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sushi restaurant
SUSHI WAKA SAKURA STYLE
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Blending two types ofied vin Nr
and Japanese Rishiri kelp'stoe reate a rich

and flavorful special Vinegaf.
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/ﬁ' ge i he 1 reshness of "Hon-Maguro,” th
finest bluefin tuna. With its vibrant red flesh and
rich flavor, it's truly one of the finest ingredients!
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The sushi rice is made with Hitomebore Rice grown
in Miyagi Prefecture, a major rice producing area.
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aroma and taste of real Wasabi.
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Norwegian salmion i ed b
maintaining freshness r ur
It is characterized by its bright orange colot,
texture, subtle sweetness, and "Umami” o
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Please let us know about any food allergies. = ::

While we take allergies seriously and have procedures in place,
various allergens are present in our kitchen, and cross-contamination is always possible.
We love to serving all our guests, but if you have severe allergy, we recommend not dining at our restaurant.

Warning
Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase cancer risk,
and, during pregnancy, can cause birth defects.
Eating raw or undercooked foods may increase the risk of food-borne illness. Also,
please note that while infrequent, there could be pieces of shell or bone-in our fish and shellfish.
With the exception of lobster, crab, anago, and unagi all food items on this menu are
served raw or undercooked or contain or may contain raw or undercooked ingredients.
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Tuna Lovers

4 Kinds of Bluefin Tuna

(Medium Fatty Tuna, Tuna, Seared Tuna, Tuna Tataki)
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Salmon Assorted

3 Kinds of Salmon

(Fresh Salmon, Onion Mayo, Teriyaki Sauce)
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Shrimp Lovers
3 Kinds of Shrimp

(Boiled Shrimp, Red Shrimp, Sweet Shrimp)
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Wagyu Beef Trio
3 Kinds of Wagyu Beef

(Teriyaki, Onion Mayo, Salt Sauce)
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Seared Salmon Assorted
3 Kinds of Seared Salmon
(Salt Sauce, Spicy Mayo, Teriyaki Sauce)
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Shellfish Lovers
3 Kinds of Shellfish

(Whelk, Arctic Surf Clam, Scallop)
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Salmon Party
6 Kinds of Salmon

(Fresh Salmon, With Salmon Roe, Onion Mayo, Seared Salmon,
Teriyaki Sauce, Spicy Mayo)
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Scallop Lovers
4 Kinds of Scallop
(Scallop, Seared Scallop, Teriyaki Sauce, Spicy Mayo)
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Kids Assorted

(Boiled Shrimp, Cal roll(2ea), Corn Mayo, Inari
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Wagyu Beef/Seared Nigiri
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Seared Wagyu Beef Seared Wagyu Beef Seared Wagyu Beef Seared Wagyu Beef
with Teriyaki Sauce (1 pc) with Salt Sauce (1 pc) Topped Onion Mayo (1 pc) Topped Sea Urchin
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Seared Bluefin Seared Salmon Seared Salmon Seared Salmon
Medium Fatty Tuna £y —ev with Teriyaki Sauce with Salt Sauce
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Seared Salmon Seared Engawa Seared Yellowtail Seared Yellowtail
with Spicy Mayo Topped Onion Mayo with Salt Sauce with Teriyaki Sauce
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Seared Scallop Seared Scallop Seared Red Shrimp Seared Red Shrimp
with Teriyaki Sauce with Spicy Mayo PP 3373 with Spicy Mayo
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Bluefin Tuna Bluefin Medium Fatty Tuna Bluefin Medium Fatty Tuna
A3 K £3¢2 hen Topped Sea Urchin (1 pc)
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Salmon Salmon Salmon
F—ey Topped Onion Mayo Topped Salmon Roe (1 pc)
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Albacore Albacore Albacore
Topped Ginger Scallion with Ponzu Topped Onion Mayo Topped Garlic Chips with Ponzu
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Yellowtail Sea Bream from Japan Engawa
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Nigiri
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Red Shrimp Sweet Shrimp Boiled Shrimp
2T HEZXT RLRT
Scallop from Japan Tsubugai (Whelk) Arctic Surf Clam
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Octopus Squid Jack Mackerel
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Eel Egg Omelet
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Tuna Tataki
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Tuna Roll
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Roll
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Salmon Roe (1 pc) Sea Urchin (1 pc)
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Corn Mayo Seaweed Salad
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Salmon Roll Yellowtail Scallion Roll
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Cucumber Roll
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California Hand Roll
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Salmon Skin Hand Roll

