Lunch Menu Specials

f TUESDAY THRU FRIDAY 11:00PM to 4:00PM - PLEASE NO SUBSTITUTIONS

‘\.'sm

4 pieces of Cdlifornia roll, 4 pieces of Cdlifornia roll, Create your own roll with 4 ifems.
4 pieces of bagel roll, 4 pieces of spicy tuna roll, 2 items: ‘r_Uﬂcl, so!mon_. escolar,
2 pieces of nigiri (tuna & salmon) 2 pieces of nigiri (tuna & salmon) kanikama or shrimp.
& your choice of miso soup or & your choice of miso soup or 2 jitems: asparagus, avocado, cucumber,
house salad. house salad. masago, cream cheese, spring mix, scallions

or spicy mayo. Extra items $1 each.

#414 Trlolnglrl $10.50

3 pieces of salmon roll, 3 pieces 2 pieces of tuna, 2 pieces of 2 pieces of funa, 2 pieces of

of tuna roll & 3 pieces if nigiri salmon & 2 pieces of escolar & salmon, 2 pieces of white fish &
(tuna, salmon & white fish) your choice of miso soup or your choice of miso soup or
& your choice of miso soup or house salad. house salad.

house salad.

natsi

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

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

Choose one from $10.95

-White Fish Katsu Choose one from $13.95
-Salmon Katsu -Beef Teriyaki
-Chicken Katsu OR -Shrimp & Vegetable Tempura

-Pork Katsu - 6 piece sashimi (2 tuna, 2
-Chicken Teriyaki salmon & 2 escolar)
-Salmon Teriyaki

-White Fish Teriyaki

B
#419]CalifornialBento

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



$40 00 pe‘r\;lerson "’4:'

Shrimp, white fish and vegetable tempura
served with fempura sauce & daikon oroshi.

Japanese style fondue of thinly sliced
American or Japanese Wagyu beef, tofu,
assorted vegetables, mushrooms and 2
types of dipping sauces.

#180 528700

Japanese style Bouillabaisse with assorted
cooked fish, shrimp, tofu, mushrooms,
ito konnyaku, nappa, scallions, kamaboko,
onions and broccoli.

Japanese Wagyu beef grilled on a hot flat
stone or grill (appetizer).

e

il 1 #408 Uni Sampler, $23.00

Taste 4 different types of sea urchin: regular,

premium, in salt water and shuto.

Japanese stew of thinly sliced American or
Japanese Wagyu beef, fofu, assorted
vegetables, mushrooms and a raw egg for

dipping.

e

#406 Risotto Sushl Cheie$25.00
With|Lobster $35.00

Risotto with shimeji mushrooms or lobster.

2 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



#15 Maguro Tataki $12.99) #136 Spicy Tuna or Salmon Tartare $16.99 #144 Tuna Diablo Tartare $17.99 #173 Yanayka Salad $14.99 4

Thin slices of seared tuna served Chopped tuna or salmon, Chopped tuna, Sriracha, sesame Julienne cuf cucumbers,
with ponzu sauce, scallions, avocado & mixed with spicy oil, 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 splce mlx cucumber. topped with tempura flakes. shrimp & yuzu ginger dressing.

\_ #302/Sashimi Salad'$16.99

#303 Hamachi Jalapefio $19.99 #305 Fresh Harumaki $14.99' #306 Lobster Tail'$20.99 -
Thin slices of tuna served with Thin slices of hamachi topped 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.

l» : =
_#307/CalamariFrito $11:99 #404 Sushi Chef Pork Belly $16.99
Fried squid legs served on a bed Japanese style pork belly
of spring mix with spicy mustard served with green peppers,

and soy sauce dressing. onions and a bowl of rice.

—

#430 S_almqgéQl_ly.Escabeche $10. 0\]

#431 Hamachi Kama $15.00 .
Fried salmon belly marinated with  Grilled Japanese yellowtail coliar.  Roast duck, spring mix, avocado, Tuna, scllmon izumidai mixed

#434|Roast Duck Harumaki 513 50

sweet vinegar, ginger & onions. kaiware, shiso leaves, scallions, with yuzu drerssing, onions,
rolled in rice paper and served kaiware and s_ervec:} ona
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. 3
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\“ L T
#97 Mixed|Sunomono!$7.50
Gucumber,& Seaweed

#29 Pork Gyoza $4.99 #32 Shrimp or Pork Shumai $4.99

w — — —

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

Sunomono $4.50
Sweet vinegary dish with mixed
seafood or just cucumber and
seaweed.

