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All sales become final when waiter leaves your 
premises, please check your order carefully.

All credit card orders, please show your 
credit card and valid I.D. upon delivery.

TO ORDER (415) 452-6600 • waitersonwheels.com

SERVICE AREA
SAN FRANCISCO, DALY CITY, 

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

January / February 2010

����������
�������������
�� (deep fried tofu served in broth).............................................. 6.50

��	���������������.......................................................................................... 6.50
�����
�� (deep fried dumpling).......................................................................... 6.50
����������������
�� (deep fried dumpling)......................................................... 6.50
������� � � (oyster on the half shell-3 pcs.)....................................................... 6.50
›������������������� (2 pcs. of shrimp & vegetable)......................................... 7.80
��������	�
�� (4 pcs.).................................................................................... 16.95
����� ���
�� (grilled chicken skewers).................................................................. 6.50
����� ����� (deep fried breaded oyster)................................................................ 7.75
�����
���������	��� (fried whole soft shell crab).................................................. 8.95
����������� (steamed soy beans)...................................................................... 3.75
�
��������
 � (fresh tuna marinated in a spicy pepper sesame soy sauce).......... 10.25
����������������........................................................................................... 11.50

��������������
�������
��
�� (broth with tofu, seaweed, & green onions.................................. 1.95
�������������
��
�� (broth with clams and shiitake mushrooms)....................... 5.75
�›���
�������
������
��������� (pork & vegetable dumpling)....................... 7.75
��������������� (mixed spring baby greens with miso vinaigrette....................... 6.50
�����������	��� �������� (grilled chicken served over mixed spicy salad).......... 6.50
�������
�
�
 (cucumbers & sweet vinegar dressing)......................................... 4.25

���������������� (seaweed with sesame)........................................................... 5.75

���������	��������� (crab with mixed salad spicy greens)................................ 10.25


��	
�������
������

�������....................................................................... 10.25

�����	������

���	��� ��������� � (grilled chicken with teriyaki sauce)................................ 11.75

�������������� � (grilled beef with teriyaki sauce)............................................ 12.95

�������
�������� � (grilled salmon with teriyaki sauce).................................. 14.25

›�����
���������

�����������������������.................................................. 14.25

������������������������������� (5 pcs. of shrimp)..................................... 14.25

��������������������� (served with teriyaki sauce).......................................... 10.25

��������������������..................................................................................... 11.00
������ ����� (fried breaded oysters).................................................................. 14.25
����	��� �������� (fried breaded chicken cutlet)............................................. 14.25
�
���
� ���� (fried bread pork cutlet).............................................................. 14.25
����������� ��� � (thick slices of beef with vegetables)...................................... 14.25
����	��� ����� ��� � (chicken and vegetables)................................................. 13.25
���������������� ��� � (chicken and vegetables)............................................... 11.75
�›��	�������������������................................................................................. 11.75
�����
������ (assorted seafood and vegetables)................................................. 16.95
��������������
� ����� ..................................................................................... 12.95
�������������������������������������............................................................. 14.25
�������������������........................................................................................... 15.50

�������
����	��� ��������� ����
��
���
�� (grilled chicken)....................................... 10.25
�
���� ����
��
���
�� (sliced beef )................................................................ 12.95
��������������
��
���
�� (tempura shrimp and vegetables).......................... 12.95
�����������������������
��
���
�� (assorted vegetables)................................... 8.95
������������
������

����
��
���
�� (assorted seafood and vegetables)........... 12.95
�›��������
�� (cold buckwheat noodle with dipping sauce)............................... 8.50

�����������������
����������������� .............................................................................................. 14.25
�������������	��� ������������ �������........................................................... 12.95
��������������
� �	
��������........................................................................... 14.025

�����������	����
���������� � (mushroom).................................................................................... 2.95
���������
�� (white tuna).................................................................................... 5.75
�
��������� (yellowtail)..................................................................................... 5.50
���������� (halibut)........................................................................................... 6.50
���������
 (tuna).............................................................................................. 5.50
������ � (smoked or fresh salmon)...................................................................... 5.75
�›������(prawn)................................................................................................... 5.70
�����
�����(scallop)............................................................................................ 5.85
������� (red snapper)........................................................................................... 5.75
�������� (crab meat)........................................................................................... 5.75
›�������� (fresh water eel).................................................................................. 5.75
›����� 
 (octopus).............................................................................................. 5.75
›
��� � (squid).................................................................................................... 5.75
›������� (mackerel)............................................................................................. 5.75
›��������� (sweet shrimp).................................................................................. 7.75
›������ (sea urchin)............................................................................................ 7.80
››��� ��� (salmon roe)........................................................................................ 6.50
›����
�� 
 (flying fish roe)................................................................................. 6.50
›���������(tofu skin)............................................................................................ 4.25
›��������
 (Japanese omelet)............................................................................ 4.25
������������� (per piece).................................................................................... 1.25

��������
������
���
��� � (avocado)............................................................................... 5.75
�
���������� � (cucumber)............................................................................... 5.75
��������� 
��� � (pickled radish)..................................................................... 5.75
�������
��� � (5 pieces)..................................................................................... 6.50
������  ���� � (tuna)........................................................................................ 6.50
�›������������ � (yellowtail)........................................................................... 6.50
���������� � (prawn)......................................................................................... 5.75
���������� ���� � (mushroom)........................................................................... 5.75

�������
rice outside roll, 6 pcs.

����	����
������
���(crab, avocado & cucumber)................................................. 5.85
����	����
������
���������
�� 
......................................................................... 6.50
��������
��� ����
�� (grilled salmon skin, cucumber and scallion).................... 6.50
�
���
� �����
�� (eel, avocado, cucumber & tobiko)........................................... 7.15
����������������
�� (spicy tuna, cucumber & lettuce)........................................ 6.50
���������������
�� (spicy yellowtail, cucumber & scallion)................................ 6.50
��������������������
�� (cucumber, avocado & tobiko, 5 pcs.)....................... 6.50
�›��������������
�� (assorted pickled vegetables, 5 pcs.)...................................... 4.50
������������
�� (tuna, asparagus & tobiko)........................................................ 7.15
������������
�� (creamed cheese, smoked salmon, avocado)................................. 7.15

�������������������
��������
���
�� (inside: shrimp tempura & crab, outside: assorted fish, 8 pieces).15.50
������������
�� (fried soft shell crab, avocado & lettuce, 5 pieces)..................... 10.25
���������
���
�� (inside: crab & cucumber, outside: assorted fish, 8 pieces).... 12.95
�
����������	
��������
���(inside: fresh salmon & asparagus, outside: fresh 
salmon, 8 pieces)............................................................................................... 12.95
������������
���
�� (spicy eel, shrimp, salmon, avocado & cucumber, 6 pieces).. 8.25
**some rolls are available in handrolls**

����������	�����������
������������	������	�
��� (15 pieces).............................................................. 24.75
������������	������������ (20 pieces).............................................................. 32.50
�›������������������������ (30 pieces).......................................................... 48.00
����������������� (7 pieces of nigiri & spicy tuna roll)..................................... 19.50
����������� (22 pieces of nigiri, california & tekka roll).................................... 54.50
����������� (38 pieces, nigiri, california, spicy tuna & rock 'n roll)................... 97.50

All Season Sushi
�
��	����
����

Open: Monday - Thursday from 5:00 p.m. to 10:00 p.m., 
Friday - Sunday5:00 p.m. - 10:30 p.m.
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All sales become final when waiter leaves your 
premises, please check your order carefully.

All credit card orders, please show your 
credit card and valid I.D. upon delivery.

TO ORDER  (415) 452-6600 • waitersonwheels.com

SERVICE AREA
SAN FRANCISCO, DALY CITY, 

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

January / February 2010

Makimono (Roll)
38.	 Alaskan Roll  (salmon, crab, avocado & tobiko)  .......................................7.95
39.	 Astomar Roll  (asparagus, tuna & tobiko)....................................................6.95
40.	 Caterpillar Roll  (eel and cucumber wrapped in avocado) ........................9.95
41.	 Chef Special Roll  (shrimp tempura, cucumber, eel, ebi, crab & tobiko) ..11.95
42.	 Chicken Teriyaki Roll (chicken teriyaki)   ....................................................4.50
43.	 California Roll (crab, avocado)  ..................................................................4.00
44.	 Dynamite Roll  (spicy squid, avocado, burdock, shiso, white tuna on top) .10.95
45.	 Fresh Tuna Salad Roll  (fresh maguro, green onion and salad dressing
	  rolled with avocado and tobiko) ..................................................................6.50
46.	 49er Roll (spicy tuna, avocado, crab with tobiko)  ......................................7.95
47.	 Futo Maki (jumbo roll)   .................................................................................5.95
48.	 Golden Gate Roll  (crab & avocado wrapped in tuna & tobiko)................8.95
49.	 Gari Saba Maki  (mackerel, gari, shiso and green onion)............................4.95
50.	 Hamachi & Vegetables  ...................................................................................5.95
51.	 Hamachi Maki (yellowtail roll with green onion)   ...................................4.50
52.	 Hamachi Tempura Roll (served with ponzu sauce)  .....................................6.95
53.	 Hawaii Roll (tuna & avocado)  ......................................................................4.95
54.	 Kamikaje Roll (yellowtail & avocado)  ........................................................5.25
55.	 Kani Salad Roll  (crab meat, cucumber, green onion & mayo) ..................4.95
56.	 Marina Roll (shrimp & avocado)  ..................................................................4.95
57.	 New York Roll (shrimp, cream cheese, avocado)  ........................................6.95
58.	 Philadelphia Roll (salmon & cream cheese)  ...............................................4.25
59.	 Prawn Tempura Roll (with avocado)  ...........................................................5.95
60.	 Poki Maki (spicy white tuna with green onion) ............................................4.95
61.	 Rainbow Roll  (shrimp tempura, tuna, salmon, yellowtail, shrimp, avocado) .11.95
62.	 Rock’n Roll (eel & avocado)  ........................................................................5.95
63.	 Saba Maki (mackerel with green onion)   .....................................................4.50
64.	 Sake Maki (salmon roll)   ...............................................................................4.50
65.	 Salmon & Vegetables  .....................................................................................5.95
66.	 Salmon Skin Roll (grilled salmon skin & cucumber) ..................................3.95
67.	 Salmon Teriyaki Roll (with avocado)  ..........................................................5.25
68.	 San Francisco Roll (salmon & avocado)  ....................................................5.95
69.	 Spicy California Roll   ....................................................................................5.25
70.	 Spicy Hamachi Roll  ........................................................................................5.25
71.	 Spicy Scallop Roll  ..........................................................................................5.95
72.	 Spicy Shrimp Roll  ............................................................................................5.95
73.	 Spicy Tuna with Scallop  ................................................................................5.25
74.	 Spicy Tuna Roll  ..............................................................................................4.95
75.	 Spider Roll (soft shell crab)  .......................................................................10.95
76.	 Swamp Roll  (spicy tuna wrapped in seaweed salad) ..................................10.95
77.	 Tekka Roll (tuna roll)   .................................................................................4.25
78.	 Tuna & Vegetables  ..........................................................................................6.50
79.	 Tuna, Cream Cheese & Avocado  ...................................................................6.50
80.	 Una Cheese Roll  (unagi, avocado & cream cheese) ...................................6.95
81.	 Una Tempura Roll  (prawn tempura wrapped in fresh water eel) ............11.95
82.	 Volcano Maki  (spicy tuna with jalapeno, tobiko) .......................................6.95
214.  Funky Rock 'n Roll  (eel tempura with wasa tobiko, cucumber, 
	 lettuce and multi-grain rice)   .....................................................................11.95
216.	 Enoshima Special Roll  (oyster tempura with bonito and spicy sauce 
	 with multi-grain rice).....................................................................................12.95
217.	 Double Maguro Roll  (red tuna, white tuna, avocado and wasa tobiko). 11.95

Nigiri Sushi
one order includes two pieces

1.	 Aji (horse mackerel)  .......................................................................................4.50
2.	 Hokkigai (wurf clam)  .....................................................................................4.00
3.	 Albacore (white tuna)  ...................................................................................4.00
4.	 Ama Ebi (sweet shrimp)   ..................................................................................5.95
5.	 Ebi (shrimp)   ......................................................................................................4.00
6.	 Hamachi (yellowtail)   ....................................................................................5.00
7.	 Hirame (halibut)  .............................................................................................5.00
8.	 Hotategai (scallop)  ........................................................................................5.00
9.	 Ika (squid)  ........................................................................................................4.00
10.	 Ikura (salmon egg)   .........................................................................................4.00
11.	 Inari (fried tofu)   ............................................................................................3.50
12.	 Katsuo (bonito)  ...............................................................................................4.50
13.	 Kani Kama (imitation crab meat)   ..................................................................4.00
14.	 Maguro (tuna)   ...............................................................................................4.25
16.	 Saba (mackerel)  ...............................................................................................4.25
17.	 Sake (salmon)   .................................................................................................4.50
18.	 Suzuki (sea bass)  ..............................................................................................4.25
19.	 Tako (octopus)   ................................................................................................4.25
20.	 Tobiko (flying fish egg)   ..................................................................................4.25
21.	 Tai (red snapper)   .............................................................................................4.50
22.	 Tamago (egg)   ..................................................................................................4.00
24.	 Unagi (fresh water eel)   .................................................................................4.25
25.	 Uni (sea urchin)  ..............................................................................................6.95

Sashimi
sliced raw fish

26.	 Maguro (red tuna)   ........................................................................................9.95
27. 	 Hamachi (yellow tail)   .................................................................................10.95
28.	 Katsuo Tataki (bonito)  .................................................................................11.95
29.	 Sake (fresh salmon)  ........................................................................................9.95
30.	 Albacore (white tuna)  ...................................................................................9.95
31.	 Suzuki (stripe bass)  ........................................................................................12.95
32.	 Mirugai (long neck clam)  ..................................................................... seasonal
33.	 Hirame (flounder)  ........................................................................................14.95
34.	 Saba (mackerel)   ..............................................................................................8.95
35.	 Tai (red snapper)  ..............................................................................................9.95
36.	 Tako (octopus)   ................................................................................................8.95
37.	 Moriawase (assorted fish in season) 
	 A. Yuri (for 1)…17.95   B. Sakura (for 2) …35.00   C. Matsu (for 4)…56.00
212.  Maguro Tataki (slightly grilled sashimi with ponzu sauce)   ...................11.95
213.  Shiro Maguro Tataki (slightly grilled sashimi with ponzu sauce)   .........11.95

Mon - Thurs 11:00am - 3:30pm, 4:30pm - 10:00pm, Friday 11:00am - 3:30pm, 4:30pm - 10:30pm
Sat. 12:00am - 10:30pm, Closed Sunday

2280 Chestnut Street

Vegetarian Special Roll
83.	 Asparagus Roll  ...............................................................................................4.25
84.	 Avocado  ...........................................................................................................3.50
85.	 Grilled Eggplant Roll   ..................................................................................4.50
86.	 Kanpyo Maki  (calabash strip)  ......................................................................3.50
87.	 Kappa (cucumber)  ............................................................................................3.50
88.	 Oshinko Maki (picked daikon)  .......................................................................3.50
89.	 Shitake Mushroom Roll ..................................................................................4.00
90.	 Spicy Green Roll  (mixed vegetable with jalapeno)  .....................................5.50
91.	 Spinach Roll  ....................................................................................................3.50
92.	 Sweet Potato Tempura Roll  ..........................................................................5.25
93.	 Ume Shiso  (plum paste with shiso leaf)  ........................................................3.75
94.	 Vegetable Special Roll (mixed vegetables)  ...................................................5.95
95.	 Vegetable Tempura Roll  ................................................................................5.95
96.	 Yamagobo  (picked burdock)  ..........................................................................2.95

S u s h i  &  T e r i y a k i
(Formerly Soku's Sushi)

On the Side
180.Rice   ............................................1.25	 218. Multi-Grain Rice   ....................2.50
181.Miso Soup   ........Sm. 1.25…Lrg. 2.95	 182.Ginger   .......................................1.00	

183.Wasabi…………50¢

*any sushi can be made with multi-grain rice for 1.00 extra*
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All sales become final when waiter leaves your 
premises, please check your order carefully.

All credit card orders, please show your 
credit card and valid I.D. upon delivery.

