4 pieces of bagel roll,
2 pieces of nigiri (funa & salmon)
& your choice of miso soupor
house salad.

7

ane s

3 pieces of salmon roll, 3 pieces
of tuna rall & 3 pieces if nigir
(tung, salmon & white fish]

& your choice of miso soup or
house salad,

b, HansJAllISalmoniSii 1.99/

A bagel roll, 3 pieces of salmon
rigii & your choice of miso
soup or house salad,

_ ﬁ\x ®

&N

418[RicelBento B

Bt
i

v . &

i r . ~. -.'-1
PG TEmta it

Please no substitutions.

4 pieces of California roll,
4 pieces of spicy tuna roll,
2 pieces of nigir (funa & salmaon)
& yvour choice of miso soup or
house salad.

2 pieces of tuna, 2 pieces of
salmon & 2 pieces of escolar &
your choice of miso soup or
house salad.

| -

)

-}

\gnlwmnasn.gg/

A spicy funa roll, 3 pieces of
tuna nigiri & your choice of mise
soup or house salad.

Spec

Tue - Fri 11:00AM - 4:00PM

Create your own roll with 4 items.
2 items: tuna, salmon, escolar,
kanikama or shrimp.
2 items: asparagus, avocado, cucumber,

masago, cream cheese, spring mix, scallions

or spicy mayo. Extra items 1 each.
Your choice of miso soup or house salad.

#414 Trio,Nigiri/$10.50

2 pieces of tuna, 2 pieces of
salmon, 2 pieces of white fish &
your choice of miso soup or
house salad.

)

\#41.3.&"' Eelis1 1.99/

An el roll, 3 pieces of eeal nigin
& your choice of miso soup or
salald.

Both bento lunch specials come
with house salad, miso soup
& a potato croquette.

Choose one from 510.95
-White Fish Katsu
-Salmon Katsu
-Chicken Katsu
-Pork Katsu
-Chicken Teriyaki
-Salmon Teriyaki
-White Fish Teriyaki

OR

Thee Tesed pichared in this manu may of may not nefect the actual ilem and is for demonsiration purpeses only.
Warning: Consuming raw fish may increase your risk of food borne ilinesses especially if you have a medical condition or a weak immune system. 1
Copyright 2017 {€) Sushi Chaf - Praparty of Sushi Chef 3100 Coral Wy, Miasni FL 33145



a Moriawase'(Mix]}515.99

Shimp, white fish and vegetable tempura Japanese style fondue of thinly sliced Japanese stew of thinly sliced American or
served with tempura sauce & daikon oroshi.  American or Japanese Wagyu beef, tofu, Japanese Wagyu beef, tofu, assorted
assortfed vegetables, mushrooms and 2 vegetables, mushrooms and a raw eqg for
types of dipping sauces. dipping.

#408,Risotto SUshi Chef/52500

#180 525100 WithiLobster$35{0087
Japanese style Bouillabaisse with assorted  american or Japanese Wagyu beef grilled Risotte with shimeiji mushrooms or lobster.
cooked fish, chickenshrimp, tofu, on a hot flat stone or grill (appetizer).

mushrooms, ite konnyaku, nappa, scallions,
kamaboko, onions and broccoli.

. #408UniSampler $21.00

4 different types of sea urchin: regular, premium, in saltwater and shuto.

Thee fested piciured in this menu may of may rot rebect the actual ilem and is for demonsiralion purposes onky.
2 Warning: Consuming raw fish may increase your risk of food borne ilinesses especially if you have a medical condition or a weak immune system.
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#15 Maguro Tataki $11.99 #136 Spicy Tuna or Salmon Tartare $16.99

£144 Tuna Diablo Tartare 516.99 #173 Yanayka Salad $13.50 g
Thin slices of seared funa served Chopped tuna or salmon, Chopped funa mixed with Julienne cut cucumbers,
with ponzu sauce, scallions, avocado, mixed with spicy sfiracha, sesame oil, kimchee  shredded kanikama, masago
sesame seeds, daikon and mayo served on a bed of sauce on sliced cucumbers & served with sliced avocado,

chili pepper spice mix. siced cucumbers, topped with tempura flakes. shrimp & yuzu ginger dressing.