N #105 Creamy Goat Cheese
#100 Yakitori $4.99 - #102 Chicken Kara Age 54.99 or Crab Croquettes (3 pcs) $4.99
) e —— w w
Grilled chicken on a skewer Lightly battered and deep Homemade crab or goat
with yakitori sauce., fried chicken chunks. cheese croquettes.

hime'Saba Ponzu $9.99
TN e 32.93

\Wit‘IlTuna or Salmon add 5;4;.00
Cucumber rolled with kanikama,

Spicy cod roe served raw

or grilled Sliced mackerel served on a avocado and masago served
raniea,

bed of shredded daikon & with ponzu and sweet vinegar.
ponzu sauce.

e A
B #426)ScallopsiSweetiMiso]s 9700
Three scallops sliced thin served
with a sweet miso and yuzu

dressing. Five pieces of shrimp tempura

served with tempura sauce,
daikon oroshi and a bowl of rice.

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.
Copyright 2012 @ Sushi Chef - Property of Sushi Chef 3100 Coral Way, Miami FL 33145

#119 Beef Negimaki $8.50

Thin sliced beef rolled with fresh
scallions then grilled and served
with homemade teriyaki sauce.




5 #61 Duck SklnSke%ers $4.99 #104IAge|Toful$4190 e L #110 Dyl\'lamlte Au Gratin $8.50
Grilled duck skin Skeweret_j served | ightly fried cubes of tofu with a Baked dynamite mix (minced &
with chili pepper mix. dashi base sauce and cooked conch, octopus, fish
daikon oroshi. then mixed with masago,

kanikama & mayonnaise)

#122 Baby Octupus $5.99
o ha— g
Sesame seasoned baby

octopus. Seasoned squid mixed with wild
vegetables.

\:211 Ika Masago 57’99/

Sliced squ:d mixed with masago.

#316 Soft Shell Crab Tempura 513.99

Soft shell crab tempura served
with a soy garlic butter sauce.

#440 ij Tongue $7.99

Monk fish paté served cold or
tempura wrapped with Grilled and sliced ox tongue
shiso leaves. served with chili pepper mix.

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



Deep fried or steamed Vegetable filled spring rolls. Steamed and salted
vegetable dumplings 5 pieces. soy beans in the pod.

Grilled eggplant with ponzu

Seasoned seaweed Assorted vegetables fempura 3
ginger sauce.

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

#168 Eggplant SweetMiso $4.99)

Sautéed shimeji or king trumpet Fried eggplant served with a
Seoson?c‘l edamame and mushrooms with garlic butter soy sweet miso sauce.
hijiki seaweed. S ko

Assorted Japanese style Sautéed Japanese shishito
pickled vegetables. peppers.

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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3

“N#9'Ghicken TeriyakiBow!/$8!50%

[#69lUnadon}$;18700)

Grilled salmon with teriyaki sauce Grilled chicken with feriyaki sauce  Sukiyaki style beef served on a

Kabayaki style eel served on a
served on a bed of rice, served on a bed of rice, garnished  bed of rice and garnished with bed of rice garnished with
garnished with broccoli with broccoli and red pickled red pickled ginger. takuan pickles.

ginger. White meat add $1.00

3 m = o

[ N, P - ) I > X & |
#711Qyakodon or;Katsudon!$12:00

#10 Kanikama (UdonlorSoba $9.00

Shrimp and g‘roble tempura Udon or buckwheat noodles Wheat noodles stir fried with

Grilled chicken or pork katsu

served on a bed of rice and a cooked with vegetables, eggs, served in a dashi based soup chicken, vegetables and
side of tempura sauce. and served on a bed of rice. stock with imitation crab sticks. yaki soba sauce.
White meat add $1.00

White meat add $1.00

Udon or buckwheat noodles 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 served in a dashi based soup
stock with shrimp tempura. stock with sukiyaki style beef. stock with vegetable curry. stock with fried tofu.
#112 Ramen Noodle Soup

Wheat noodles served in tonkotsu stock, miso stock or soy stock soup with green onions, bamboo
shoots and half 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. 7
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#86 iéa_r*\{ggetable Soupls6.