TO ORDER (415) 452-6600 • waitersonwheels.com

SERVICE AREA
SAN FRANCISCO, DALY CITY, 

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

January / February 2010

Sushi Combination
200.	 Nigiri Sushi Combination  nigiri (7) and california roll (6)......................14.95
201.	 Nigiri Sushi & Sashimi Combination  nigiri (7), special roll (6), 
	 tuna sashimi (4)  .............................................................................................17.95
202.	 Sushi Roll Combination (18 pcs)  california Roll (Crab & Avocado), 
	 kappa Roll (Cucumber), tekka roll (Tuna) .................................................10.95
203.	 Vegetable Roll Combination (18 pcs)  spinach, avocado, cucumber ..........9.95
204.	 Tekka Don (sliced tuna over rice)  ..............................................................12.95
205.	 Chirashi Sushi (assorted fish over rice)  ......................................................13.95
206.	 Sake Ikura Don (sliced salmon with salmon egg)  .....................................14.95
207.	 Shiromi Sakana Don (assorted white fish over rice)  ................................14.95

Substitutions are 1.00 extra. Above items sometimes change on Chef's choice

Appetizers
97.	 Sushi Appetizers (5 pieces nigiri sushi)  ............................................................7.95
98.	 Gyoza (homemade Japanese style potstickers)   ..............................................4.95
99.	 Yakitori (small pieces of chicken on 3 skewers)   ...........................................5.95
101.	Nasu Bitashi (deep fried eggplant with sauce)  ..............................................5.95
102.	Agedashi Tofu (deep fried tofu with sauce)  ..................................................5.50
103.	Volcano Ash Tofu (cold tofu with special sauce)  .......................................7.50
104.	Kobashira Kakiage (shredded vegetable deep fried with scallop)  ..............6.50
105.	Ebi kakiage (shredded vegetable deep fried with prawn)  ..............................5.95
106.	Kani Beef Roll (crabmeat cake wrapped with beef & seaweed)  ...................5.50
107.	Prawn Tempura    .......................7.50	 108.  Seafood Tempura  .....................8.50
109.	Vegetable Tempura   ..................7.00	 110.  Tempura Combination    ...........7.50
111.	Sesame String Beans    ...............4.50	 112.  Edamame (steamed soy beans)   .3.25
113.	Spicy Tuna Tempura (with mixed green salad)  ..............................................5.95

Salads
114.	 Seaweed Salad (marinated seaweed salad)  ...................................................4.75
115.	 Seafood Sunomono (assorted seafood with cucumber)  ..............................6.95
116.	 Tako Sunomono (octopus & cucumber)   .......................................................5.95
117.	 Ebi Sunomono (shrimp & cucumber)   .............................................................5.95
118.	 Plain Sunomono   .............................................................................................4.95
119.	 Green Salad (with homemade or miso dressing)   .........................................3.00
120.	 Mixed Green Salad (with homemade or miso dressing)  ...............................5.95
121.	 Gomae (spinach with sesame sauce)  ...............................................................4.95
122.	 Oshitashi (boiled spinach with dry bonito flakes & soy sauce dressing)  ...4.95

Dinner

Curry
152.	 Chicken Curry over Rice  ........8.50	 153.  Beef Curry over Rice  ..............8.50
154.	 Vegetable Curry over Rice  .....8.50	 155.  Katsu Curry over Rice  ............9.50

Donburi
Served over rice in bowl with miso soup

156.	 Unagi Don (fresh water eel)  ........................................................................12.95
157.	 Oyako Don (chicken and egg cooked in special sauce)  ..............................9.95
158.	 Katsu Don (pork cutlet, vegetable and egg cooked in special sauce)  ......9.95
159.	 Ebi Kakiage Don (shredded vegetable deep fried with prawn)  ...................9.95

208.Enoshima Combination Special…12.95
Choose any Two Items. Served with Miso Soup, Salad and Rice 

	 A. Shrimp & Vegetable Tempura	 B. Vegetable Tempura
	 C. Chicken Teriyaki	 D. Beef Teriyaki
	 E. Salmon Teriyaki	 F. Sea Bass Teriyaki
	 G. Ton Katsu or Chicken Katsu	 H. Gyoza (potsticker)
	 I. Grilled Teppan Tofu w/ Special Sauce	 J. California Roll
	 K. Sashimi (tuna)	 L. Sushi Mori (5 Nigiri Sushi)

M. Sashimi Mori (Mixed sashimi)
*sashimi and nigiri sushi 1.00 extra

Noodle
146.	 Tempura Udon / Soba  ............7.95	 147.  Beef Udon / Soba  ....................7.95
148.	 Chicken Udon / Soba  .............7.95	 149.  Vegetable Udon / Soba  ..........7.95
150.	 Kitsune Udon / Soba  ..............7.95	 151.  Plain Udon / Soba  ..................7.95

Sashimi Dinner
Served with soup, salad and rice

143.	 Tuna Sashimi (sliced raw tuna)  ...................................................................14.95
144.	 Sashimi Combination (sliced raw fish and other seafood in season)  .......17.95
145.	 Hamachi Sashimi (sliced raw yellowtail)  ...................................................15.95

Sukiyaki or Nabe (Soup)
Served with Salad and rice

140.	 Beef Sukiyaki (beef, vegetables and bean thread noodle)  .........................12.95
141.	 Chicken Sukiyaki  ...........................................................................................12.95
142.	 Yosenabe (seafood, vegetables, tofu and noodles in clear broth)  ..........12.95

Katsu
136.	 Ton Katsu  (deep fried breaded pork with special sauce) ...........................12.95
137.	 Chicken Katsu   ..............................................................................................12.95
138.	 Ebi Furai (deep fried breaded prawn)  ...........................................................12.95
139.	 Kaki Fry (oyster)   ..........................................................................................12.95

Tempura
132.	 Seafood Tempura  ...................14.95	 133.  Prawn Tempura   ....................12.95
134.	 Tempura Combination   ..........12.95	 135.  Vegetable Tempura   ...............11.95
215.	 Super Kamikaze  (yellowtail tempura with lettuce, spicy mayo and 
	 multi-grain rice)   ...........................................................................................11.95

Teriyaki
123.	 Chicken Teriyaki ......................10.95	 124.  Beef Teriyaki    ......................12.95
125.	 Pork Teriyaki ........................... 11.95	 126.  Sea Bass Teriyaki ..................15.95
127.	 Salmon Teriyaki .......................12.95	 128.  Tofu Teriyaki  .......................10.95
129.	 Garlic Chicken  ..............................................................................................11.95
130.	 Teppan Tofu (grilled tofu with special sauce)   ..........................................10.95
131.	 Garlic Beef   ...................................................................................................12.95

served with miso soup, salad and rice

 500. Sushi Platter Specials	A.60pcs $50.00	 B.80pcs $70.00	C .100pcs $90.00  
  California Roll   	 (12pcs)   	 (18pcs)   	 (18pcs)
  Tekka (Tuna Roll)   	 (6pcs)   	 (12pcs)   	 (12pcs)
  Kappa (Cucumber Roll)   	 (12pcs)   	 (12pcs)   	 (12pcs)
  Futomaki   	 (8pcs)   	 (8pcs)   	 (16pcs)
  Unakyu   	 (6pcs)   	 (6pcs)   	 (12pcs)
  Tuna   	 (4pcs)   	 (6pcs)   	 (9pcs)
  Hamachi   	 (4pcs)   	 (6pcs)   	 (7pcs)
  Ebi   	 (4pcs)   	 (6pcs)   	 (7pcs)
  Unagi   	 (4pcs)   	 (6pcs)   	 (7pcs)

Makimono (70 - 80 pcs per order)
502.	 California Roll   ...................45.00	 503. Rock'n Roll (bbq eel/avocado)  .48.00
504.	 Prawn Tempura Roll .............55.00	 505. Spicy Tuna Roll  .....................48.00
506.	 Philadelphia Roll (salmon & cream cheese)  .............................................48.00
507.	 Spider Roll (soft shell & avocado)  ............................................................80.00

Teriyaki (Serves 10 people)
514.	 Chicken Teriyaki with Rice  ..60.00	 515.  Beef Teriyaki with Rice  .........70.00
516.	 Salmon Teriyaki with Rice  ...75.00	 517.  Sea Bass Teriyaki with Rice  ..90.00

518.  Mixed Teriyaki with Rice……80.00

Side Orders (Serves 10 people)
519.	 Green Salad with house miso dressing  .......................................................24.00
520.	 Mixed Green Salad with house miso dressing .............................................40.00
521.	 Seaweed Salad (marinated seaweed salad)  .................................................40.00
522.	 Gyoza (Housemade Japanese style potsticker, 70 pcs)  ...............................42.00
523.	 Yakitori (Chicken skewers, 30 pcs)  ..............................................................45.00
524.	 Prawn Tempura (prawn with vegetable)  .....................................................55.00
525.	 Vegetable Tempura  .............. 40.00	 526.  Edamame  .................................20.00

Party Platters

Nigiri (20 pcs per order)
508.	 Maguro (tuna)  ......................33.00	 509.  Hamachi (yellowtail)  ...........36.00
510.	 Ebi (cooked shrimp)  ...............33.00	 511.  Sake (salmon)  ........................33.00
512.	 Albacore  ................................33.00	 513.  Unagi (bbq eel)  ......................33.00

501. Vegetarian Roll Platter  (84 pcs)  ................................................................48.00
Vegetable Tempura Roll (12 pcs), Avocado Roll ( 12 pcs), Sweet Potato Tempura 
Roll (12 pcs), Asparagus (12 pcs), Kanpyo Roll (12 pcs), Cucumber Roll (12 pcs), 

Japanese
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APPETIZERS AND SIDE ORDERS
1.HIYA YAKKO  Cold bean cake  .........................4.55
2.OSHITASHI  Boiled spinach  ..............................4.55
3.YAKITORI  BBQ chicken, two skewers  ............4.90
5.GYOZA  Pork wrapped in gyoza skin (5).........4.55
6.AGEDASHI TOFU  Deep fried bean cake ........4.55
7A.SEAWEED SALAD  ..........................................5.20
8.TAKO SUNOMONO  Octopus & cucumber ...6.85
9.EBI SUNOMONO  Shrimp cucumber...............6.85
10.SOFT SHELL CRAB  Deep fried ......................8.00
14.CHICKEN-KARAAGI  Deep fried ..................5.90
15.DEEP FRIED STARS  Shrimp & crab meat (3) .4.05
16.HARUMAKI  Japanese style egg roll (3) ........4.55
17.MISOSHIRU  Soya bean soup ..........................1.20
18.STEAMED RICE .................................................1.20
124.GREEN SALAD with Tako   ...........................6.85
125.GREEN SALAD with Shrimp   ......................6.85
206.EDAMAME  Steamed soy bean  ....................4.05
207.CROQUETE  Vegetable with potato  .............4.55
306. DEEP FRIED SQUID   .....................................5.90
322.UNAGI-YAKI  ...................................................6.85
323.SHRIMP WRAPPED W/ BACON ROLL  ....8.00
387.FRESH OYSTER IN HALF SHELL   .....each 1.95
388.ALBACORE TATAKI  seared albacore 
with ginger garlic sauce (4)   ..................................5.95
389.TUNA TATAKI  seared, ginger garlic sauce (4)   	

Open
Monday - Friday: 11:00am - 10:45pm

Saturday : 12 noon - 10:45pm 
Sunday : 12 noon - 9:45pm

3750 GEARY BLVD.

INABE (IRON POT)
19.YOSENABE   .....................................................13.75
20.BEEF SUKIYAKI   .............................................13.75
208.CHICKEN SUKIYAKI  ..................................13.75
209.SEAFOOD SUKIYAKI  ..................................14.90

UDON & SOBA
22.KITSUNE UDON   .............................................7.80
21.TEMPURA UDON    ..........................................8.65
161.BEEF UDON  Beef , vegetable & noodles  ....9.15
163.VEGETABLE UDON  ......................................9.20
23.NABE UDON  Seafood, vegetable, noodles  .10.30
27A.ZARU SOBA  ...................................................6.85
28A.TEMPURA ZARU SOBA  ..............................9.80
29.MAGURO ZARU SOBA  ................................12.60

TEMPURA DINNER
26A.TEMPURA Prawns & vegetables  ...............10.95
24.SHRIMP TEMPURA   ......................................12.60
25.SEAFOOD TEMPURA  ...................................12.60
26.VEGETABLE TEMPURA  .................................9.80

NIGIRI (SUSHI) - 2pcs.
31.	 Amaebi (Sweet Raw Prawns) .....................6.35
150.	Albacore (White Tuna)  ...........................4.55
220.	Katsuo  (Bonito) ..........................................4.90
33.	Ebi  (Prawn) .....................................................4.55
34.	Hamac hi (Yellow Tail) ...............................5.20
35.	Hi rame (Flounder) ......................................4.55
221.	Hokigai (Dark Shell Clam).........................4.05
36.	Ho teta Gai (Scallop) .................................4.90
37.	 Ika (Squid) ......................................................4.05
38.	 Ikura (Salmon Roe) .....................................5.70
38A.Inari (Sweet Tofu Skin)   .............................2.60
39.	 Kani-Kama (Imitation Crab Meat) ..........3.20
170.	Kazunoko (Hearing Roe)  .......................4.35
400. KANBACHI  ...................................................4.90
40.	 Maguro (Tuna) ...........................................4.55
41.	 Mirugai (Giant Clam) ................................6.65
42.	Saba  (Mackerel) ............................................3.75
43.	Sak e (Smoked Salmon) ................................4.90
314.	Salmon (Fresh Salmon)  ............................4.90
43A.Suzuki (Strip Bass)   ....................................4.55
151.	Sun-Rise (Sake, Tobiko, Egg)  .....................8.00
44.	Tai  (Red Snapper) ..........................................4.35
45.	Tako  (Octopus) .............................................4.55
46.	Tamago  (Egg Omelette) .............................3.40
47.	Tobiko  (Frying Fish Roe) ............................5.20
48.	U nagi (BBQ Fresh Water Eel) .....................5.20
49.	U ni (Sea Urchin) ............................................6.35
250. Quail Egg  ...................................................6.20
390.	 Big Eye Tuna   ............................................5.50

FROM OUR SUSHI BAR
223.PEI SPECIAL   .................................................20.15
109.NIGIRI SUSHI SPECIAL ...............................18.35
110.CHIRASHI SUSHI ..........................................17.20
111.SUSHI VARIETY .............................................14.90
112.DELUXE SUSHI ..............................................21.80
113.HAPPY SUSHI ................................................17.20
224.ICHIRAKU SPECIAL  ...................................19.50

SASHIMI
	 12pcs.	 8pcs.
51A.Amaebi (Sweet Raw Prawns) .22.45..........15.35
139.Ankimo (Monk Fish Liver)   ...18.40..........12.50
155.Albacore (White Tuna)  ........16.10.......... 11.10
222.Katsuo (Bonito)  .......................17.20..........12.15
50.Hamachi (Yellow Tail) ..............18.90..........12.50
51.Hirame (Flounder) .....................16.10.......... 11.10
143.Hokikai (Ark Shell)   ...............13.80............9.35
52.Maguro (Tuna) ..........................16.10.......... 11.10
53.Mirugai (Giant Clam) ...............24.50..........16.25
175.Suzuki (Stripe Bass)  ................16.10.......... 11.10
53A.Saba (Mackerel)  .........................9.80............7.05
54.Sake (Smoked Salmon) ...............16.10.......... 11.10
138.Salmon (Fresh)   ......................16.10.......... 11.10
54A.Tai (Red Sapper)   ......................13.80............9.32
55.Tako (Octopus) ............................16.10.......... 11.10
391.Big Eye Tuna   .........................16.50.......... 11.50

