T @ ASIAN FUSION & SUSHI (704) 879-9344/45
JIA **THERE WILL BE UPCHARGE FOR ANY SUBSTITUTION****

. t .

Sushi Starter aty Sushi Lunch Platters

Served From 11:00—3:00

Seaweed Salad...Marinated Japanese Green Seaweed Salad $5.00 (Served with Miso Soup or Green Salad)
Sushi Salad...Cucumber, Avocado , Octopus & Crabmeat in Chef's Dressing $5.20 *Sushi Lunch 5 pieces Sushi & 1 California Roll $11.00
Ika Salad...Marinated Squid Salad $6.20 *Sashimi Lunch 8 pieces of assorted fish Sashimi $14.00
Kanisu...Crabmeat & Avocado rolled in cucumber $6.20 *Combo Lunch 5 pcs. Sashimi,3 pes. Sushi & 1 Salmon Roll $14.00
*Rainbow Naruto...Salmon, Tuna, Snow White Tuna, Avocado, Asparagus, $10.20 Any 2 Rolls $10.00 or 3 Rolls $13.00 (choose from below)
Wrapped in cucumber, Ponzu Sauce with drop of Sriracha, garnish w/ microgreens qty qty

*Sashimi Appetizer...7 pieces of sliced Fresh Fish $11.20 California *Alaska Eel Avocado & Cucumber

*Green Armageddon Roll...Spicy Tuna, Crabmeat & Shrimp mix, wrappedin  $10.25 *Tuna Crabmeat *Spicy Crunchy Tuna
Avocado, topped with flying fish roe

* H H * H
*Salmon Mango Salad...Fresh Salmon Chunk, Mango, Onion, Cilantro $12.20 Salmon Spicy Shrimp Spicy Crunchy Salmon

Thai Chili, mixed with Salt , Pepper & Yuzu with Full Flavor Taste- A MUST HAVE!

Avocado *Philadelphia Asparagus & Avocado

*Tuna Tataki...Slightly seared sliced Tuna with ponzu sauce $10.25 )
o P Boston Yellow Pickle *Mango Tuna or Salmon

*Blackened Ahi Tuna Nachos...Blackened Seared Tuna, tomato, spring $10.25
mix, lemon aioli and guacamole on crispy wonton cracker

Vegetable *Yellowtail Crunchy Roll

2 pieces

. s . . 3pieces i i
Nigiri  Per order ngll'l & Sashimi Pe':order Sashimi i Roll Sushi (Maki)