A

\-..‘ #302'Sashimi Salad 51 5.99/

. f &

#303 Hamachi Jalapefio 518.00 '#305 Fresh Harumaki 513.99 #306 Lobster Tail's19.99 ;

Thin slices of tuna served with Thin slices of hamachi topped Crab salad, spring mix rolled in Lobster tail tempura with
spring mix & yuzu garlic dressing.  with cilanfro, sliced jalapefios rice paper with a yuzu ginger spicy yuzu mayo sprinkled

and yuzu garlic dressing. dressing. with almonds & cilantro,

- :
- I
= i . : b o

% S

#319 Kanpachi Triradite 515.00

#307 Calamari Frito $11.99 _ #320 Wagyu Tataki 520000  #404 Sushi Chef Pork Belly $15.00

Fried squid legs served on spring  Thin slices of Grater Amberjack Thin slices of American or Japanese style pork belly
mix with spicy mustard with a yuzu garlic dressing. Japanese Wagyu served with served with green peppers.
50Y sauce dressing. ponzu sauce, scallions, kaware onions and a bowl of rice.

and chili pepper spice mix.

]

#430/5almon Belly Escabeche S'I'ﬂ.ﬂh #4231 Hamachi Kama 5 15.00 #4 34 Roast Duck Harumaki $13.50 #a41[Ceviche Sushi Chef,525/00}
Fried salmon belly marinated with  Grilled Japanese yellowtail collar.  Roast duck, spring mix, avocado,  Tuna. salmon, izumidai mixed
sweet vinegar, ginger & onions. kaiware, shiso leaves, scallions, with yuzu drerssing. onions,
rolled in rice paper and served kaiware and served on a

with hoisin sauce. bed of spring mix.

Some dishes are seasonal so they may not be always available.
Thee foad pichared in this menu may or may not reflect the actual ibem and s for demensiration purposes only.
Warning: Consuming raw fish may increase your risk of food borne illnesses especially if you have a medical condition or a weak immune system. 3
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#29 Pork Gyoza $4.99 #32 Shrimp or Pork Shumai $4.99 W lcumber & Seaweed”

"--..__________________.--

Deep fried or pan fried pork

Sunomono $3.99
Cucumber and seaweed
marinated in sweet vinegar with
mixed seafood or plain.

Deep fried or steamed shrimp or

dumplings 5 pieces. pork dumplings S pieces.

#105 Creamy Goat Cheese

#100 "raklta ri 54.99 #102 Chicken Kara Age 54.99 of Crab Croquettes (3 pes) 54.99
. == e — "'--.___‘_________.*____________.--" ‘-_-—"
Grilled chicken on a skewer Lightly battered and deep Homemade crab or goat
with yakitor sauce and fried chicken chunks. cheese croquettes.
chili pepper mix. White meat add $1.00

White meat add $1.00

#-‘I{Iﬁlfne 'Saba Ponzu $9.99

: i ! —— Cucumber rolled with kanikama,
Spicy cod roe served raw Sliced mackerel served 0N A jyna or salmon, avocade and
or grilled. bed of shredded dalkon  masago served with ponzu and
topped with scallions & sweet vinegar.

PONZU SOUCe,

#119 Beef Negimaki 58.50

Thin sliced beef rolled with fresh
scallions then griled and served
with homemade teriyaki sauce, Five pieces of shrimp tempura
sarved with tempura sauce,
daikon oroshi and a bowl of rice.

Thed Ttz pichusresd in this menu may o may nol refect the actual ibem and s fof demonstralion purpeses only.
4 Warning: Consuming raw fish may increase your risk of food borne ilinesses especially if you have a medical condition or a weak immune system.
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.--I_..".- - :.f":' -.
L 4110 Dynamite Au Gratiﬂ 58. 50‘

Grilled duck skin skewered s:—:-rvet:l Lightly fried cubes of tofu with a Bﬂked dynamite mix [minced &
with chili pepper mix. dashi base sauce and cooked conch, octopus, fish
daikon oroshi, then mixed with masago,

kanikama & mayonnaise)

;#315 Hamachi Sushi

#1222 Baby Octupus 55.99
T et

Sesaome seasconed baby Seasoned squid mixed with wild Slow coocked hamachi with soy
octopus. vageatables. sauce marinade.

;;l"s-aasnnad Uelly/Fish$5:99 \#flﬂ lka Masagn- 5?’99/
=

Soft shell crab tempura served Seasoned jelyfish. Sliced squld mixed with masago.
with a soy garlic butter sauce.

#316 Soft Shell Crab Tempura 5$13.99

#425/Ankimo,59.00 /A
Monk fish paté served cold or #440 Ox Tongue 57.99
tempura wrapped with Grilled and sliced ox fongue
shiso leaves. served with chill pepper mix.

Thee Tesed pichared in this manu may of may not nefect the actual ilem and is for demonsiration purpeses only.
Warning: Consuming raw fish may increase your risk of food borne ilinesses especially if you have a medical condition or a weak immune system.
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Vegeterian Appetizers

#30 Vegetable Gyozas 54.

e —————

Deep fried or steamed

Steamed and salfed
vegetable dumplings 5 pieces. soy beans in the pod.