MAKIMONO (rolled & cut - 8 pcs.)
56.	 Avocado ROLL ..........................................4.30
201.	Alaska Roll (Avocado, Ebi, Salmon)  .11.45
57.	 Avocado - Special ROLL ......................8.35
152.	Astomar Roll (Asparagus, Tuna, Tobiko) .6.60
153.	Asparagus Roll  ......................................4.90
154.	Asparagus with Shrimp Roll  .........6.60
171.	Aimee Roll   ................................................6.60
135.	Boston (Tobiko, Sprout, Salmon, Cucumber) .6.60
314.	Bejing Roll (Roast Duck, Cucumber)  ....6.60
58.	 California Roll ......................................4.55
58B.	Crab Roll (Crab)   ......................................4.05
134.	Cindy (Tobiko, Sake, Salmon, Lemon)   ..11.45
76A.Caterpillar (Tobiko, Unagi, Avocado)  .11.45
172.	 Checkboard Roll (Tuna, Hamachi, Crab) .11.45
252. Chicken Teriyaki Roll  .......................5.90
253. Canton Roll (BBQ Pork, Cucumber)  ..6.60
137.	Dragon Roll   .........................................11.45
132.	Dynamite (Hamachi, Sprout, Cucumber)   .6.60
59.	 Daegi Roll (Spicy Tuna & Scallop) .........6.60
59A.Ebi-Kyu (Ebi & Cucumber)   .......................6.60
60.	 Futo Maki (4pcs) ........................................6.60
60A.Golden Gate (Tuna, Avocado, Tobiko)   .6.60
61.	Hamac hi Negi (Yellow Tail & Onion) ...6.60
62A.Jim's ( Tuna, Shitake, Tobiko, Green Onion)   .6.60
173.	Kappa Maki (Cucumber)  ..........................3.40
63A.Negi-Hirame (Hirame & Green Onion)   .6.60
63B.	Negi Sake (Smoked Salmon, Green Onion)  .6.60
63C.Negi Tuna (Tuna  & Green Onion)   ........6.60
63.	N ew York Roll (Shrimp & Avocado) ....6.60
64A.Oshinko (Pickled Yellow Radish)   ..........3.40
64.	 Philadelphia Roll  ................................6.60
65.	 Poki Roll (Spicy Tuna) ..............................5.70
66.	Rai nbow Roll .........................................11.45
67.	Rock 'n Roll (Unagi & Avocado) ............6.60
67A.Saba Roll ....................................................4.55
68.	Sak e Roll (Smoked Salmon) ....................6.60
69.	Salmo n Skin Roll ...................................5.70
70.	S hitake Roll (Black Mushroom) ............4.05
71.	Spid er Roll (Soft Shell Crab) ...................9.80
202.	Special Tuna Roll (Crab & Tuna)  .....11.45
131.	Tamago Roll (Egg)   ................................4.05
72.	T ekka Maki (Tuna) .....................................5.20
73.	T empura Roll (Shrimp Tempura) ..........7.50
74.	Tokyo  Roll (Salmon & Avocado) ...........6.60
75.	Um eshiso (Plum & Mint Leaf) ..................3.40
76.	U nakyu (Unagi & Cucumber) ..................6.60
77.	U na-Tem Roll (Eel & Tempura) .............8.15
136.	Veggie Roll (Avocado, Cucumber, etc)   .5.70
133.	49er's Roll (Tobiko, Tuna, Salmon)   .....11.45
203.	Summer Green (Avocado & Seaweed)  .8.00
204.	Atlantic (Salmon, Kaziki, Kani, Gobo)  .11.45
205.	Amigo Roll (Cheese, Avocado, Ebi, Kani)  .6.65
254. ..Phoenix Roll (Shrimp Tempura, Avocado  
and Unagi)..............................................................11.45
394. HAWAIIN (asparagus, unagi, mahi mahi)  .12.95
395.TERIYAKI TUNA (grilled tuna w/teriyaki).6.95
396.CANCUN (shrimp, crab, cucumber, avo)..10.95
397.FRIED SPICY SALMON (cream cheese, avo).8.95
398.FRIED SPICY TUNA (cream cheese, avocado).8.95
399.FRIED SPICY HAMACHI (cream cheese,avo).9.95
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DONBURI DINNER
256.TOFU TERIYAKI DONBURI  .........................6.85
97.OYAKO DONBURI  Chicken, egg, veggies....8.00
98.KATSU DONBURI  Pork, onion & egg ...........9.95
99.UNAGI  Broiled eel over rice .........................14.90
114.NIKU DONBURI   ..........................................10.30
115.CHICKEN TERIYAKI DONBURI  .................9.15
116.BEEF TERIYAKI DONBURI  ........................10.30
214.SEAFOOD DONBURI   .................................10.70
167.TEKKA DONBURI  ........................................16.05

SASHIMI COMBINATION
160.MINI (Assorted, 12pcs.)  ...............................19.40
120.SMALL (Assorted, 21pcs.) ............................34.50
121.MEDIUM (Assorted, 36 pcs.)   .....................59.80
122.LARGE (Assorted, 55 pcs.)   .........................83.25

TERIYAKI DINNER
80.CHICKEN TERIYAKI  .....................................10.30
81.BEEF TERIYAKI  ..............................................13.75
82.SALMON TERIYAKI .......................................12.60
83.SABA TERIYAKI  King Mackerel  .................10.30
84.SQUID TERIYAKI  ...........................................10.30
85.SHRIMP TERIYAKI .........................................12.60
164.SEABASS TERIYAKI  .....................................17.90
211.SWORDFISH TERIYAKI  ..............................13.95
255.TOFU TERIYAKI  .............................................9.15
310.HAMACHI TERIYAKI  .................................14.90
311.RED SNAPPER (Tai) TERIYAKI  ..................12.60
392.TUNA TERIYAKI   .........................................10.95
393.MAHI MAHI TERIYAKI   .............................13.95

SHIOYAKI DINNER
86.SALMON SHIOYAKI ......................................12.60
87.SABA SHIOYAKI  King Mackerel  ................10.30
88.SQUID SHIOYAKI  with light salting  ..........10.30
89.SHRIMP SHIOYAKI  with light salting ........12.60
89A.HAMACHI-KANA SHIOYAKI    ............... 11.45
165.SEABASS SHIOYAKI  ....................................14.90
212.SWORDFISH SHIOYAKI  .............................13.75
312.HAMACHI SHIOYAKI  ................................14.90
313.RED SNAPPER (Tai) SHIOYAKI  ................12.60

KATSU DINNER
Breaded & deep fried with cutlet sauce

90.TON-KATSU  Pork Cutlet  .............................. 11.95
91.BEEF-KATSU  ...................................................13.75
92.CHICKEN-KATSU  .......................................... 11.45
93.FISH-KATSU  Dover Sole filet  .......................12.60
94.OYSTER-KATSU  .............................................12.60
95.SHRIMP-KATSU  .............................................12.60
166.SEABASS KATSU  ..........................................14.90
213.SWORDFISH KATSU  ...................................13.75

COMBINATION DINNER
257.SASHIMI & SALMON TERIYAKI  ..............19.50
168.SASHIMI & TONKATSU  .............................19.50
100.SASHIMI & TEMPURA  ................................19.50
101.SASHIMI & CHICKEN TERIYAKI ..............19.50
102.SASHIMI & BEEF TERIYAKI .......................20.65
103.SASHIMI & SUKIYAKI .................................20.65
104.TEMPURA & CHICKEN TERIYAKI ...........16.05
105.TEMPURA & BEEF TERIYAKI ....................19.50
169.TEMPURA & SEABASS TERIYAKI  ............18.35
106.TEMPURA & SUKIYAKI ..............................17.20
107.TEMPURA & SALMON TERIYAKI ............17.20
108.SALMON TERIYAKI & FISH KATSU .........17.20

385. SPECIAL DINNER BOX…12.60
Choice of any 3 items. Served with rice, soup and salad

	 Chicken Katsu	 Gyoza	 4 pcs. California Roll	T empura Vegetable Shrimp
	T on Katsu	T ofu-Teriyaki	 Beef Teriyaki	S almon Teriyaki or Shioyaki
	 Oyster Katsu	 4 pcs. Avocado Roll	 Chicken Teriyaki	S aba Teriyaki or Shioyaki
	 4 pcs. Crab Roll	S eabass Teriyaki	S wordfish Teriyaki           Fish Katzu
                                             Tuna Teriyaki                  Mahi Mahi Teriyaki           

Any 2 items above with choice of 1 kind of sashimi add $1.00
4 pcs. Tuna             4 pcs. White Tuna       4 pcs. Salmon            4 pcs. Smoked Salmon

ICHIRAKU SPECIALS
Teriyaki Shioyaki

329.HAMACHI  .....................................................10.95
330.RED SNAPPER  ..............................................10.95

MAKIMONO (Rolled & cut - 8 pcs.)
336.CRISTINA ROLL  Unagi, shiitaki, crab inside, 
teriyaki sauce on top  ..............................................5.25
337.DOUBLE SHRIMP SALAD ROLL  Small 
shrimp with mayo & large shrimp on top  ..........5.95
338.SPICY SCALLOP SALAD ROLL (6 pcs.)  
Minced scallops with spicy sauce, tobiko, 
green onions  ............................................................5.95
339.FLOWER ROLL  Salmon, crab meat, 
cucumber, black and red tobiko  ...........................6.95
340.TERIYAKI TEMPURA ROLL  Tempura 
inside with avocado and teriyaki sauce on top  .6.95
341.SAN FRANCISCO ROLL  Real crab meat, 
avocado, cucumber, tobiko  ...................................7.25
342.SUN-FLOWER ROLL  Fresh salmon, crab meat, 
cucumber, asparagus, cream cheese, 
potato, black tobiko  ...............................................7.95
343.KOIBITO ROLL  Shrimp tempura inside, 
crab meat, special mayo, chili pepper on top  ....8.95
344.VOLCANO ROLL  Shrimp tempura, spicy 
tuna with mayo on top  ..........................................8.95
345.TWISTER ROLL  Shrimp bacon inside, 
salmon and unagi on top  ......................................9.95
346.SUPER DYNAMITE ROLL  Spicy scallop 
inside, hamachi and white tuna on top  ..............9.95
347.TOKYO ROLL  Small shrimp salad inside, 
hamachi and salmon on top  .................................9.95
348.DOUBLE TUNA ROLL  White tuna, avocado, 
tobiko, green onions, red tuna  ..............................9.95
349.HIRAME SPECIAL  Egg, asparagus, carrots, 
hirame, tobiko, green onions on top  ....................9.95
350.SEXY ROLL  Shrimp tempura inside, fresh 
salmon on top, American cheese, tobiko  ............9.95
351.PINK ROLL Spicy tuna inside, fresh salmon 
and hot sauce on top  ..............................................9.95
352.SUPER DRAGON ROLL  Shrimp tempura 
inside, avocado, unagi, crab meat, tobiko, green 
onion  ......................................................................10.95
353.SUSHI CHEF'S SPECIAL ROLL  Deep fried soft 
shell crab inside, avocado, crab meat, black tobiko 
no top  .....................................................................10.95
354.FIRE DRAGON ROLL  Amaebi tempura 
inside with avocado, unagi, crab meat, tobiko, 
green onion on top  ............................................... 11.95
355.GONZILLA ROLL  Deep fried soft shell 
crab inside, unagi, cucumber, black tobiko 
on top  .....................................................................13.95

TEMAKI SPECIALS (Handrolls - 1 
pc.)

361.CRAB HAND ROLL  Crab meat.....................2.50
362.CALIFORNIA HAND ROLL  Crab meat 
and avocado, tobiko  ...............................................2.75
363.CHICKEN TERIYAKI HANDROLL  Chicken 
teriyaki, lettuce, green onions, cucumber  ...........5.25
364.BEEF TERIYAKI HANDROLL  Beef with teri-
yaki sauce, lettuce, green onions, cucumber  ......5.75
365.SPICY TUNA HANDROLL  With tobiko, 
green onions  ............................................................3.95
366.SMOKED SALMON HANDROLL   ..............3.95
367.SPICY SCALLOP SALAD HANDROLL  
Minced scallops with spicy sauce, tobiko, 
green onions  ............................................................3.95
368.HAMACHI NEGI HANDROLL  Yellowtail 
and green onions, tobiko  .......................................4.25
369.SHRIMP TEMPURA HANDROLL  Tempura, 
green onions, avocado  ...........................................4.50
370.NEW YORK HANDROLL  Shrimp and avo-
cado  ..........................................................................4.50
371.ROCK N' ROLL HANDROLL  Broiled eel 
& avocado, teriyaki sauce  .....................................4.50
372.UNI HANDROLL  Sea urchin  .......................4.95
373.JULIO'S HANDROLL  Shrimp salad, tuna, 
tobiko, cucumber, teriyaki sauce  ..........................4.95
374.UNAGI HANDROLL  Broiled eel with 
teriyaki sauce  ..........................................................4.95
375.ASPARAGUS W/ SHRIMP HANDROLL    .4.95
376.SALMON SKIN HANDROLL  Grilled 
salmon skin with teriyaki sauce, carrots, tobiko, 
green onions  ............................................................4.95
377.SAN FRANCISCO HANDROLL  Real crab, 
avocado, cucumber, tobiko  ...................................5.25
378.TAMBARA'S PEACOCK HANDROLL  
Shrimp tempura, avocado, crab meat, lettuce, 
tobiko and teriyaki sauce  ......................................5.95
379.VOLCANO HANDROLL  Shrimp tempura, 
spicy tuna, tobiko with sweet mayo  ....................6.95
380.POWER HANDROLL  Sea urchin, mint leaf, 

PARTY PLATTERS
  500.PLATTER A (90 pcs.) ...................................57.45
  Avocado Roll (18), Kappa Maki Roll (18), Oshinko
  Roll (18), Shitake Roll (18), Asparagus Roll (18)
  501.PLATTER B (104 pcs.)  ................................91.95
  California Roll (18), Poki roll (18), Veggie 
  Roll (18), Boston Roll (18), Rock N' Roll (18)
  502.PLATTER C (110 pcs.) ...............................103.45
  Tekka Maki (18), Hamachi Negi Roll (18), 
  Ebi-Kyu Roll (18), Volcano Roll (16), 
  California Roll (24), Dragon Roll (16)
  503.PLATTER D (114 pcs.)  .............................149.45
  Cindy Roll (24), Checkerboard Roll (24), 
  Caterpillar Roll (24), California Roll (24), 
  Albacore (4), Tako (4), Ebi (6), Tuna (4)
  504.PLATTER E (156 pcs.)  ..............................195.45
  Rainbow Roll (16), Special White Tuna Roll (16), 
  Alaska Roll (16), Dragon Roll (16), Dynamite Roll  
  (12), California Roll (32), Asparagus with Shrimp
  Roll (18), Unagi (10), Salmon (10), Tuna (10)

CURRY
401.CHICKEN...... 8.65	 402.BEEF......................10.65
403.FRIED TOFU.. 7.00	 404.TON-KATZU..........9.50
405.SALMON...... 10.65	 406.CHICKEN-KATZU.9.50
407.SHRIMP TEMPURA CURRY........................10.65



104

All sales become final when waiter leaves your 
premises, please check your order carefully.

All credit card orders, please show your 
credit card and valid I.D. upon delivery.

TO ORDER  (415) 452-6600 • waitersonwheels.com

SERVICE AREA
SAN FRANCISCO, DALY CITY, 

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

January / February 2010

Soup
1. Miso Soup  Traditional style with tofu, scallions and seaweed..............2.50
2. Miso Clams Soup  Traditional style with clams, tofu, scallions, and seaweed....5.00

Salad
3. Edamame  Soy beans served warm or cold..................................................3.00
4. Green Salad  Mixed green salad served in lemon miso dressing..........7.00
5. Wakame Salad  Marinated seaweed salad................................................... 5.00
6. Sunomono  Ebi, tako and snow crab with cucumber in vinegar 
	 dressing.....................................................................................................................8.00
8. Ahi Poke  Diced ahi tuna marinated with spicy Hawaiian poke sauce...8.00
9. Oshitashi  Boiled spinach with Japanese sesame sauce........................6.00
10. Tataki Tuna Salad  Grilled albacore tuna sashimi and mixed greens 
	 drizzled with ginger dressing.............................................................................15.00

Appetizers
11. Ahi Sashimi Tartare  Ahi tuna, avocado and tofu, with Gyoza chips.9.00
12. Age Dashi Tofu  Deep fried cubes served with radish and ginger.......6.00
13. Ankimo  Monkfish Foie tossed with salmon roe and daikons..............12.00
14. Gyoza  Pork Japanese pot stickers (6 pcs.)..............................................7.00
15. Kaki Oysters  Deep fried oysters with cilantro vinaigrette (6 pcs.)...10.00
16. Soft Shell Crab  Deep fried soft shell crab served with daikons and 
	 ponzu sauce.............................................................................................................8.00
17. Calamari  Served with spicy tartar sauce...................................................9.00
18. Steamed Clams  Served with sake garlic broth........................................9.00
19. Tempura  Large black tiger shrimp and assorted vegetables dipped 
	 in light tempura batter...................................................................................... 10.00
118. Miso-Walu Tini  Diced Hawaiian escolar with sweet miso flavor........8.00
119. Hiyayakko  Cold sliced tofu blocks served with ginger sauce............. 5.00
120. Hamachi Carpaccio  Sliced of yellowtail and avocado served with 
	 garlic jalapeño ponzu sauce...............................................................................13.00

Robata Grill
20. Chicken Yakitori  Chicken and scallion skewers brushed with miso 
	 sesame sauce..........................................................................................................6.00
22. Beef Short Ribs  Thinly marinated beef short ribs............................... 10.00
23. Hamachi Kama  Grilled yellow tail cheek with spicy ponzu radish sauce.. 9.00
24. Lamb Chops  Grilled lamb chops seasoned with shoyu, honey miso 
	 and grated ginger root...................................................................................... 10.00
28. Grilled Asparagus............................................................................................... 4.00
29. Grilled Eggplant.................................................................................................... 4.00
121. Miso Seabass  Marinated seabass in saikyo miso and sweet sake..13.00
122. Hokkaido Scallop  Grilled scallop served with lemon vinaigrette.....12.00
123. Vegetarian Mix  Grilled asaparagus, eggplant and zucchini..............8.00