Spicy kimchee seafood soup with Miso soup with tofu and seaweed. Dashi stock soup with mixed
vegefables, tofu & seaweed. vegetables.

g; 53.00

Dcshl stock soup with shimeji Dashi stock soup wﬂh mussels
mushrooms. and shimeji mushrooms.

# Chicken Katsu Cbo

f
#7:Salmon Katsu Combo -~

withrice $9.99 with rice $10.99. with rice $13:99°
with fried rice $11.99 with fried rice $12.99 wnth fried rice $15.99
with California roll $11.99 with California roll $12.99 with California roll $15.99
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.

White meat add $1.00

#62 Salmon TeriyakiGombo

#60 Chlcken Terlyakl Combo

W|th rice $9.99 with rice $1 0.9%/
with fried rice 51'7.9{ with fried rice'$12.99
with Californiaroll $11.99 with California roll $12.99
Chicken teriyaki served with house Salmon teriyaki served with house
salad and potato salad. salad and potato salad.

White meat add $1.00

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



7 MEpry BtoS1080 616 Ly Bato $1869

Chicken teriyaki on a bed of rice, 4 pieces of Cdlifornia roll, Salmon teriyaki on a bed of rice, 4 pieces of California
2 pieces of shrimp tempura, 3 pieces of prk gyoza, roll, 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.

73\ egetariantspecial[Bentolsistod) #7alsushilGhefispeciallBentol527190)

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 french 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 illnesses especially if you have a medical condition or a weak immune system. 9
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3 pieces each of carrots, asparagus,

cucumber, avocado, kampyo &
takuan roll.

: ’
# light Roll $10.99

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

| #195 A\\fgcado R(I)II $3:50 ;

Avocado roll with the seaweed
on the outside.

7

Avocado, cucumber
and asparagus roll.

YRice Coco Roll $12.00
g

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

i
#19.6Takuain Maki S}SO

Pickled Japanese radish roll with
the seaweed on the outside.

..-I “. ; It -
' #214 Hiyashi Wakame Roll $7.99
S S R A

Seasoned seaweed salad roll.

RS J A
'ACA Roll $7.99 " |
A I &

#szbﬁ\v getabl ﬁ"I\I$999 4
n egetabple Rholl, s
nlyVege \/

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

\

- \\ . \:\

~_#192 Kappa Maki $3.50. /

Cucumber roll with the seaweed
on the outside.

#197 Natto Maki $3.50
N 1 {

Fermented soy beans and
scallions 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.
1 0 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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.- Fy X - " - I . \\ /
#36 Caﬁfa‘rnia Roll,$5:00, #37 Unagi Maki $5.99 #38 Ebl -Ten Roll $10. 50,_,, ' 0.30°

- 4 “We=] W\
Kanikama, avocado and Baked eel roll with the seaweed Shrimp Tempuro roll with eel Frled fish, spnng mlx qvocc:do
cucumber roll. on the outside. sauce on top. spicy mayo and fopped with

masago roll.

Fi:47[Dragon Roll &n_ - .#49 Bagﬁégpu%a‘n%u $13.99 \\sfs4 Crunchyg_jf $15.99

‘#45 Volcano erl:ll 514, 99

-

Cchfomlo roll topped wrfh Cadlifornia roll fopped with a Salmon, cream cheese cmd Tuna, salmon & ovoccdo roll
avocado & baked dynamite mix. whole baked eel and eel sauce.  scdllions roll dipped in fempura  dipped in tempura batter, fried
batter and fried. then topped with spicy mayo.

