ch Menu Specials

Tue - Fri 12:00PM - 4:.00PM
Please no substitutions.

4 pieces of Cdlifornia roll, 4 pieces of California roll,
4 pieces of bagel roll, 4 pieces of spicy tuna roll, 2 items: ‘r_Uncl, so!mon_. escolar,
2 pieces of nigiri (funa & salmon) 2 pieces of nigiri (tuna & salmon) kanikama or shrimp.
& your choice of miso soup or & your choice of miso soup or 2 items: asparagus, avocado, cucumber,
house salad. house salad. masago, cream cheese, spring mix, scallions
or spicy mayo. Extra items $1 each.
7
¥
. #414 TrioINigi'r'i $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.

s,
unalsi

‘& Ifsalmonls13'99 / \Q& 3.9/ \ f'i%ﬁ\llpEel $13'99 /

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. salald.

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

f
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

5/,

I /
EPEEmnhiD

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
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' ‘.L' ———
#178 Shabu-Shabul(2/Person|Min:)
$40.00 pé&ersonl":“

Shrimp, white fish and vegetable tempura Japanese style fondue of thinly sliced Japanese stew of thinly siced 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)Yosenabe}528!00

Japanese style Bouillabaisse with assorted  American or Japanese Wagyu beef grilled Risotto with shimeiji mushrooms or lobster.
cooked fish, shrimp, tofu, mushrooms,

ito konnyaku, nappa, scallions, kamaboko,
onions and broccoli.

on a hot flat stone or grill (appetizer).

il ~#408Uni Sampler $23.00

Taste 4 different types of sea urchin: regular,
premium, in salt water and shuto.

#423 Okonomi-Yaki $24:99

Okonomi-yaki with nappa, shrimp, pork,
scallions fopped with okonomi sauce,
kewpie mayonnaise and bonifo shavings.

2 The food pictured in this menu may or may not reflect the actual item and is for demonstration purposes only.
Copyright 2012 (C) Sushi Chef - Property of Sushi Chef 3100 Coral Way, Miami FL 33145
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#15 Maguro Tataki $12.99 #136 Spicy Tuna or Salmon Tartare $16.99 #144 Tuna Diablo Tartare $17.99 #173 Yanayka Salad $14.99 a
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 spice mix. cucumber, topped with tempura flakes. shrimp & yuzu ginger dressing.

\ #302'Sashimi'Salad'$16.99

- - 4 N)
#303 Hamachi Jalapefio $19.99 |#305 Fresh Harumaki $14.99 #306 Lobster T:i'l’s'zo.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.

#319 Kanpachi Tiradito $16.99 ﬁ;g,. s -
_ #320 Wagyu Tataki $20700 |  #404 Sushi ChefPork Belly $16.99

Fried squid legs served on a bed  Thin slices of Greater Amberjack Thin slices of American or Japanese style pork belly
of spring mix with spicy mustard woth a yuzu garlic 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/Salmon Belly, #434]Roast Duck Harumaki $1 gg’ .
Fried salmon belly marinated with  Grilled Japanese yellowtail collar. Roast duck, spring mix, avocado, Una, salmon, izumidai mixed
sweet vinegar, ginger & onions. kaiware, shiso leaves, scallions, with yuzu drerssing, onions,
rolled in rice paper and served kaiware and served on a

with hoisin sauce. bed of spring mix.

Some dishes are seasonal so they may not be always available.
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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#97 Mixed|Sunomono!$7.50
Gucumber,& Seaweed

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

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.

#105 Creamy Goat Cheese
#‘IOOYakitorI $4 99 - #102 Chicken Kara Age $4.99 or Crab Croquettes (3 pcs) $4.99
— w w
Gnlled chlcken on a skewer Lightly battered and deep Homemade crab or goat
with yakitori sauce. fried chicken chunks. cheese croquettes.

.‘f k . \With Tuna or Salmon add 54 00
#17 'i 1 Shime Saba Ponzu 9.99
s = 0

i ; l"‘h Cucumber rolled with kanikama,
Spicy cod roe served raw
or grilled.

Sliced mackerel served on a avocado and masdgo served

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

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

dressing. Five pieces of shrimp tempura

served with fempura 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.




% " #61 Duck Skin :;_'Ig#erétl.gg N

3 v
L #110 byn\-namite Au Gratin $8.50

Grilled duck skin skewered served | ightly fried cubes of tofu with a Baked dynamite mix (minced &

with chili pepper mix.

#122 Baby Octupus $5.99
T " il
Sesame seasoned baby
octopus.

