Lunch Menu Sp
__y‘-‘f TUESDAY THRU FRIDAY 11:00AM to 4:00PM - PLEASE NO SUBSTITUTIONS

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

choice of miso soup or house salad. choice of miso soup or house salad.

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

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

' \y L Y,
| S-— Bnt‘

BOTH BENTO LUNCH SPECIALS COME WITH A HOUSE
SALAD, A MISO SOUP AND YOUR CHOICE OF:

-Chicken Teriyaki $13.99
-Salmon Teriyaki $13.99
-White Fish Teriyaki $13.99
-Beef Teriyaki $18.99
-White Fish Katsu $13.99
-Salmon Katsu $13.99
-Chicken Katsu $13.99
- 6 piece sashimi (2 tuna, 2 «
salmon & 2 escolar) $16.99

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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Shaﬁfshabu.,

(2 Persc'nlmhnt : Ll oy : Lio R '
W _ 8 ' Chicken Kara Age $6.99
$49 99} per! r’persongy ] I s eI
Japanese style fondue of thinly Assorted vegetables tempura Shrimp, whﬁe flsh & vegetable Lightly battered and deep
sliced Japanese Wagyu beef, served with tempura sauce, tempura served with tempura fried chicken chunks.
tofu, vegetables, mushrooms daikon oroshi & a bowl of rice. sauce, daikon oroshi
and 2 types of dipping sauces. & a bowl of rice.

Lightly fried cubes of tofu with Japanese stew of thinly siced  Japanese style Bouillabaisse with  Grilled eggplant with ponzu

fempura sauce & daikon Japanese Wagyu beef, tofu, assorted cooked fish, shrimp, ginger sauce.
oroshi. vegetables, mushrooms and a chicken, tofu, mushrooms,
raw egg for dipping. konnyaku noodles, kamaboko

and assorted vegetables.

Yakitori $6.99 " Shrimp Tempura $13.99
e S — g E_ 4
Grilled chicken on a skewer Five pieces of shrimp tempura served Grilled Capelin fish.
with yakitori sauce. with tempura sauce, daikon oroshi

) and a bowl of rice.

" \Shime SabalPonzu $12.99 <
Huldeglol 4 :

Sliced mackerel served on a

Jopose Wc:gy beef :
grilled on a hot flat stone bed of shredded daikon and
topped with ponzu sauce and

scallions.
«% Warning: Consuming raw fish may increase your risk of food borne ilinesses especially if you have a medical condition or a weak immune system.
2 The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes only.
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: , e
Tt;na [iiz;blo\,'['a__rta‘ré $18.99.

"R*‘Ié'guro Tataki $15.99 -!,"' Spicy Salmon Tartare s

Thin slices of seared tuna served Choppéd tuna or salmon, Choppéd tuna mixed with Srira- Julienne cuf cucumbers,
with ponzu sauce, scallions, avocado & mixed with spicy cha, sesame oil, kkimchee sauce shredded kanikama, masago
sesame seeds, daikon and chili mayo served on sliced then served on sliced cucumbers  served with sliced avocado,

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

—

-

-t

: ¥ .._ i S
“Hamachi Jalapeno $21.99
e

Lobster Ta i‘l‘$2 '6:\99

P

Thin slices of seared funa served  Thin slices of hamachi ‘ro;:’;.ped Crab SO|05prfng x roed in Lobster tail tempura with
with spring mix & a yuzu garlic with cilantro, sliced jalapefios rice paper with a yuzu ginger creamy spicy yuzu mayo
dressing. and yuzu garlic dressing. dressing. sprinkled with sliced almonds

& cilantro.

o .
4 A
With Tuna or Salmon add 56.06 Calama[iﬂ-'t 5"399 Sushi Chef Pork Beﬂls-" 8:99
: : Japanese style pork bell
Cucumber rolled with kanikama, Fried squid legs served on a bed pd th Qo Y
avocado and masago served : R SSOE L OST) eEe Ry
of spring mix with spicy mustard onions and a bowl of rice.

with ponzu and sweet vinegar.

and soy sauce dressing.