Nigiri Sushi (Two pieces per order)

30. Amaebi  Sweet prawn..........6.00	 31. Saba  Mackerel......................... 4.00

32. Ebi  Cooked tiger prawn.......4.00	 33. Sake  Fresh salmon............... 5.00

34. Hamachi  Yellowtail...............4.00	 36. Hotate  Scallops.................... 4.00	

37. Tai  Red Snapper....................4.00	 38. Ika  Squid.................................. 4.00	

39. Tako  Octopus........................4.00	 40. Ikura  Salmon Roe.................. 4.00	

41. Tobiko  Flying Fish Egg..........4.00	 44. Kani  King Crab........................ 4.00	

45. Toro  Tuna belly.................... 10.00	 46. Maguro  Tuna........................... 4.00	

47. Unagi  Freshwater Eel..........4.00	 48. Shiro Maguro  Albacore....... 4.00	

49. Uni  Sea Urchin......................6.00	 51. Walu  Hawaiian Butter Fish.4.00

124. Aji...............................................4.00	 125. Ankimo....................................... 4.00

127. Tamago................................................................................................................... 4.00	

128. Hirame.................................................................................................................... 4.00	

129. Kampachi............................................................................................................... 4.00	

130. Kaki Oysters........................................................................................................ 4.00	

131. Tempura Tai........................................................................................................... 4.00

Sashimi (5 pieces of sliced fish-no rice)

52. Maguro  Tuna..........................10.00	 53. Shiro Maguro  Albacore..... 10.00

54. Hamachi  Yellowtail...............10.00	 55. Sake  Salmon......................... 10.00

57. Tako  Octopus.........................10.00	 58. Walu  Hawaiian butter fish.10.00

62. Toro Tuna Belly..................... 28.00	 132. Hirame..................................... 10.00

133. Kampachi.................................10.00	 134. Tai............................................. 10.00

135. Unagi.........................................10.00	 136. Uni............................................ 20.00

Sushi & Sashimi Assorted Plates
63. Chirashi  Assorted fish topped with sushi rice..................................... 16.00

137. Nigiri Special  Tuna, Salmon, Hamachi, Albacore, Ebi, Tai, 

	 Unagi, and Tekka Maki........................................................................................ 16.00

138. Sashimi Special  4 pcs. of Tuna, 4 pcs. of Albacore, 3 pcs. of 

	 Salmon, 3 pcs. of Hamachi, 3 pcs. of Walu................................................25.00

139. Sushi Moriawase  3 pcs. of California Roll, 3 pcs. of Spicy Tuna 

	 Roll, 5 pcs. Nigiri~Tuna, Hamchi, Salmon, Albacore, Ebi, 5 pcs. of 

	 chef's choice sashimi..........................................................................................27.00

140. Unajyu Don  Barbecue fresh eel served in bowl of rice........................15.00

Naked Fish
2084 Chestnut St.

Open: Sunday through Thursday from 12:00 p.m. to 3:00 p.m., 4:30 p.m. to 10:00 p.m.
Friday and Saturday from 12:00 p.m. to 3:00 p.m., 4:30 p.m. to 11:00 p.m., Happy Hour: 4:30 to 6:30 p.m. daily
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166. Happy Lunch Box…8.95
choice of two items, with Miso Soup, Salad and Rice

California Rolls (4 pcs.)	 Gyoza	 Salmon Teriyaki
Chicken Teriyaki	 Beef Teriyaki	 Saba Shioyaki
Tempura	 Ton-Katsu	 Chicken Katsu

Sushi Combination Lunch Specials
served with miso soup

155. Californi Roll / Spicy Tuna Roll....................................................................... 8.95
156. California Roll / Rock n' Roll (eel, avocado) ............................................. 8.95
157. Tekka Maki / Negi Hamachi Maki / Kappa Maki........................................9.95
158. California Roll / Spider Roll..............................................................................9.95
159. California Roll / Unagi nigiri (2 pcs.) / Ebi Nigiri (2 pcs.)......................9.95
160. Tekka Maki / Nigiri Sushi (5 pcs.-chef's choice)....................................10.95
161. Nigiri Sushi Special - 10 pcs. (chef's choice)........................................... 13.95
162. Sashimi (Assorted - 12 pcs.)....................................................................... 13.95
163. Vegetarian Tempura Roll / Asparagus & Shiitake Roll......................... 8.50
164. Spinach & Cucumber Roll / Avocado & Shiitake Roll............................ 8.50
165. Kappa Maki / Eggplant Nigiri (2 pcs.) / Inari Nigiri (2 pcs.).............. 8.50

Small Plates
68. Triple Threat  Tuna, albacore and salmon lightly seared on the 
	 outside with a splash of garlic sauce...........................................................15.00
70. Shiro Maguro Tataki  Thinly sliced albacore served with spinach, 
	 onion and garlic ponzu sauce............................................................................15.00
71. Beef Tataki  Rib eye steak lightly seared with spinach, onion and 
	 garlic ponzu sauce................................................................................................15.00
72. Pan Seared Ahi Tuna  Hawaiian ahi marinated with sweet sake 
	 and mango salsa...................................................................................................12.00
73. Kalua Wrap  Kalua pork, maui onions, avocado and cucumber 
	 wrapped in lettuce served with unagi fried rice.........................................12.00
74. Meet & Greet Ribeye  Rib eye beef sauteed with shiitake 
	 mushrooms, pine nuts and pineapple.............................................................15.00
75. Kiwi Steak  New York steak marinated in spicy togarahi oil served 
	 with onions, fresh kiwi and lime mint sauce................................................15.00
76. Tasmanian Tower  Wild Tasmanian salmon baked in honey sauce 
	 served with grilled asparagus and fresh mango........................................13.00
146. Tori Niku  Grilled chicken served with teriyaki sauce...........................12.00
147. New York Steak  Grilled New York steak with teriyaki sauce...........15.00
148. Salmon or Scallop Battayaki  Sauteéd salmon or scallop with 
	 garlic butter, and sake katsu served with shiitake mushroom, sweet 
	 onion and zucchini.................................................................................................13.00
149. Saikyo Miso Gindara  Black cod marinate in saikyo miso and sake 
	 lees  with dashi cream........................................................................................14.00

Vegetarian
82. Asparagus Maki................................................................................................... 4.00
83. Avocado Maki........................................................................................................ 4.00
84. Kappa Maki  Cucumber roll.............................................................................. 4.00
152. Spinach Roll  Cucumber wrapped with spinach and avocado.............8.00
153. Garden Roll  Cucumber, avocado, asparagus and spinach.................8.00
154. Grilled Veggie Roll  Grilled eggplant, asparagus and zucchini...........9.00

Sushi Maki
95. California Roll  Snow crab and avocado......................................................6.00

96. Philly Roll  Smoked salmon, cream cheese, unagi & avocado 

	 topped with tobiko and unagi sauce...............................................................6.00

99. Spicy Tuna Roll  Spicy tuna, avocado and cucumber............................6.00

100. Spicy Scallop Roll  Spicy scallop, cucumber and kaiware...................8.00

101. Tempura Roll  Shrimp tempura, avocado, cucumber, kaiware and 

	 tobiko...........................................................................................................................7.00

102. Spider Roll  Soft shell crab, avocado, cucumber, kaiware and tobiko.9.00

103. Crunchy Cannon Roll  Panko fried California roll topped with honey 

	 mustard, unagi glaze and tobiko......................................................................8.00

104. Red Caterpillar Roll  Spicy tuna roll topped with seared tuna........12.00

105. Dragon Roll  Shrimp tempura roll topped with unagi 

	 and avocado............................................................................................................12.00

109. Cherry Blossom  Fresh salmon, hamachi inside topped with spicy 

	 tuna and pesto sauce.......................................................................................... 11.00

110. Rainbow Roll  Snow Crab, avocado, tuna, salmon, shrimp and 

	 hamachi.....................................................................................................................12.00

111. Sub 1000  Unagi, fuji apple, cucumber inside topped with buttery 

	 Hawaiian escolar caught below 1000 feet...................................................13.00

112. Autumn Delight  Tuna, albacore, avocado, and tobiko tempura 

	 seared; served with lemon ponzu and wasabi mayo..................................9.00

113. Sunset Strip  Spicy tuna, hamachi, salmon and avocado wrapped in 

	 cucumber...................................................................................................................8.00

114. Mango Tango  Snow crab with fresh mango wrapped with 

	 cucumber, served with mango wasabi sauce................................................8.00

115. Hot MaMa Special  Snow crab, avocado roll wrapped with salmon 

	 and baked with spicy sauce...............................................................................9.00

116. Firecracker Balls  Deep fried tuna ball served with house special 

	 sauce, scallions, and sesame seeds...............................................................9.00

117. Super Dynamite  Tempura spicy tuna roll with tobiko, topped with 

	 ginger dressing and spicy sauce......................................................................9.00

141. Sun Rise  (2 pc.) Snow Crab wrapped with fresh salmon and 

	 topped with tobiko and quail egg................................................................... 10.00

150. Naked Fish Roll  Unagi, avocado roll, topped with yellowtail, tuna, 

	 shiso, and wrapped in soy paper.....................................................................12.00

151. Sprinkle Roll  Grilled unagi, avocado, asparagus, tobiko and 

	 cream cheese wrapped in soy paper............................................................. 10.00

Japanese
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Lunch Menu
1. House Cold Noodles........................................................................................................................7.15
200. House Cold Noodle with Chicken........................................................................................ 7.50
201. House Cold Noodle with Beef...............................................................................................8.70
2. Chicken Curry Over Rice..............................................................................................................7.80
3. Beef Curry Over Rice...................................................................................................................8.35
4. Vegetable Curry Over Rice...........................................................................................................7.15
5. Tonkatsu Curry Over Rice.......................................................................................................... 7.50
202. Curry Chicken-Katsu over Rice........................................................................................... 7.50

Happy Lunch Box…9.55
6. Choice of any 3 items listed below. Served with Rice and Miso Soup

	 Chicken Teriyaki	 *Vegetable Tempura	 California Roll (4 pcs.)
	 Beef teriyaki	 Tempura (5 pcs.)	 *Kappa Roll (4 pcs.)
	 Saba Teriyaki	 Shrimp Tempura (2 pcs.)	 *Avocado Roll (4 pcs.)
	 Tonkatsu	 Gyoza (4 pcs.)	 *Inari Sushi (2 pcs.)

Sushi Rock ~ Sushi/Sashimi Lunch Specials
7. California Roll (16 pcs.)...............................................................................................................9.30
8. California Roll (8 pcs.), Kappa Roll (4 pcs.), Tekka Roll (4 pcs.)................................9.55
9. California Roll (8 pcs.), Unagi Nigiri (2 pcs.), Ebi Nigiri (2 pcs.).................................11.95
10. California Roll (8 pcs.), Rock' N Roll (4 pcs.), Maguro Nigiri (2 pcs.), 
Sake Nigiri (2 pcs.)......................................................................................................................... 13.80
11. Rock'N Roll (6 pcs.), Hamachi Nigiri (2 pcs.), Maguro Nigiri (2 pcs.).......................13.15
12. Spider Roll (6 pcs.), Crab Roll (6 pcs.), Ebi Nigiri (2 pcs.)........................................ 16.10
13. Happy Nigiri Combo (8 pcs.)................................................................................................. 15.30
14. Sashimi Combination Lunch (10 pcs.)................................................................................15.55
15. Vegetable Combination - Kappa Roll (4 pcs.), Asparagus Roll (4 pcs.),
Avocado Roll (4 pcs.), Inari Sushi (2 pcs.).............................................................................10.75
219. New York Roll (4 pcs.), Crab Roll (4 pcs.), Rock n' Roll (4 pcs.), 
sake (1 pc.), Tuna (1 pc.).................................................................................................................16.75

Appetizers
16. Hamachi Kama - Grilled yellowtail collar with ponzu sauce and lemon.................10.75
17. Oshitashi - Shungiku greens and spinach poached in enoki mushroom dashi......5.40
18. Gyoza - (5)Seasoned ground pork with cabbage, wrapped in gyoza skin............. 6.30
19. Agedashi Tofu - Deep fried tofu with shredded bonito.................................................5.95
20. Tako Sunomono - Shrimp and cucumber with vinegar dressing............................... 7.50
21. Ebi Sunomono - Shrimp and cucumber with vinegar dressing.................................... 7.50
22. Soft Shell Crab - Deep fried soft shell crab...................................................................10.75
23. Deep Fried Stars - (4)Shrimp and imitation crab in flour skin, deep fried.........5.40
24. *Edamame - Steamed soy beans........................................................................................5.40
25. *Veggie Croquette - Mashed potato, deep fried and served with katsu sauce.5.40
26. Shrimp Wrapped Bacon Rolls - Deep fried shrimp wrapped with bacon, 6 pcs..9.55
27. Squid Shioyaki - Whole tender squid, broiled and lightly salted...............................9.55
203. Yakitori- (2 skewers) Skewered B.B.Q. chicken flavored with teriyaki sauce.. 6.30
204. Seaweed Salad - Fresh seaweed marinated with sesame oil................................ 7.50
205. Chicken Karage - deep fried boneless chicken.............................................................. 7.50
206. Harumaki - (6) Japanese egg roll (clear noodles, carrot, chicken, egg, vegetable)....9.55

Sashimi Appetizers
32. Hamachi Carpaccio - Thinly sliced yellow tail drizzled with jalapeño kobu sauce..12.00

33. Sesame Albacore - Sesame encrusted white tuna with garlic ponzu sauce.... 12.00

34. Salmon and Albacore Tuna Tartare - with assorted root vegetable chips.......10.80

35. Hirame and Ankimo - Flounder kobu-jime and monk fish liver with yuzu sauce.13.20

36. Beef Tataki - Seared beef and eggplant with a tangy miso vinaigrette............ 14.40

37. Tuna Tataki - Seared tuna withy organic greens and onion sauce....................... 12.00

Salads
38. *House Salad - Organic mixed greens...............................................................................3.55

39. *Cucumber Seaweed Salad.....................................................................................................4.75

Soups
42. Miso Shiru................................................................................................................................... 3.00

43. Asari Clam Soup....................................................................................................................... 8.00

44. Black Mussel Soup................................................................................................................... 8.00

45. Lobster Dumpling Soup.........................................................................................................10.00

Nigiri Sushi 
54. Amaebi (sweet raw prawn)............. 7.80	 55. Albacore (white tuna)......................5.40
58. Ebi (cooked prawn)............................. 5.10	 59. Hamachi (yellow tail)........................ 5.70
60. Hirame (flounder)..............................5.40	 61. Hokigai (ark shell clam)....................5.40
62. Hotategai (scallop)........................... 5.70	 63. Aori-Ika (squid)................................... 5.10
64. Maguro (tuna)....................................5.40	 67. Mirugai (giant clam).........................8.70
68. Tai (red snapper)............................... 5.10	 69. Saba (mackerel).................................. 5.10
70. Sake (smoked salmon).....................5.40	 71. Suzuki (striped bass)........................5.40
72. Tako (octopus)..................................... 5.10	 73. Unagi (fresh water eel)....................5.40
74. Kani-Kama (imitation crab meat.4.20	 75. Uni (sea urchin)...................................8.35
76. Ikura (salmon roe)............................ 6.60	 77. Tobiko (flying fish roe)....................... 5.70
78. Tamago (sweet egg omelet)...........3.90	 79. Add Quail Egg.............................each 1.20
207. Sun-Rise (sake tobiko quail egg).3.90	 208. Seared Albacore.............................. 5.70
220. Inari (sweet tofu skin)...................3.90	 221. Salmon (fresh salmon)................... 5.70

Sashimi
	 4 pcs.	 8 pcs.	 12 pcs.
80. Amaebi (sweet raw prawn).............................................9.30..................18.30............. 26.70
81. Albacore (white tuna).........................................................7.20....................14.10................19.15
83. Ankimo (monk fish liver).................................................. 9.60...................17.40............. 25.20
84. Hamachi (yellow tail).........................................................9.00...................17.40............. 25.20
85. Hirame (flounder)................................................................7.20....................14.10................19.15
86. Hokigai (ark shell clam)................................................... 5.70....................9.30................14.10
87. Maguro (tuna)......................................................................7.20....................14.10................19.15
90. Mirugai (giant clam)..........................................................9.90..................18.90..............22.55
91. Tai (red snapper)................................................................ 6.60....................13.15.............. 19.95
92. Saba (mackerel)................................................................. 6.30.................. 12.30............... 17.95
93. Sake (smoked salmon)......................................................7.20....................14.10................19.15
94. Tako (octopus)................................................................... 6.60....................13.15............... 17.95
95. Suzuki (striped bass)........................................................7.20....................14.10................19.15
222. Salmon (fresh salmon)....................................................7.20....................14.10................19.15

Temaki Hand Roll
223. Poki Hand Roll (spicy tuna, tobiko, onion)......................................................................4.50
224. Spicy Salmon Hand Roll (spicy salmon, cucumber)....................................................4.50
225. Salmon Skin Hand Roll (salmon skin, onion, cucumber)no substitution............. 5.70
226. Spicy Scallop Hand Roll (scallop, tobiko, cucumber)................................................. 5.70

227. Spider Hand Roll (soft shell crab, avocado, tobiko, onion)........................................7.15

"what we can't rock, we roll..."