#316 Soft Shell Crab Tempura 513.99

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

#425/Ankimo,$9.00

Monk fish paté served cold or

tempura wrapped with
shiso leaves.

dashi base sauce and
daikon oroshi.

Seasoned jellyfish.

cooked conch, octopus, fish
then mixed with masago,
kanikama & mayonnaise)

Seasoned squid mixed with wild
vegetables.

#42iljlka MasagoiS'

Sliced squid mixed with masago.

#440 ij Tongue $7.99

Grilled and sliced ox tongue
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. 5
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$3199

=
-

Deep fried or steamed Steamed Qnd 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.

#1 6_8_';Eggpnt-5Wee: Mso 54.991

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

Assorted Japanese style Sauteed Japanese shishifo
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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Grilled salmon with teriyaki sauce Grilled chicken with teriyakisauce  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

h
o

l P o ¥ L« -...,-_
#71Qyakodon or.Katsudon!51200 #76 Yaki'Soba'$10.99

#10 Kanikama (UdonlorSoba $9.00

Shrimp and g‘roble tempura Grilled chicken or pork katsu Udon or buckwheat noodles Wheat noodles stir fried with
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 immitation crab sticks. yaki soba sauce.

White meat add $1.00 White meat add $1.00
‘ \ \ 1 7 " - = -

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



#86 iba_r*\{ggetable Soupls6.

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

o

\Sa ST
#436]Mushroom}Soup58s®

43

E #“‘_.'- .
Dashi stock soup with king Dashi stock soup with mussels

frumpet or shimeji mushrooms. and shimeji mushrooms.

# Chicken Katsu Cbo

I

#7 Salmon Katsu Cobo

withrice $9.99 —with rice $10.99 d “with, 13.9
with fried rice $11.99 with fried rice $12.99 with 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

#60 Chicken Teriyaki Combo #62 Salmon Teriyaki(Gombo
T withrice $9.99 with rice $10.99.
wifﬁffiéd'ﬂéé’{]'f,g{ with fried rice'$12.99
with Californiaroll $11.99 with Californiaroll $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.
8 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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/NPy B entoloYs O 616 Ly Bt $T869

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
dressing. White meat add $1.00 with ginger dressing.

. -
-

h73\VegetariantspeciallBentolsnstod) #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 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 illnesses especially if you have a medical condition or a weak immune system. 9
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B d ) 4
! N %52 Only Vegetable Rou.sg.gy
3 pieces each of carrofs, asparagus, r ! -
cucumber, avocado, kampyo & Avocado, cucumber, asparagus,
fakuan roll. carrot, kampyo & takuan roll.

A\

- » -
_ 8 -t
# #162 Brown Rice Coco Roll $12.00 #192 Kappa Maki $3.50 /
~ - g Ph \
Avocado, cucumber, asparagus, Avocado, cucumber, asparagus Cucumber roll with the seaweed
carrot, kampyo & takuan rolled tempura, carrot, kampyo and on the outside.

with brown rice. takuan rolled with brown rice &
topped with coconut flakes.

. \
#19.61Takuan Maki $3.50 #197 Natto Maki $3.50
i / 4 1 x
Avocado roii with the seoweed Pickled Japanese radish roll with Fermented soy beans and
on the outside. the seaweed on the outside. scallions roll with the seaweed
on the outside.

‘
:'#214‘Hi ashi Wakame Roll $7 99
pE5 AL i

Seasoned seuweed solad roll.

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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436 California Roll $5:00__ #37 Unagi Maki $5.99 #33 Ebi Ten Roll $10. 0. | ) /
[ 2 -

~ / o L7 \ .o ~ i i -.‘_\. /";
Kanikama, avocado and Baked eel roll with the seaweed Shrimp tempuro roll with eel Fried fish, spring mix, avocado,
cucumber roll. on the outside. sauce on top. spicy mayo and fopped with

masago roll.

Kia7[Dragon Roll $20.998 f#a(%Bag ITegputrhills‘B 99 \\#54Crunchy@3‘ﬁfs15.99,

>3-

Cchfomlo roll topped wr‘fh Cdlifornia roll topped WHH a Salmon, cream cheese cmd Tuna, salmon & avocado roll
avocado & baked dynamite mix. whole baked eel and eel sauce.  scdllions roll dipped in tempura dipped in tempura batter, fried
batter and fried. then topped with spicy mayo.

#55 Dynamite Roll $1 0 99
e

Baked dynamite mix roll. Bc:ked eeI, cucumber roll tfopped  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.