Roast Duck/Harumakit$14.99 g

Fried salmon belly marinated Roast duck, spring mix, avocado,
with sweet vinegar, ginger kaiware, shiso leaves, scallions,
and onions. rolled in rice paper and served
with hoisin sauce.

Monk fish péaté served cold or
tempura wrapped with
shiso leaves.

«% Warning: Consuming raw fish may increase your risk of food borne illnesses especially if you have a medical condition or a weak immune system.
The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes only. 3
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Pork Gyoza $6.99 Vegetable Gyozas 5,6.9

- Vegetable Harumaki'$6.99 Shrimp or Pork Shumai $6.99
R E— - ] S - .‘
Deep fried or pan fried pork Deep fried or steamed Vegetable filled spring rolls. Deep fried or steamed shrimp
dumplings 5 pieces. vegetable dumplings 5 pieces. or pork dumplings 5 pieces.

Baby-ctops 57.9‘91¢
Steamed and salted Seasoned seaweed Sesame seasoned baby Spicy cod roe served raw
soy beans in the pod. with sesame seeds. octopus. or grilled.

JapaneselMushroams513.99 . . W
apanese % %‘I‘IS 5 Tempura 51 5.99 : & IEggphnt SWEQ_t_Mlso.sﬁ_gg
Sautéed shimeji mushrooms B o : .
wlivoeric bu’r‘rier soy s Soft shell crab tempura served Sauvtéed Japanese shishito Fried eggplant served with a

with soy garlic butter sauce. peppers. sweet miso sauce.

Sunomono 56.50

MlxedISunomonO}SQ 50

Grilfed duck skin skewers Sweet vinegary dish with Crispy fried rice topped with Mixed fish ceviche.
served with chili pepper mix. cucumber and seaweed or spicy tuna or spicy salmon.

Duck Skln SkewersE 6 99

with mixed seafood.

The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes only.
4 «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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Glear, Vegetable
Spicy kimchee seafood soup with Miso soup with tofu and seaweed. Dashi stock soup with mixed
vegetables, tofu & seaweed. vegetables.

F
; SopgaEds /7

Dashi stock soup with shimeji Udon or buckwheat noodles Udon or buckwheat noodles
mushrooms. served in a dashi based soup served in a dashi based soup
stock with imitation crab sticks. stock with shrimp tempura.

T — - i
— —

Ramen Noodle Soup Pork Belly $19.99

Udon or buckwheat noodles Wheat noodles served in tonkotsu Wheat noodles served in tonkotsu
served in a dashi based soup stock, miso stock or soy stock stock, miso stock or soy stock
stock with sukiyaki style beef, soup with green onions, bamboo soup with green onions, bamboo
shoots and half boiled egg. shoots and half boiled egg.
The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes only. 5
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Grilled salmon with teriyaki sauce served
on a bed of rice, garnished with broccoli
& red pickled ginger.

Grilled chicken with feriyaki sauce served
on a bed of rice, garnished with broccoli
and red pickled ginger.

Sukiyaki style beef served on a bed of
rice and garnished with red pickled
ginger.

Panko crusted salmon served on a Panko crsuted chicken served on ey T e oclsevedon g

bed of rice, garnished with broc- a bed of rice, garnished with ol caniTied with
coli & red pickled ginger. broccoli & red pickled ginger. takuan pickles.

\G,yakodoﬁ_;br_ K'§'t§_‘t'_i~don S 6:

99
Grilled chicken or pork katsu Wheat noodles stir fried with chicken,
cooked with vegetables, eggs, vegetables and yaki soba sauce
and served on a bed of rice. topped with shredded
White meat add $1.00 kanikama and nori.

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 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



Chicken teriyaki on a bed of rice, 4 pieces of California Salmon teriyaki on a bed of rice, 4 pieces of California
roll, 2 pieces of shrimp fempura, 3 pieces of pork gyoza, roll, 2 pieces of shrimp tempura, 3 pieces of pork gyoza,
3 pieces of shrimp shumai and house salad 3 pieces of shrimp shumai and house salad
with ginger dressing. with ginger dressing.

