4 pieces of California roll,
4 pieces of bagel roll,
2 pieces of nigiri (funa & salmon)
& your choice of miso soup or

house salad.

3 pieces of salmon roll, 3 pieces
of tuna roll & 3 pieces if nigiri
(tuna, salmon & white fish)

& your choice of miso soup or
house salad.

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

| ,ﬁa

#4178 RicelBentoB |

Tue - Fri 12:00PM - 4:00PM

Please no substitutions.

4 pieces of California roll,
4 pieces of spicy tuna roll,
2 pieces of nigiri (tuna & salmon)
& your choice of miso soup or
house salad.

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

\#’4' |-1t6 AlljTunals10'99

A spicy tunaroll, 3 pieces of
tuna nigiri & your choice of miso
soup or house salad.

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.

#414 TrioINig’iri $9.99

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

17;AlliSalmon’$10.99

An eel roll, 3 pieces of eel nigiri
& your choice of miso soup or
salald.

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

Choose one from $9.95
-White Fish Katsu
-Salmon Katsu
-Chicken Katsu
-Pork Katsu
-Chicken Teriyaki
-Salmon Teriyaki
-White Fish Teriyaki

Choose one from $12.95
-Beef Teriyaki

O R -Shrimp & Vegetable Tempura

- 6 piece sashimi (2 tuna, 2
salmon & 2 escolar)

The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes 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
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' 4 N | 4 #178 Shabu- Shabu (2{Person|Min.) gl P
#651Ternpura Morlawase (Mi )|$i1.4.99 $40. 00 peg\gerson 3 g _ 40700

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

#180 $20/00

Japanese style Bouillabaisse with assorted  American or Japanese Wagyu beef griled  Risotto with shimeji mushrooms or lobster.
_ cooked fish, shrimp, tofu, mushrooms, on a hot flat stone or grill (appetizer).
ito konnyaku, nappa, scallions, kamaboko,

onions and broccoli.

[t ;1 08 Ui Sam pler, $211/00

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

The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes only.
2 Warning: Consuming raw fish may increase your risk of food borne illnesses especially if you have a medical condition or a weak immune system.
Copyright 2017 © Sushi Chef - Property of Sushi Chef 3100 Coral Way, Miami FL 33145
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-

#15 Maguro Tataki $10.99 #136 Spicy Tuna or Salmon Tartare $14.99 #144 Tuna Diablo Tartare $13.50 #173 Yanayka Salad $12.50 A
Thin slices of seared tuna served Chopped tuna or salmon, Chopped tuna, sriracha, sesame Julienne cut cucumbers,
with ponzu sauce, scallions, avocado & mixed with spicy oll, kimchee sauce then served  shredded kanikama, masago
sesame seeds, daikon and chili mayo served on a bed of siced  on a bed of sliced cucumbers &  served with sliced avocado,

pepper spice mix. cucumber. topped with fempura flakes. shrimp & yuzu ginger dressing.

LG TN )

3 o &
N #302 Sashii'Salad$14.99/ #303 Hamachi Jalapeno $15.00 '#305 Fresh Harumaki $12.99' _ #306 Lobster T:?Ifs'nsg
Thin slices of tuna served with Thin slices of hamachi fopped Crab salad,spring mix rolled in Lobster tail tempura with
spring mix & a yuzu garlic dressing.  with cilantro, sliced jalapefios rice paper with a yuzu ginger creamy spicy yuzu mayo
and yuzu garlic dressing. dressing. sprinkled with sliced almonds
& cilantro.

W #319/Atlantic s _m;g'iam
witH'mis_p_saun?E'S‘!S.QQ/ =

51#320WagyuTat_aki$0.00 : | #404 Sushi Chef Pork Belly $12.00

- #307 Calamari Frito $10.50

Fried squid legs served on abed  Atlantic surf clam served fresh Thin slices of American or Japanese style pork belly
of spring mix with spicy mustard with a sweet miso dressing. Japanese Wagyu served with served with green peppers,
and soy sauce dressing. ponzu sauce, scallions, kaiware onions and a bowl of rice.

and chili pepper spice mix.