#199 Eel on the California Roll $15.99

#205 Crazy.Roll$11.99.

Cdlifornia roll fopped with sliced

' : , av .

eel and eel sauce o T e E:{S?uﬂ;grcﬁgﬁg;ﬁrc?we%(;g?cc))tl
. SiEem chossecl Ieppetiviih topped with masago and eel sauce
masago & eel sauce. PP 9 !

\JQW American/Dream Roll 515.9?/ ;#2%-Spider-noll-$13.99— #322 Lobster Tempura Roll $16.99

Shrimp tempura, asparagus, Soft shell crab tempura, spring Lobster tempura roll with a
masago roll wrapped in a thin egg mix, cucumber and masago roll side of spicy yuzu mayo.
crepe and fopped with eel sauce. topped with eel sauce.

The food pictured in this menu may or may not refiect 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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~~#34 Tekka Maki $4.99 - #40 Floridal $12.99 ) ~%_'#42 Spicy Tuna F?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.

ﬁ" #48 Bagel Roll $10.99 \ #50 Rainbow Roll $16.99 #103 Tufic's RoIITSM 99\
'Tu . A - \
Fresh salmon, cream cheese and Cadlifornia roll topped with tuna, salmon, Chopped hamachi, masago, cilantro and
scallions roll. white fish and avocado. yuzu ginger sauce roll.

#140 Salmon Lover Roll $17.99

\ #133 Tuna Diablo Roll'$14.99 >

a #293 Bonito Bebe Roll $14 00
Chopped tuna, sriracha sauce, kimchee Bagel roll fopped with sliced Spicy ‘runc: roll W|Th0u‘r secweed

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

#438 Hamachi'ltlegi Maki'$6.99

#172 Soy/Paper Spec\iul Roll $14.99
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 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.
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df Nigiri & Sashimi a la Carte

e #238 Conch[$1.99 .
R s
Conch sashimi or nigiri. Fried tofu filled with sushirice. Japanese style egg omelette Marinated mackerel

sashimi or nigiri. sashimi or nigiri.

]
#243 Uni $5799)/|Premium $7.50
With quail’eggfaddf50.50

Sea Urch|_n sashirm_ or nigiri Shrimp sashimi or nigiri. Japanese yellowtail
your choice premium, salt sashimi or nigiri.

water, shuto or regular.

','"A‘“"-.
;\
i
"Q.“ 11
.3 11.,
#249 lka $2.50
Imiftation crab stick Salmon sashimi or nigiri. Squid sashimi or nigiri. Freshwater eel
sashimi or nigiri. sashimi or nigiri.
4
1 ; = #253 Masago}52%50
#252 Tako $2.50 %
22 5 i‘o"irth‘quail egg add 50.50
Octopus sashimi or nigiri. Capelin roe sashimi or nigiri.

#262 Salmon Belly $4%00

<

Dynamite mix sashimi or nigiri. Salmon belly sashimi or nigiri. Kanpachi 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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\ R O _ #24/Rolls On?thombo $11.99

#{Nigiri & Sushi Combo §12.99 - #22 Fish Only Sushi Cdih_lgo $13.99 #23 Sugﬁi.’r SIPIieceIGombo $14.99 Add masaqu‘to California $1.00

a " —— 7 P

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.

iég /%5

#226'Sushi Deluxe 18 Piece 523i99'

#21mn| Sashlml Combo $13. 99‘\
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 Royal/$34'99

\3211 SashimilMoriawase $17.99 ~'#212 Sashimi Deluxe Combo $25.99 S :
' ~— ' ’ A Cdlifornia roll, 6 pieces of

2 slices each of tuna, salmon, 4 slices each of tfuna, salmon, assorted nigiri, 2 slices each of 4 sriF:es of To_ro, diportion of
white fish, mackerel, octopus, escolar or hamachi and an tuna, salmon, escolar and an . faci o |ku{cn. &dd g
escolar an optional bowl of rice. optional bowl of rice, optional bowl of rice. quail egg on uniorikura'$0.50

#216 Chirashi-Zushi

ﬁByaI Chirashil(ikuraad uni)’$39.50

Tt

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
sakurd 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.
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#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 handroll. handroll.

#223 Dynamite Temaki $5.99

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

Baked dynamite mix

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

od
J TR

%_ 'Ji : .‘?":» - :
#224 Tuna Negi Temaki $4.99 #225 Salmon Tem‘alfils_4!99 #228 Toro:NggiTgr‘r{aki $14.00
Salmon handroll. Chopped toro with scallions
Tuna and scallions handroll. handroll.