b . e, L A% -. — .I‘ f g ¥ . . o ’ :
Chicken Katsu Combo Salmon Katsu Combo . BeefTeriyakiCombo
with rice $12.99 ‘withrice $13.99 ~with rice $16.99
with fried rice $14.99 with fried rice $15.99 with fried rice $18.99
with California roll $15.99 with California roll $16.99 with California roll $19.99
Breaded and fried chicken served with Breaded and fried salmon served with Beet teriyaki served with house salad
shredded cabbage & potato salad. shredded cabbage & potato salad. and potato salad.
:
L .
AN AT B
_Chicken Teriyaki Combo
“with rice $12.99— with rice $13.99
with fried rice $14.99 with fried rice $15.99
with California roll $15.99 with California roll $16.99
Chicken teriyaki served with house Salmon teriyaki served with house
salad and potato salad. salad and potato salad.

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. 7
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‘Tekka Maki $6.50 '«
~F 1

. L -
Tuna roll with the seaweed Kanikama, avocado and Baked eel roll with the Shrimp tempura roll with eel
on the outside. cucumber roll. seaweed on the outside. sauce on top.

~

SpicyTuna Ro'JII $13.99

Fried fish, spring mix, avocado,  Salmon, avocado, cucumber  Chopped tuna, radish sproufs, Cdlifornia roll topped with
spicy mayo and fopped with  and mayonndise roll topped  oba, spicy mayo and masago  avocado & baked dynamite mix.
masago roll. with masago. roll all mixed together.

5 flat { )
Y
LB < AT
2 ‘ T
g ey g T =
A ’ >~ _. a’ i v : R -
. Bégel Roll ?12 99 " -t 229 i Y Rainbow Roll $17.99 |«
Cdlifornia roll topped with a Fresh salmon, cream cheese Salmon, cream cheese and Cdlifornia roll topped with tuna,
whole baked eel & eel sauce. and scallions roll. scallions roll dipped in tempura  sqimon, white fish and avocado.
batter and fried.

1 k p e B . ‘ e e
Vegetable Roll %y /) [ u : o
/egetable Roll$10.99 Grunchy(Roll/$16.99 ~ MMEel Sushi Chef Roll $13.99 Tufic’s Roll $15.99. <

Avocado, cucumber, Tuna, salmon & avocado roll Baked eel, cucumber roll Chopped hamachi, masago,
asparagus, carmot, kampyo dipped in tempura batter, fried topped with avocado cilantro and yuzu ginger sauce roll.
and takuan roll. then topped with spicy mayo. and eel sauce.

) The food pictured in this menu may or may not refiect the actual item and is for demonstration purposes only.
8 #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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Shrimp Katsu Roll $16 .99

Crab salad roll topped with
shrimp katsu, spicy mayo and
eel sauce.

- Kappa Malfi 55.69_

Cucumber roll with the
seaweed on the outside.

‘Yakuza Roll $13:99

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

Soy PaperiSpecial R!oil $16.99

Crab salad, avocado, cream

cheese rolled with soy paper

and served with a side of yuzu
tartare sauce.

~—Crazy Roll'$13:99

b Ay Madeline Roll $16 99

3 -W*'

Chopped fung, sriracha sauce, Bagel roll topped with sliced Shrimp tempura, cream cheese,
kimchee sauce and sesame oll salmen and avocado. asparagus, spicy mayo, topped
roll topped with fempura flakes. with avocado & eel sauce.

Avocado Roll $5.00

Alaska|Roll $12!99 <* Spider Roll $14.99
Avocado roll with the Salmon, cucumber and Soft shell crab tempura, spring
seaweed on the oufside. avocado roll. mix, cucumber and masago roll

topped with eel sauce.

\Q:nerican Dream Roll 517.99/ Lobster Tempura RoII $18.99

Salmon skin, baked eel, avo- Shrimp fempura, asparagus, Lobster tempura roll with a
cado, cucumber and masago roll wrapped in a thin side of spicy yuzu mayo.
cream cheese roll topped with  egg crepe and topped with
masago and eel sauce. eel sauce.

‘?_rowﬁ* oco/Roll $1 3.9‘2/ .Boston Roll $1 19_9 | L
Avocado, cucumber, Sushi shrimp, mayonnaise, Salmon skin, cucumber,
asparagus fempura, carrof, cucumber and spring mix roll. avocado, scallions roll and
kampyo and takuan rolled topped with bonito flakes.

with brown rice & topped with
coconut flakes.

