Cashimi 0> Cushi By Pieces Class Roll 0> Hand Roll LUNcu gpsa'ﬂt

Fresh Salmon (Sake) 2.25 Cutiforni-Rol) 43 (11:00am - 3:00pm Men. - Sat.) & .
Smoked Salmon 9295 {Crob meat, avorado, cwumber & tobiko)
Shrimp (Ebi) 225 Eel Avocado Roll 5
Sweet Shrimp (Amaebi) 3.50 Philadelphia Roll 5
Tuna (Maguro) 250 {Smoked saiman, cream cheese & cummber) #L'Illﬂﬁ Comlo”
Yellowtail (Hamachi) 250 Boston Roll 5 (Served w. One Roll, Shumai and Salad) Eniree _ Bento Bor JAPANESE
Eel (Unagi) 2.50 (Lefuce, shrimp & coxomber Teriyaki Chicken b2 6.25 825 HIBACHI TAURANT
Crab Stick (Kani) 225 Salmon Skin Roll 5 Teriyoki Beef LT 725 875 RES
Surf Clam t]‘[ﬂkﬁgﬂl} 2.50 I_Bm?:lﬂd rispy salmon skin w. corember] Tﬂ'lfﬂki Shrimp i ’ = 4 725 8.75 WWW.F uj i g ri I | 2 us.com
Octopus (Tako) 125 Shrimp Tempura 5 Teriyaki Salmen 725 875
;-'“'E‘E;'k:']“h'"] ;‘;5 {Shrimp gently fried w. cucurmbes, avocada and fiying fish rog) Teriyaki Tuna 8.25 9.75
N Alaska 5 Tempura Vegetables 1.75
E:;'::’Eh‘:“[';‘;f:; § n (Saimon, ovocodo & cucubmer) Tempura Shrimp or Chicken 9.25
Scallon (Hotate 250 Exter : Beef Negimaki 8.75
i P [ :' y Smake salmon, carb stick and cucumber
Flying Fish Roe (Tobiko) 995 éﬂlmiheef roll w. scollions w. teriyoki sauce) 9.25
Mackerel (Saba) 2.25 DVegecabte 3.5 Meae 4.5 Spicy Rott 5
White Tuna 2.15 Cocumber Tuna Wish crunchy Sashimi 10.25
Red Snapper (Tai) 225 Avocado Salmon Tuna
Albacore Tuna 225 Oshinko Yellowtail ‘::::::u'l HIRACH! LUNCH
Pepper Tuna 250 Asparagus Smoked Salmon : Soup , Saled & Hibachi Style Rice
Inari 1.85 Sweet Potato White Tuna kgt Vegetable -y ] ol T -
Stripped Bass 225 Assorted Vege. S Chicken 9.25 4151 Mckinley Parkway
' g B Blasdell, NY 1421
Steak 11.25 asdell, 2
Salmon 11.25 .
Scallop 14 716) 646-6888
_‘.:.—"l-
i oy u"h = o il T e Weicor&e Part) & out door caterin
. \&\% ] v lp Chicken & Steak 13.25 y E
] p NY Steak & Shrimp 13.25 OPEN HOURS
aré 14 7 Cushi Comlination NY Steak & Scallops 14.25 Man. - Thurs.: 11:00am - 10:00pm
P ?‘ g g {W thefs A Dﬂl};} ﬂ'll"ﬂ'l'l]l & Scullnps 14 Fri. - Sot- 11:00am - H:ﬂﬂpm
(6 I.inll Include) . z Shrimp & Salmon 14 Sundoy- 11:300m - 9:30pm
Buﬁn‘u - splfr Tllﬂﬂ - Rﬂtk H Rﬂ]l f['l('lf-‘ ﬂnfy ""M‘!P”j scﬂ“@ & sﬂll‘ﬂﬂl‘l 14-25 .