Y-V AXZ VTS

Roll
FBE/u—n

Spicy Tuna Hand Roll
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Negi Tuna Hand Roll
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Salmon Avocado Hand Roll
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Vegetable Hand Roll
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California Roll
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Spicy Tuna Roll
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Spicy Scallop Roll
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Avocado Roll
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Vegetable Roll
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Rainbow Roll Philadelphia Roll Dragon Roll
Inside: California Inside: Cream Cheese, Cucumber Inside: California
Outside: Tuna, Salmon, Yellowtail, Avocado Outside: Salmon Outside: Eel, Avocado Drizzled Eel Sauce
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Shrimp Tempura Crunch Roll Shrimp Tempura Roll Eel Cream Cheese Roll
Inside: Shrimp Tempura, Cucumber Topped Splcy Tuna Inside: Cream Cheese, Cucumber
Outside: Crunch Tempura, Drizzled Eel Sauce Inside:Shrimp Tempura, Cucumber Outside: Eel, Drizzled Eel Sauce
RURERL 75 vFu—y flilh Outside: Spicy Tuna, Drizzled Spicy Wasabi Sauce VFX7 ) —hF=—Ku—j
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Spicy Tuna Topped Albacore Seared Salmon California Roll Seared Spicy Tuna Roll
Inside; Spicy Tuna, Outside: Albacore Inside: California , Outside: Salmon with Teriyaki Sauce , Mayo, Cheese
Topped Onion with Ginger Sauce Topped Crunchy Chili Oil KD ANL V=9 F e
ARAY=VF UAbrdEéru—n E#BY—2R RYY—y BV T7rnv=7a—v (X357 —ih) BypiE~aF—x

Seared Shrimp Fry Roll Spicy Tuna Roll Spicy Tuna Roll
~ with Cucumber, Topped Yellowtail Topped Seared Bluefin Tuna
Teriyaki Sauce, Spicy Mayo, Cheese Inside: Spicy Tuna, Outside: Yellowtail Inside: Spicy Tuna, Outside: Bluefin Tuna
ZU7 74 a—n Topped Garlic Chips with Ponzu Topped Scallion, Crunchy Chili Oil
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imi / Fried Items
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Assorted Sashimi (BluefinTuna, Yellowtail, Salmon) Bluefin Tuna Sashimi
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Salmon Sashimi Yellowtail Sashimi Albacore Sashimi
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Bluefin Tuna Poke Salmon Poke
A% & #y F—ey

Fried Salmon Belly Fried Salmon Collar Fried Yellowtail Collar
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Gyoza (3 pcs) Chicken Karaage Fried Shrimp (2 pcs)
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Fried Calamari Fried Oyster (3 pcs) Fish Nuggets (6 pcs)
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Tuna Cheese Katsu (1 pc) Mehikari Karaage (3 pcs) Fried Takoyaki (4 pcs)
2CBF—XHY DORY T WU

Spicy Garlic Edamame Fried Shishito Pepper
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o ® Soup / Salad
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Savory Japanese Steamed Egg Miso Soup Miso Soup
(Shrimp, Shimeji, Edamame, Corn) with Seaweed and Tofu with Asari Clam
AL I & F ORI b s ) kT

Salmon Skin Salad Green Salad Bluefin Tuna Poke Salad
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Seaweed Salad
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' Sapporo Draft

16 oz
FyRu EE—u

Onigoroshi

'\ Honjouzou
| 300 ml
| sz L AmiE

Kubota Senju
Junmai Ginjo
720 ml
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Shochikubai

8oz
B FRAYHE

Asahi Draft

16 oz
THe EE—n

Kubota Senju
Ginjo

300 ml
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Hakkaisan
Honjozo

720 ml

AL ARAE

Alcohol Drink i

Cream Nigori

Shouchikubai
300 ml
BT 122 ) i

Hakkaisan
Daiginjo

300 ml
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Mio Crisp
Sparkling

300 ml
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Non-Alcoholic

Asahi Super Dry 0.0%
330 ml
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y Soft Drink Y7 bFFY 2

Hot Green Tea Cold Green Tea 100% Orange Juice
(Free Refill) (Free Refill) ERER S
B ) BE ()

Please view tablet menu for more soft drinks.
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Dessert F¥%-—1

Vanilla Ice Cream Chocolate Ice Cream
N=F «TARZ Y —A Faav—F - TALRZY -1

Yuzu Cheese Cake with Ice Cream Matcha Mont Blanc
MFF—ZXr—% 74 R ) — 22 BEEVY IS5y —%
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% WAKA SAKU

sushi restaurant