614 Pine St.
Open Daily from 11:00 a.m. to 10:00 p.m.

Japanese
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Sushi Rock's Special Rolls
96. Mango Spider Roll - Avocado, cucumber, soft shell crab, wrapped in mango... 17.95
97. Mango Tuna Roll - Cucumber, fresh mango wrapped with tuna............................... 17.95
98. Asten Roll - Asparagus, spicy scallop, flying fish roe and onion............................ 17.95
99. Sweet 16 - Tempura shrimp, avocado, banana, two kinds of flying fish roe, & mango.17.95
100. Grace Roll - Tempura asparagus, spicy yellow tail, onion, with special soy bean paper.17.95
101. Salmon Snow Roll - Grilled scallop with garlic sauce, tobiko, onion with 
snow crab and minced salmon topping..................................................................................... 17.95
103. King Kong Roll - White tuna, onion, garlic, and flying fish roe.................................9.90
104. Volcano Roll - Spicy salmon, asparagus, and flying fish roe..................................... 11.10
105. T.T. Roll - Spicy tuna tempura roll.....................................................................................8.35
106. Kohibito Roll - Tempura shrimp roll, crab, flying fish roe, chili pepper & mayo.10.75
107. Phoenix Roll - Tempura shrimp, avocado, crab and fresh water eel on top........13.15
108. Waye Roll - Tuna, tempura crispies, cucumber, flying fish roe, and pink nori....9.55
109. Mo Mo Roll - Spicy salmon, cucumber, tempura fresh water eel on top.......... 13.50
110. V.P. Roll - Tempura poki inside, tuna on top....................................................................11.95
209. Jay Roll - Unagi inside, hamachi on top, grilled.......................................................... 17.95
210. Hamachi Katsu Maki - Hamachi, tobiko, onion with spicy sauce on top............15.55
228. TNT Roll - kani, tobiko and tempura shrimp..................................................................9.90
229. Ronin Roll - salmon, cream cheese and onion, deep fried.........................................8.70
230. Matthew Roll - deep fried with tuna, asparagus, unagi & spicy sauce.............10.75

111. Rock Box Special…14.35
choice of any three items listed below, served with rice, miso soup and cawanmushi

Chicken Teriyaki	 Oyster Katsu	 *Tofu Teriyaki
Beef Teriyaki	 Tonkatsu	 California Roll (4 pcs.)
Saba Teriyaki or Shioyaki	 Chickenkatsu	 *Kappa Roll (4 pcs.)
Salmon Teriyaki or Shioyaki	 Tempura (5 pcs.)	 *Avocado Roll (4 pcs.)
Sea Bass Teriyaki or Shioyaki	 Shrimp Tempura (3 pcs.)

112. Any two items above with choice of sashimi below, add $2
	 Tuna	 Fresh Salmon	 White Tuna	 Smoked Salmon

Entrees
served with rice, salad and miso soup

113. Chicken Teriyaki - chicken charbroiled and basted with teriyaki sauce............... 13.50
114. Beef Teriyaki - rib eye steak with house special teriyaki sauce..............................16.75
115. Salmon Teriyaki - filet of salmon broiled and basted with teriyaki sauce..........15.55
116. Saba Teriyaki - king mackerel with teriyaki sauce........................................................11.95
117. Shrimp Teriyaki - skewered shrimp broiled and basted with teriyaki sauce.......14.70
118. Sea Bass Teriyaki - sea bass broiled and basted with teriyaki sauce................. 17.10
119. Miso Black Cod - black cod marinated with miso, grilled and basted...................19.15
211. Tofu Teriyaki - fried tofu with teriyaki sauce................................................................... 11.10

SHIOYAKI
120. Salmon Shioyaki - filet of salmon, broiled and lightly salted.................................15.54
121. Saba Shioyaki - king mackerel, broiled and lightly salted............................................ 11.10
122. Shrimp Shioyaki - skewered shrimp broiled and lightly salted.............................. 16.20
123. Sea Bass Shioyaki - sea bass filet broiled and lightly salted...............................14.95
212. Grilled Black Cod Shioyaki - black cod broiled and lightly salted......................... 12.30

KATSU
124. Tonkatsu - panko breaded pork cutlet, deep fried, with katsu sauce................ 12.30
125. Chicken Katsu - panko breaded chicken cutlet, deep fried, with katsu sauce.13.50
126. Fish Katsu - panko breaded tai filet, deep fried, with katsu sauce................... 13.50
127. Shrimp Katsu - panko breaded, deep fried and served with katsu sauce........ 13.50
128. Oyster Katsu - panko breaded oysters, deep fried, with katsu sauce.............. 13.50
213. Beef Katsu - breaded rib steak cutlet deep fried, with katsu sauce................. 15.90

TEMPURA
129. Tempura - deep fried shrimp and garden fresh vegetables.................................... 13.50
130. *Vegetable Tempura - deep fried garden fresh vegetables........................................ 11.10
131. Shrimp Tempura - deep fried shrimp.................................................................................14.70
214. Seafood Tempura - deep fried seafood (shrimp, scallop, squid, kani, fish).......14.70

NABE
132. Yose-Nabe - seafood, fish cake, vegetables, tofu & yam noodles in clear broth.16.75
133. Beef Sukiyaki - chicken, vegetables and yam noodles in sukiyaki sauce.............19.15
134. Chicken Sukiyaki - chicken, vegetables and yam noodles in sukiyaki sauce.......15.55
135. Seafood Sukiyaki - shrimp, sole fish, squid, vegetables and yam noodles in ............
sukiyaki sauce.................................................................................................................................... 17.95

UDON & SOBA
136. Tempura Udon - noodle soup with shrimp and vegetable tempura.......................9.90
137. Kitsune Udon - noodle soup with chicken and vegetables.........................................9.55
138. Beef Udon - noodle soup with beef and vegetables..................................................... 11.10
139. *Vegetable Udon - noodle soup with mixed vegetables...............................................8.70
140. Nabe Udon - noodle soup with seafood and vegetables.......................................... 12.30
141. *Zaru Soba - cold buckwheat noodles...............................................................................8.70
142. Tempura Zaru Soba - combination tempura and cold buckwheat noodles.......... 11.10
143. Maguro Zaru Soba - 6 pcs. of tuna sashimi and cold buckwheat noodles.......14.35
215. Chicken Teriyaki Donburi - juicy tender chicken broiled and basted..................... 9.00
216. Beef Teriyaki Donburi - tasty rib steak with house teriyaki sauce........................ 11.10
217. Seafood Donburi- shrimp scallop sole cooked with eggs and onion...................... 11.00
218. Tofu Teriyaki Donburi- deep fried tofu with teriyaki sauce.......................................8.35

DONBURI
145. Tekka Donburi - sliced tuna sashimi over rice.............................................................. 17.70
146. Unagi Donburi - broiled eel seasoned with unagi sauce served over rice.......... 15.90
147. Katsu Donburi - pork cutlet, egg and onion with katsu sauce over rice............ 9.00
148. Niku Donburi - tender beef cooked with egg and onion served over rice.............9.90
149. Oyako Donburi - chicken, egg and onion with sweet sauce, served over rice.....9.90

Makimono Rolls (6-8)
150. *Avocado Roll - avocado.......................................................................................................6.00
151. Alaska Roll - avocado, cooked shrimp with salmon on top...................................... 12.30
152. Avocado Special Roll - real crab meat with avocado on top...................................9.90
153. Astoma Roll - asparagus, tuna and tobiko....................................................................8.10
154. Asparagus Roll - asparagus...............................................................................................6.00
155. *Asparagus Shrimp Roll - asparagus and shrimp........................................................8.10
156. Aimee Roll - flying fish roe, onion, fresh water eel, cucumber & yamagobo.........8.10
157. Boston Roll - flying fish roe, salmon and cucumber.....................................................8.10
158. California Roll - avocado, real crab meat, and flying fish roe.................................. 5.70
159. Crab Roll - real crab meat..................................................................................................... 5.10
160. Caterpillar Roll - flying fish roe, unagi and avocado................................................. 12.30
161. Checker Board Roll - real crab meat with tuna, yellow tail on top....................... 12.30
162. Cindy Roll - flying fish roe with salmon and smoked salmon, lemon on top..... 12.30
163. Dragon Roll - real crab meat, flying fish roe, with fresh water eel & avocado on 
top......................................................................................................................................................... 12.30
164. Dynamite Roll - spicy yellow tail, flying fish roe and cucumber...............................8.10
165. Daegi Roll - spicy tuna, scallop, and flying fish roe.....................................................8.10
166. Ebi-Kyu-Roll - cooked shrimp and cucumber..................................................................8.10
167.Futomaki Roll - kani, tamago, and vegetable................................................................. 6.30
168. Golden Gate Roll - tuna, avocado, flying fish roe, and onion...................................8.10
169. Hamachi Negi Roll - yellow tail, onion, and flying fish roe..........................................8.10
170. Jim's Roll - tuna, shiitake mushroom, flying fish roe and onion...............................8.10
171. *Kappa Maki Roll - cucumber.................................................................................................. 5.10
173. Negi-Sake Roll - smoked salmon, green onion and flying fish roe............................8.10
174. New York Roll - shrimp and avocado..................................................................................8.10
175. *Oshinko Roll - pickled radish................................................................................................4.75
176. Philadelphia Roll - fresh salmon, avocado and cream cheese...................................8.10
177. Poki Roll - spicy tuna, flying fish roe, and green onion.................................................8.10
178. Rainbow Roll - real crab meat, flounder, avocado, salmon, yellow tail, squid and 
tuna on top........................................................................................................................................ 12.30
179. Rock'N Roll - fresh water eel and avocado.......................................................................8.10
180. Sake Roll - fresh salmon........................................................................................................8.10
182. Sexy Roll - real crab meat, with fresh salmon and cheese lightly baked.......... 12.30
183. *Shiitake Roll - shiitake mushroom.................................................................................. 6.30
184. Spider Roll - soft shell crab, avocado, flying fish roe and onion..........................10.80
185. Special Tuna Roll - real crab meat with tuna on top............................................... 12.30
186. Tamago Roll - cooked egg...................................................................................................... 5.10
187. Tekka Roll - tuna...................................................................................................................... 6.90
188. Tempura Roll - shrimp-tempura, avocado, flying fish roe and onion.....................9.90
189. Tokyo Roll - salmon and avocado........................................................................................8.10
190. Umeshiso Roll - plum paste with shiso leaf...................................................................4.80
191. Unakyu Roll - freshwater eel with cucumber....................................................................8.10
192. Una-Ten-Roll - fresh water eel, shrimp-tempura, avocado, flying fish roe & onion..9.90
193 Veggi Roll - assorted seasonal vegetables..................................................................... 6.30
194. 49'ers Roll - flying fish roe, tuna with salmon on top.............................................. 12.30
195. Spicy Scallop Salad Roll - spicy scallop, onion and flying fish roe.........................8.10
196. Special White Tuna Roll - deep fried asparagus, real crab meat and white tuna 
on top................................................................................................................................................... 12.30

* vegetarian

Japanese
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APPETIZER
2. Deep Fried Oyster (1/2 dozen) served with Ton Katsu sauce.................5.95
5. Gyoza five Japanese pork pot stickers   ......................................................4.95
7. Deep Fried Star crab meat wrapped in thin flour skin..............................4.95
10. Tempura deep fried prawns with fresh vegetables....................................5.95
12. Age Dashi Tofu deep fried soybean cake with radish & ginger.............3.95
15. Soft Shell Crab deep fried served w/ Japanese ponzu sauce............... 7.95
16. Ankimo steamed monkfish liver........................................................................6.95
104. Fresh Oysters oyster on half shell (6 pcs.), with ponzu sauce........6.95
105. Shrimp Martini tiger shrimp with boiled spinach & baby scallops.... 7.95
106. Hamachi Kama yellowtail collar with spicy radish ponzu sauce........8.95
107. Hokkaido Scallop in vinaigrette dressing and marinated seaweed...6.95
108. Saba grilled mackerel with salt & pepper, radish ponzu sauce.........4.95
109. Vegetarian Lover grilled asparagus, eggplant, mushrooms & zucchini...7.95
269. Grilled Seabass in miso sauce   .................................................................6.95
272. Grilled Beef Short Ribs   ................................................................................5.95
273. Grill Lamb Chop ( 2 pcs.)   ............................................................................ 7.95
274. Stuffed Mushrooms stuffed with ground chicken    ............................4.95
276. Asparagus Beef broiled asparagus wrapped in beef   ........................4.95
277. Kashiwa grilled chicken breast   ..................................................................5.50
318. Vegetable Tempura   .........................................................................................4.95
319. Vegetarian Gyoza   ........................................................................................... 4.25

soup and salad 
21. Miso Soup  thick soy bean soup   ................................................................... 1.50
23. House Salad  served with house dressing  ............................................... 2.95
24. Oshitashi  boiled spinach with Japanese sauce   ...................................3.95
26. Wakame Salad  Japanese seaweed salad  ................................................3.95
28. Sunomono  with Japanese vinegar dressing with octopus or ebi  ....4.95
14. Edamame  boiled soybean   .............................................................................. 2.95
111. Steamed Clams in sake garlic broth..............................................................6.95
112. Assorted Poki fish, seaweed, onion, spices in vinegar sauce ..............6.95
281. Cucumber Salad in Japanese vinegar dressing........................................3.50

Nabemono  (Japanese noodles in delicious broth)
34. Seafood Udon  seafood and vegetables in soup   ..................................9.95
39. Chicken Sukiyaki  chicken, vegetables and rice noodles 
  with sukiyaki sauce   ...............................................................................................9.95
40. Yaki Soba  pan-fried noodles with chicken   ............................................. 7.95
113. Chicken Udon grilled chicken, vegetable & noodles in broth..................8.95
114. Chicken Yaki Udon pan fried udon with chicken and vegetables..........8.95
122. Seafood Yaki Udon pan fried udon, clams, scallops, shrimp & veggies..9.95
123. Chicken Yaki Soba pan fried egg noodles with chicken & vegetable ...8.95
124. Seafood Yaki Soba  pan fried egg noodles, seafood & veggies..........9.95
314. Tempura Udon tempura shrimps over noodle soup   ............................8.95

SUSHI NIGIRI  (2 pieces per order)
46. Ama Ebi  sweet raw prawn   ..........................................................................6.00
47. Ebi  cooked prawn   .............................................................................................3.95
48. Hamachi  yellowtail   ..........................................................................................3.95
50. Tai  red snapper   ...............................................................................................3.95
51. Tako  octopus   .....................................................................................................3.95
52. Ika  squid   .............................................................................................................3.95
55. Hotategai  scallop   ...........................................................................................3.95
56. Saba  mackerel   .................................................................................................3.95
58. Unagi  BBQ fresh water eel ............................................................................3.95
61. Maguro  tuna   ......................................................................................................3.95
62. Shiro Maguro  white tuna   .............................................................................3.95
64. Kani  immitation crab meat   ........................................................................3.95
65. Smoked Salmon   ................................................................................................3.95
66. Fresh Salmon  .....................................................................................................3.95
68. Tobiko  flying fish roe   .....................................................................................3.95
69. Tobiko with Quail Egg   .....................................................................................3.95
70. Ikura  salmon roe   ..............................................................................................3.95
71. Ikura with Quail Egg   ..........................................................................................4.95
72. Tamago  egg omelette   ................................................................................... 3.00
73. Inari  sweet tofu skin   ..................................................................................... 3.00
75. Uni  sea urchin   .................................................................................................. 6.50
125. Aji  Spanish mackerel   ................................................................................... 3.80
159. Ikura  salmon roe   ............................................................................................3.95
160. Walu Hawaiian Butter Fish    .......................................................................3.95
324. Snow Crab   ........................................................................................................3.95
326. White Tuna Belly   ............................................................................................5.00

Specialties (sushi and chirashi plate with soup)
81. Nigiri Sushi Special  chef's choice assorted (10 pieces)   ...................17.50
82. Sushi Regular  chef's choice-5 piece nigiri & 6 piece tekka maki   .18.50
84. Chirashi Sushi  sushi rice topped with assorted raw fish   ............. 15.00
85. Sashimi Regular  chef's assorted (15 pieces)   ..................................... 19.50
86. Sashimi Medium  assorted (25 pieces)   ...............................................35.00
161. Maguro Tataki  thinly sliced tuna with boiled spinach, onion 
  and ponzu sauce   ...................................................................................................12.95

2299 Van Ness Ave.
Open Daily 5:00 - 10:30pm

POKI
291. Tuna Poki diced raw tuna w/ spices ............................................................4.95
292. Salmon Poki diced raw salmon w/ spices .................................................4.95

*Actual delivery time may exceed original quote*
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YAKIMONO  (Main dish served with soup, salad and rice)
170. Chicken Katsu or Ton Katsu  chicken or pork cutlet  ..........................9.95

226. New York Steak Teriyaki   ............................................................................14.95

227. Chicken Teriyaki   ...............................................................................................9.95

228. Salmon Teriyaki   ..............................................................................................11.95

229. Saba Shioyaki   .................................................................................................9.95

232. Una-jyu (broiledr eel over rice).....................................................................12.95

260. Grilled Seabass  ............................................................................................. 13.95

SASHIMI
	 4 pcs.	 8 pcs.
93. Hamachi  ......................................................................................6.00.............. 11.95
95. Tako  ..............................................................................................6.00
99. Fresh Salmon  ............................................................................6.00.............. 11.95
100. Maguro  ......................................................................................6.00.............. 11.95
103. Toro .............................................................................................16.00
162. Hirame halibut................................................................................MP................11.95
163. Amaebi Sweet Prawn ............................................................. 8.00
164. Walu Hawaiian Butter Fish ..................................................6.00
283. Scallops   ..................................................................................6.00
284. White Tuna   .............................................................................6.00.............. 11.95
287. White Tuna Belly   ................................................................... 9.00........................