. California Roll $5.50 |[Eel with Avocado & Cucumber Roll
$4.75 *SP!CY Salmon (2 pes) ::5: *Tuna Roll (Tekka) $6.25 ||Cucumber Roll (Kappa) $3.75
$5.25 . Spicy Tuna (2 pos) : *Salmon Roll (Sake)  $5:25 |[Cucumber & Avocado Roll $4.75
$12.25 *Toro (Seasonal) $15.25 Avocado Rol $420 IS Sk $5.25
$325  Fried Bean Curd (Inari) $3.50 ' Vocado Ro 1 almon kin Roll '2
$325  Crab Meat (Kan) $3.75 *Alpacore Roll :2(7)2 Spllcy Salmon Roll with Avocado $6.25
$400 *Red Clam (Hokkl Ga|) $5OO Phlladelphla Roll . Shrlmp Tempura RO” (5 pieces) $675
$325  Egg Cake (Tamago) $4.00 Boston Roll 3625 |lspider Roll (soft Shel Crab) $7.25
$3.25  *Smelt Roe (Masago)(2 pcs) $3.75 Calamari Roll $5.25 *Mango Tuna or Mango Salmon Roll ~ $6.20
$375  *Mackerel (Saba) $5.50 Crunchy Roll $6.25 |*Spicy Tuna Roll with Avocado $6.50
$3.75  *Squid (lka) $4.20 Yellow Pickle Roll $4.00 ||*Salmon Tuna Roll with Avocado $6.75
$375  Shrimp (Ebi) $5.25 Asparagus Roll $375 [[Yellowtail Roll (Hamachi) with scaliions ~ $5.25
$6.75 ) SV\./eet.Shnmp (Amgebl) ig;g Crabmeat Roll $4.25 |l+5n0w White Tuna Roll (Escolar) $4.75
:425 ;IylngflSTTRie)(T0b|k0) (2 pCS) $6OO *Alaska Roll $600 Fried Salmon & Avocado Roll $625
5.00 ctopus (Tako : Spi
pinach Roll $3.75 |lgpi i 6.25
$4.75  *Albacore Tuna $6.75 Veqetable Roll $5.00 Spicy Shrimp Roll 26 ’5
egetable Rol : * i .
$475  *Salmon (Sake) $6.75 g Mango Avocado Snow White Tuna Roll
$5.75 Eel (Unagi) §7.25 Sushi Bar Entrees Entrees served with Miso Soup or Salad Qty
$5.25  *Smoked Salmon $7.50 — ——
$475  *Snow White Tuna (Escolar) $6.75 Sushi Regular (6 pcs assorted sushi + California roll) $16.25
$5.75  "Scallops (Hotategai) $8.00 *Sushi Deluxe (10 pcs assorte d sushi + California roll) $22.25
$5.00  *Salmon Roe (lkura) (2 pcs) $5.50 Sashimi Reqular (12 e sashimi it boud of i §24.20
ashimi Regular .
$575  *Tuna (Maguro) $7.75 g (12 pcs assorted sashimi with bow! of rice)
$5.50  *Blackened Tuna $7.50 *Chirashi (Assorted sashimi over sushi rice) $17.25
$5.50  *Yellowtail (Hamachi) $7.75 Unagi D _ N §17.25
$6.00  *Spicy Scallops (2 pcs) $7.00 nagi Don (Broiled eel over sushi rice) .
*Dinner Combo (California roll, 6 pcs nigiri sushi, 7 pcs sashimi) $24.20
JIA’S SPECIAL ROLLS Qty
Pink Rose Roll (6) Tempura soft-shell crab, spicy crabmeat and shrimp mix, avocado, spinach, wrapped in a pink soy paper $11.75
Dragon Spider Roll (8) Soft-shell crab, cucumber, covered with slice avocado & tobiko, shrimp $11.75
*Double Happy Roll (8) White tuna, salmon, fresh mango and cucumber, top with blackened tuna and avocado $12.25
Franklin Roll (8) Crabmeat, avocado & cream cheese, tempura-battered & fried, tossed with spicy mayo sauce, tobiko and scallions $8.70
Yummy Roll (6) Tempura shrimp, crabmeat and shrimp mix, avocado, cucumber $8.20
*Tiger Roll (10) Tempura shrimp, crabmeat & shrimp mix, cucumber, top with slice tuna, avocado, finish with spicy mayo & soy glaze, masago $14.20
Dancing Eel Roll (8) Avocado, crabmeat, cream cheese, tempura flake, topped with freshwater eel and tobiko, finish with sweet soy glaze $11.75
*Crunchy Tuna or Salmon Roll (6) Tuna or salmon, crabmeat, avocado, wrapped with no rice. Panko flash fried, served with ponzu sauce & a drop of spicy sauce $11.75
*Butterfly Roll (8) Tempura-fried salmon with cucumber & spicy mayo, topped with seared tuna, shrimp and flying fish roe $12.20
*Firebird Roll (8) Spicy salmon, avocado, tempura flake, topped with spicy tuna, tempura flakes, lemon mayo sauce, basil flake, sesame seeds and microgreens $13.20
New Orleans Roll (8) Crawfish meat salad, avocado, crabmeat, deep fried, topped with candied walnut, scallions, pineapple, masago, spicy plum sauce and eel sauce $12.20
*Valentine Roll (8) Spicy tuna, cream cheese, tempura flake, topped with slice salmon, avocado, spicy mayo, red fish egg, scallions, baked in the oven, finish $14.20
with soy glaze, spicy plum sauce, garnish with microgreens
*Baja Roll (8) Mango, avocado, snow white tuna, topped with fresh salmon and yuzu sauce, finish with flying fish eggs $11.20
Mango Tango Roll (10) Tempura shrimp, crabmeat and shrimp mix, asparagus, romaine heart, topped with mango, shrimp, soy glaze and masago $14.20
Dragon Roll (8) Freshwater Eel, cucumber, topped with sliced avocado, shrimp and flying fish roe $11.20
*Rainbow Roll (8) California Roll, topped with tuna, salmon, white tuna and avocado $10.75
*Maui Roll Crabmeat, albacore tuna, asparagus, wrapped w/ cucumber, topped w/ chopped tuna, salmon, avocado & pineapple salad, spicy mayo, kanisu sauce ~ $15.20
*Green Genie Roll (6) Tuna, salmon, white tuna, crabmeat, avocado & asparagus, Japanese Panko fried, with spicy ponzu sauce $11.20
*High Five Roll (8) Albacore Tuna, asparagus, cucumber, spinach, topped w/fresh slice tuna, yellowtail, avocado, masago, finished w/ ponzu sauce , scallions, $13.20
microgreens and touch of spicy aioli
Rock ‘n Roll California roll topped with fried soft shell crab glazed with spicy mayo & eel sauce, tempura flakes, masago and scallions $13.20

MORE SUSHI NEXT PAGE >




JIA’S SPECIAL ROLLS

*Bangkok Roll (10) Spicy tuna mixed with onions, fresh basil, sesame oil paired with avocado then flash fried and garnished with spicy plum sauce, sweet soy
glaze, masago and scallions

*Beauty and Beast Roll (8) 2 flavors in one roll, half of it is crabmeat shrimp mix and tempura flakes topped with salmon and green tobiko, the other half is
BBQ freshwater eel and tempura flakes topped with spicy tuna and black tobiko

*Cancun Roll (8) Chopped yellowtail mixed with red onions and cilantro then rolled with cucumber and tempura flakes topped with snow white tuna (escolar),
guacamole and cilantro