#64 VEgetiI';-Terq pura59.sc

w ¥
aa

Grilled eggplant with ponzu

Seasoned seaweed Assorted vegetables tempura "
ginger sauce.,

with sesame seeds. served with tempura sauce,
daikon orashi & a bowl of rice.

4.59
Sauteed shimeji or king trumpet Fried eggplant served with a

mushrooms with garlic butter soy sweel miso sauce.
sauce.

Seasoned edamame and
hijiki secaweed,

\ imre

Assorted Japanase style Sauteed Japanese shishito
pickled vegetables. PERpEers.

Some dishes are seasonal so they may not be always available.
Thed Ttz ichusresd in this menw may o may nol refect the actual ibem and s for demonsiralion purpeses only.
Warning: Consuming raw fish may increase your risk of food borne ilinesses especially if you have a medical condition or a weak immune system.
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Grilled salmon with teriyaki sauce Grilled chicken with teriyaki sauce  Sukivaki style beei served ona  Kabayaki style eel served on a

served ona bed of rice, served on a bed of rice, gamished  bed of rice and gamnished with bed of rice garnished with
garnished with broccoli with broccoli and red pickled red pickled ginger. takuan pickles.

& red pickled ginger, ginger. White meat add $1.00

L oy =
TR0 #76Yaki'Soba'510.99

Udon or buckwhedat noodles Wheat n;:uﬁ?:la stir fried with

Shrimp and vegetable tempura

Grilled chicken or pork kotsu
served on a bed of rice and a cooked with vegetables, eggs. served in a dashi based soup chicken, vegetables and
side of fempura sauce, and served on a bed of rice, stock with immitation crab sticks. yaki soba sauce,
White meat add $1.00 White meat add $1.00

Udan or buckwheat noodles Udan or buckwheadt noodles Udon or buckwheat noodles Udon ar buckwheat noodles

servad in o dashi bosed soup served in a dashi based soup served in a doshi based soup served in a dashi based soup
stock with shrimp tempura. stock with sukiyaki style beef, stock with vegetable curry. stock with fried tofu.

#112 Miso or Soy Ramen Noodle Soup

Wheat noodles served in miso broth or soy broth with green onions, bamboo shoots and half
boiled egg. Choose a main topping:

S

Hﬂ@__!’:t duck-:’-_‘lpig_ﬂ v

Thee Tesed pichared in this manu may of may not nefect the actual ilem and is for demonsiration purpeses only.
Warning: Consuming raw fish may increase your risk of food borne ilinesses especially if you have a medical condition or a weak immune system. 7
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Spicy kimchee seafood soup with
vegetables, tofu & seaweed,

™
-

Dashi stock soup with king
trumpet or shimeji mushrooms.

: e B
#6 Chicken Katsu Combo
withrice $9.99.
with fried rice 511.99
with California roll $11.99

Breaded and fried chicken served with
shredded cabbage & potato salad.
White meat add $1.00

#60 Chicken Teriyaki Cmbn___,-
. withrice $9.99
with fried rice $11.99
with California roll $11.99
Chicken teriyaki served with house
salad and potato salad.
White meat add $1.00

shmom Sou pIsaT00

Miso soup with tofu and seaweed.

#7 Salnn Katsu Combo
with rice $10.99—
with fried rice 512,99
with California roll $12.99

Breaded and fried salmon served with
shredded cabbage & potato salad.

#62 Salmon Teriyaki/Gombo
withrice $10.99 _~
with fried rice $12.99
with California roll 512.99

sSalmon teriyaki served with house
salad and potato salad.

Dashi stock soup with miked
vegetables.

Dashi stock soup with mussels
and shimeji mushrooms.

#58 Beef TerlyakiCombo,
“withrice $13.99"
with fried rice $15.99
with California rell $15.99

Beef terivaki served with house salad
and potato salad.

2 Ll
#63 Grilled'S&a Ba%s Combo
T withrice $24.00
with fried rice $26.00
with California roll $26.00

Grilled seabass served with house salad,
potato salad & your choice of sweet
miso sauce or garlic yuzu sauce.

et

Thee Tesed pichared in this manu may of may not nefect the actual ilem and is for demonsiration purpeses only.
8 Warning: Consuming raw fish may increase your risk of food borne ilinesses especially if you have a medical condition or a weak immune system.
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Bentos

- .
iZdHap pyjBentolsilots 0] #18lltuckylBentolSiiioto9)
Chicken terivaki on a bed of rice, 4 pieces of california roll, Salmon terivaki on a bed of rice, 4 pieces of california roll,
2 pieces of shrimp tempura, 3 pieces of pork gyoza, 2 pieces of shrimp tempura, 3 pieces of pork gyoza,
3 pieces of shrimp shumai and green salad with ginger 3 pieces of shrimp shumai and house salad
dressing. White meat add $1.00 with ginger dressing.