The food pictured in this menu may or may not refiect 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.

Copyright 2017 (€©) Sushi Chef - Property of Sushi Chef 3100 Coral Way, Miami FL 33145 9



Bagel Temaki $6.99 «*

Salmon, cream cheese and
scallions handroll.

Salmon Skin Temaki $6.99

Crunchy salmon skin with
scallions & eel sauce handroll.

Tuna Negi Temakil$6.99 «*

Tuna and scallions handroll.

lkura and uni handroll.

Spicy Tuna Temaki $7.99 « Eel Temaki $9.99

Spicy tuna handroll.

Kabayaki style eel
handroll.

Dynamite Temaki $6.99

Boston Temaki $6.99

Shrimp, cucumber,
mayonnaise and spring mix
handroll.

Baked dynamite mix
handroll.

-

Toro-Negi,'_r{ema'kij;s1e.oo -

Salmon Temaki

Chopped toro with scallions
handroll.

Salmeon handroll.

UniTemaki $13.99 Salmon & lkura Tea $9.99 «*

Uni handroll. Sdlmon and ikura handroll.

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

10

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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qu Nigiri & Sashimi a la Carte

.

Conch sashimi or nigiri. Japanese style egg omelette Marinated mackerel
sashimi or nigiri. sashimi or nigiri.

Uni $7.99 / Premium}5,10.00 «*

Sea urchin sashimi or nigiri Shrimp sashimi or nigiri. Japanese yellowtail Imitation crab stick
your choice premium, salt sashimi or nigiri. sashimi or nigiri.
water, shufo or regular.

,a’.\-"«_“
N
.'.Q:’ "
‘\ h
Ika $3.99 g“
Salmon sashimi or nigiri. Squid sashimi or nigiri. Freshwater eel Escolar sashimi or nigiri.
sashimi or nigiri.
-
Tako'53.99 - Kaibashirals4:50) «
R ” aibashiral$ ) 1R
Octopus sashimi or nigiri. Capelin roe sashimi or nigiri. Salmon roe sashimi or nigiri. Scallop sashimi or nigiri.
P
Surf clam sashimi or nigiri. Fatty tuna sashimi or nigiri. Spicy tuna sashimi or nigiri. Dynamite mix sashimi or nigiri.

Salmon/Belly $5.00 @

r

Salmon belly 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.
«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.
Copyright 2017 @ Sushi Chef - Property of Sushi Chef 3100 Coral Way, Miami FL 33145 1 1



OMAKASE $64.99 «* \Njgiri & Sushi Combo $16.99 .«

12 Pieces of the chef's TOD nigin’. Cdlifornia roll, 5 pieces of assorted
nigiri and a house salad.

Tekka maki and 5 pieces of Cdlifornia roll and 7 pleces
assorted fish nigiri. of assorted nigiri.

M i g ‘\\ ) \u\
Sushi Deluxe 18 Piece $29.99 Mini Sashlml Combo' $16.99" a“
A California roll, a tekka maki, v

—
an unagi maki and spicy tuna roll 2 Cadlifornia rolls, 1 bg_g_el rol! &10 A Cal_ifornicr masago roll‘ c:‘r'fd 2 slices eoch of tunq. salmon,
and 8 pieces of assorted nigiri. pieces of assorfed nigiri (2 pieces 10 pieces of assorted nigiri. escolqr or hamachi qnd an
of tuna, salmon, conch, white fish optional bowl of rice.
& shrimp).

Sushi & Sashimi Combo $32.99 %

b ) Sashimi Deluxe Combo $33.99 (

A Cdlifornia roll, 6 pieces of

2 slices eoch of Tunc salmon, 4 slices each of tuna, salmon, assorted nigiri, 2 slices each of
white fish, mackerel, octopus, escolar or hamachi and an tuna, salmon, escolar and an
escolar and an optional bowl! of optional bowl of rice.

optional bowl of rice.

