.1
Combination

{Chickan, Steak, Sheimp) 17.8



% TERIYAKI SALMON  19.4

RICE & BOWL

rRice V3.2

MEEHE of calrose ge

FRIED RICE

svepetalios & ex
Vegelable Y 11.4

Chicken Breast {4 0z) 12.5
New York Steak {4 0z} 147
Shrimp (7 pes} 1617
Combination

{Chicken, Steak, Shrimp) 172.8

k] SPICV RXCE BOWL 15.5

SEIVE 0

DESSERTS

Ice Cream 3.7

Tempura Ice Cream 6.5
Cheesecake 5.3

\f vegetanan

SUSHI COMBO

76.4
fzona Rall,
a Roll, Las

9r G USA Combination for2  43.6
A ralis fram:
oA

Redl, Caffornia R
tas Vegas Rall, New

1 Tofi, Vegetable

* SG Hispanic Combination for 2  43.6
ites Rell, Spanish Rell
Jatapeno Foppars

BEVERAGES

Camplimentary Refills:
Fouteis Drinks o Ived Teas » GreenTea
Fountain Drink  2.99

Le £

27O * Sprit
nade « Arnsld P
Add gn.nadme 50¢

Brewed lced Tea 2.99

freshly Brewed Green Tea 3.25
oo e Hpt

Mitk  3:25

White ¢ Cheralate

OBottled Water 3.5

Regidar » Sparkling
Juice 3.25
Cranga « Pir; i v Crantesry

/z/f»”%
55/57/ e )

pr

Foy 111273 SGN



SPECIALTY
COCKTAILS

Moscow Mule 8

ndis vedio
Mojito 8
Bacardi supe

stmple o
tove Potion 8

Yadka, peail schaapps, am
orang juice, cranbinery i
Baja Jalapefio Margarita 8
Tanteo alspeiio, teg
fresh ime juice
ChicC

H ineapple juite & Locunut cream,

splosh of steawber
Frozen Mango-Rita 8
Tequil

triple spe,

WIS TR
Mali-Blue Tsunami
patibu rum, blue cu

8

BiRa < ainix
Sake-Tini 8

th saks infu
Mount Fuji 8

ith cugumber

i juice &
UL Crea
Happy Buddha 8

de banana, cranberry-nrangs &

pineappie juice

Gummy Bear Martini 8

13

Ask for Flavorst
Hello Kitty Martini 10

Lemon Drop Martini 8

¥ um vodtka oh T
fomonade, tiiple
Sour Apple Martini 8
Sour appic wiwm vedka & midor
MaiTai 8

Rey and fruit ju

WINE

Glass/Botde
House Cabernet Sauvignon 6.5 / 18
House Metlot 6.5 /18
House Pinot Noir  9/25
Crusher Petite Red Syrah 19.5
Gnarly Head Zinfande!l 24

Glass / 8eail
House Chardonnay 6.5/ 18
House Pinot Grigio 6.5 /18
House Sauvignon Blanc 6.5/18
House White Zinfandel 6.5/ 18
Kikkoman Plum Sake 6 /16,5
Hakutsurt Plum Wine Slim 7/ 14
Chateau Ste. Michelle Riesling 7 /19.5
Conundrum White Blend 30
Kendall Jackson Chardonnay 24

BEER

PINT 5.5

320z 10

Bario Citrazona IPA
Blue Maon
Michelob Ultra

Sam Adams Seasonal
Sapporo Draft

Asahi{lZ2 oz} 5

Bud Light 4

Coors Light 4

Crabbies Ginger 6

Dos Equis Lager S

Heineken 5

Kawaba Snow Weizen &

Kawaba Sunrise Ale 8

Kirin Ichiban {22 02} 7.5

Kirin Light {12 02} S

Miller Lite 4

Negra Modelo 5

Pacifico S

White Claw 4
{Blackberry, Mango, Pincapple,
Strawberry)

SAKE

Hakutsuru Draft {6 02) 6.5
Hakutsuru Junmai Dai Ginjo (310 02} 22
Hakutsuru Junmai Ginjo {10 0z) 14.5
Hakutsuru Sayuri {10 oz} 14.5

Homare Strawberry Nigori {10 0z} 15
Kizakura Matcha Nigori (10 0z} 15
Dzeki Cloudy Nipori (12,5 oz} 10
Ozeki Dry (6 oz} 6.5

Ozeki Hana Awaka {8.5 0z} 13.5
Ozeki Karatanba {10 o2} 13

Ozeki Platinum {10 o0z} 14

Hot small {4 02) 4.25
Hot large {8 0z} 6.25

Cold Smali {4 oz)
Cold Large {8 oz}

4.75
6.75

Kirin Lg + small hot sake 9.5
Kirin Lg + large hot sake 11
Kirin Lg + small cold sake 105
Kirin Lg + large cold sake 12