#430 Sa_lmp__g@_ig_l_. géhe S‘i_ﬂ .C !?"I #431 Hamachi Kama $15.00 #434]Roast Duck Harumaki 51@9’
Fried salmon belly marinated with  Grilled Japanese yellowtail collar. Roast duck, spring mix, avocado,
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.
The food pictured in this menu may or may not reflect the actual item and is for demonstration 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 _ \#975'1:3,,“.,2, & Seaweed #100 Yakitori $4.99
Sunomono $3.99
Sweet vinegary dish with mixed
seafood or just cucumber and
seaweed.

w

Deep fried or pan fried pork Deep fried or steamed shrimp or
dumplings 5 pieces. pork dumplings 5 pieces.

Grilled Chic;(en on a skewer
with yakitori sauce.

#105 Creamy Goat Cheese

#102 Chicken Kara Age $4.99 or Crab Croquettes (3 pcs) $4.99 i _ 111/Shime Saba Ponzu $9.99
\_‘_______‘_______.-—"" w S ¥ T ‘-.m
Lightly battered and deep Homemade crab or goat Spicy cod roe served raw Sliced mackerel served on a

fried chicken chunks. cheese croquettes. or grilled. bed of shredded daikon &
ponzu sauce.

. #119 Beef Negmaki $8.50 B
\#__1 13 Naruto Maki $8.99 #3]17{lka;Salad[Sushi(Chef{512!99

Cucumber rolled with kanikama,  Thin sliced beef rolled with fresh Died arincﬂed squid with
avocado and masago served scdllions then grilled and served  onions, tomatoes, corn, carrots
with ponzu and sweet vinegar. with homemade teriyaki sauce. and green peppers served over

spring mix.

#439/Shrimp;Tempura;$/11.99 #440 Ox Tongue $7.99

Monk fish pate served as is or in Five pieces of shrimp tempura Grilled and sliced ox tongue
tempura wrapped with served with tempura sauce, served with chili pepper mix.
shiso leaves. daikon oroshi and a bowl of rice.

The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes only.
4 Warning: Consuming raw fish may increase your risk of food borne illnesses especially if you have a medical condition or a weak immune system.
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L}

" #61Duck S nSIie%er\$4.99
\ _— 9

'

#114 HdSh'diQﬁaki.-Salm'o'n $7.50 L #120 Shishamo Shioyako $7.99~

Crispy grilled duck skin skewered | gty fried cubes of fofu with @ Salmon rolled over thinly siced  Grilled capelin with its roe intact.
served with chili pepper mix. dashi base sauce and daikon, served with sweet
daikon oroshi. vinegar and ponzu sauce.

- o 3

]

: #315 Halrlll'lachi SushilGhef'$7:99 #316 Soft Shell Crab Tempura $13.99

#122 Baby Octupus $4.99

Sesame seasoned baby Seasoned squid mixed with wild Slow cooked hamachi with soy Soft shell crab tempura served
octopus. vegetables. sauce marinade. with a soy garlic butter sauce.

#321'Seasonedfelly/Fish$4:99 #2211k Masago}$6/80

Seasoned jellyfish. Sliced squid mixed with masago.

Sliced SqUid mixed with uni. Boiled Japcnese Gnchovy_ Seafood and green ohions
with sweet miso.

The food pictured in this menu may or may not reflect the actual item and is for demonstration 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. 5
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#64Vegetable
. i
Deep fried or steamed Steamed and salted Seasoned seaweed Assorted vegetables tempura
vegetable dumplings 5 pieces. soy beans in the pod. with sesame seeds. served with tempura sauce,

daikon oroshi & a bowl of rice.

#132 Kabocha Amani $4.50
Japanese style cooked Shredded daikon japanese radish Grilled eggplant with ponzu Seasoned edamame and
Jalanese squash. served with a french style dressing. ginger sauce. hijiki seaweed.

;'\'--

R 6o e NimoaN /150 #167/Daikon Nimono $4.99 %Eggplant Sweet Miso $4.50
Sauteed shimeji or king frumpet Japanese style vegetables Daikon Japanese radish Fried eggplant served with a
mushrooms with garlic butter soy  cooked in a dashi based stock.  cooked in a dashi based stock. sweet miso sauce.
sauce.

e

--!\-1- -

_ .-.-J#BOOIHo_re_nioAGo.ma‘Ae §&_92" mmma
Assorted Japanese style Nappa cabbage simmered in - Cooked spinach with a creamy Suteed Japanese shishito
pickled vegetables. dashi then rolled with asparagus, sesame sauce. peppers.

carrots served ponzu sauce.