Chirashi-Zushi

SMixed Seafood Chirashi 5'6{@ Royal'Chirashi (Ij.uran uni)’$45.50
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 rice sprinkled with
sakura denbu and kampyo. masago, sakura denbu and kampyo. masago, 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 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,
Copyright 2017 @ Sushi Chef - Property of Sushi Chef 3100 Coral Way, Miami FL 33145



0. & o0
Kobel(50Bleces)[s58100] ]
4 Cdlifornia rolls, 1 tekka roll & 20 pieces of 4 Cdlifernia rolls & 18 pieces of assorted nigiri

assorted nigiri (4 pieces of tunag, salmon, (2 pieces of tuna, salmon, conch, white fish,
kanikama, white fish & ebi). mackerel, kanikama, ebi, unagi & ikura).

O00000

M'o;'-'v’s’i %

(P

pieces)/560100K+
2 Cdlifornia rolls, 1 bagel roll, 2 tekka | California masago roll, 1 tekka roll & 24
rolls & 14 pieces of assorted nigiri pieces of assorted nigiri (3 pieces of tuna,
(2 pieces of tuna, salmon, conch, white salmon, conch, white fish, mackerel,
fish, shrimp, mackerel & kanikama). shrimp and 2 of ikura, unagi & masago).

Fune-Mori Boat for 4 (78 pieces) $119.99 #*

2 California rolls, 1 California masago roll, 1 bagel roll,
1 tekka roll, 4 pieces of tuna, salmon, escolar sashimi,
4 pieces of tuna, salmon, white fish, shrimp, kanikama,

unagi nigiri & 2 pieces of ikura & masago.

The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes only.
-t 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 3
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Chicken teriyaki on a bed of rice. Salmon teriyaki on a bed of rice.

Salmon katsu on a bed of rice.

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

All kid meals comes with a free toy when dining in.
The kids menu is available for children 12 years and younger only.
Toys are dine in only.

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



N - Mochi Ice Cream $6.99

Vanilla ice cream covered with a thin layer of cake, dipped in lce cream balls covered with sweet mochi. Choose 3 flavors:
tempura batter, deep fried and drizzled with chocolate and green teq, black sesame, red bean, mango, chocolate,
strawberry syrup. strawberry and vanilla.

i
Green Tea Ice Cream $7.99 Old Fashion Doughnuts $7.99
Japanese matcha green tea ice cream. 5 pieces of fried cake drizzled with chocolate syrup,

condensed milk and powdered sugar with condense milk &
homemade strawberry syrup for dipping.

K ~ Créme Bralée $7.50 \\Chef;_s_l_)_gg_elt_ga_.so/

Homemade créme brilée topped with warm caramelized sugar. Chef's dessert of the day.

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 5
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Drinks
LA

Bottled Drinks
COKE, DIEt COKE, SPITE.....vuerurerreessiesisnssssissessiess s ssssssssssssssssssss st sessssssssssssasssssssessssssssnssssassenssses $2.50
Japanese Green Tea Unsweeten Regular or Bold......ocecreerveensssssnesssssssessssssssssesnens $3.99
JaSMINeG Green Too e e e e e e e .. c.cocoisnsnsiisssasisinsassussisssasisinsssssnassess $3.99
Ramune Soda (original, grape, orange, melon, lychee, peach & strawberry)................ $2.99
P I IO e vvu et sesesissessssesssessua e ssssassssn s ses e ssese s s eaeR s RS2 88 e RS aE bR s e nE et re e $3.50
Bottled Water. ... L EREIIA ..o ie O O s <. 5545104045808 5o s tmmssnssasase $2.50
House Made Drinks
Hot Gresn TEa (POt . st T i $4.50
Sweet Green TEa (NO FEIIIIS) .. et ee et st sssesseetsessssssessesssesessssssssmsssssesssees $3.99
Hot Sake
HOT SAKE (SINIAI) ettt ettt ettt eeseeessesssssesseseessesaessaseessssssesssnsesasssusesssnsense §7.99
HOt Sake (Iarfe)...cismmumnrmmnamnimismminsswo IR s sssssisssssisisssis $9.99
Japanese Beer

SAPPOFO 12 OLicisicussssssisissssssssisssssnsiissssssississassssssssssissianmsssossnisGaian MU R Lt $6.50