TEMAKI  (hand roll)
153. Salmon Skin  .......................................................................................................4.95

154. Spicy Tuna  ..........................................................................................................5.50

MAKIMONO  (6 pieces)
110. California Roll  crab & avocado   ...................................................................4.50

257. King California Roll  snow crab and avocado   .......................................5.50

115. Spicy Tuna Roll  ...................................................................................................5.50

116. Spicy Scallop Roll  with cucumber   .............................................................5.50

117. Salmon Skin Roll   ...............................................................................................5.50

118. Rainbow Roll  crab roll topped with assorted fish   ............................ 10.95

120. Rock N' Roll  unagi & avocado   ....................................................................5.50	

121. Unago Roll  Unagi & mango   ..........................................................................5.50

127. 49ers Roll  imitation crab, tuna, salmon   ...............................................9.95

129. Negi Hamachi Maki  yellowtail & green onion   ........................................5.50

130. Caterpillar Roll  unakyu, avocado & tobiko   ............................................8.50

132. Negi Toro Maki  fatty tuna & green onion............................................   6.50

134. Golden Gate Roll  tuna, avocado, cucumber & tobiko   ......................5.50

135. Philadelphia Roll  smoked salmon & cream cheese   ............................5.50

136. New York Roll  ebi, avocado, cucumber & tobiko   .................................5.50

137. Boston Roll  salmon, avocado, cucumber & tobiko   .............................5.50

139. Tempura Roll  shrimp tempura, avocado, cucumber & tobiko   ........6.95

141. San Francisco Roll  crispy spicy tuna, avocado & tobiko   .................8.50

142. Dragon Roll  shrimp tempura, cucumber, unagi, avocado & tobiko   .10.95

143. Spider Roll  soft shell crab, avocado, cucumber, radish & tobiko   ....8.95

144. Super Dynamite Roll  deep fried tuna, avocado, spicy sauce & tobiko   .8.50

147. Kamikaze Roll  asparagus and spicy tuna roll, topped with 

  white tuna, served with ponzu sauce  ..............................................................9.95

149. Romeo and Juliet Roll  salmon roll topped with scallops, 

  with special sauce and tobiko  ............................................................................9.95

165. X Roll  hamachi, unagi, avocado roll topped with tuna, salmon 

  & spicy creamy sauce  ......................................................................................... 10.95

166. Irish Roll  snow crab, unagi, mango, tobiko in soybean paper (6 pcs.)  ...9.95

167. Money Train  seaweed salad over a spicy tuna cucumber roll ..........8.95

168. Pink Dragon toasted salmon over a California roll with scallions,   

  tobiko and garlic sauce  ...................................................................................... 10.95

169. Scallop Lover  toasted scallop over unagi, mango roll with 

  scallions & seafood sauce  ................................................................................. 10.95

293. Spicy Hamachi with cucumber......................................................................5.50

294. Spicy Salmon with cucumber.........................................................................5.50

296. Dinosaur soft shell crab, avocado roll w/unagi, tobiko, spicy.......... 10.95

300. Fire Work tempura smoked salmon maki, w/ spicy creamy sauce

  green onion   .............................................................................................................. 7.50

301. Crazy Roll shrimp tempura & avocado,  w/ spicy maguro.................. 10.95

302. Surfrider tempura shrimp, cucumber, salmon, unagi sauce, tobiko   .10.95

328. Tekka Maki  tuna   ...........................................................................................4.95

329. Yummy Roll  spicy salmon and cucumber roll with avocado & tobiko   ..8.95

330. Tiger Roll  tempura shrimp roll with snow crab and tobiko   ......... 10.95

331. Wasabi & Ginger Martini  tuna, albacore, salmon, avocado, tobiko 

  in seaweed, lightly fried with ponzu sauce........................................................8.95

332. 2299 Roll  avocado, tobiko, cucumber and hamachi   ........................9.95

 

TATAKI (lightly seared)
288. White Tuna Tataki sliced & served w/onion, kiware, 

  tobiko & ponzu.......................................................................................................... 12.95

289. Beef Tataki sliced & served w/onion, kiware, tobiko 

  & garlic ponzu........................................................................................................... 12.95

Vegetarian Rolls
171. Asparagus Maki   ............................................................................................... 3.00
172. Asparagus & Avocado Roll    .........................................................................4.50
173. Cucumber & Spinach Roll  cucumber wrapped with spinach 
  (no rice) .......................................................................................................................6.95
174. Yaki Udon  pan fried udon with vegetables served with soup  .......... 7.95
305. Avocado Maki    ...............................................................................................3.00
306. Kappa Maki cucumber   ................................................................................3.00
309. Ume Shiso Maki plum & mint leaves   ......................................................3.95
310. Asparagus Shitake Maki    ............................................................................4.50
311. Vegetarian Roll mixed vegetables with tofu skin   ..................................5.95
312. Vegetarian Tempura Roll tempura vegetable in soybean paper.........5.95
333. Oshinko Maki  pickled daikon   ....................................................................3.00
334. Vegetarian Dragon  yam, avocado, eggplant   ...................................... 6.95
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SMALL PLATES
1. Edamame  (steamed green soy beans, salted)…4.00

2. Oshitashi  (blanched spinach in ponzu, topped 
with bonito flakes…6.00

3. Hiyashi Wakame  (seaweed tossed with sesame 
oil and soy dressing)…6.00

4. Mushroom Salad  (enoki, eringii, and 
shitake mushrooms on top of romaine with 

wasabi-ranch dressing)…12.00
7. Organic Tofu Salad  (organic tofu over mixed 

greens with ginger dressing)…10.00
8. Hamachi Kama  (broiled yellowtail collar, 

served with ponzu)…12.00
9. Kiji Prawns  (deep fried prawns in sweet chili 
sauce and topped with cilantro and lime)…9.00

10. Stuffed Jalapeños  (jalapeño halves stuffed with 
spicy tuna and grilled)…7.00

11. Tempura  (prawns and assorted vegetables dipped 
in egg batter and lightly deep-fried)…9.00

12. Vegetable Tempura  (assorted vegetables dipped 
in egg batter and lightly deep-fried)…8.00

13. Agedashi Tofu  (deep-fried tofu in soy-bonito 
broth and topped with dried bonito flakes)…8.00
14. Homemade Gyoza  (pan fried dumplings filled 

with pork, shitake mushrooms, lentil noodles, 
napa cabbage, ginger and spices)…9.00

15. Vegetable Gyoza  (vegetable dumplings lightly 
pan fried)…7.00

18. Stuffed Shitake  (fresh shitake mushroom 
caps stuffed with diced hamachi and scallions, 

then broiled and topped with sauce)…9.00
19. Grilled Asparagus  (grilled fresh asparagus with 

olive oil, salt and pepper)…8.00
20. House Salad  (organic greens, cherry tomatoes, 

cucumbers with wasabi vinaigrette)…5.00
21. Oshinko  (assorted pickled vegetables)…5.00

22. Shitake Miso Soup…3.00
23. Seaweed Miso Soup…3.00

24. Rice…2.00
25. Sushi Rice…2.50

118. Miso Black Cod (black cod marinated in miso 
and sake, grilled with asparagus)…10.00

119. Pan-Seared Jumbo Scallops (with wasabi pesto 
sauce and bacon bits)…12.00

120. Tori Karage (chicken nuggets marinated in garlic 
soy and deep fried)…9.00

121. Gomae (spinach with sesame sauce)…7.00
122. Vegetarian Age Tofu…7.00

123. Potato Croquettes (deep-fried potato and 
vegetable patties served with sauce)…6.00

DINNER
dinners are served with house salad, miso soup and 

rice
26. Ginger Beef  (choice rib eye steak marinated in 

ginger soy then broiled)…19.95
27. Garlic Chicken  (filleted chicken leg meat 

dipped in garlic soy, then broiled)…15.50
28. Tempura  (prawns and vegetables dipped in egg 

batter and lightly deep fried)…15.50
29. Broiled Miso Marinated Black Cod…17.95

SUSHI BAR SPECIALS
30. Raw Pacific Oysters  (2 pieces on half shell with 

ponzu and spicy daikon)…5.50
31. Kiji Shooter  (pacific oyster, uni, quail egg, 

spicy sauce, scallions, tobiko and ponzu)…6.00
32. Soazik  (uni, ankimo, quail egg)…8.00

33. Tako-Su  (cucumber, octopus and seaweed in 
tangy dressing)…9.00

34. Crab Su  (snow crab legs, cucumbers and 
seaweed in tangy dressing)…9.00

35. Red & White Tuna Poki  (red & albacore tuna with 
seaweed, cucumbers, and spicy poki sauce)…14.00

37. Aji Tataki  (chopped Spanish mackerel with 
ginger, scallions and ponzu)…18.00

38. Albacore Tataki  (seared pacific albacore with 
onions and ponzu)…16.00

40. Hirame Usuzukuri  (thinly sliced flounder with 
ginger, shiso and ponzu)…16.00

41. Kiji Cucumber Roll  (tuna, sprouts, avocado, shiso 
and spicy sauce rolled in cucumber, with tobiko)…10.00
124. Koji Ceviche  (various fish marinated in yuzu ponzu 
and spices with onions, olives and tomatoes)…12.00

125. Elias  (rice wrapped with yellowtail belly and 
topped with spicy scallop)…10.00

SASHIMI
76. Albacore…small 15.00…large 25.00

77. Maguro (tuna)…small 16.00…large 28.00
78. Sake (salmon)…small 15.00…large 25.00

79. Hamachi (yellow tail)…small 16.00…large 28.00
80. Combination (chef's choice)…28.00

VEGETARIAN
81. Avocado and Cucumber Roll…7.00

82. Asparagus & Oshinko Roll  (pickled daikon)…7.00
83. Inari  (tofu pocket stuffed with sushi rice 

and sesame seeds)…4.00
84. Nasu Nigiri  (sautéed eggplant)…4.00
85. Natto Maki  (fermented soy beans and 

scallions in a roll)…5.00
86. Shitake Maki  (Japanese mushrooms in a 

roll)…5.00
87. Ume Maki  (pickled plum roll)…5.00

88. Ume Gobo Maki  (pickled plum, sprouts, shiso, 
gobo and cucumbers in a roll)…6.50

89. Yama Imo Maki  (mountain yam and bonito 
flakes roll)…5.00

90. Vegetable Futo Maki  (spinach, gobo, shiso,
shitake mushrooms, sprouts and cucumber)…7.50

NIGIRI
chef's specialties are marked with *
42. Aji  (Spanish mackerel)…6.00

43. Tai  (Sea Bream)…5.50
44. Hirame  (Flounder)…5.50

45. Kanpachi  (Amberjack)…5.50
47. Hamachi  (Yellowtail)…5.50

48. Hamachi Belly…6.00
49. Suzuki  (Striped Bass)…5.00
50. Albacore  (White Tuna)…5.00

51. Seared Albacore…5.00
52. Maguro  (tuna)…5.50

54. Toro  (Blue Fin Belly)…15.00
55. Saba*  (House Cured Mackerel)…4.50

57. Sake  (Salmon)…5.00
58. Sake Belly  (Rich Part of Salmon)…5.00

59. Ebi  (Shrimp)…4.50
60. Ika  (Squid)…4.50

61. Kani  (Snow Crab Legs)…5.00
62. Tako  (Octopus)…5.00

63. Hokkigai  (Surf Clam)…4.50
64. Hotate  (Scallops)…5.50

65. Spicy Scallops…5.50
66. Ikura…5.50

67. Mentaiko  (Spicy Cod Roe)…6.00
68. Tobiko  (Flying Fish)…5.00

69. Yuzu or Wasabi Tobiko…5.50
70. Uni  (Sea Urchin)…7.50

71. Ankimo*  (Steamed Monk Fish Liver)…5.00
72. Anago*  (Sea Eel, Homemade)…5.50

73. Unagi  (Barbecued Eel)…5.00
75. Tamago  (Omelet)…4.00

126. Amaebi  (sweet raw shrimp)…10.00
127. Butter Fish  (Escolar)…5.00

MAKIMONO ROLLS
91. Dolores  (salmon, scallions, cucumber, lemon)…8.00

92. Guerrero  (yellowtail, eel, avocado, scallions, 
tobiko)…10.00

93. Valencia  (tuna, avocado, cucumber roll & salsa)…9.00
94. Kiji Roll  (snow crab and asparagus roll with tuna, 

spicy sauce and tobiko on top)…16.00
95. Eddie Roll  (spicy scallop, shiso, cucumber, sprouts, 

tobiko)…11.00
96. Jenn Roll  (cucumber, avocado, and tobiko roll 

with salmon and lemon on top)…13.00
97. Latrice Roll  (steamed monk fish liver, sprouts, 

shiso, cucumbers, ponzu and tobiko)…10.00
98. Lantern Roll  (fluke rolled in shiso, tempuraed, & 

rolled in soy paper, mustard sauce and tobiko)…12.00
99. Alaska  (salmon skin, scallions, daikon sprouts, 

gobo, sesame seeds)…7.50
100. California Roll  (Canadian snow crab, avocado, 

sesame seed)…8.00
101. Caterpillar Roll  (barbecued eel, cucumber, 

with avocado on top)…11.00
102. Dragon Roll  (shrimp tempura roll with 

unagi on top)…15.00
103. Pink Dragon Roll  (shrimp tempura roll topped 

with albacore tuna, ponzu and tobiko)…14.00
104. Dynamite Roll  (spicy tuna roll deep fried, 

then topped with house sauce and tobiko)…11.00
105. Rock & Roll  (barbecued eel, avocado, tobiko)…8.50

106. Rainbow Roll  (snow crab and avocado roll with 
tuna, hamachi, salmon, albacore & flounder on top)…16.00

107. Shrimp Tempura Roll  (tempura shrimp, 
avocado, cucumber)…8.50

108. Spicy Shrimp Tempura Roll  (shrimp tempura 
and spicy aioli)…7.50

109. Spicy Hamachi  (yellowtail. scallions, daikon 
sprouts, chili sauce, tobiko)…9.50

110. Spicy Tuna  (tuna, spicy sauce, avocado, 
cucumber)…7.50

111. Orange Salmon  (salmon, sprouts with orange 
spice, chili sauce, tobiko)…8.50

112. Spider Roll  (deep-fried soft shell crab, 
cucumbers, tobiko)…10.00

113. Negihama  (yellowtail and scallions)…6.00
114. Tekka  (tuna)…6.00

115. Unakyu  (barbecued eel, cucumber)…7.00
116. Futomaki  (omelet shitake, spinach, gobo, 

cucumber)…8.00

Kiji
Sushi Bar & Cuisine

1009 Guerrero St.

Open: 

Sunday - Thursday 5:00 p.m. to 10:00 p.m., 
Friday - Saturday 5:00 p.m. to 10:30 p.m.