Some dishes are seasonal so they may not be always available.

The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes only.
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.
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Crilled salmon with teriyaki sauce

served on a bed of rice,
garnished with broccoli & red
pickled ginger.

Wt N

Shrimp and vgfc:ble tempura
served on a bed of rice and a
side of fempura sauce.

Udon or buckwheat noodles
served in a dashi based soup
stock with shrimp tempura.

Grilled chicken with teriyaki Sukiyaki style beef served on a  Kabayaki style eel served on a
sauce served on a bed of rice, bed of rice and garnished with bed of rice garnished with
garnished with broccoli and red red pickled ginger. takuan pickles.
pickled ginger.

| e 3 E b - N “'.I- e
iQyakodon gr;!‘ga‘_t?gdun $10100  #10 KanikamalUdonloSoba $8.00
Grilled chicken or pork katsu Udon or buckwheat noodles Wheat noodles stir fried with
cooked with vegetables, eggs, served in a dashi based soup chicken, vegetables and
and served on a bed of rice. stock with immitation crab sticks. yaki soba sauce.

#81|Kitsune|Udonlor,5obal$8.00

Udon or buckwheat noodles Udon or buckwheat noodles Udon or buckwheat noodles

served in a dashi based soup served in a dashi based soup served in a dashi based soup
stock with sukiyaki style beef. stock with vegetable curry. stock with fried tofu.
#112 Ramen Noodle Soup

Wheat noodles served in a miso or soy based broth with green onions, bamboo shoots and a

boiled egg. Choose a main topping:

The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes 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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Spicy kimchee seafood soup with Miso soup with tofu and seaweed. Hondashi stock soup W|th mixed
vegetables, fofu & seaweed. vegetables.

Hondcashl stock soup with king Hond05h| stock soup with mussels
trumpet or shimeji mushrooms. and shimeji mushrooms.

#6 Chicken Katsu Combo #7.Salmon Katsu Cornbo 7 ' #58 Beef Teriya Combo/

- withrice $8.99 _ ~—withrice $10.99— ——with __?_:29//
with fried rice $9.9 99 with fried rice $11.99 with fried rice $14.99
with California roll $9.99 with Californiaroll $11.99 with California roll $14.99
Breaded and fried chicken served with Breaded and fried salmon served with Beef teriyaki served with house salad
shredded cabbage & potato salad. shredded cabbage & potato salad. and potato salad.

#50 Chlcken TeriyakCombo/ 2 #62 Salmon*Teriy_aﬁ[Combo o . #63 Gr:?l?d Seal B"E{s Combo
v with rice $8. 99— _ Wwithrice $10.99 By with rice $24.00
with fried fice $9.99 with fried rice'$11.99 with'fried rice’$26.00
with California roll $9.99 with California roll $11.99 with California roll $26.00
Chicken teriyaki served with house Salmon teriyaki served with house Grilled seabass served with house salad,
salad and potato salad. salad and potato salad. potato salad & your choice of sweet

miso sauce or garlic yuzu sauce.

The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes 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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ik appylBentolSiZes o) #18lucky/BentolS)Ii8To0)

Chicken teriyaki on a bed of rice, 4 pieces of california roll, Salmon teriyaki 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 with ginger
dressing. dressing.

#iz3)\egetarianiSpeciallBentolSi4199

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.

The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes 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. 9
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10

3 pieces each of carrots, asparagus,
cucumber, avocado, kampyo &
takuan roll.

=

N

#1 09'B{fw Rice Delight Roll $9.99

Avocado, cucumber, asparagus,

carrof,kampyo & takuan rolled
with brown rice.

e \
-f;195.A33cado R(])II $3.50 :

Avocado roll with the seaweed
on the outside.

Avocado, cucumber
and asparagus roll.

o= e

o %

rown Rice Coco Roll $10.99
N g

7

#162 B

Avocado, cucumber, asparagus
tempura, carrot, kampyo,
takuan rolled with brown rice
and coconut flakes.

"A
#196 Takuan Maki $3.50
i 67

Pickled Japanese radish roll with
the seaweed on the outside.

5 - N e
#2144 Hiyashi Wakame Roll $5.99
RS R L

Seasoned seaweed salad roll.