Crowders Mountain Roll (6) Tempura soft shell crab, BBQ freshwater eel, cucumber, romaine heart, spicy crabmeat shrimp mix topped with tempura flakes,
masago and scallions finished with sweet soy glaze spicy mayo

*Dragon Scale Roll (6) BBQ freshwater eel, spicy tuna, smoked salmon, egg cake and avocado then flash fried in tempura battered and lay on top of cucumber
and crabmeat shrimp mix

*Fantasy Roll (8) Spicy tuna, cucumber and tempura flakes topped with tuna, salmon, white tuna, avocado, tempura flakes, spicy mayo, seaweed salad and
assorted roeffish eggs (masago, yellow tobiko, red tobiko, green tobiko and black tobiko)

*Grasshopper Roll (10) Spicy tuna, romaine heart, asparagus and tempura shrimp topped with BBQ freshwater eel and avocado finished with sweet soy glaze
and masago

Jack Flash Roll (8) Crunchy roll topped with chopped salmon, pepper jack cheese, spicy mayo and scallions then baked in the oven and topped with sweet soy
glaze, garnished with microgreens

Lobster Cha-Cha Roll (10) Panko fried lobster tail rolled with spicy crabmeat shrimp mix, avocado and mango wrapped in yellow soy paper topped with fried
lobster meat then garnished with sweet soy glaze, spicy mayo and scallions

*Mexican Roll (8) Spicy tuna, snow white tuna (escolar), cilantro and tempura flakes topped with avocado, fresh salmon, sliced jalapenos and black masago in
ponzu sauce

Monkey Roll (8) Tempura shrimp and avocado wrapped in seaweed topped with sliced avocado and drizzled with spicy mayo, sweet soy glaze and lemon mayo

*Moonwalk Roll (6) Crabmeat shrimp mix, tempura flakes, cucumber and cream cheese topped with smoked salmon and avocado then garnished with masago,
tempura flakes and drizzle with sweet soy glaze

*Mr. Flowers Roll (6) Tempura shrimp, avocado , romaine heart, spicy tuna, cucumber and masago finished with sweet soy glaze
Ninja Roll (6) Tempura shrimp, BBQ freshwater eel, avocado and cream cheese drizzled with sweet soy glaze
*Ocean Mist Roll (8) California roll topped with chopped spicy scallops along with thin sliced lemon and gamished with yellow lemon masago

*Ocean Treasure Roll (10) Panko fried Chilean sea bass, spicy tuna, avocado and cream cheese wrapped in soy paper garnished with tempura flakes, spicy
mayo, sweet soy glaze, masago and scallions

Pink Lady Roll (6) Blackened tuna, lobster salad, mango, avocado, walnuts and seaweed salad wrapped in pink soy paper then topped with a drop of sriracha
and spicy mayo

*Red Dragon Roll (8) Spicy tuna and tempura flakes topped with tuna and avocado
*Sombrero Roll (8) Snow white tuna (escolar), jalapeno, cilantro and cucumber topped with blackened tuna, guacamole and masago

Somerset Roll (8) Lobster salad, egg cake and avocado wrapped in yellow soy paper topped with fried tofu skin and crabmeat shrimp mix glazed with spicy
plum sauce and sprinkled with basil flakes

*Springfield Roll (8) Fresh yellowtail mixed with spicy ponzu sauce, cilantro, cucumber and tempura flakes topped with shrimp and avocado
*Sunrise Roll (8) Grilled yellowtail, cucumber and tempura flakes topped with spicy salmon, masago and scallions finished with sweet soy glaze and lemon aioli

*Sunset Roll (8) Spicy salmon, avocado and tempura flakes topped with shrimp, mango, spicy garlic tuna and scallions finished with sweet soy glaze and spicy
plum sauce gamished with microgreens

*Sunshine Roll (8) Spicy tuna, avocado and tempura flakes topped with fresh salmon, thin sliced lemon and finished with a touch of yuzu wasabi sauce and
black tobiko

True Love Roll (10) Tempura shrimp, crabmeat shrimp mix, seaweed salad and avocado wrapped in pink and yellow soy paper topped with seaweed salad,
tempura flakes and 5 types of roe (masago, yellow tobiko, red tobiko, green tobiko and black tobiko)

*Union Roll (8) Salmon, smoked salmon avocado and cream cheese, tempura battered and fried then tossed in spicy mayo and topped with red tobiko and
scallions

*Volcano Roll (8) Spicy tuna with avocado topped with baked crabmeat shrimp mix, chopped octopus, chopped scallops and garnished with scallions and sweet
soy glaze

*Yellowtail Jalapeno (6) Thin sliced yellowtail sashimi topped with sliced jalapeno in ponzu sauce garnished with scallions and cilantro
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Consumer Advisory: **These items are served raw or undercooked, or may contain raw or
undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food borne illness, especially if you have certain medical

conditions.**

***Please ask questions before placing an order if you are not sure
about your sushi. We are not going to replace any order if the order
does not meet anyone’s personal taste or to their liking once order has

been made and serve***




