Sushi Dinner

served with soup and salad

Nigiri Mix 15.95
10 pieces of house selected Nigiri Sushi

Nigiri Deluxe 18.95
12 piceces of house selected Nigiri Sushi

Gourmet Sushi & Sashlml 25.95

8 ps. of house selected Sushi, 6 pcs. of CA roll with Tobiko & Sashimi

Chirashi Sushi 16.95
an assortment of Sashimi over sushi rice

Deluxe Chirashi Sushi 23.95
an assortment of gourmet Sashimi over sushi rice

Tekka Don 16.95
sliced Tuna Sashimi over sushi rice

Sake Don 16.95

sliced Salmon Sashimi over sushi rice

Sashimi Dinner

served with soup, salad and rice

Tuna Sashimi 19.95
fresh slices of Tuna

Hamachi Sashimi 19.95
fresh slices of Yellow Tail

Toro Sashimi 23.95
belly part of Tuna (8 pieces

Sashimi Dinner s (6 preces) 20.95
assortment of Sashimi

Sashimi Moriawase 25.95
larger variety of Sashimi

Hae-Dup-Bop 15.95

scattered Sashimi salad over rice with spicy sauce on the side

Lobster Sashimi market price

fresh raw whole lobster

Sushi House Special Combinations
served with soup and salad

Sushi House Boat : 360

Sushi and/or Sashimi - serves two or three
Sushi House Yacht : g100
Sushi and/or Sashimi - serves three or four
Sushi sHouse Cruise Ship 8150

ushi andlor Sashimi - serves four to

Sushi House Super Cruise Ship : §200

Sushi andlor Sashimi plus Lobster Sashimi- serves six to ten

ng AX'1  sUSHI, a-lacarte, comes as a pair

Aji Spanish Mackerel 3.95
Ama-Ebi sweet shrimp 5.95
Anago sea eel 4.95
Awabi abalone 9.95
Ebi shrimp 3.95
Hamachi Yellow Tail 4.50
Hirame Halibut 4.50
Hokkigai surf clam 395
Hotate scallop 3.95
Ika squid 3.95
Ikura Salmon roe 4.95
Iku-Tama Salmon roe with Quail eggs 5.95
Inari fried bean curd pouch stuffed wi sushi rice 3.65
Kani real crab meat 3.95
Katsuo Bonito (Skipjack Tuna) 395
Kazunoko Herring roe 3.95
Kodako baby octopus 3.95
Maguro Tuna 4.50
Mirugai Long Neck Clam 6.95
Saba Mackerel 395
Sake Salmon 4.50
Smoked Sake smoked Salmon 4.50
Shiro Maguro White Tuna 4.50
Suzuki Striped Bass 4.50
Tai Red Snapper 4.50
Tamago cooked egg 375
Tobiko Flying Fish roe 395
Tobi-Tama Flying Fish roe with Quail eggs 4.95
Tako octopus 3.95
Toro belly part of Tuna 9.95
Unagi fresh water eel 4.95
Uni Sea Urchin 5.95
Uni-Tama Sea Urchin with Quail eggs 6.95

Temaki rmworow onecone shaped piece

Alaska grilled Salmon skin

California crab, avocado & Flying Fish roe
Hamachi Yellow Tail

Maguro Tuna

g\l?(w York shrimp and avocado

Shiro Maguro  White Tuna
Shrlmg elmpura battered whole shrimp
cal

Spicy Scallop
Splcy Hamachi  Yellow Tail with spicy sauce

\))lcy Tuna
egetable assorted vegetables
Spider soft shell crab
nagi barbecued eel with avocado

#$1.00 extra for any addition

Vegetable Maki rowatio oo pices

Asparagus Roll

Avocado Roll

Broccoli Roll

Futomaki assorted vegetable & cooked eggs
appa cucumber

Natto Roll fermented soy beans

Oshinko Roll  pickled radish
Shitake Roll black mushrooms
Vegetable Roll  black mushroom, avocado, cucumber & lettuce
Vegiout Roll cream cheese, tomato, cucumber, asparagus, lettuce topped with
avocado, Unagi sauce, peach sauce and green onions
1.00 extra for any addition

Maki roatwins pieces

A’s Roll soft shell crab, avocado , cucumber, crab meat topped with Unagi & special sauce

Alameda Roll cucumber, real crab meat, Unagi & Tobiko wrapped with sliced cucumber
Alaska Roll grilled Salmon skin and vegetables

Bay Scallop crab meat & avocado topped with baked scallops and house special sauce
Boston Roll real crab meat & cucumber

California crab and avocado

CA Deluxe California roll with Unagi

Caterpillar Unagi and cucumber wrapped with avocado

Cherry Blossom  Tuna, Salmon and avocado

Chucky shrimp Tempura, cucumber, crabmeat rolled in soybean wrapper, topped with
Unagi, Ebi, Unagi sauce, peach sauce, Tobiko and green onions

Crazy Horse Tuna, Hamachi, Salmon, avocado and vegetables

Cl‘al)’ Monkey  Yellow Tail, Salmon, Eel, Tobiko & cucumber

rispy Tuna, Hamachi, Salmon and avocado deep fried
) Crunchy spicy, crunch, crab, shrimp & cucumber
J Dynamite spicy,Yellow Tail, Salmon, Tuna & Halibut deep fried with house specil sauce
Golden Gate ‘avocado, crabmeat, cucumber, asparagus, mango, Tobiko, deep fried squid with mango sauce
Hamachi Roll Yellow Tail with green onions
Headland Roll Tuna and Avocado
) Hella Hot fresh Salmon, White Tuna wasabi mayo, spicy sauce, cucumber, avocado and
chopped jalapeiio peppers rolled in soybean wrapper, topped with spicy Tuna,
Unagi sauce, mango sauce, Tobiko and green onions
J Highway Roll deep fried spicy Tuna & special sauce