' § e e ragtud
4#52 Only Vegetable Roll.i8.99

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

.'\‘ -

e

A

~_#192Kappa Maki $3.50 /

Cucumber roll with the seaweed
on the outside.

#197 Natto Maki $3.50
o 1 \

Fermented soy bean & scdllions roll
with the seaweed on the outside.

The food pictured in this menu may or may not reflect the actual item and is for demonstration 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.
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A\
#36 California Roll $5.00
b ! = S g
Kanikama, avocado and
cucumber roll.

‘#45 Volcano Rc\;II $13. 99
Lo ]

TR

Cadlifornia roll Topped W|th

Baked eel roll with the seaweed
on the outside.

E?.‘:ﬂ Dragon Roll $1 0

Cadlifornia roll topped with- a

4 - | : \ /
#37\Unagi;Maki $5.99 %#38 Ebi -Ten Roll $8.00 ‘,“ I \ J/
- : 4

\U\ ’ — }
Shrimp tempuro roll with eel Frled fish, spring mix, avocado,
sauce on top. spicy mayo and topped with

masago roll.

‘#49 Ba |'re§pura Roll $10.99 \\#54 CrunchyLr_t_ﬂ'Jf $13.99

Solmon, cream cheese ond Tuna, salmon & avocodo roll

avocado & baked dynamite mix. whole baked eel and eel sauce.  scdllions roll dipped in tempura dipped in tempura batter, fried

#55 Dynamlte RDII $8.99,

e

Boked dynamite mix roll.

#56 Eel Sushi Chef &oll $10.99

batter and fried. then topped with spicy mayo.

74123 ShrimpKatsuRoll$11.09—  #152 MadelineRoll'$11:99

Baked eel, cucumberroll topped  Crab salad roll topped with  Shrimp tempura, cream cheese,

with avocado and eel sauce. shrimp katsu, spicy mayo and  asparagus, spicy mayo, topped

#199 Eel on the California Roll. $12.99

California roll topped with sliced
eel and eel sauce.

\Q? American Dream'Roll $1 3.9?/
Shrimp tempura, asparagus,
masago roll wrapped in a thin egg
crepe and topped with eel sauce.

eel sauce. with avocado & eel sauce.

#205.Crazy.Roll $9.50

*%#203 quzaoll .99
Salmon skin, baked eel, avocado,

cucumber and cream cheese roll
topped with masago and eel sauce.

Baked eel, avocado, cucumber,
cream cheese roll fopped with
masago & eel sauce.

— #4208 Spider-Roll.$11.99—

#322 I.obsterTempura Roll $13.99

Lobster tempura roll with a
side of spicy yuzu mayo.

Soft shell crab tempura, spring
mix, cucumber and masago roll
topped with eel sauce.

The food pictured in this menu may or may not reflect the actual item and is for demonstration 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. 1 1
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|
%" #42 Spicy Tuna Roll $9.99
: S e e A

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.

~~#34 Tekka Maki $4.99

1
#103 Tufic’s Roll $12.99

$8.99 \ #50 Rainbow Roll $14.99
ﬁ;":, : \ — 2 I 4
Fresh salmon, cream cheese and Cdlifornia roll topped with tuna, salmon, Chopped hamachi, masago, cilantro and
scallions roll. white fish and avocado. yuzu ginger sauce roll.

™

g
#140 Salmon Lover Roll $14.99

i‘ #293 Bonito Bebé Roll $9.50
= ¥ <
Chopped tuna, sriracha sauce, kimchee Bagel roll topped with sliced Spicy tuna roll without seaweed

sauce and sesame oil roll topped with salmon and avocado. and topped with masago.
tempura flakes.

\\ #133 Tuna Diablo'Roll’$12.50 /

~ #438 Hamachi Iclegi Maki'$6.99

#172 SoyjRaper Spqc‘ial Roll $12.99
i

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.