I = - - II

73l egetarianfSpeciallBentolisio0 SpeciallBentol527:99

Brown rice vegetable roll. 5 pieces of vegetable gyoza. Beef teriyaki, 2 pieces of tuna , salmon, escolar sashimi, mixed
boiled asparagus with miso dressing and steamed vegetables tempura with tempura sauce, a California roll, a bowl of white rice
with mustard soy dressing. and your choice of house salad or miso soup.

Thee Tood piclured in this menu may o may ot refect the actual ibem and s for demonstration purpeses only.
'I"a'-afl'lll"lg: ‘:l:ll'lil.l'ﬂ"lll"lg raw fish mMaYy INCreasa Your risk of food bormne ilinesses EE[’.'NE":IG"'EI If you have a medical condition or a weak immune Syslem. 9
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3 pieces each of camots, asparagus,

cucumber, avocado, kampyo &
takuan roll.

Avocado, cucumber, asparagus,
carrot, kampyo & takuan rolled
with brown rice.,

\ #195 Avocado n1%:-|| $3.50
S 1 v

Avocado roll with the seaweed
on the outside.

:. ; e I e
§#STUACAROII $7.99 A

Avocado, cucumber
and asparagus roll.

7

#162 Brown Rice Coco Roll $12.00
N -

Avocado, cucumber, asparagus
tempura, carot, kampyo and
takuan rolled with brown rice &
topped with coconut flakes,

!
#196Ta I-tualn Maki 53;5:1 %

Pickled Japanese radish roll with
the seaweed on the culside.

e Y e
#214 Hiyashi Wakame Roll 57.9%
LU R

Seasoned seaweed salad roll.

e b

#52 Only Vegetable Ru!l.!ig.w

Avocado, cucumber, asparagus,
camot, kampyo & takuan roll.

H\-\.
s Vip

/

- :

. #192 Kappa Maki $3.50° /

Cucumber roll with the seaweed
on the oulside.

1
#197 Natto Maki 53.50
T 1 5

Fermented soy beans and
scallions roll with the seaweed
on the oulside.

Thed Ttz pichusresd in this menu may o may nol refect the actual ibem and s fof demonstralion purpeses only.
Warning: Consuming raw fish may increase your risk of food borne ilinesses especially if you have a medical condition or a weak immune system.
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b, s -
38 EhI-Ten Roll 59.50 ' _ /

#E?HUnagifMakl Sﬁ.?\?
- ¥
Baked eel roll with the seaweed Shrimp tempurc: roll with E:E:I Fried fish, spnng mix, CI'U'C'CGdC'
on the ouside. sauce on top. spicy mayo and topped with
masago roll.

#36 California Rol I,S-S'.D-h
[ e

Kanikama, avecado and
cucumber roll,

wn Crun:hy@ﬂf $14.99
7

California roll ropped W|’rh California roll topped with a Salmm, cream cheese c:n-:l Tuna, salmon & avocado roll
avocado & baked dynamite mix. whole baked eel and eel sauce.  scallions roll dipped in tempura  dipped in tempura batter, friied
baftter and fried. then topped with spicy mayo.

Fia7] Dragon Roll $19.99F . #49 Ba iTcmpura Roll $1 2.99

i

it

i #
#4152 Madellne Raoll{513.99

Crab salad roll topped with  Shrimp tempura, cream cheese,
shrimp kafsu, spicy mayo and  asparagus, spicy mayo, topped
eel sauce. with avocado & eel sauce.

—#123-5hrimp Katsu Roll-513.99 —

- ik, e - :
#55 Dr?arnlt_e Roll $9.99 #55 Eel Sushi Chef .E"" 51 2 99

22

Baked dynamite mix rall.

Bﬂked eeal, cucumber roll topped
with avocado and eel sauce.

#199 Eel on-the California Roll 514.99 *205 Crazy.Roll $10.99
Salmon skin, baked eel, avocado,

California roll topped with sliced Bk ed eal avocado. cucurmber
eel and eel sauce. co= CI,; o (r:upp-e d wiTh‘ cucumber and cream cheese roll
masago & eel sauce topped with masago and eel sauce.,

*#203 ‘I"akutltull 51";

o0,
#207 American Dream Roll 514.99

4

#322 Lobster Ternpura Roll $14.99

#208 Spider.Roll.512.99 —

Lobster tempura roll with a

soft shell crab tempura, spring
side of spicy yuzu mayo.

masago roll wrapped in a thin egg mix, cucumber and masago roll
crepe and fopped with eel sauce. topped with eel sauce.
Thed Ttz pichusresd in this menu may o may nol refect the actual ibem and s fof demonstralion purpeses only.
Warning: Consuming raw fish may increase your risk of food borne ilinesses especially if you have a medical condition or a weak immune system. 1 1
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Raw Sushi

I

4 P T -
= #34 Tekka Maki 54.99 #40 Florida Roll $11.99 #dlnglt}r Tuna lel':tll M 9? \
- V2

% L -

Tuna roll with the seaweed on the outside. Salmon, avocado, cucumber and Chopped tuna, radish sprouts, oba, spicy
mayonnaise roll topped with masago. mayo and masago roll all mixed together.