= California + Scorpion & Easter

Combo 1. Three Pieces Sushi and One Roll 7 [
Pty B 457 Combo 2. Five Pieces Sushi and One Roll 9 5 -
(9 Roll Indlude) Combo 3. Eight Pieces Sushi 10 -
Dragon = Shrimp Tempura* Crazy Tuna Combo 4. Four Pieces Sushi and Three Pieces Sashimi 1050 oL Exit 56
= Yellow Tail =Spicy Tuna = Spicy Salmon Milatrif: A ey
Rainbow & Rock N' Roll,Sweet Potato O@| £ & E‘ — @
5 HicEl:
Z = Efl= "
5
Party C 482 HIE 3185 F e |
8 2 Dorchests Bd. 20
(35 Pes Sushi & 3 Roll) il w Fuli Gl 2
5 Pes. Tuna, 5 Pes. Salmon = Big Fee Rl Bg TFee Fid. @
5 Pes. Yellowtail = 5 Pes. with Tuna d
5 Pes. Snapper, 5 Pes. Eel, 5 Pes. Albacore Tuna e [

Fuii Eel Roll = 2 Rock 'n Rell

FIO it ey P s Mew Gomsnm Py Comr = (717 13- T80



Ctarters

Edamame

Shumai

Age Tofu

Crispy tofu with ginger souce

Chicken Gyoza or Vegetable Gyoza
Pan fried Chicken or Vegetoble dumplings

Shrimp or Chicken Tempura
& seasonal vegesables deep fried

Fried Calamari

Beef Negimoki

Shiced be=f rolled w. green onion in teriyoki sowe
Harumaki (2)

Soft Shell Crab

Wasabi Shumai

Chicken or Beef Satay (3)

w. Mango Solod

Lettuce warp

chicken, dry fofu, vegetoble w. house spedal souce.
Fried Coconut Shrimp (4)

Crab Timbit (6)

Golden Shumai (6)

Golden Oyster (4)

Cushi Bar Ctarter

Treasure Island

Kani Su or Tako Su
Crobmeat or toko w. ginger soude

Sunomono

Secfood and sliced curomber w. sweet vinegar

Tar Tar

Cheice one fo chopped tuna, salmon or yeliowtoil w. onion coviar &
spediol sauce

Sushi Appetizer

Assorted sliced raw fish on vinegar rice

Sashimi Appetizer

Assorted fresh raw fish w. sliced vegetable

Kyoto Yellowtail Julapeno

Naruto

Coup
Mushroom Soup
Miso Soup
Soy beon soup w. bean curd, seowesd & scollion
Seafood Soup

Assorted seafood w. mixe vegetable in o troditionol broth
Tom Yum
The fomous Thai Hot and Spicy w. Shrimp and Scallop

Calad
Green Salad
Seaweed Salad
Avocado Salad
Calamari Salad
Lobster Salad
Tender Salad

F{; il I I

4.25
475
4.75

4.75
675

6.25
875

4.25
6.75
575

9.25

6.25

575
575
6.00

10
6.5

675
10

8125
10.25

10
10
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e
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Fupi Fried Rice

Vegetable 7.5  Chicken 9
Seafood 11 Shrimp 9.5
Beef 10 Smoked Salmon 10.5

Cpecial Roll

Brown Rice Avalible
IZUMI R. 13
Tuna, mango, avorade inside, shrimp outside, oll on sunses
moment design

FIRE DRAGON R. 12
Tempura crab meat inside spicy funa outside

PHOEMNIX R. 13
Tempura shimp, ooumber inside, pepper funa outside, fwo different kind
of soue.

DANCING DREAM R. 15

Spicy scollop, crunch inside, yellow toil, solmon outside, biock tobiko
on fop

Scorpion 11
Tempura shrimp inzside, eel ovocodo cut side w. ell sauce

Dragon 12
Eel, uwmber wropped w. ovocado, tobiko on fop

Rainbow 11
Aszorted row fish on top of the roll w. crobmeat, cocumber, avooado
Crazy Tuna 1
Pepper tuna, avomdo inside, spicy tuna outside

Volcano 13
Spicy 3 kinds of row fish w. spedel sauce

Buffalo Rall 11

Solmon, cregm cheese, avocado, crunch inside, crab meot, mayo,
fish egg.