The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes only.
1 2 Warning: Consuming raw fish may increase your risk of food borne illnesses especially if you have a medical condition or a weak immune system.
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éff Nigiri & Sashimi a la Carte

- #238 Conchis:l-.stl

Conch sashimi or nigiri. Fried tofu filled with sushirice. Japanese style egg omelette Marinated mackerel
sashimi or nigiri. sashimi or nigiri.

o—

With quail eggladd[$0.50

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

#249 1ka $2.50

Imitation crab stick Salmon sashimi or nigiri. Squid sashimi or nigiri. Freshwater eel
sashimi or nigiri. sashimi or nigiri.

l{\% %‘ \ KA

BTN i #253 Masago}s,1799
#252 Tako $1.99 '9
#251 E““'?-"-s""gy‘ Skols JVith quail egg add’50.50

Escolar sashimi or nigiri. Octopus sashimi or nigiri. Capelin roe sashimi or nigiri. Salmon roe sashimi or nigiri.

#
#258 SpicyaTunals2.50

Fatty tuna sashimi or nigiri. Spicy tuna sashimi or nigiri.

Dynamite mix sashimi or nigiri. Sweet shrimp sashimi or nigiri.

The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes 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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\ ' LA N B - #24/ Rolls gnﬁ?&ombo $10.50
#{‘Nigiri & Sushi Combo $9.9 5/,- 4 #22 Fish Only Sushi Com_l')‘_o $12.00 #23 Sushlil 5] Pllece Combo $12.50 / Add m’masagoj\t“o Ca‘llforma $1 .00

California roll, 5 pieces of assorted Tekka maki and 5 pieces of Cdlifornia roll and 7 pieces Cdlifornia roll, tekka mak|
nigiri and a house salad. assorted nigiri. of assorted nigiri. and kappa maki.

#226 Sushi Deluxe 18 Piece $19 98!

\\ ) '\lr\
#ZTQ_EI‘:N Sashlml Corrlbo $11% UO‘\
2 Cdlifornia rolls, a futomaki and A Cadlifornia roll, a tekka maki, A Cadlifornia masago roll and 2 slices of funa, 2slices of
8 pieces of assorted nigiri. an unagi maki and futomaki and 10 pieces of assorted nigiri. salmon, 2 slices of escolar or
8 pieces of assorted nigiri. hamachi and a bowl of rice.

-

N2, V" _#213 Sushi & Sashimi Combo $19.99 —
«#211 SashimilMoriawase $14.99
T———

"#212 Sashimi Deluxe Combo $22.00 CABE.E AT 7 IR

2 slices of tuna, 2 slices of salmon, 4 slices of tuna, 4 slices of salmon, A Cdlifornia roll, 6 pieces of 4 slices of toro, a portion of
2 slices of white fish, 2 slices of 4 slices of escolar or hamachi assorfed nigir, 2 slices of tuna, uni and of ikura. Add raw
mackerel, 2 slices of octopus, and a bowl of rice. 2 slices of salmon, 2 slices of ~ uail gg on uni or ikura $0.50

2 slices of escolar & a bowl of rice. escolar and a bowl of rice.

#216 Chirashi-Zushi

ﬁByal Chirashil(ikuraand'uni)’$35.00

Chirashil(ik u

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

The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes only.
1 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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@ o ol o
X e { &
#268 Naggya (50 pieces) $46.00

4 Cdlifornia rolls, 1 tekka roll & 20 pieces of 4 Cdlifornia rolls & 18 pieces of assorted nigiri 2 Cdlifornia rolls, 1 bagel roll, 2 tekka
assorted nigiri (4 pieces of tuna, salmon, (2 pieces of tuna, salmon, conch, white fish, rolls & 14 pieces of assorted nigiri
kanikama, white fish & ebi). mackerel, kanikama, ebi, unagi & kura). (2 pieces of tuna, salmon, conch, white
fish, shrimp, mackerel & kanikama).

$30100
2 Cdliforniarolls, 1 bagel roll & 10 pieces 4 Cdllifornia rolls & 2 California masago rolls. 1 Cdliforniaroll, 1 kapparoll, 1 tekka roll,
of assorted nigiri (2 pieces of tuna, 1 bagel roll, 1 California masago roll
salmon, conch, white fish & shrimp). & 10 pieces of assorted nigiri (2 pieces of

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

N
BHE

:‘ H 1 L -\" Sl i _"‘ ' c‘ [:‘:‘\ O D @
Bﬁﬂanﬁi)ﬁﬁgm $45.00% #274/Ayame|(38/pieces)}548550

: . g : 1 Cdlifornia masago roll, 1 tekka roll & 24
3 Cdlifornia rolls, 2 kappa rolls, 1 Cdlifornia roll, 1 kapparoll, 1 tekka roll, ! b :
2 tekka rolls. 1 bag%?roll. 1 eelroll, 1 bagel roll, 1 futomaki, 4 pieces of ~ Pieces of assorfed nigiri (3 pieces of funa,
1 eel roll & 4 pieces of inari. inari & 8 pieces of assorted nigiri salmon, conch, white fish, mackerel,
(2 pieces of tuna, salmon, white fish & shrimp).  shrfimp and 2 of ikura, unagi & masago).