! - F _--

ol - : —_ iy |
E“. #48 Bagel Roll 59.99 #50 Rainbow Roll 516.99 #103 Tufic's ﬂn[%SMSE}
{4
m b - P =
Fresh salmon, cream cheese and Cadlifornia roll topped with tuna, salmon, Chopped hamachi. masago, cilantro and
scallions roll, white fish and avocado. yuzu ginger sauce roll.

\\ #133 Tuna Diablo Roll’$14.99 : #140 Salmon Lover Roll $16.99 a #293 Bonito Bebé Roll $12.99
Chopped tunag, sriracha sauce, kimchee Bagel roll topped with sliced Spicy tuna roll without seawead
sauce and sesame oil roll fopped with salmon and avocado. and topped with masago.

ternpura flakes.

#438 Hamachi Negl Maki'$6.99 #172 SoylPaper Special Roll 514.9%
Chopped hamachi and scallions Crab salad, avocado, cream cheese rolled
with the seaweed on the outside. with soy paper & served with a side of yuzu
tartare sauce.

Thed Ttz pichusresd in this menu may o may nol refect the actual ibem and s fof demonstralion purpeses only.
1 2 Warning: Consuming raw fish may increase your risk of food borne ilinesses especially if you have a medical condition or a weak immune system.
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#238 Conch|51.99

#239 Inarit5)%50 #240 Tamagol51°50

Conch sashimi or nigiri. Fried tafu filled with sushi rice. Japanese style egg omelette Marinated mackerel
sashimi or nigiri. sashimi or nigiri.
.-’"‘::-q
L e~

£243 Uni $5790)/[Premium 57.50

With quail eggladd[50.50 £244 Ebi 51.50

#242 Maguro|5250

Tuna sashimi or nigiri. Seaq urchin sashimi or nigiri Shrimp sashimi or nigiri. Japanese yellowtail
your choice premium, salt sashimi or nigiri.
water, shuto ar regular.

.
iy T Py
1.

-

-,

1*
b
h
#246 Kanikama £247 Sake #249 |ka 52.50 #250 Unagi 52799
Imitation crab stick Salman sashimi or nigiri. squid sashimi or nigiri. Freshwater eel
sashimi or nigiri. sashimi or nigiri.
#
5 v " .
b | : ~_J #8253 Masago]52950 #253)Ikural52199
#251{Escolar 52.50 #252Tako/52.50 E}twquaileggadd 50.50 With quailfeqqladdls0.50
F. 2
Escolar sashimi or nigiri. Octopus sashimi or nigiri. Capelin roe sashimi or nigiri. Salmon roe sashimi or nigiri.
#255 HokKkigaif52.50 #2356 Kaibashira 5'5':-;9 #257 Torals6%00
LY
Surf clam sashimi or nigiri. Scallop sashimi or nigiri. Fatty tuna sashimi or nigiri.

T

F
#259 E_}‘numitt 52.50 #262/5almon Belly 54700

f

Dynamite mix sashimi or nigiri. Salmon belly sashimi or nigiri.

Thee Tesed pichared in this manu may of may not nefect the actual ilem and is for demonsiration purpeses only.
Warning: Consuming raw fish may increase your risk of food borne ilinesses especially if you have a medical condition or a weak immune system. 1 3
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\ : . : #Iﬁ-'ﬁ.u:ﬂs ﬂn#l’;nrﬁbﬂ $11.99

#1 Nigiri & Sushi Combe $10.99 #22 Fish Only Sushi Combe $12.00 #23 Su ﬁl‘i 5Piece Combo $13.99 Add masago ta California $1.00
L : % k T ek w v 4 -—
California roll, 5 pieces of assorted Tekka maki and § pieces of California roll and 7 pieces California roll, tekka maki
nigin and a house salad. assarted nigir. of assorbed nigir. and kappa maki.