Ichiban Yellow Tail, avocado and Unagi

Island Roll Prawn Tempura, crab, Salmon, Tobiko, cucumber & avocado with house sauce
J Lambada Roll Tuna, Salmon, Tobiko & avocado with spicy house sauce

Lion King CA roll with Salmon wrapped and baked

Marine Boy Salmon skin, Unagi, green onions, crabmeat and cucumber rolled in
soybean wrapper, topped with Tuna, White Tuna, Salmon, Hamachi,
Unagi sauce, kiwi sauce, Tobiko and green onions

New York shrimp and avocado

Nori Roll seaweed and rice
Orange Blossom  Tuno, crabmeat, avocado rolled with Salmon, topped with Tobiko, mango sauce and Unagi sauce
Oregon Roll fresh Salmon and avocado
Otis Roll deep fried asparagus, salmon, White Tuna with refreshing cucumber and avocado
J Oyster Euphoria fried oysters, cucumber, Hamachi rolled in soybean wrapper, topped with
Wakame, kiwi sauce and spicy sauce

Philadelphia smoked Salmon, cream cheese, avocado and cucumber

J Poki Roll spicy Tuna roll topped with seaweed salad
Power Roll deep fried prawns and cucumber topped with Unagi, avocado and Power sauce
Raiders Roll deep fried prawns, avocado, cucumber crab meat topped with Unagi and special sauce

Rainbow seven kinds of fish over California roll

Rock’n Roll broiled eel, avocado and Flying Fish roe

Sake Roll fresh Salmon

Samurai Roll Tuna, Unagi, cucumber, crabmeat topped with Salmon, avocado, tobiko & house special sauce:
Shiro Maguro White Tuna garlic with green onions

Shrimp Tempura  deep fried shrimps with avocado, cucumber

Shelly Roll smoked Salmon, cream cheese, asparagus and avocado

Smoky Sal cream cheese, cucumber, avocado topped with smoked Salmon, lemon slices,
capers, Unagi sauce, kiwi sauce and black Tobiko

) Spicy Scallop

Spicy Tuna Roll
pider Roll whole soft shell crab and vegetables
Super Prawn shimp Tempura, cucumber, crabmeat, lettuce, green onions spicy sauce

topped with Ebi, avocado, house special sauce, kiwi sauce and black Tobiko

Tekka fresh Tuna

broiled eel and cucumber

shrimp tempura & cucumber,crabmeat topped with Whte Tuna, avocado,Tobiko & house sauce
#$1.00 extra for any addition

Unakyu
Webster Roll
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2375 Shoreline Drive Alameda California 94501

www.e-sushihouse.com 510 865 0999
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APPETIZER
A-La-Carte

Edamame : lightly salted boiled green soy beans

Goma Ae :steamed spinach with sweet sesame sauce

Oshitashi : steamed spinach with tempura sauce

Green Mussels :steamed mussels with spicy sauce

Hiya-Yakko : cold tofis with sauce

Oshinko : assorted pickled Japanese vegetables

Wakame : seaweed salad

Yakitori : broiled chicken and vegetables on skewers

Fresh Oysters : fresh oysters on half shell (4)

Sanma Shioyaki : lightly salted charbroiled Mackerel Pike

Yudofu : tofu in warm broth with fish cake and mushrooms

Asparagus Beef : asparagus wrapped in grilled beef with teriyaki sauce

Enoki Beef : Enoki mushroom wrapped in grilled beef

Negima Yaki : green onion wrapped in grilled beef with teriyaki sauce

Ebi Sunomono :shrimp & cucumber with sweet vinegar sauce

Kani Sunomono : real crab & cucumber with sweet vinegar sauce

Tako Sunomono : octopus & cucumber with sweet vinegar sauce

Combination Sunomono : octopus, shrimp, Surf Clams & cucumber with sweet vinegar sauce
Crab Salad : green salad with avocado and real crabmeat

Mirugai Batayaki : baked long neck clam, green onions, Tobiko with creamy special house sauce
Tuna Salad : green salad with slices fresh Tuna in house olive oil dressing

Ika Yaki : charbroiled whole calamari

Toro Sashimi :belly part of Tuna (4 pieces)

Roe Mix :variety offish roe(Un, lkura,Tobiko, and Kazunoko) over sushi rice with house specia sauce on the side
Ankimo :sliced steamed Monk-Fish liver with onions and sweet vinegar house sauce

Hamachi Kama : lightly salted charbroiled Yellowtail head & neck (takes about 30 min.)

Deep Fried

Age-Dashi Tofu : battered tofu with tempura sauce
Chicken Karaage : garlic chicken nugget

Gyoza : pot stickers (7 pieces)

Prawn Tempura : battered prawns (4 pieces)
Tempura : battered prawns & vegetables

Vegetable Tempura : assortment of battered vegetables
Ika Ring : breaded calamari

Oyster Fry :breaded oysters

Scallop Fry :breaded scallops

Soft Shell Crab : breaded, served with sweet vinegar sauce

Side Oxrders

Miso Soup
Steamed Rice
House Salad
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