#405 Fune-Mori Boat for 4 (78 pieces) $94.99

2 Cdlifernia rolls, 1 California masago roll, 1 bagel roll,

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

4 pieces of funa, salmon, white fish, shrimp, kanikama,
unagi nigiri & 2 pieces of ikura & masagoe.

The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes 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 5
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Sushi Chef Kids Menu
A

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

Salmon katsu on a bed of rice. Shrimp ’femuro on a bed of rice. Sukiyaki sﬁ(e beef on a bed of rice.

Chicken teriyaki with a bowl! of rice, a
kappa maki roll and your choice of a
panda or hello kitty onigiri.

Add $1.00 for meals with fried rice.
Add $1.00 for white chicken meat.

All kid meals comes with a free toy. The kids menu is available for children 12 years and younger.
Dine in only.
The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes only.

1 6 Warning: Consuming raw fish may increase your risk of food borne illnesses especially if you have a medical condition or a weak immune system.
Copyright 2017 © Sushi Chef - Property of Sushi Chef 3100 Coral Way, Miami FL 33145




#278 Ice Cream Tempura $7.99 T #27,9C 7,998 #281 Mochi lce Cream $5.99

Vanilla ice cream covered with a thin lce cream balls covered with sweet

layer of cake, dipped in tempura batter, batter, deep fried and drizzled with Japanese rice paste. Choose 3 flavors:
deep fried and drizzled with chocolate chocolate and strawberry syrup. green teq, black sesame, red bean,
and strawberry syrup. mango, chocolate, strawberry and vanilla.

-.._ 1 /

;#}aaffc?sfg%é‘igshéus.Stuﬁgd

GithfGrémé/Anglaise $7799
L=V

P

#282 Green Tea lce Cream $5.99

R i — — i
Japanese matcha green tea ice cream. 5 pieces of fried cake drizzled with Fried croissants stuffed with homemade
chocolate syrup, condensed milk and creme anglaise drizzled with
powdered sugar with condense milk and chocolate syrup and condensed milk.

homemade strawberry syrup for dipping.

#287 Fruit Crépe Chantilly,$7-99

Crépe filled with caramel, sweet cream,
bananas, strawberry drizzled with
chocolate syrup and condensed milk.

Banana dipped in tempura batter, deep Homemade créme brilée topped with
fried and drizzled with chocolate and warm caramelized sugar.
strawberry syrup.

(#288]Fried|Dessert;cCombo}s 15 0] #289 I"inilk Jelly with Fruit Syr'i.ﬁgﬁ.so
‘\\__________‘.aﬂ"
Ice cream, cheescake and banana Cream cheese and tofu jelly with
tempura combo drizzled with homemade fruit syrup.

chocolate and strawberry syrup.

The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes only. 1 7
Copyright 2012 ©) Sushi Chef - Property of Sushi Chef 3100 Coral Way, Miami FL 33145
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Canned & Bottled Drinks
Soda (can) winsrsesri i v 1.99

Oolong Tea (CaR IS e, I ... ............cccccoiosnminassnnsss D 2.50
Green Tea (can). eressssssesnasssssssssssssanssssssessss 9 200
Green Tea (Dottle). memn. .. ... s ......occ.occoossussissisisssssssassmssisisnisssd 3o D0
Jasmine Green Tea (BOEIER)......... St mem i .ccos:isusisssisssssisssssisssinsasssssisnsiassinnsd o0 0
Calpico (CaN)..iuon 4 BREN ... CECCEEETRRRRRINI, ... .. ..cooisssisssasussnssissiosd 2200
Flavored Calplco (bottle) ween$3.50
Ramune Japanese Soda (orlglnal grape, orange, melon & Strawberry .$2.50
RO, cssiiusainsismsissssaiiseirsise i Wevsoss T ereo R I T ...oiccissivsassssisaisnss D .99
POINRE sscicnimsiiaisisssmsemimsiiisisssmssnsminiinnBbsssonssinsisssiissommminsissssisommmisssississomsmnssssissiision 3 2 )
S. PEUIEGIINO. ...ttt sesssssssnsssasssssssssesssssssssssssssssssssesssssssssssssasssssssssssssanns 9 20 D0
Botthed MUabar oo msomms amonusmsmaiismammasssammismamsmd 1,99