&\i - ' y L] -
’ ‘\""\-. |I %1 -"'L.
#226 Sushi Deluxe 18 Piece 521799 ﬂ'll.‘.l Mini Sﬂshlml Comhn 512.005

— b9
2 California rolls, a futomaki and A California roll, a tekka maki, A California masago roll and 2 sltces ecch of lunc salmon,
8 pieces of assorted nigiri. an unagi maki and futomaki and 10 pieces of assorted nigiri. escolar or harmachi and an
& pieces of assorted nigiri. optional bowl of rice.

>
7 #2132 Sushi & Sashimi Combo $22.99— _ #215 Sashimi Mix Royal’s 34199
\\5211 SashimilMoriawase 515.99 '#212 Sashimi Deluxe Combo $23.99 G DTEC;S 2 Sl LU EIREER)
I | . I - =
2 slices each of tuna, salmon, 4 slices each of tuna, salmon, assorted nigir, 2 slices each of 4 5"_‘:‘:"5‘;” Tﬂrqo' o pc;rgon of
white fish. mackerel, octopus. escolar or hamachi and an et 2 esccky andah Jnland oFiwg, AUG renw
escolar an optional bowl of rice. opfional bowl of rice. optional bowl of rice. quail egg on uni or ikura $0.50

#216 Chirashi-Zushi

\.ﬁkkadamthlrﬁshi {tuna) 51 9'.3-3/
T —

Sliced tuna served over a bed of Mixed seafood and tamago served  Uni and ikura served over a bed
sushi rice sprinkled with masago, over a bed of sushi rice sprinkled with of sushi fice sprinkled with
sakura denbu and kampyo. masago, sakura denbu and kampyo. masago. sakura denbu and
kampyo.

Mixed 's.ufu‘u-ll Chirashi519'99 Royal Chirashil(ikura and uni)'s35.00
T eSSt

Thee Tesed pichared in this manu may of may not nefect the actual ilem and is for demonsiration purpeses only.
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Sushi Platters

_.*.‘r‘ T n

8 (3la.a ol9l9
B d’"u\uﬂv}\-"_*_,lv#

- | . <
, ""-'}."fl)‘.-'. \~’

#268 Nagoya (50 pigc’es] $55.00

4 California rolls, 1 tekka roll & 20 pieces of 4 California rolls & 18 pieces of assorted nigii 2 California rolls, 1 bagel roll, 2 tekka
assorted nigin (4 pieces of tuna. salmon, |2 pieces of tuna, salmon, conch, white fish, rolls & 14 pieces of assorted nigin
kanikama, white fish & ebi). mackerel, kanikama, ebi, unagi & ikurg). (2 pieces of tuna. salmon, conch, white
fish, shrimp. mackerel & kanikama).

i #270Kiku (48 : Botan)(46 fleces)G451508
2 California rolls, 1 bogel roll & 10 pieces 4 California rolls & 2 California masago rolls. 1 California roll, 1 kappa roll, 1 tekka roll,
of assorted nigin (2 pieces of tuna, | bagel roll, 1 California masago roll
salmon, conch, white fish & shimp). & 10 pieces of assorted nigir (2 pieces of

tuna, salmon. mackerel, white fish & shrimp).

o ..N._-_: %
[#273Suisen\(50,pieces)]s54.00 48

| California roll, 1 kappa roll, 1 tekka roll, 1 Cadlifernia masago roll, 1 tekka roll & 24

1 eelroll, 1 bagel roll, 1 futornaki, 4 pieces of pieces of assorted nigiri |3 pieces of tuna,
inarn & 8 pieces of assorted nigir salmon. conch, white fish. mackerel,

(2 pieces of tuna, salmon, white fish & shimp).  shimp and 2 of ikura, unagi & masago).

L]

California rolls, 2 kappa rolls,
2 tekka rolls, 1 bagel rall,
| el roll & 4 pieces of inarn.

#405 Fune-Morl Boat for 4 (78 pleces) 599.99

2 California rolls, 1 California masage roll, 1 bagel roll,

| tekka roll, 4 pieces of tuna, salmon, escolar sashimi,

4 pieces of tuna, salmeon, white fish, shrimp, kanikama,
unagi nigin & 2 pieces of ikura & masago.

Thee Tood piclured in this menu may of may not refect the actual ilem and i@ for demonstrabion purpeses only.
Warning: Consuming raw fish may increase your risk of food borne llinesses especially If you have a medical condition or a weak Immune system. 1 5
Copyright 2017 @ Sushi Chel - Proparty of Sushi Chef 3100 Coral Way, Miami FL 33145



Chicken terivaki on a bed of rice. Salmon terivaki on a bed of rice. Chicken katsu on a bed of rice.

Salmon katsu on a bed of rice. Sukiyaki style beef on a bed of rice.

Chicken terivaki with a bowl of rice, a
kappa maki rell and your choice of a
panda or hello kitty onigiri.