#55 Dynamite Roll $1 099 —#123 Shrimp KatsuRoll $15.99—  #152 Madeﬁ*‘"ﬁ%lsn 5.99
Bo-ked dynamite mix roll. Bukéd eél, cucumberrolltopped  Crab salad roll topped with  Shrimp tempura, cream cheese,
with avocado and eel sauce. shrimp katsu, spicy mayo and  asparagus, spicy mayo, topped

eel sauce, with avocado & eel sauce.

#172 S0y, Paper Special Roll $14.99 giojiGutomaki $6:00, #1 99_ Eel ‘.’“'“‘e California '?°" 5.1 5.99 #203 Yakuza Roll $11.99
Crab salad, avocado JEeckn Kanikama, tamago, kampyo California roll topped with sliced Baked cel, Eivosdcio:
cheese rolled with soy paper & and avocado. eel and eel sauce. cucumber, cream cheese roll
served with a side of yuzu tartare topped with masago & eel
sauce. sauce.

#205 Crazy Roll 51 1.99

Salmon skin, baked eel, = g d i
avocado, cucumber and \@7 American Dream/Roll $1 5-93/ $208:5plderRolls 3 #322 Lobster Tempura Roll $16.99
creamicheese roll 1ogEES S Soft shell crab tempura, spring : i
d eel sauce. Shrimp tempura, asparagus, ' :
masago and eel sauce e ¥r30” wrgpped Eg c1 ﬂ%n o mix, cucumber and masago roll Lo_bs‘rer ‘rer:npura roll with a
crepe and topped with eel sauce. fopped with eel sauce. side of spicy YRR

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 1
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.- Fy X - " - I . \\ /
#36 Caﬁfa‘rnia Roll,$5:00, #37 Unagi Maki $5.99 #38 Ebl -Ten Roll $10. 50,_,, ' 0.30°

- 4 “We=] W\
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cucumber roll. on the outside. sauce on top. spicy mayo and fopped with

masago roll.

Fi:47[Dragon Roll &n_ - .#49 Bagﬁégpu%a‘n%u $13.99 \\sfs4 Crunchyg_jf $15.99

‘#45 Volcano erl:ll 514, 99

-

Cchfomlo roll topped wrfh Cadlifornia roll fopped with a Salmon, cream cheese cmd Tuna, salmon & ovoccdo roll
avocado & baked dynamite mix. whole baked eel and eel sauce.  scdllions roll dipped in fempura  dipped in tempura batter, fried
batter and fried. then topped with spicy mayo.

#55 Dynamite Roll $1 099 —#123 Shrimp KatsuRoll $15.99—  #152 Madeﬁ*‘"ﬁ%lsn 5.99
Bo-ked dynamite mix roll. Bukéd eél, cucumberrolltopped  Crab salad roll topped with  Shrimp tempura, cream cheese,
with avocado and eel sauce. shrimp katsu, spicy mayo and  asparagus, spicy mayo, topped

eel sauce, with avocado & eel sauce.

#172 S0y, Paper Special Roll $14.99 gEeljYakiiza RoliSE .00 #1 99_ Eel ‘.’“'“‘e California '?°" 5.1 5.99 #203 Yakuza Roll $11.99
Crab salad, avocado JEeckn Kanikama, tamago, kampyo California roll topped with sliced Baked cel, Eivosdcio:
cheese rolled with soy paper & and avocado. eel and eel sauce. cucumber, cream cheese roll
served with a side of yuzu tartare topped with masago & eel
sauce. sauce.

#205 Crazy Roll 51 1.99

Salmon skin, baked eel, = g d i
avocado, cucumber and \@7 American Dream/Roll $1 5-93/ $208:5plderRolls 3 #322 Lobster Tempura Roll $16.99
creamicheese roll 1ogEES S Soft shell crab tempura, spring : i
d eel sauce. Shrimp tempura, asparagus, ' :
masago and eel sauce e ¥r30” wrgpped Eg c1 ﬂ%n o mix, cucumber and masago roll Lo_bs‘rer ‘rer:npura roll with a
crepe and topped with eel sauce. fopped with eel sauce. side of spicy YRR

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 1
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#40 Florida'Roll $12.99 442 Spicy Tuna R/oll $12.99. \

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.