- - l L . _.' - 4l - k! ':.‘.
#229kura& q_ﬁi Temaki $10.00 #230 Uni Temaki $13.99 #231 Salmon & Ikura Temaki $7.00

lkura and uni handroll. Uni handroll. Sdlmon 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 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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#267 Kobe [ﬁgﬂm {50 pleces)

4 Cdlifornia rolls, 1 tekka roll & 20 pieces of 4 Cdlifornia rolls & 18 pieces of assorted nigiri 2 California 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 Cdlifornia 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.
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[

Chicken teriyaki on a bed of rice.

Salmon katsu on a bed of rice. Sukiyaki s_‘ryle 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 kiftty 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
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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, cheescake 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.

s i ]

S 1286 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 Shells
wlth Créme Anglalse
Fried Crorssonfs s’ruffed with homemode

creme anglaise drizzled with
chocolate syrup and condensed milk.

#287 Fruit Crépe Chantilly, 57299
~——

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

#289 Milk Jelly with Fruit Syrﬁ;.\ $6.50
\_____h-’_._-___ﬁ‘

Cream cheese and tofu jelly with
homemade fruit syrup.

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)......cccou. $1.99
Japanese Green Tea Unsweeten Regular or Bold (bottle)..........ccc.oevrrmerrerirecrsensrnsereennns $3.50
JaS N GTE e To R ..o 55 sessssodisanssssnssrstisssons $3.50
OfcilolgleMImH{vsTolat - I mm . $3.50
CAIPICO (CAN).rutrirrrrerreressnersesssssssssessseesssssessssssssassssssssssssssssessssessssssssasssassssssssensseasssessssssssssssassssssssasssasssns $2.50
Yuzu Soda (Japanese 1emoNade SOUA)....cururessimmmrssresessssssssssssesssssssssssssssssssssssssssssassanns $2.50
Flavored Calpico Mango, Lychee or Strawberry (DOttle).....ccc..cowrrriecueceesnirsesssseriennseneens $3.50
Ramune Soda (original, grape, orange, melon, lychee, peach & strawberry)................ $2.50
Lo T——— 1. W A $3.99
BRUITION. ...cooccomisissssarsssasmssssiassssssssasmssnsiassssso TGl Iassssorss TORMEMMBEIIION e vvs 5000055000588 480018 3480101818 S80S 300 $2.50
G G e e e . T ——— $2.50
House Made Drinks
Iced Sweet Green Tea (N0 FefillS).......ccwmiricnsimsniusscnssinsscsssmssnsssessssssesssssssasases $3.50
Hot Grael e () e vt s bR $3.00
Hot Sake
Hot Sake (SMall)...imsicisiiisisisssiosissmmsiomissons i ias:os ivs: $6.50
HOL SAKE (IArQ8)..uurrreeerurreeesssiusnsssissssssssssesssssssassssassssssssssssssssessssssssssssssssssssessssassssnss $8.50

SAPPOTO 12102, cicusisssinsisssinissssisssmisosisisissssmisisssasissssaisisssnsosnsos QR wiioal A TN Loy $4.50
SARPOLO, A5 OZ xsansasssessscssssorssssisassssssrsissmssssnssssrssssmsarsssnsasssssssnsase v BT SHE TSRt $6.50
SAPPOFO LIGHT 12 0Z....eoreieneerrrerenareesssssesssssssssssessssssssssssssssssasssssssssssssssssssssssnsens $4.50
SAPPOIOBESEINE 2ZHT 7 i i vasssssssvsemsasns ssmssssiniosnasns assss o geatotms vkl oo ra e $8.50
KifiplleRiBan it 7. . P W A O, . s T $4.50
Kifin IChIDaN 22 OZ.. ..o ssmisiansssi eiseosasssnssssasssslisnsssssssssssessasssessonoinssssmsnssasusasssnossns $8.50
KiFin LIONEN 2 OF, A, A Y . xorrsoersorsnseree SO Y. $4.50
ATl Pl TP oo AU L TV .. S| $8.50
(€115 =8 Lo ol =1s 18 15270 y e o S o TN A $6.50
KOWAD I SR ISE AR ] D0zt rions tasuaasasesstnss s ismatsbsts sotassitenastastases en s cstont sos scasmrdanuds $6.50
Kawaba SNOW WEIZEN 12 07Z.....cccecriecminniasssessssessssssssssasssesssssssesessessssssssssssssssass $6.50
552l @ P ] (A0 7o o VOO o A N o R $6.50
Baelfen'SehWwarlz 12107 & S0 SECTWE Wk B S, $6.50
Wines
1 5 S e oes.- SN, L Tl W $7.00
TR d e VI W ek e T $25.00
Cabernet Sauvignon, Merlot, Pinot Grigio, Chardonnay, Plum.