Add 52.00 for meals with fried rice.
Add 51.00 for white chicken meat.

All kid meals comes with a free toy when dining in. The kids menu is
available for children 12 years and younger.
Cine in only.
Thed Ttz pichusresd in this menw may o may nol refect the actual ibem and s fof demonstralion purpedes only.

1 6 Warning: Consuming raw fish may increase your risk of food borne ilinesses especially if you have a medical condition or a weak immune system.
Copyright 2017 {€) Sushi Chaf - Praparty of Sushi Chef 3100 Coral Wy, Miasni FL 33145



Desserts

#2817 Mochi lce Cream 55.99

#278 Ice Cream Tempura 53"_,99

Vanilla ice cream covered with a thin NY style cheesecake dipped in tempura lce cream balks covered with sweet
layer of cake, dipped in tempura batter, batter, deep ried and drizzled with Japanese rice paste, Choose 3 flavors:
deep fried and drizzled with chocolate chocolate and strawbermry syrup. green teaq, black sesame, red bean,
and strawberry syrup. mango, chocolate, strawbemy and vanilla,

gazﬁ-ﬁ:missa{t Shells Stiffed

#282 Green Tea lce Cream $5.99 1# #283 Old F__ashinn#'Dn ughnuts 55.90 ﬁithﬁéﬂle'ﬂnglaisﬁfﬁ
Japanese matcha green tea ice cream. 5 pleces c:f lrted cc:ke dnzzle-d with Fried croissants stuffed with homemade
chocolate syrup, condensed milk and creme anglaise drizled with
powdered sugar with condense milk and chocolate syrup and condensed milk.

homemade strawbemy syrup for dipping.

<zu}' Fruit Crépe Chantilly S)

Crépe fl"Ed with caramel, sweet cream,

#135 Banana Tempura a laMode 5&-99

E-r:mc:nr:: dlpped in tempura batter, deep Homemade créme brilée topped with ; :
2 bananas, stfrawbemy drizzled with
fried and drizled with chocolate and wiarm caramelized sugar. chocolate syrup and condensed milk.
strawbernry syrup. ¥

# 288 Fried|DessertEombols 15 0] #289 Milk Jelly with Fruit Syrup 56.50
- SSS———
lce cream, cheescake and banana Cream cheese and tofu jelly with
tempura combo drizzled with homemade fruit syrup.

chocolate and strawbemy syrup.

The food pictured in this menu may or may not reflect the actual item and is for demonsiration purposes only. 1 7
Copyright 2012 €) Sushi Chef - Property of Sushi Chef 3100 Coral Way, Miami FL 33145
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A )
Canned & Bottled Drinks

Coke, D. Coke, Coke Z, Sprite, Sprite Z, Fanta, D. Sunkist, Fusions Tea (can).......cu
Green Tea Unsweeten Regular or Bold (Dott]e).. s srssssmsses
Jasmine Green Tea (i I .............o..oooosssoos oo

Oolong Tea (bottle)....

Calpico (can)....

Yuzu Soda [Japanese Iemonade soda} i
Flavored Calpico Mango, Lychee or Strawberr:,r {bﬂttllz-]

Ramune Soda (original, grape, orange, melon, lychee, peach& 5trawberry]

51.99
.53.50

33.50

..53.50
S 8" |
iy 250

AIG@

House Made Drinks

Iced Sweet Green Tea (N0 FRTIlIS)...... s sssssssessssmsmsssease
Hot Green Tea (POol). s st iiEisssss ses s sesssssssrrassssssssssons

Hot Sake

Hot Sake (small).. .o i i N, N, B
HOt 53KE (|aIG8) c.cmumseorienirammstsmssmssossemisasrassasssssmsmemsrasrassmassanossass Sl Moo R s SR e

Japanese Beer

S AP ORO Y OF o mensss e asissrassasimssasnamssaisansasi assassaassansasassisinassan U Y
R et g s ST e, @
T e i Y[R E . M aee, SN, | % -
SapROTOIRER AT ) . e R . ..........¢ooes o enes e T S

Kiriri chil a2 7 - D

e g [ e e N A, e SRR
KR gt e A ..o . ......... S, AN S
VL e s 8T e . SRR e s e A e
Kawaba-Sunrise Aled] 2 nzs S S, mh, i TR N B e
e )

Kawaba SNow WeIZBN:1 2 0F.....oi e csieessareerisersemasniinamsesivessmssns o natressssic

Glass.... WII'IES

Bnttle :
Cabernet Sauwgnnn Merlnt Pinot Grlgm Chardnnnay, Plum.

