STARTERS

HOLYSUSHI.ORG FOR ORDERS

House Salad

Letftuce, carrot, red cabbage with homemade miso salad dressing.

$5.00

VEGAN ROLLS

Vegetable Roll

Cucumber and avocado.

$6.00

FISH ROLLS

Rainbow Roll

Assorted fresh fish, avocado, and cucumber inside, fresh funa,
salmon, hamachi and avocado on top.

$14.00

Agedashi Tofu

Deep-fried tofu cubes.

$6.00

Miso Soup

Miso, tofu and mushrooms.

$4.00

Edamame

Seasoned soybeans with shell.

$5.00

FISH ROLLS

Cucumber Roll

Classic roll with cucumber.

$6.00

Spicy Roll

Fresh tuna, salmon.

$10.00

Alaska Roll

Salmon and avocado.

$10.00

Orange Roll

Deep-fried carrot and yam inside.

$7.00

California Roll

Kani (imitation crab) with mayo and avocado.

$8.00

Salmon Skin Roll

Cooked crispy salmon skin.

$8.00

Avocado Roll

Classic roll with avocado.

$6.00

Volcano Roll

Imitation crab mean on top of a deep-fried tuna roll, topped
with spicy mayo and srirarcha sauce.

$14.00

Golden Gate Roll

Cooked salmon, avocado inside and baked salmon on top.

Maki Roll

Choose fresh tuna, salmon, or hamachi.

$8.00

49er Roll

Salmon and avocado inside, salmon and sliced lemon on top.

$14.00

Futomaki

Egg, cucumber, avocado and lettuce.

$12.00

JCCROoall

Japanese hamachi and California avocado.

$10.00

$14.00

MAINS

The Lion King

Kani (imitation crab meat) with avocado in a roll topped with
baked salmon and spicy mayo.

$14.00

Assorted Deep Fried Spicy Roll
Deep-fried spicy rolls made with home-made spicy mayo and
teriyaki sauce.

$12.00

Chef’s Choice Assorted Fresh
Sashimi Platter

Fresh tuna, salmon, and/or hamachi (6 pieces).
$28.00

Chef’s Choice of Nigiri

Assorted Nigiri Sushi (salmon, yellow fin tuna and hamachi)
with home-made special sauce on the fish (6 pieces).
$22.00

Tropical Roll

Imitation crab and mango on top, with cucumber, avocado,
and mango inside. Served with spicy mayo.

$14.00

A La Carte Sashimi

Fresh tuna, salmon, and/or hamachi (all belly part add $1). $5
per piece.
$5.00

A La Carte Nigiri
Assorted Nigiri Sushi (salmon, yellow fin tuna and hamachi)

with home-made special sauce on the fish ($4/piece).
$4.00

Florida Roll

Tuna and avocado.

$10.00

Tamago

Traditional pan-fried tamago sushi. $3 per piece.

$3.00

Green Dragon Roll

Spicy tuna on the inside with avocado on the outside.

$14.00

DESSERT

Miso Marinated Salmon Plate

(Advance Order Necessary)

Chef Wilson’s veryr own Miso-Marinated Salmon with pickled
daikon and carrots, served on a bed of rice. Please order at
least 48 hours in advance fo allow time for marinating.
$20.00

Tamago

Japanese pan-fried egg cake.

$3.00