Closed Monday

Japanese
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1. Open Flame Chicken	 A. a la carte	 B. complete meal
Marinated overnight in an herbal marinade, cooked slowly over open flame till tender and done   .half 8.95..................................... 11.95
	 whole 14.95...................................... 19.95
2. Rotisserie Chicken
Marinated overnight in a zesty garlic lemon marinade, cooked in our rotisserie till golden brown   .half 8.95.................................... 11.95
	 whole 14.95...................................... 19.95
3. Chicken Shawerma
Slivers of chicken gyro folded inside a thin tortilla with garlic sauce and pickles then grilled to crisp   .. 8.95...................................... 11.95
	 add cheese.........................................1.00
4. Mosakhan
Chicken smothered in onions, olive oil, summak & pine nuts, rolled in thin tortilla and grilled to a crisp   .8.95................................. 11.95
5. Lamb Shawerma
Thin slices of homemade lamb gyro with onions, parsley, broiled tomatoes and tahini sauce 
wrapped in lavash bread and grill toasted   ........................................................................................................... 9.45...................................... 12.45
6. Regular Falafel
Freshly fried falafel balls, onions, cucumber and tomato salad and tahini sauce on lavash bread   ......... 6.95.........................................9.95
7. Deluxe Falafel
The above regular plus fried eggplants and potatoes   ....................................................................................... 7.95...................................... 10.95
8. Chicken Kabab
Tender cubes of white meat marinated overnight, charbroiled to perfection, onions, broiled tomatoes, 
cuke, tomato salad and tahini sauce on lavash bread   ...................................................................................... 8.50...................................... 11.50
9. Beef Kabab
Tender juicy cubes of natural beef, charbroiled to your taste, onions, broiled tomatoes, cuke, 
tomato salad and tahini sauce in lavash bread   ................................................................................................... 8.95...................................... 11.95
27. Kefta Kabab
Seasoned ground lamb & beef links, charbroiled served on top of rice pilaf, topped with garlic tomato sauce, salad and bread .16.95
28. Mansaf
Chunks of lamb shoulder cooked in aged yogurt sauce on top of rice with roasted pine nuts & almonds.......................................... 17.95

	 10. Vegetarian Combo Plate  .....................................9.25
	 House salad, dolmas, falafel balls, hummus, baba 
	 ghannoj, tahini sauce, olive oil pita and garlic dip 

	 11. Chicken Shawerma Salad .................................. 10.95
	 Our house salad topped with chicken shawerma, 
	 served with our famous olive oil pita

Side Dishes and Extras
12. House Potatoes   ...................................................................... 3.75
13. Baked Beans   ............................................................................ 3.75
14. Basmati Rice Pilaf   ................................................................... 3.75
15. Thick Mac & Cheese  .............................................................. 3.75
16. Hummus   .................................................................................. 4.50
17. Salad   ......................................................................................... 3.75
18. Baba Ghannooj   ...................................................................... 4.50
19. Olive Oil Pita   .......................................................................... 1.30
20. Regular Pita   .................................................................................90

Desserts
21. Kenafeh  .......................................................................for one 5.25
a Jordanian specialty made with thin pastry noodles, sweet 
cheese and honey syrup (please allow 30 minutes for preparation)
22. Rice Pudding   ........................................................................... 3.25
Homemade pudding with orange blossom water
23. Warbaat   ................................................................................... 2.75
Homemade cream filled filo dough puffs with orange blossom syrup
24. Pistachio Baklava   .................................................................... 2.75
25. Pistachio Burma   ..................................................................... 2.75
26. Walnut Baklava   ....................................................................... 2.35

# 10 - 29th St.

Open Daily from 11 a.m. to 10 p.m.

A Mediterranean Specialty Place
Welcome to a whole new dimension in the wonderful world of chicken. 
We select our chickens to meet the highest standards from feeding to 
age, size, color, freshness, cleanliness and plucking. Our highly trained 
staff will assure the proper preparation and handling as well as the serv-
ing of a very pleasant and enjoyable meal. The same goes for all of our 
specialties on this menu. ENJOY...

Mediterranean



112

All sales become final when waiter leaves your 
premises, please check your order carefully.

All credit card orders, please show your 
credit card and valid I.D. upon delivery.

TO ORDER  (415) 452-6600 • waitersonwheels.com

SERVICE AREA
SAN FRANCISCO, DALY CITY, 

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

January / February 2010

SANDWICHES
Served in Pita Bread

22. VEGETARIAN FALAFEL   ............................................................................7.89
	 Include hummus, tahini sauce, lettuce and tomatoes
23. BEEF AND LAMB SHISH KEBAB   ............................................................7.89
	 Served with hummus and tahini
24. CHICKEN KEBAB   .......................................................................................7.89
	 Served with hummus and tahini
25. BEEF SHAWARMA   ....................................................................................7.89
	 Strips of sirloin beef and onions in pita bread with hummus and tahini 
26. CHICKEN SHAWARMA   ...........................................................................7.89
	 Grilled chicken breast and onions in pita bread with hummus and tahini 
27. HUMMUS SANDWICH   ............................................................................7.89
	 Served with tahini sauce, lettuce and tomatoes
28. BABAGHANOUGE   ....................................................................................7.89
	 Served with tahini sauce, lettuce and tomatoes
32. ROAST BEEF …(Cooked to order)  ...............................................................7.89
47. EGGPLANT SANDWICH Grilled eggplant with hummus and tabouli  .8.95
48. LAMB SHAWARMA Served with hummus and tahini ..........................8.95
62. VEGE LAVASH SANDWICH  w/ cream cheese spread   ........................8.95
63. MEAT LAVASH SANDWICH w/ cream cheese spread (chicken 
	 or steak)  .........................................................................................................9.95

APPETIZERS FOR TWO
1. MOJJADARA - Rice with lentil beans and fried onions   .........................7.25
2. HUMMUS - Garbanzo beans  .......................................................................7.25
3. DOLMA - Vegetarian with rice    ..................................................................7.25
4. TABOULEH  - Parsley, cucumber, tomatoes & lemon juice ........................7.25
5. BABA GHANOUGE - Eggplant Spread  ......................................................7.25
6. TAHINI - Sesame seed with parsley  .............................................................7.25
7. FALAFEL (DOZEN)   ........................................................................................7.25
8. PITA BREAD   ..................................................................................................3.00
60. EGGPLANT SALAD   ...................................................................................7.25
61. KIBBEH - cracked wheat shell stuffed with beef & onions   .....................3.95

King of

SALADS
8A. GREEK SALAD   ........................................................ (small) 5.49…(large) 8.50
	 Romaine, cucumber, tomatoes, olives, feta, oil & vinegar
8B. SPINACH SALAD   .................................................... (small) 5.49…(large) 8.50
	 Spinach, cucumber, tomatoes, olives, feta, oil & vinegar
60.	 Add Chicken to Any Salad  ...................................... (small) 3.50…(large) 4.99

1801 Divisadero St.@Bush
“Best Falafel by a Mile”   Bill Mandel - San Francisco Examiner

Hours
Monday - Friday: 9:00am to 7:00pm, 
Saturday: 11:00am to 5:00pm, Sun-

day Closed

PLATES
                                   Served with Pita Bread	 FULL	 HALF
9. HOUSE COMBINATION   ..........................................................14.99  .....10.75
	 Chicken, ground beef and lamb shish kebab with hummus, tabouli & tahini
10. BEEF AND LAMB SHISH KEBAB    .........................................13.99   ....10.25
	 Ground beef and lamb with hummus, tabouli & tahini
11. CHICKEN KEBAB   .....................................................................13.99   ....10.25
	 Flame broiled chicken breast with hummus, tabouli & tahini
12. CHICKEN SHAWARMA   .........................................................13.99  .....10.25
	 Grilled chicken breast with onions, hummus, tabouli & tahini
13. BEEF SHAWARMA   ..................................................................13.99   ....10.25
	 Strips of sirloin beef grilled with spiced onions, hummus, tabouli & tahini
14. BABAGHANOUGE   ..................................................................10.25   ......7.75
	 Pureed eggplant served with olive oil
15. HUMMUS   ....................................................................................9.25   ......6.75
	 Dip consisting of garbanzo beans and sesame nut oil
16. VEGETARIAN SAMPLER   ........................................................12.99   ......9.99
	 Tabulli, tahini sauce, hummus, dolmas, babaghanouge & falafel
55. CHICKEN CURRY WITH RICE & VEGETABLES   .................13.99......... NA
56. CHICKEN PASTA WITH MUSHROOM & GARLIC   ..........13.99......... NA
57. GRILLED VEGETABLES WITH RICE     ....................................13.99......... NA
58. CHICKEN BREAST WITH RICE & VEGETABLES   ................13.99......... NA
59. VEGETABLE KEBOB WITH RICE   ...........................................13.99......... NA

SIDES
21. HOME-CUT FRIES   ......................................................................................2.99

CHAR-BROILED
17. ITALIAN BURGER   .............................................. Large 10.99  ...... Small 8.99	
Lean 100% ground beef with chopped onions - served 
	 with home fries (served in 1/2 lb and 1/3 lb portions)
18. ITALIAN BURGER WITH CHEESE   .................... Large 11.49   ..... Small 8.49

DESSERTS
45. BAKLAVA  Blended honey & nuts ...............................................................2.25
46. HALVAH CHOCOLATE BAR…(Very Yummy!!)   ....................................2.25

PARTY PLATTERS
VEGETARIAN PLATTER

	 Includes falafel, tabouleh, hummus, dolma, baba ghanouge, pita bread & tahini
	 38. For 10-12 people  add 5.50 for any extra person ..................................85.00

MEAT PLATTER
	 Includes beef & lamb kebab and chicken, falafel, tabouleh, hummus & pita bread
	 40. For 10-12 people  Add 8.50 for any extra person .................................95.00

TABOULEH OR HUMMUS PLATTER 
	 42. For 15 people  Add 2.50 for any extra person ......................................49.99

Sandwich Platters
In pita bread. Serves 10 - 12 people

	 500. Vegetarian Falafel  ..............79.00	 501. Chicken Shawarma  .............79.00
	 502. Beef Shawarma  ..................79.00	 503. Chicken Breast  ....................79.00

Salad Platters
Serves 10 - 12 people

	 504. Greek Salad  ........................39.00	 505. Spinach Salad  ......................39.99
	 506. Caesar Salad  ......................44.99	 507. Fruit Salad  ............................44.99

508. Add Chicken to Any Salad ………24.99
House SpecialS

24 Hour Notice Required. Serves 10 -12 people
	 509. Chicken Curry with Rice & Veggies  .................................................109.99
	 510. Chicken Pasta  .......................................................................................109.99
	 511. Grilled Vegetables with Rice  ..............................................................109.99
	 512. Chicken Breast with Rice & Vegetables  ............................................109.99
	 513. Vegetables Kebob with Rice  ...............................................................109.99
	 514. Grilled Chicken Breast with mushroom wine sauce and rice  .........119.99

F A L A F E L
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SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

January / February 2010

Appetizers
1. Hummus   ..................................small 3.50…large 5.50
a delightful dip of garbanzo beans with garlic, lemon 
juice, tahini and olive oil
2. Eggplant Salad   ..................small 3.95…large 5.95
sauteed eggplant with fresh herbs, parsley, bell pep-
per and tomato sauce
3. Dolma   .......................................small 3.50…large 5.95
grape leaves stuffed with rice, assorted herbs and 
spices
4. Baba Ghanoush   ..................small 3.95…large 5.95
chopped roasted eggplant dip with fresh herbs, lemon 
juice and olive oil
5. Cigarette Borek   .................small 3.50…large 5.75
deep fried filo pastry, filled with feta
6. Cacik   .........................................small 3.50…large 5.25
homemade yogurt with diced cucumber, oregano, 
parsley and a hint of garlic
7. Olives & Feta   .........................................................4.00
8. Potato Salad   ........................small 3.25…large 5.25
broiled, cubed potatoes, mixed with fresh tomato, 
scallion, herbs, lemon juice, olive oil and parsley
9. Tabouleh   .................................small 3.50…large 5.90
cracked wheat, fresh tomatoes, bell pepper, chopped 
parsley, seasoned onions, lemon juice and olive oil
10. Appetizer Combo   .......................................... 10.95
combination of all of the above

Salads
served with pita bread

11. Gyro  (chicken or lamb and beef)    .................9.25
with fresh tomatoes, cucumber, lemon juice and olive 
oil dressing
12. Greek Salad   ........................................................7.25
fresh lettuce, tomato, bell pepper, cucumber, onion, 
kalamata olives, topped with cheese, lemon juice and 
olive oil
13. Salmon Salad   ................................................. 10.25
grilled salmon marinated with fresh herbs, served 
over mixed green salad, with tomato, cucumber, red 
cabbage, Mediterranean dressing and tarter sauce
15. Swordfish Salad   ............................................ 10.25
grilled swordfish over lettuce with tomato, cucumber, 
onion, olives, Mediterranean dressing and tarter 
sauce
16. Combo Fish Salad   ........................................ 12.25
charcoal grilled salmon, prawns and swordfish over 
lettuce with tomato, onion, olives, Mediterranean 
dressing and tarter sauce

Soup
served with pita bread

17. Red Lentil with Herbs   ...................................3.75

Park Gyros Wraps   
served in lavash bread with lettuce, 

tomato, eggplant, potato and tahini sauce
18. Lamb & Beef Gyros   ........................................6.95
slow-cooked, sliced, marinated lamb and beef
19. Chicken Gyros   ....................................................6.95
marinated, thin-sliced chicken
20. Shish Kebab (lamb or beef)  .............................6.95
charcoal-grilled, seasoned and marinated
21. Adana Kebab   ......................................................6.95
charcoal-grilled minted lamb with parsley and onion
22. Chicken Kebab   ...................................................6.95
marinated chicken breast cubes charcoal-grilled
23. Falafel Wrap   ........................................................6.25
golden-brown, crisp garbanzo balls and hummus
24. Veggie Wrap   ........................................................6.25
eggplant, dolma, falafel, hummus, potato, feta and 
tomatoes in lavash bread with tahini sauce
25. Combo Gyros   ......................................................7.25
slow-cooked marinated lamb, beef and chicken

Greek Specialties
with green salad

26. Mousaka   ............................................................. 11.95
layers of potato, ground meat, eggplant, Greek 
cheese, topped with bechamel sauce
27. Spanakopita   ........................................................4.95
spinach and feta cheese wrapped in a puff pastry
28. Meatkopita   ...........................................................4.95
ground beef or chicken with onions and tomatoes

Kebab Plates
served with salad, rice and pita bread

37. Lamb and Beef Gyros   ................................ 11.95
thin-sliced marinated lamb and beef
38. Chicken Gyros   ................................................. 11.95
slow-cooked, thin-sliced marinated chicken
39. Adana Kebab   ................................................... 11.95
minced lamb, lightly spiced with parsley and onion, 
charcoal grilled
40. Chicken Kebab   ................................................ 11.95
marinated chicken breast cubes, charcoal grilled
41. Shish Kebab (lamb or beef)
seasoned lamb cubes, charcoal grilled with red 
wine demi-glaze sauce.................................................. 13.95
42. Combo Mixed Grill   ...................................... 14.95
lamb and beef gyros, chicken kebab, shish kebab and 
adana with red wine demi-glaze sauce
43. Alexander Kebab   ........................................... 13.95
seasoned, thin-sliced beef and lamb over bread cubes 
with tomato sauce, yogurt and melted butter

Fish Kebabs
served with salad, rice, tarter sauce and pita bread

29. Swordfish Kebab   ........................................... 12.95

grilled swordfish marinated with lemon, served with 

tarter sauce

30. Salmon Kebab   ................................................. 12.95

grilled salmon, marinated with lemon, served with 

tarter sauce

32. Combo Fish Kebab   ....................................... 14.95

grilled salmon and swordfish marinated with lemon, 

served with tarter sauce

Fish Wraps
served in lavash bread with 

lettuce, tomato and tarter sauce

33. Swordfish Wrap   ................................................7.95

marinated chunks of grilled swordfish

34. Salmon Wrap   .....................................................7.95

marinated chunks of grilled salmon

36. Combo Fish Wrap   ............................................8.50

marinated chunks of grilled swordfish, salmon and 

prawns

Vegetarian Plates
served with Greek salad and pita bread

44. Hummus   .................................................................7.50
garbanzo beans with garlic, lemon juice and tahini
45. Imam Bayildi   .......................................................8.25
stuffed eggplant with green peas, tomatoes, garlic, 
onion, parsley and tomato sauce
46. Eggplant Salad   ..................................................7.50
sauteed garlic eggplant, garlic, tomatoes, bell pepper, 
herbs and parsley
47. Veggie Combo   ....................................................8.50
combination of hummus, baba ghanoush, , tabouleh, 
falafel, dolma and Greek salad
48. Falafel Plate   ........................................................8.25
veggie balls, hummus and eggplant on a bed of 
romaine lettuce, with feta cheese and tahini sauce

Toasty Subs
served with lettuce, tomato and french fries

49. Atomic Sub   ..........................................................6.95
hot pastrami, toasted turkey breast and lean corned 
beef brisket with cheese and hot peppers
50. Steamed Hot Pastrami   ................................6.95
lean hot pastrami
51. Veggie   ......................................................................6.50
eggplant, zucchini, red bell pepper, onion, mozzarella 
and tarter sauce
52. Turkey   .....................................................................6.75
oven-roasted , all breast meat
53. Mediterranean Burger   ..................................7.25
ground sirloin and fresh herbs, lettuce, tomatoes, 
pickles, mayonnaise and french fries
54. Chicken    .................................................................7.25
marinated sliced chicken

Sides
55. French Fries   ..... 2.95	 56. Falafel Ball   ..95
57. Rice   ........................ 3.00	 58. Feta   ...............3.25
59. Olives   .................... 2.95	 60. Dolma   ...........1.50

61. Extra Meat………3.95

Desserts
62. Baklava   ................ 3.75	 63. Kadayif   ........3.75
64. Rizogola  (rice pudding)   ...................................3.75

1201 9th Ave.