SAPPOFO 160 cusrcorsssssomsisseossanspssssnsssssnsomspsassasssssorsostasassassssaorsso i coomsb b iaishesrer $8.50

SAPPOIO LIGATE 12 0Z.....cceereereererrernsissesessssssesssssssessssssssssessssessesssssssssssesssssssssssssssssass $6.50

S AP D D RS T ME 2 IO o scvosissvssorssssssasinssnsaasssssuassssianssosssssso BBenREER oo saibfnsacht $10.50

KinQCHIDAR T 07 IR S BIIEER ... cucussissisisansisnssisiiossissssisns s itau oate Tt e $6.50

Kirinlchiban220oz, S B G R . . ocooomnrsssasnninsrsonese e NN $10.50

Kiriight 12 oZ o, -0 . W, .......q0ssnssessorsss SNSRI $6.50

KaWahay SURMMNSE ABE I OFui ..o i e e toteeseesscsisssssssaasss ssesns oemmiamaresoons ssoitin $8.50

K ba SROW A EIZen 12 Oz, o ol e s SN e $8.50

Wines
SR e SO RN e BRE NI TR $9.00
Battlel e el I S A i $32.00

Coffee
E S PO, .. e $1.50
Cortatiiic R, . . AL ST L0 SO $2.50
AT O BN, . i .. S e e Tt o e TR T G renwasionssins $3.50

The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes only.
Copyright 2012 @ Sushi Chef - Property of Sushi Chef 3100 Coral Way, Miami FL 33145



Wakatake Onikoroshi Junmai Daiginjo $65/720ml
Region: Tohoku, Fukoshima SMV.: +3

Hakushika Senennju Junmai Daiginjo $25/300ml $48/720ml
Region: Kinki, Hyogo S.M.V:-1

Sho Une Junmai Daiginjo $25/300ml

Region: Kinki S.M.V.: +2

Soto Junmai Daiginjo $30/300ml $60/720ml
Region: Niigata S.M.V.: -1

Sawanoi Daikarakuchi Junmai $22/300ml
Region: Tokyo S.MM: +10

Otokoyama Junmai $25/300m| $48/720m|
Region: Hokkaido S.M.V.: +5

Jizake Tenzan Junmai $25/300m|
Region: Saga S.M.V.: +2

Bunraku Junmai $25/300ml

Region: Saitama S.M.V: +5

Kagatobi Super Dry Junmai $22/300ml

Region: Ishikawa SMV.: +12

Kurosawa Junmai $22/300ml $45/720ml
Region: Nagano 5.M.V.: +3

Katana Junmai Ginjo $12/180ml
Region: Shizuoka SM.\V.: +7

Tenryo Hidomare Junmai Ginjo $30/300ml $58/720ml
Region: Gifu S.MV.: +3

Hananomai Junmai Ginjo $20/300ml $40/720m|
Region: Shizuoka SMV.: +5

Superior Junmai Ginjo Junmai Ginjo $22/300ml
Region: Kinki 5.M.\.: +3

Karatamba Nama Chozo Honjozo $22/300ml
Region: Hyogo SM.V.: +7

Hana Lychee Sake Infused $40/750ml

Region: US.A. 5.M.V.: -60

Sayuri Nigori $22/300ml|

Region: Kinki 5.M.M:-11

Shirakawago Nigori $22/300m|

Region: Gifu SM.V.: +2

Homare Strawberry Nigori Nigori $22/300ml
Region: Fukushima S.M.V.: -100

Shiro Sasa Nigori $22/300ml
Region: U.S.A. SM.V.: -8

Sho Chiku Bai Nigori $25/370ml

Region: U.S.A.S.MV:-20

Snow Beauty Nigori $22/300ml

Region: Hyogo SM.V:-13

Awa Yuki Sparkling $22/300m|

Region: Hyogo S.MV.: -58

Hana Fuga Peach Sparkling $22/300ml
Region: Hyogo S.M.M.: -70

Hana Awaka Sparkling $22/300m|
Region: Hyogo 5.M.\V.: -60

SAKE METER VALUE

SWEET SLIGHTLY SWEET MEUTRAL SLIGHTLY DRY DRY

5 -4 -3 -2 -10+1 +2 +3 +4 +5)
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