Ghoya Umeshiil Prue BIOn S S0l . . e i ). i o ottt
Choya Umeshu “Prug Plum® 300ml......cccircsmsrmersemmemsssssmssesssassrssssmssssssessrassass

Coffee

Ayl e MR R aET R
COrtalifo s - U0 ——————— - LT SS—
Eate coR B G e, R e  oTET . SSRY. E

.$3.50

$3.00

$6.50
$8.50

54.50
$6.50
.54.50

$8.50

oo 34,50
.$8.50
.54.50
.58.50

$6.50

-..57.00

525 00

$5.95

$25.00

i 51
$2.00

.52.50

The food pictured in this menu may or may not reflect the actual item and is for demonsiration purposes only.

Copyright 2012 ) Sushi Chef - Proparty of Sushi Chef 3100 Coral Way, Miami FL 33145
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.53.99
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$2.50
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Sake

_ N

? iH
Kurosawa
Premium Reserve
Type: Daiginjo
$69.50/720ml
Region: Hagano
SMN--1
|
i
Kyokusen
Type: Junmai Daiginjo
S180/720ml
Region: Kinki, Hyogo
1 SMN:+1

Ken

Type: Daiginjo
S80/720ml

Region: Tohoku, Fukoshima
SMN:+3

@ Chokaisan
8 Type: Junmai Daiginjo

Gensai
Type: Daiginjo
$180/720ml

Region: Tohoku
SV

Hakushika
Senennju

Type: Junmai Daiginjo
$20/300ml

Katana

Type: Junmai Daiginjo
57.99/180ml

Region: Mara

Tomio

Type: Junmai Daiginjo

$40/7 20ml 545/720m|
26 5.-'? Zl::lml Fegion: Kinkl, Hyogo Reglon: Alchi
P‘egm-n: Akita AR SMV:+3
SNV #1
F
3 Ryusei
e, " \ Otokoyama
Type: Jiraal Dagin - Jizake Tenzan Type: Junmai Black Label
i s Eﬂfé{)ﬂml Type: Junmai 520/300ml Type: Junmai
MR | egion Kinki $20/300m| $38/720ml $46/720ml
! t SV +2 Region: Saga 8l Region: Hokkaido Regicn: Hiroshima
SM: +2 SMV: 45 SNV &5
Kagatobi Dewatsuru i
Super Dry Kimoto Aladdin Bottle
Type: Junmai Type: Junmai Type: Junmai
:_:e 17/ 3:Hnl 540/7 20ml $17/300ml
[LelyH AW 2 . i 3 . i
S MUV +12 ?ﬂﬁ?;:h“ ?&ﬁtﬁummm
N | Sawanoi
% Daikarakuchi
- Bunraku ) Kurosawa Type: Junmai
oy Type: Junmai < Type: Junmai &1 517/300ml
&7 1517/300ml $17/300m| g $40/720ml
; Region: Saitama Region: Magano Ragion: Tokyo
SMV:+5 SN +3 SMV: +10

a8

-2

SAKE METER VALUE

10 +1 +2 +3 +4 45

N SWEET

SLIGHTLY SWEET

HEUTRAL SLGHTLY DRY

DRY

19



Tenryo Hidomare §. !

Type: Junmai II H

Ginjo i

%25/300ml Type: Junmai

$45/720ml B 517/300ml
ion: Gifu

CAMV- +3 SMN:-T2

Hananomai
?;gf? ;:?r:? Al Type: Junmai Ginjo
- Region: Shizuoka g -4 51 ?'GG-IF}GDMI
5 M +5 Region: Kimki
- SMN-+3
=3
?yap{l-.‘hz:gari shire Ifav.fago
» $17.00/300ml g YPe:Nigori
* 3 Region:Kink #{ Al 517/300m!
R I Region: Gifu
=== SMM:+2

Sho Chiku Bai
Type: Nigori
517/370ml

-

Aladdin Yuzu

Region: Fukushima

Superior Junmai Ginjo

Ryusei White

Label

Type: Junmai
Ginjo
S46/720ml

Reglon: Hireshima
S+

Karatamba
Type: Honjozo
517/300ml

Region: Hyogo
SMV-+7

Homare Strawberry
Nigori
Type: Nigori
$17/500mi

Regeon: Fukushima
SV 100

SAKE METER VALUE

5 -4 3 -2 -1 0 +]1 +2 +3 +4 +5}

20 T SWEET SLEGHTLY SWEET

DRY

Meisosui
Type: Junmai Ginjo

517/300ml
Fegion: Miyagi
SV +3

Hana Lychee Sake
Type: Infused

517/500ml
Region: LL.5.A,
SMMN:-60

Shiro Sasa
Type: Nigori
$17/300ml

Region: LL5.A,
SMV:-B

Hana Awaka
Type: Sparkling
517/300ml

Region: Hyogo
SMN: -850
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