ﬂ" #48 Bagel Roll $10. 99 ' \ #50 Rainbow Roll $16.99 #103 Tufic's RoIITSM 99\
'Tu X - \
Fresh scﬂmon, cream cheese and Cadlifornia roll topped with tuna, salmon, Chopped homochi, masago, cilantro and
scallions roll. white fish and avocado. yuzu ginger sauce roll.

& Tuna Diablo Roll’$14.99 > 3 #140 Salmon Lover Roll $17.99 #2°&Alaska aRoll|$10.99
Salmon, cucumber and avocado roll.
Chopped tuna, sriracha sauce, kimchee Bagel roll fopped with sliced
sauce and sesame oil roll topped with salmon and avocado.

tempura flakes.

a #293 Bonito Bebé Roll $14.00 -
: . - #438 Hamachi I'tlegi Maki'$6.99

Spicy tuna roll without seaweed ) )
with the seaweed on the outside.

The food pictured in this menu may or may not refiect 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



qu Nigiri & Sashimi a la Carte

;!*- : - A S,
#238 Conchj$1.99 .
R o B
Conch sashimi or nigiri. Fried tofu filled with sushirice. Japanese style egg omelette Marinated mackerel
sashimi or nigiri. sashimi or nigiri.
T e~

P

#242 Maguro)$2°50

b
#243 Uni $5799)/|IPremium $7.50

With quail’eggfaddf50.50
Tuna sashimi or nigiri. Sea urchin sashimi or nigiri Shrimp sashimi or nigiri. Japanese yellowtail
your choice premium, salt sashimi or nigiri.

water, shuto or regular.

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

] i M

P
AT ) 1 & - #253 Masago}52"50
#252 Tako $2.50 2
#251 Escolar-ﬂy akols  Jithiquail egg add's50.50
Escolar sashimi or nigiri. Octopus sashimi or nigiri. Capelin roe sashimi or nigiri. Salmon roe sashimi or nigiri.

#257 Toro]$6°00

#258 SpicyaTunal52.50

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

iR

.- #2621Sal Belly $4%00
#259 Rynamlte baz.?;?ln sty
-

Dynamite mix sashimi or nigiri. 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.

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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\ k v R y #24 Rolls on__#%:ombo $11.99

#1 Nigiri & Sushi Combo $12.99 #22 Fish Only Sushi Combo $13.99 #23 Suéﬁi"'l 5/Piece Combo $14.99 Add-m;g«m California $1.00

~ W . __n“-_ 7 - liple y

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

p

A _f'.: by e
.M i y “\“\. ] \n\
#226'Sushi Deluxe 18 Piece 523199 #21mn| Sashlml Combo $13.998

; N
2 Cdlifornia rolls, a futomaki and A Cdlifornia roll, a tekka maki, A Cdlifornia masago roll and 2 slices each of hmc:. salmon,
8 pieces of assorted nigiri. an unagi maki and futomaki and 10 pieces of assorted nigiri. escolar or hamachi and an
8 pieces of assorted nigiri. optional bowl of rice.

~#213 Sushi & Sashimi Combo $24.99—  #215 Sashimi Mix Royall$ 34991

\'\{#211 SashimilMoriawase $17.99 '#212 Sashimi Deluxe Combo $25.99 B :
: ~— ' ’ A Cdlifornia roll, 6 pieces of

2 slices each of tuna, salmon, 4 slices each of tuna, salmon, assorted nigiri, 2 slices each of 4 sriF:es of Tc?ro, diportion of
white fish, mackerel, octopus, escolar or hamachi and an tuna, salmon, escolar and an NN fac o) |ku{0. &dd g
escolar an optional bowl of rice. optional bowl of rice. optional bowl of rice. quail egg on unior ikura'$0.50

#216 Chirashi-Zushi

ﬁ‘éyal Chirashil(ikuraad uni)’$39.50

Tatmma™

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 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



#218 Bagel Temaki $5.99 #219 Spicy Tuna Temaki $6.99 #220 Eel Temaki $5.99

Salmon, cream cheese and Spicy tuna handroll. Kabayaki style eel
scallions handrall. handroll.