Choya Umieshil "Prie Plumy SOl e ot A ssasussstsmassssenps sooss oas $5.95
Choya Umeshu “Pure PIUM” 300Ml......c.oevueeeuereseeeseesssessssessassssersssseessessransssesses $25.00
Coffee
T ol (o N VT e O R B A (O e $1.50
01§ = {2 | o RO T e OO o W S T o O $2.00
Gl COMUBEREY.,.. L. it it s e e s<ssssbrssatasisass $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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Ken
Type: Daiginjo
$80/720ml

Region: Tohoku, Fukeshima
SMV.:+3

¥

Sho Une
Type: Junmai Daiginjo

s $20/300ml
" Region: Kinki
E & s.riv.:»rz

9

Dewatsuru j Kagatobi
—= Kimoto +~ = Bunraku Super Dry
M Type: Junmai "“-;,'*“1 Type: Junmai Type: Junmai

4 $40/720ml 4% | 1517/300m| $17/300ml

Region: Akita
SMV:+3

Kurosawa

Premium Reserve
Type: Daiginjo
$69.50/720ml

Region: Nagano
SMM:-1

& Otokoyama
Type: Junmai
) 520/300m|

4 538/720ml
4 Region: Hokkaido
SMM: +5

| Region: Saitama
y S.MV:+5

Ryusei
Black Label
Type: Junmai
$46/720ml

Region: Hiroshima
S.MV.: 45

Region: Ishikawa
| SMV:+12

I

5 -4

SAKE METER VALUE

% SWEET

20

MEUTRAL SLIGHTLY DRY

3 2 -1 0+1 +2 +3 +4 +5)

SLIGHTLY SWEET

DRY

" Chokaisan

Type: Junmai Daiginjo

$65/720ml
Region: Akita
P oSN+

£

Hakushika

Senennju " . . Soto

Type: Junmai Daiginjo Katana Tomio SOTO  Type: Junmai Daiginjo
$20/300ml Type: Junmai Daiginjo Type: Junmai Daiginjo : 1 $22/300ml
$40/720ml $7.99/180ml $45/720ml == | $45/720ml

Region: Kinki, Hyogo Region: Nara Region; Aichi Region: Niigata

SMV:-1 SMV:+7 SMM: +3 SMV:-1

Jizake Tenzan
Type: Junmai

$20/300ml
Region: Saga
SMV:+2

Kurosawa

Type: Junmai
$17/300ml

4
2 71 $35/720ml
L=

Region: Nagano

' SMV:+3



Sawanoi

Daikarakuchi . 48

Type: Junmai

$17/300ml
Regian: Tokyo
SMM:+10

Karatamba
@ Type: Honjozo

$17/300ml
Region: Hyogo
SMM:+7

Nigori
Type: Nigori
$17/500ml

.0 Region: Fukushima

S.MM:-100

Homare Straberry

\ Tenryo Hidomare
e Type: Junmai Ginjo

)

. Hananomai

Superior Junmai Ginjo

§ $25/300m! | Type: Junmai Ginjo ' e
$45/720ml $15/300ml _ Type: Junmai Ginjo
Region: Gifu $30/720ml «f $17.00/300ml
SMM:+3 - 2 . m Region: Kinki

' ; Eﬁt”f‘ghwﬂka SMV:+3
1‘ Sayuri A
Hana Lychee Sake Typ‘;_ Nigor Shirakawago
Type: Infused 4 51760,300"“ 22 Type: Nigori
$17/500ml b6 Regio.n: Kinki $$17/300ml
" Region: US.A. - SMV:-11 Region: Gifu
. S.MV.:-60 SMV:+2

\

Hana Fuga
Awa Yuki ' | Peach
. Type: Sparkling s | Type: Sparkling
$17/300m| $17/300ml
Region: Hyogo egion: Hyogo
S.MV.:-58 5.MM:-70

Shiro Sasa

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

SAKE METER VALUE

S5 A3 2 10+ +2 43 +4 +5

N SWEET SLIGHTLY SWEET NEUTRAL SLIGHTLY DRY DRY

Snow Beauty
Type: Nigori

Hana Awaka
Type: Sparkling

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