House Made Drinks

Japanese Yuzu Lemonade (N0 refills).....cuiesissisisssessensisssssssssessensens 93.50
Iced Sweet Green Tea (NO FEfIIIS) .. e s reses e nessessssessensaeesnesenns 3 3.50
HOt Grean Tea (POt) i .$3.00

Hot Sake

HOt SAKE (SIMAI) ettt e ee s ssee e ennnens . ..56.50
Hot Salie (Iarge)...cimimamismmmasiimmmmnsiiismsmsi st i SN G L]

Japanese Beer
Sapporo 12 oz........ g i s s T TR RS B

SappBro 16 0Z ... aam .. e———— W el
SAPPOTO LIGRE 12.0Z.........coiorccimseneistansensestseatiions snsssnssssasssnssssssssssseansssmssassisesidanasons D450
Sapporo Reserve 22 oz................ o RIS . SRR 4]
KIRIEhIDAN 1207\ e s bbb sscssuinisiss g i 90
K REnIDan 22 07, . e A0 SRt SN L. ....... o e OB
KRR ightil2 0Z. i L SN | i 0 W, 0 . SL50)
Kirin Light 22 oz..... " onsitiitis s R B0
Kawaba SUnmiSe/Ale T2I0Z. ... ... iisie s oiisst it : s 36,50
Kawaba Snow Weizen 12 0Z........ccvumeiniesensessasnaes i $6.50
MUSAShINO PIISNEY T2 OZ.....ocuceeeerrereeseesisssssnnsessessesssssssssssssssssssessssssssssasssessassenss 90,50

Glassit Y s : o A $7.00
Botilomme., Al T SN ., WY N, . $25.00
Cabernet Sauvignon, Merlot, Pinot Grlglo Chardonnay.

Coffee

B D BB e eriussreriree e isesaraisis-sacankonssien ooksoins : . .$1.50
COTACIEO i it et . $2.00
Cafe CORIRERE . Do, T i R E ) ..52.50

Copyright 2017 © Sushi Chef - Property of Sushi Chef 3100 Coral Way, Miami FL 33145



Gasanryu
Kisaragi
I Type: Daiginjo

$46/720ml
Region: Tohoku

l SMV:+3

Kurosawa

Premium Reserve
Type: Daiginjo
$69.50/720mll

Region: Nagano
J SMV:-1

Ozeki Ginjo
Premier
Type: Ginjo
$34/720ml

Region: U.S.A.
SMV.:+7

Ken
Type: Daiginjo
$80/720ml

Region: Tohoku, Fukoshima
S.MM:+3

Gensai
M Type: Daiginjo

$180/720ml
Region: Tohoku

SMV. +4

@l ' Tomio
|

Horin Katana .\ Hanaichirin Tomio
M Type: Junmai Daiginjo Type: Junmai Daiginjo '\':t Type: Junmai Daiginjo Type: Junmai Daiginjo
g 520/300m $7.99/180ml =4l $17/180ml 545/720ml
Region: Kyoto " Region: Nara Region: Kyoto Region: Aichi
P SMV:+2 # SMV:+7 SMN:-1 SMV:+3
Hakushika
Senennju B otk Ryl
Type: Junmai Daiginjo . e U tOKOyama
Kyokusen‘ . $20/300m| Chokalsar.i 9 O Type: Junmai Black Label
Type: Junmai Daiginjo 3 4 510/720m! Type: Junmai Daiginjo ESS==8 <>0/300m| Type: Junmai
Ee] ?)(:XIZEST] & ll Region: Kinki, Hyogo | $65/720m| e 538/720”“][ S46/720m|
S.I\?,V,:;% R e S M.V -1 E‘:&'\?r‘;—?k'm “1 Region: Hokkaido Region: Hiroshima