#223 Dynamite Temaki $5.99

#221 Salmon Skin Temaki $5.99 #222 Boston Temaki $5.99

Crunchy salmon skin with Shrimp, cucumber, Baked dynamite mix
scallions & eel sauce handroll. mayonnaise and spring mix handroll.
handroll.

oo

.k"’:. - 3
#224 Tuna NegiTemaki $4.99 #225 Salmon Tem‘alfils_4!99 #228 Toro:NggiTér‘n_'aki $14.00
Salmon handroll. Chopped toro with scallions
Tuna and scallions handroll. handroll.

#229kura/& Uni Temaki $10.00 #230 Uni Temaki $13.99 #231 Salmon & Ikura Temaki $7.00

lkura and uni handroll. Uni handroll. Salmon and ikura handroll.

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 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
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& .90V - fles.
26 7]Kobe|(50]pieces)(cA8100)
4 Cdlifornia rolls, 1 tekka roll & 20 pieces of 4 Cdlifornia rolls & 18 pieces of assorted nigiri 2 Cadlifornia rolls, 1 bagel roll, 2 tekka
assorted nigiri (4 pieces of funa, salmon, (2 pieces of tuna, salmon, conch, white fish, rolls & 14 pieces of assorted nigiri
kanikama, white fish & ebi). mackerel, kanikama, ebi, unagi & ikura). (2 pieces of tuna, salmon, conch, white

fish, shrimp, mackerel & kanikama).

2 Cdlifornia rolls, 1 bagel roll & 10 pieces 4 Cadlifornia rolls & 2 California masago rolls. 1 Cdlifornia roll, 1 kappa roll, 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).

3 Cadlifornia rolls, 2 kappa rolls, 1 Cdlifornia roll, 1 kappa roll, 1 tekka roll, 1 California masago roll, 1 tekka roll & 24
2 tekka rolls, 1 bagel roll, 1 eelroll, 1 bagelroll, 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).  shrimp and 2 of ikura, unagi & masago).

#405 Fune-Mori Boat for 4 (78 pieces) $99.99

2 Cdlifernia rolls, 1 Cdlifornia 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.
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



Chicken teriyaki on a bed of rice.

Salmon katsu on a bed of rice. Sukiyaki S_Tyle 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 kifty onigiri.

Add $2.00 for meals with fried rice.
Add $1.00 for white chicken meat.

All kid meals comes with a free toy when dining in. The kids menu is
avdilable 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.
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 7
Copyright 2017 @ Sushi Chef - Property of Sushi Chef 3100 Coral Way, Miami FL 33145



Vanilla ice cream covered with a thin
layer of cake, dipped in tempura batter,
deep fried and drizzled with chocolate
and strawberry syrup.

#282 Green Tea lce Cream $5.99

Japanese maicha green tea ice cream.

Banana dipped in tempura batter, deep
fried and drizzled with chocolate and
strawberry syrup.

4288 Fried|DessertiGomboys)850)

lce cream, cheesecake and banana
tempura combo drizzled with
chocolate and strawberry syrup.

18

NY style cheesecake dipped in tempura
batter, deep fried and drizzled with
chocolate and strawberry syrup.

5 pieces of fried cake drizzled with
chocolate syrup, condensed milk and
powdered sugar with condense milk and
homemade strawberry syrup for dipping.

- i)

e 11286 Créme Bralée $6.50 q
H memade créeme brilée toppe

warm caramelized sugar.

#281 Mochi lce Cream $5.99

lce cream balls covered
with sweet mochi. Choose 3 flavors:
green teaq, black sesame, red bean,
mango, chocolate, strawbeny and vanilla.

284 -rcussant Q]EIBM
wlth Crém

Fried Crorssonfs s’ruffed with homemode
creme anglaise drizzled with
chocolate syrup and condensed milk.