Open: Monday to Saturday 
10:00 a.m. to 10:00 p.m.

Sunday 10:00 a.m. to 9:00 p.m.

Mediterranean
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Appetizers
1. Hummos  .................................................................................................... 6.50
2. Baba Ghanoush  ....................................................................................... 6.50
3. Tabuleh  ....................................................................................................... 6.50
4. Dolma  ......................................................................................................... 6.50
5. Combination   ........................................................................................... 7.50
	 Hummos, Baba Ghanoush, and Tabuleh 
6. Large Combination  ...............................................................................10.50
	 Hummos, Baba Ghanoush, Tabuleh, Dolmas, Feta Cheese, 
	 and Olives 

SOUP AND SALAD
12. Soup du Jour  ............................................................Cup 3.85…Bowl 4.75
13. Cold Cucumber and Yogurt Soup  ......................Cup 4.95…Bowl 6.50
14. Soup du Jour and Salad  .................................. Small 9.50…Large 10.50
15. Green Salad  ...........................................................Small 6.85…Large 8.95
16. Spinach Salad  ..................................................... Small 7.95…Large 10.50
17. Armenian Tomato Salad  ...................................................................... 9.50
18. Lentil Salad  ............................................................................................. 9.50
19. Salad Mediterannee  ...........................................................................10.95
	 Combination of appetizers and greens
20. Cheese and Fruit  ............................................... Small 7.25…Large 10.25

LUNCH SPECIALS
Available from 11:00am - 5:00pm weekdays. Served with choice 

of green salad, Armenian potato salad or cup of soup
26. Chicken Kebab  ....................................................................................... 8.95
	 One skewer of marinated chicken served over rice pilaf
27. Chicken Pomegranate  .......................................................................... 8.95
	 Three drumsticks marinated in pomegranate sauce and 
	 baked with wild herbs, served over rice
28. Three Fillo Combination of Your Choice  ........................................ 8.95
29. Small Middle Eastern Plate  ................................................................ 8.95
	 Combination of Chicken Cilicia, Grecian Spinach and Feta, 
	 and Levant Sandwich
30. Small Vegetarian Middle Eastern Plate  ........................................... 8.95
	 Combination of Cheese Karni, Grecian Spinach and Feta, 
	 and Levant Sandwich
31. Small Salad Mediterranee    ................................................................ 8.95
	 Combination of appetizers and greens

SPECIALTIES
48. Mediterranean Meza  Minimum 2 orders  .................. per order 17.95
	 A delightful assortment of 10 house specialties and appetizers 
	 including Lule Kebab, Dolma, Hummos, Baba Ghanoush, Tabuleh,
	 and much more. Vegetarian selection available upon request

The following are served with choice of Green Salad, 
Armenian Potato Salad, or Cup of Soup

49. Middle Eastern Plate  ..........................................................................12.95
	 Combination of Chicken Cilicia, Grecian Spinach and Feta, 
	 Levant Sandwich, and choice of Lule Kebab or Chicken 
	 Pomegranate
50. Vegetarian Middle Eastern Plate  .....................................................12.95
	 Combination of Grecian Spinach and Feta, Cheese Karni, 
	 Levant Sandwich, and Dolma
51. Quiche of the Day  ..............................................................................11.95
52. Levant Sandwich  .................................................................................11.50
	 Cream cheese, herbs, cucumbers, lettuce, feta cheese, 
	 and tomatoes rolled in Levantine bread
53. Le Billet Doux  ......................................................................................11.25
	 Combination of Levant Sandwich and Quiche of the Day
54. Chicken Kebab  .....................................................................................12.95
	 Two skewers of marinated chicken served over rice pilaf
55. Lule Kebab  ............................................................................................12.95
	 Lean ground lamb with parsley, spices, onions, and tomatoes 
	 served over rice pilaf
56. Lebanese Kibbeh  .................................................................................12.95
	 Fresh ground lamb and cracked wheat, seasoned and baked 
	 with pine nuts
57. Chicken Pomegranate  ........................................................................12.95
	 Drumsticks marinated in pomegranate sauce and baked with 
	 wild herbs, served over rice

FILLO DOUGH SPECIALTIES
Hand rolled and baked. Served with choice of Green Salad, 

Armenia Potato Salad, or Cup of Soup
63. Cheese Karni  ........................................................................................12.95
	 Assortment of cheese, herbs, and onions
64. Chicken Cilicia  .....................................................................................12.95
	 Chicken chunks with almonds, chick-peas, raisins, cinnamon, & spices
65. Grecian Spinach and Feta  ................................................................12.95
	 A delicious mixture of spinach, onions, almonds, and feta cheese
66. Levantine Meat Tart  ...........................................................................12.95
	 Lean ground beef with pine nuts and spices
67. Fillo Combination  ...............................................................................13.25

DESSERTS
37. Datil Amandra  ....................................................................................... 6.50
	 Dates and nuts rolled in fillo, served warm
38. Pistachio Nest  ........................................................................................ 6.50
39. Baklava  ..................................................................................................... 6.50
40. Cheese Cake  ........................................................................................... 6.50
41. Chocolate Mousse  ................................................................................ 6.50
42. Special Sweets  ....................................................................................... 6.50

REFRESHMENTS
73. Sparkling Water  .................2.50	 74. Coke or Sprite ..................... 2.50
75. Fresh Lemonade  ................2.50	 76. Apple Juice  ......................... 2.50
77. Milk  ......................................2.50	 78. Iced Tea  ............................... 2.50

288 Noe St .  @ Market
Open Sunday - Thursday 11:00am - 10:00pm, Friday & Saturday 11:00am - 11:00pm 
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Our most popular items for all occasions! Each party platter includes Chicken Cilicia, Grecian Spinach 
and Feta, delicious Dolmas, and tasty Levant Sandwiches, all arranged and ready to serve.

PARTY PLATTERS
	 500. Small Party Platter  48 pieces, serves 6-10  ..................................................................................................................................... 53.00
	 501. Medium Party Platter   80 pieces, serves 10-18 ............................................................................................................................. 78.00
	 502. Large Party Platter   120 pieces, serves 15-25 ..............................................................................................................................105.00
		

APPETIZER TRAYS
Your choice of Hummos, Baba Ghanoush dips, Tabuleh or Armenian Potato Salad. 

Vegetable garnish and Pita bread included
	 503. Small Appetizer Tray  Serves 10-20  .................................................................................................................................................. 39.00
	 504. Large Appetizer Tray  ............................................................................................................................................................................ 71.00
	 505. Combination Tray  Your choice of any four items listed above  .............................................................. Small 44.00…Large 76.00

FRUIT AND CHEESE TRAYS / SWEET TRAYS
Seasonal assortment of fresh fruit and a variety of cheeses

	 506. Fruit and Cheese Tray    ..................Small (Serves 15-25) 51.00…Medium (Serves 25-35) 74.00…Large (Serves 35-50) 100.00
	 507. Sweet Tray  Our always popular Datil Almandra (dates and nuts baked in fillo) and Baklava, in bite-sized pieces. 
		  The perfect ending to any event  .......................Small (48 pcs.) 51.00.…Medium (80pcs.) 74.00…Large (120pcs.) 100.00

BOX LUNCHES
Perfect for the park or office! Each includes utensils and napkins, Hummos, Fruit and Cheese, Pita Bread, and Green Salad. 

Vegetarian selection available upon request. Minimum of 10
	 508. Small ........................................................................................................................................................................................per person 9.10
		  Levant Sandwich, Dolma, and Chicken Cilicia, or Grecian Spinach and Feta
	 509. Large  .................................................................................................................................................................................... per person 11.25
		  Levant Sandwich, Dolma, Grecian Spinach and Feta, and Chicken Cilicia or Quiche

PRIX-FIXE MENUS
To help take the guesswork our of your preparations, we offer the following prix-fixe menus. Our experience has proven these 

to be easy and satisfying, practical and cost efficient. These meals are arranged and decorated on aluminum trays, 
and all include pita bread. Minimum ten people.

	 510. For Lunch of Light Meals  ............................................................................................................................................... per person 10.50
		  Hummos, Levant Sandwich, Dolma, Grecian Spinach and Feta, Baba Ghanoush, Fruit and Cheese, 
		  and Chicken Cilicia
	 511. For Dinner  .......................................................................................................................................................................... per person 15.95
		  Our house specialty, the Mediterranean Meza: Hummos, Baba Ghanoush, Tabuleh, Armenia Potato Salad, 
		  Dolmas, Levant Sandwiches, Chicken Cilicia, Grecian Spinach and Feta, Pomegranate Chicken, and Lule Kebab
	 512. For a Feast  .......................................................................................................................................................................... per person 18.65
		  The Meza Magnifique: Hummos, Baba Ghanoush, Tabuleh, Armenian Potato Salad, Dolmas, Levant 
		  Sandwiches, Chicken Cilicia, Grecian Spinach and Feta, Pomegranate Chicken, Lule Kebabs, Fruit and 
		  Cheese, and Datil Amandra

Catering Menu
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SANDWICHES
with mustard, mayonnaise, lettuce, tomato, onion, pickles & sprouts

Bread: Fresh Baked Herbed Foccacia Roll, French Roll, 
Dutch Crunch, Pita, Whole Wheat, Sourdough, Bagel

10. Roasted Turkey   ........................................................................ 5.95
11. Baked Ham   ............................................................................... 5.95
12. Cheese Trio   ............................................................................... 5.95
14. BLT Sandwich - Crispy Bacon on Whole Wheat ....................... 5.95
15. Prosciutto   .................................................................................. 7.95
16. Club Sandwich - Turkey Breast, Ham and Crispy Bacon .......... 6.95
46. Italian Hero - Prosciutto, Salami, Mortadella, & Provolone .... 7.99
47. Italian Meatball - Meatball & Marinara topped with Provolone .5.95
17. Half Sandwich, Soup or Salad   .................................................. 6.95
18. Additional Cheese or Avocado   ....................................................90
19. Soup or Side Salad   ....................................................................2.50

HERA - THE GODDESS OF SALADS
1. Fattoush   ......................................................................................6.95
	 Assyrian Salad, Za atar Pita Croutons, Red Onions, Cucumbers,
	 Tomatoes, Mint, Parsley with Lemon & Extra Virgin Olive Oil 
2. Greek Salad   ................................................................................6.95
	 Feta Cheese, Tomatoes, Cucumbers, Kalamata Olives, Red Onions, 
	 Fresh Lemon Juice & Extra Virgin Olive Oil on Mixed Greens
3. Insalata Mista   .............................................................................5.50
	 Mixed Greens, Cucumbers, Tomatoes, with your choice of Dressings
3C. Insalata Mista with Chicken   .................................................... 7.95
4. Julius Caesar   ..............................................................................6.95
	 Crisp Romaine, Croutons, Parmesan Cheese &  Caesar Dressing
4C. Julius Casear with Chicken   ..................................................... 7.95
5. Mediterranean Deluxe Mezze Platter   ........................................ 7.95
	 Daily Selection of Falafel, Hummus, Baba Ghanouj, Pepperoncini,
	 Dolmas, Olives & Tabouleh salad served with Za atar Pita
5C. Mediterranean Deluxe Mezze Platter with Chicken Shawerma   ..8.95
6. Santorini Fruit Salad   ................................................................. 3.95
7. Soup and Salad   ........................................................................... 6.95

ZEUS - KING OF SANDWICHES
20. Artemis   .....................................................................................6.95
	 Roasted Chicken Breast, Swiss, Fresh Housemade Sun Dried
	 Tomato Spread, Baby Greens on Focaccia
21. Pollo   .......................................................................................... 5.95
	 Chicken Salad, Lettuce, Tomato, Pickles, Red Onion on Toasted Wheat
22. Neptune   ....................................................................................6.95
	 Mediterranean Tuna Salad, Olive Tapenade, Lettuce, Tomato, 
	 Pickles on Toasted Wheat   .......................................................... 6.95
23. Falafel Pita   ............................................................................... 5.95
	 Falafel, Hummus, Tahini Sauce, Cucumber, Pickles and 
	 Tomato with Pita
24. Athena   ...................................................................................... 5.95
	 Avocado, Cream Cheese, Cucumber, Tomato, Sprouts & Red 
	 Onion on Toasted Wheat
25. Gyros Pita with Chicken   ........................................................... 5.95
26. Additional Cheese, Avocado or Bacon  .........................................90
27. Soup or Side Salad   ...................................................................2.50

THE EXODUS WRAPS
28. Jerusalem Wrap (vegan)   ......................................................... 5.95
	 Falafel, Hummus, House Mediterranean Salad with Tahini Sauce
29. Falafel Wrap Deluxe  (vegan)  ................................................... 5.95
	 Falafel, Hummus, Avocado, Lentil Rice, Pickles, Lettuce, 
	 Tomatoes, Cucumber & Tahini Sauce
30. Mediterranean Goddess (vegan)  .............................................. 5.95
	 *Hummus, Cucumber, Lettuce, Tomatoes, Red Onion, Fresh
	 House Mediterranean Hot Chili Spread 
31. The Nile Wrap   .......................................................................... 6.95
	 *Baba Ghanouj, Grilled Breast of Chicken, Lettuce, Cucumber,
	 Tomatoes and Tahini Sauce
32. Alexander the Great   ................................................................. 6.95
	 Chicken Caesar Wrap with Hummus
33. Greek Goddess Wrap   ............................................................... 6.95
	 *Hummus, Grilled Breast of Chicken, Fresh House Mediterranean 
	 Salad and Chili Spread
34. Shawerma Wrap   ...................................................................... 7.95
	 Lamb, Chicken, or Beef
35. Kabab Wrap   ............................................................................. 7.95
	 Kabab, Hummus, House Mediterranean Salad, Tahini & Chili Sauce
36. Additional Cheese, Avocado or Bacon   ........................................90

MYTHOLOGICAL SMOOTHIES
38. Osiris   ........................................................................................ 3.95

	 Cool & Delicious Mocha Blend  

39. Isis Explosion   ........................................................................... 3.95

	 Kona Mocha

40. Pharaoh Latte   .......................................................................... 3.95

	 Vanilla latte

41. Aphrodite   .................................................................................. 3.95

	 Wild Berry Boost with Fruit Tea Sensation

42. Red Sea Green Tea   ................................................................... 3.95

	 The Perfect Refreshing Green Tea Smoothie

43. Fruit Tea Blast   .......................................................................... 3.95

	 Mango Guava

44. King Kleos Shake   ..................................................................... 4.95

	 Orange Juice, Strawberries, Bananas & Wild Berry

Pitas' Café
Gourmet Mediterranean Delicatessen

Eat Healthy and Be Healthy

1380 Sutter Street
(between Van Ness and Franklin)

Open Monday - Friday: 7:00 a.m. to 4:00 p.m.

Mediterranean

ROTISSERIE CHICKEN
45. 1/2 Chicken & Side   ...................................................................8.99
	 Slow roasted to perfection with our signature Italian herbs 
	 and seasonings with your choice of rice or salad