Rock’ n Roll 10
Deep fried rodl w. mixed fish, koni and scollions

Spider 11
Fried soft shell crab, cucumber, tobiko, mayonnaise

Fuiii Eel 10
Sweet pototo inside; eel on the fop

Tropical Lobster 12.95

Spicy obster salod, avooado, mango wroped with pink soy bean
paper.

Teriyaki & Tempusa

(5erved with Miso Soup or Salod and Rice)
Brown Rice Avalible

Teriyaki Chicken 16
Teriyaki Beef or Shrimp 17
Teriyaki Salmon 17
Teriyaki Tuna 18
Tempura Vegetable 11
Tempura Chicken 13
Tempura Shrimp 16

Kitefien Dinner Entrees
(ANl Enfrees Served w. Miso Soup and Rice)

{Browmn Rice Avalible)

Tonkatsu Chicken or Pork 16
(Lightly breaded chicken or prok w. tonkatsu souce)
Ten Don 13
{Shrimp and vegetable temporo over rite)
Unagi Don 18
Beef Negimaki 18
Chilean Sea Bass 19
]&Etﬂied sed boss w. bladk beon soute or yuzu sauce)

ana Chicken 17
(Grilled chicken with wine & lemon souce)
Sendi Spicy Chicken / Shrimp 16/17
(Srir fried chicken or shrimp w. sendei mrry ond coconut sauee)
Osaka Coconut Shrimp 17
(Lightly brended jumbs shrimp w. osaka coconut souce)
Fuji Mango Chicken / Shrimp 16/17

(Grill chicken | shrimp w. green peppers, onion, brocooli w.
manga swee)

Japanese Noodle (Udon 0> Soba)

(Soup in pot or Stir fried)

Vegetable 9
Shrimp 12
Chicken 11
Shrimp Tempura 12
Seafood 14

Cushi & Cashiimi Entrees

Brown Rice Avalible (with Seup or Salad)

Sushi Regular (8 pes) & One Roll 16

Sushi Deluxe (10 pes) & One Roll 18

Sashimi Regular (15 pes) 18

Sashimi Deluxe (18 pes) 21

Chirashi 19
Don ( Tekka, Sake) 18

Maki Combination 12

(Colifornia, tuna and salmon roll)

Spicy Maki Combination 13

Fuji Sushi Combo 26

5 pieces of sashimi, 6 piece of sushi and one rods n' roll

Love Boat (For 2) 40

{8 pieces of sushi, 12 pieces of sashimi, one California roll and

ane rock n” redl)

Sushi and Me 37

{10 pieces of sushi, 9 pieczs of sashimi and spicy solman roli)

May Flower 42

(18 pieces of sushi, 1 spicy tune & Rock n Redl)

Sushi & Sashimi Party Combo 62
(12 prs of sushi, 19 pes of sashimi, rainbow rofl & rock’ n roll)

Omokase MP

Chef's special choice (Dine in Only)

Hibachi Entrees

These Full Course Meals Incdude: Soup, Housa Salad,
Hibachi Shrimp Appetizer, Hibachi Vegs, & Fried Rice or Noodle
Erown Rice Avalible

Cingle Mem Dinner
Vegetable
Chicken
NY Steak
Shrimp
Salmon
Scallop
Fillet Mignon
Lobster Tail
Alaskan King Crab Legs

Comlbination Dinne>

Chicken & Shrimp

Chicken & Steak

Chicken & Salmon

Chicken & Scallop

Steak & Shrimp

Steak & Salmon

Shrimp & Scallop

Steak & Scallop

Empern's Dinne>
Filet Mignon & Chicken
Filet Mignon & Shrimp
Filet Mignon & Lobster Tail
Filet Mignon & Scallop
Lobster Tail & Chicken
Lobster Tail & Steak
Lobster Tail & Shrimp

Cide Drde>
Accommodate w. Complete Hibachi Dinmer Only
Brown Rice
Steamed Rice
Fried Rice / Fried Noodle
Vegetable / Chicken
Shrimp / Salmon
NY Steak
Fillet Mignon
Lobster Tail
King Crab Legs
Scallop

13
16
20
19
19
22
24
27
30

21
23
21
23
24
23
3
25

24
25

28
26
27
27

175
35

10
12
13
17
10