#287 Fruit Crépe Chantilly, 57799
~——

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

#289 Chef’s Dessert $6.50
\“‘\-..___-’____...a-/

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.
Copyright 2012 @ Sushi Chef - Property of Sushi Chef 3100 Coral Way, Miami FL 33145



Drinks
A N
Canned & Bottled Drinks

Coke, D. Coke, Coke Z, Sprite, Sprite Z, Fanta, D. Sunkist, Fusions Tea (can)......ccceues $1.99
Japanese Green Tea Unsweeten Regular or Bold (bottle)..........ccc.cemrmronerrerirecrvenirssereennns $3.50
JaSMINE Green To e e R < s oc5cx s soasisassssodissansssassrstisssans $3.50
OfcilolgleMlm{voTolat - I gmm . $3.50
CIPICO (CAN).ruurrtrrrrrsrrsanersarisssssnsasssessssssesssssssssssssssssssssssssesssssssssssssasssassssssssenssenssssesssssssassssssssssssasssssssns $2.50
Yuzu Soda (Japanese 1emoNAde SOUA).....uwuresiimmmeesressssssssssssssssssesesassssssssssssessssssssssssnns $2.50
Flavored Calpico Mango, Lychee or Strawberry (DOttle).....co..cowrrieerecreenirsenssseriessseneens $3.50
Ramune Soda (original, grape, orange, melon, lychee, peach & strawberry)................ $2.50
Lo/ TR, 1. WS A $3.99
T[] RS . T $2.50
G e e T ——— $2.50
R IO NVRERE .o ccuinsionisccsnposssisiinascansbossionsiavasiaasiesasentavsdssssiisuseationsiassinonsenbbinsioassinassonibinssaasssasssntisn $1.99
House Made Drinks
Iced Sweet- Green Tea (MO TBRlS)...cuiwmssmsimsmsmssissmmsmsmsssissisnssssassn $3.50
HOt Green TEA (POL) ... cvvresecsssserssesssessssessssssssssssassssssssssssesssssssssassssssssssssssssesssssssneens $3.00
Hot Sake
Hot Sake (SMall).......ciuiiimiiiinmmmisaimmsisisioio g ettt $6.50
Hot Sake (Jarge)...camiimsinsissmsasinsissaniii e i, A0 W $8.50
Japanese Beer

SAPPOIO 12 0Z.csicsisssimsisssisisssiisssmicosissississssssisisssasissssanssisssnsosnsos RRwiioat I LT 1oy $4.50

SAPPONO, 16 OZcrsssensasssnssssssosssssssssssssonsisssssssasssssssanssnssansassassssssasssebbiississmaisia bneatiislins $6.50

SAPPOIO LIGHT 12 0Z....cooreeieeeerrrreisisseessessesssssssssssessssssssssssssssssssssssssssssssssssssssssssssens $4.50

SAPPOIOBESEIME ZHIOT 1 it s i vasssessvsemsasns sssassiniosnsns snassss iogsatotms vkl ansa s e $8.50

KifiplleRiBan it z. . B A T iissssivisisssisisisiviion N e I $4.50

Kirin IChIDAN 22 0Z.....oiciiieiineannississ s isssesssessisssesssssessssssssssssssssassssssssssssmasssssssssesssases $8.50

KiFin LIONEN2 0F. A, A S Y . r.eocrvorsrseree SO Y. $4.50

LAl ey TP - oo MRSV L TV .. SRS | $8.50

GG KON 1 2 0z o s . Sisantasianios e soskk e 294 i SO oo+ SR 4 SE AN o $6.50

KaWaba SUNEISE Al 12 0Z.....vureceessessssnersestssssossissssssssssssssssssessossassssassossssssasssssssn $6.50

Kawaba SNOW WEIZEN 12 OZ......cccemvemrenserissssssisssesssssessssssssssmsssssssssssssssssessesssssass $6.50

5Tl o I L L S o e WO oo o o o L $6.50

BaelfenSehwartz 1oz M. S0 SCTue Tk LB S $6.50

Wines
G T e e it e R $7.00
[SoYar o gy e e e el - $25.00
Cabernet Sauvignon, Merlot, Pinot Grigio, Chardonnay, Plum.

Choya Umeshu “Prue PIUmM” S5OMl.......ciieresonmmemsmieessessonsesssssssessossassssnsesssssesss $5.95
Choya Umeshu “Pure PIUM” 300Ml......oc.oeeueveuereseesseeessessssessarsssersssseessecesansssessss $25.00
Coffee
T ol TNt VT R B e S e $1.50
(STETR 2] 0 o v T SR e O e O S B R $2.00
CaleCONTOCRBYL.,. . l\ .. ot st oh s P ather reb A e ed ARt en e Aot R e o shyashsantases $2.50

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
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Kurosawa

Ken Premium Reserve ™ Chokaisan
Type: Daiginjo Type: Daiginjo .