SAKE-TO-ME-RITA

A potent combination of flavored
liquar, fruit juice,
10 oz bottle of sake 13 each

Qur most popular flavors -
blue citrus, meton,
black raspberry,
peach-strawberry
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STE 312
Tucson, AZ 85741
(520) 877-8744

)) 7395 Nla ChollaBRdDEL. 1c

~Nigiri Sushi

2 pieces per order)

S ROl
LB 8 pleces. per

* Albacore (Shiro Maguro)

5.7 * | obster Tail Roll

+ Crab (Kani)

5.2 ]*~ Mango Roll

+ Eel Fresh Water (Unagi)

7.5 |* ML Fuji Roll

+* Inari (Tofu)

4.1 ]~ Oshinko Roll

* Mackerel (Saba)

5.2 |*~ Philly Roll

6.3 1"~ Smoked Philly Roll 10.7

+~ Qctopus (Tako)
+ Omelet (Tamago) 4.1 |* Rainbow Raoll 13.1
*~ Salmon (Sake) 6 |+ S.G.Roll 7.5
*~ Smoked Salmon 7.1 1* 5.G. Roll (Deluxe) 10.9
*~ Salmon Roe (lkura) 8.5 |*~ Salmon Roll 7.6
*~ Scallop (Hotategai) 5.7 |+ Salmon Skin Roll 7.1
+~ Scallop (Baked) 6.5 |+~ Shrimp Roll 8.3
~ Scallop (Spicy) 6.3 |* Shrimp Tempura Roll 9.3
+~ Shrimp (Ebi) 5.2 |* Soft Shell Crab Roli 13.1
* Smelt Egg (Masago) 5.2 |* Spanish Roll 13.1
*~ Tuna (Maguro) 6 |+ Sunshine Roll 11.2
*~ White Fish (Shiromi) 5.2 |+ Tempura Roll 9.3
Yellowtail (Hamachl) + Tootsie Roll 9.6

*~ Tuna Roll 6.9
]2~ Vegetarian Roll 57
“}* Volcano Roll

* H;nachi”Jalapeno

14.5]*~ Yellowtail Roll

* Seared Red Tuna (7) 17.5
*~ Salmon (5) 14.2 rderys
*~ Tuna (5) 14.21" Albuquerque Roll 12.7
*~ Yellowtail (5) 14.21* Arizona Roll 8.7
* Combination (sm-12) 27.3]" Awesome Roll 15.8
* Combination (med-20) [41.5]" Baja Jalapeno Roll 14.7
* Combmahon {Ig-35) 65.5 + Broadway Roll 9.6
SushiRolls o " |* Burrito Roll 12.4
-8 pieces per. order)‘l “ |+ CA (Spicy) Roll 6.9
+e Alaskan Roll 6.9 |+ Captain Crunch Roll 12.4
~ Avocado Roll 8.7 |+ Crab (Spicy) Roll 6.9
* Banzai Roll 12.51* Crunchy Spicy Tuna Roll| 10.2
+ California Roll 6 |* Fat Boy Roll 15.8
+ CA Roll (Baked) 7.1 }* Firecracker Roll 14.8
+ CA Roll (Tempura) 9.3 ]* New Orleans Roll 11.5
+ Caterpillar Roll 13.1 ]+~ Octopus (Spicy) Roll 8.2
+ Crunch Roll HR 6.3 |* Red Dragon Roll 13.1
~ Cucumber Roll 4.6 |*~ Salmon (Spicy) Roll 8.6
~ Cucumber/Avocado Roj 5.5 |+ Sonoran Roll 13.9
+ Dragon Roll 12.1]* Sunset Roll 12.4
+ Eel (Fresh Water) Roll 10.7]*~ Tuna (Spicy) Roll 8.1
N Garden Roll 9.9 |” Wild Roll 13.7
+ Las Vegas Roll 10.91"~ Yellowtail {Spicy) Roll 8.1
: Extras

Avocado {1/2 Sliced) 3 {Ponzu Sauce 0.5

Eel Sauce 0.5 |Ponzu (Spicy) 1

Jalapenos (1) 0.5 [Soy Paper 1

Lemons (1/2) 0.5 [Yummy Sauce 1
+ Cooked  * Vegetarian -~ Gluten Free Rev111221

* Contains or may conlain raw or undercooked ingredients.
* Consuming raw or undercooked meals. pouliry, seafood. shellfish or eggs
may increase risk of food borne iliness.
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