SMV.: +5 ¥ SMV.: +5

1

| Renaissance Dewatsuru
| Kanazawa Akita Homare Jizake Tenzan Kimoto Aladdin Bottle
2| Type: Junmai b Type: Junmai - Type: Junmai Type: Junmai Type: Junmai
| 2 $33/500ml $15/300ml $20/300ml $40/720ml $17/300ml
Region: Ishikawa Region: Akita Region: Saga Region: Akita 1 Region: Fukushima
SMV:-12 SMV:+1 SMMV:+2 SMV:+3 & OSMV:+3
Kagatobi Sawanoi
< Bunraku ' Hatsumago Super Dry | Kurosawa Daikarakuchi
=% | Type: Junmai &3 Type: Junmai Type: Junmai g  Type: Junmai 1 Type:Junmai
&1 $17/300ml & 517/300ml $17/300ml 2 $17/300ml £ $17/300ml
Region: Saitama Region: Yamagata Region: Ishikawa %2~ Region: Nagano y1 | Region: Tokyo
g SMV:+5 SMV: +2 SMV.:+12 o SMV:+3 ' SMV:+10

SAKE METER VALUE
5 4 3 2 10 +]1 +2 +3 +4 +5_

N SWEET SLIGHTLY SWEET MEUTRAL SLIGHTLY DRY DRY 1 9




Ryusei White
Label

| Type: Junmai
Ginjo

$32/720ml

Region: Hiroshima
SMM: +4

| Yamadanishiki £

Tokubetsu Junmai
‘A Type: Junmai

4 538/720ml
‘B Region: Kinki, Hyogo
SMV.: +2

Kagatobi

Type: Junmai

Junmai Kinokuniya

Bunzaemon
 Type: Junmai

i 1517/300ml
.. Region: Wakayama
S.M.M.:-2

$17/300ml :
Region: Ishikawa &
SMV:+4 3

Manabito Junmai Ginjo

Melsosul Kimoto - sy, Kiminoi Yamahai Kinokuniya
" 1} "
Type: Junmai Ginjo Type: Junmai Ginjo | Type: Junmai Ginjo Emperor_s \_Ngll Bunzaem(_)n' .
$17/300ml $20/300m!| $28/720m| Type: Junmai Ginjo a2 Type: Junmai Ginjo
Region: Miyagi Region: Akita ~ Region: Shizucka $25/300ml | ﬁ‘ $17/300ml
5.MV:+3 SM.V: 45 g SMV:+5 Region: Niigata | | Region: Wakayama
; SMV.: 42 J SMM.:-6

’ Matsunoi Tokubetsu
Hana Kohaku Genbeisan 44 Kikusui - Honjozo
Umeshu “Plum” | Karatamba No Onikoroshi W8 N0 Karakuchi | “Wishing Well”
| Type: Junmai Ginjo i Type: Honjozo  Type: Honjozo || Type: Honjozo Type: Honjozo
$17/300ml $17/300ml - i 27-_99{380"“' L.q‘tgs $40/720ml $25/300ml
Reaion: Wak ion: 1 _arerd egion: Kyoto t e Region: Niigat
Homare Straberry
Sakura Emaki Hana Lychee Sake Shirakawago Nigori
' Type: Futsuushu Type: Infused .. Type: Nigori Type: Nigori

kf $35/360ml : $35/500ml $17/300ml ' Sl?}SOOmI_
Region: Akita Region: US.A. Region: Gifu -} Region: Fukushima
5 SMV:-24 s SMV:-60 SMM: +2 S.M.V.:-100

Hana Fuga

Snow Beauty Peach

Shiro Sasa ~+1Sho Chiku Bai Hana Awaka

| Type:Nigori o ' | Type: Nigori Type: Nigori - Type: Sparkling Type: Sparkling
;| 517;’300[’\'\! S] 7/370m| S17f300m[ $17f300m| $]7)(300m|
Region: US.A. Region: U.5.A |Region: Hyogo Region: Hyogo Region: Hyogo
S.MV.:-8 S.MM:-20 S.MM:-13 S MV:-70 SMV:-60

SAKE METER VALUE
3 2 1.0 +] 42 +3 +4 £§5

SLIGHTLY DRY DRY

5 -4

N SWEET

SLIGHTLY SWEET MEUTRAL
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