$80/720ml 569.50/720ml $65/720ml
Region: Tohoku, Fukeshima Region: Nagano : Region: Akita
SMV:+3 SMM:-1 oS MV:+1

r

Type: Junmai Daiginjo

Hakushika |
Senennju Sho Une . ___ Soto
Type: Junmai Daiginjo Tvpe: J i Daiqini Tomio SOTO ' Type: Junmai Daiginjo
$20/300m| s L SRS Type: Junmai Daiginjo " $22/300ml
$40/720ml Jl: § >20/300mi 545/720ml - $45/720ml
Region: Kinki, Hyogo E S 1'3\:"- ia Region: Aichi Region: Niigata
SMV:-1 . SMV:+3 SMN.:-1
Sawanoi A :
Daikarakuchi 8 Otokoyama Ryusei =
alkarakuchi Type: Junmai Black Label % Jizake Tenzan
Type: Junr?al 4 520/300ml Type: Junmai Type: Junmai
s¥z00m d $38/720m| $46/720ml $20/300m|
Sﬁi\?.n;ﬁ) ¥o 4 Region: Hokkaido Region: Hiroshima Region: Saga
by S.MV:45 SMV.:45 SMV:+2
Dewatsuru j Kagatobi  Kurosawa
—= Kimoto +~ = Bunraku Super Dry <! Type: Junmai
M Type: Junmai “};,:‘I Type: Junmai Type: Junmai 63}; $17/300ml
d s10720mi  §F 1 $17/300ml $17/300ml |y 7| $35/720m
= Region: Akita SR | Region: Saitama Region: Ishikawa ,g,b:’ Region: Nagano
SMV.:+3 g SMV:+5 [ SMV:+12 * SMM:+3

SAKE METER VALUE
5 -4 -3 -2 -10+1 +2 +3 +4 +5>

i SWEET SLIGHTLY SWEET

MEUTRAL SLIGHTLY DRY DRY




Katana
. Type: Junmai Ginjo

$7.99/180ml

Region: Shizuocka
SMV:+7

Karatamba
@ Type: Honjozo

$17/300ml
Region: Hyogo
S.MN:+7

Nigori
Type: Nigori
$17/300ml|

.0 Region: Fukushima
S.MM:-100

Homare Strawberry

Tenryo Hidomare

S Type: Junmai Ginjo _ Hananomai
& $25/300ml  Type: Junmai Ginjo
245f72?m| 3 $15/300ml
o $30/720m|
[ PR -5 Region; Shizuoka
SMMV.:+5
(- k Hana Lychee Sake j
¢ | Type: Infused - Sayuri
4 & .
$17/500ml| Type: Nigori _
$35/750ml ¥ 4 “$17.00/300ml N
Region: U.S.A, - | Region: Kinki -y
S M.V.:-60 - SMV:-1

Shiro Sasa

Type: Nigori o Sho Chiku Bai
$17/300ml 5 Type: Nigori
Region: US.A. 6 $1 7/370ml
S.MM.:-8

Hana Fuga
Awa Yuki " | Peach
. Type: Sparkling L7 | Type: Sparkling
$17/300ml $17/300ml
Region: Hyogo egion: Hyogo
S.MV.:-58 S.MM:-70

SAKE METER VALUE
B A 3 2 10+ +2 43 +4 +5

N SWEET SLIGHTLY SWEET NEUTRAL SLIGHTLY DRY DRY

Superior Junmai Ginjo
Type: Junmai Ginjo

| $17.00/300m|
Region: Kinki
SMM:+3

Shirakawago

a¢ Type: Nigori
4 517/300ml

Region: Gifu
SMM:i+2

Snow Beauty
Type: Nigori

Hana Awaka
Type: Sparkling

$17/300ml
Region: Hyoge
S.MV.:-60
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