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Starters     Salads                     
Tempura Appetizers    House Salad 

Shrimp and Vegetable  7.50   Small     1.95          
Shrimp (5pc)   6.50   Large     4.95    
Vegetable (7pc)  5.00   Seaweed Salad   5.75                  
Creamy Shrimp   8.00   Fried Calamari Salad  7.50     
Shrimp nuggets in a creamy spicy   Ahi Poke Salad    9.50 
miso sauce.       Diced tuna with sweet onions, cucumber 

Fried Calamari    6.50   seaweed salad marinated in spicy ponzu 
Calamari lightly breaded served  Ahi Salad    12.00 
with sweet spicy sauce & spicy mayo  Thin sliced tuna atop of avocado, sweet  

Soft Shell Crab   4.95  onions, greens & ponzu vinaigrette 
Edamame    2.75   Sashimi Salad    12.00 
Garlic Edamame  3.75   Chef Selection of sashimi on top of greens 
Miso Soup    2.25  and our ponzu vinaigrette 
Kama    8.50  Katsu Salads: 
Salmon or Hamachi collar lightly    Chicken   7.50 
breaded and fried served w/ ponzu.    Shrimp   8.50 
Harumaki Egg Rolls 5pc 3.95   Salmon Salad   8.50 
Gyoza 6 pc    4.50   Pan seared served w/ginger dressing 
Fried or steamed       
Steamed Rice    1.50   
Agedashi Tofu   6.00 

 

Sushi Bar Specials:   
Monkey Ball ………………………………………………………………..…….8.95 
Mushroom filled w/spicy tuna tempura fried & topped w/ house sauces 

Seafood Dynamite……………………………………………………………...8.95 
Chef choice of fish baked with mushrooms, onions, garlic, and dynamite sauce 

Baked Creamy Scallop ……………………………………………………..…8.95 
Scallop & krab, onion, garlic, mushrooms, & dynamite sauce 

Cucumber Special ……………………………………………...………….…12.50 
Rice-less roll with chef selected fish wrapped in cucumber and ponzu on side 

Tuna Stacker…………………………………………………………………….12.95 
Cubed tuna stacked with avocado and drizzled with wasabi aioli 

Stuffed Tomato……………………………………….………………………...11.50 
Spicy scallop wrapped around tuna.  

Jalapeno Pops…………………………………………………………………..7.95 
Tempura jalapenos stuffed with cream cheese and spicy tuna w/ house sauces 
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Entrees:  (All plates includes miso soup and salad) 
House Special Steak: 

A tender 10-12 oz rib eye steak served on a sizzling platter with garlic & 
wasabi butter sauce served w/ tempura vegetables and rice 15.95 
Add 4 pc tempura shrimp   18.95. 
Add sautéed mushrooms and onions for only $2 

Teriyaki Plates:  Served with choice of teriyaki, spicy teriyaki, or garlic 

sauce.  Served with miso soup, fried gyoza, and salad.   

Chicken   9.95  Beef 9.95   Salmon  9.95 
Vegetables  7.95   Pork 9.95   Shrimp   10.95 

Tempura Plates 

Shrimp/Vegetable $10.75  Vegetables $7.25  Calamari $9.00 

Curry Plates 

Vegetable   6.50  Chicken  9.95 
Pork Katsu  9.95  Shrimp 10.50 

Katsu Plates  

Salmon (2 pcs) $9.50   Chicken   $9.25 
Tonkatsu (pork cutlet) $9.25 Shrimp  $9.50 

 
Bowls: Choice of teriyaki, spicy teriyaki, or garlic sauce.  Includes salad.   
Chicken   6.95  Beef     7.25  Pork   6.95 
Shrimp  7.95  Salmon 7.95  Vegetable 6.25 

Yakisoba: 

Vegetable 6.95  Chicken  8.95  Beef   8.95   
Shrimp   9.95  Combination  9.95 
Fried Rice: 

Vegetable  7.50  Chicken   8.50  Beef   8.95   
Shrimp   9.95  Combination  9.95 
Soups: 

House Noodles Soup   7.95 
Bonito broth, udon noodles, chicken, egg, and gyoza. 

Tempura Noodles   9.25 
Bonito broth, udon, shrimp and vegetable tempura.   

Ramen    7.95   
Choice of pork, chicken, beef.  Shrimp add $1. Ramen noodles in paitan (pork) broth 
with poached egg and vegetables.   
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Sushi Rolls      Hand Roll        Roll 
 

Makis  

Tuna ………………………………………………..3.50   4.50 
Asparagus*………………………………………..3.00   4.00 
Avocado *……………………………..………….3.00   4.00 

 Cucumber*………………………………………..2.00  3.00  

California Roll* ………………………...……….……….3.50   5.00 
Krab, avocado & cucumber, with masago add $1 

Philadelphia Roll *…………………………………….….4.00  6.00 
Smoked salmon, cucumber & cream cheese 

Spicy Rolls ………………………………………………...4.50  6.50 
Choice of Tuna, Yellowtail, Albacore, Salmon, or Scallop  
with masago, cucumber, & spicy sauce 

Eel Roll*………………………………………………….…3.75  5.75 
Eel, avocado & cucumber 

Salmon Skin Roll *……………………………………….3.75  5.75 
Crisp salmon skin, gobo, sweet onion, cucumber, sprouts & shaved bonito 

Vegetable Roll *………………………………………..3.00   5.00 
Mixed seasonal vegetables 

Soft Shell Crab Roll*……………………………….……5.25   9.00 
A soft shell crab with avocado, krab, sprouts, cucumber and soy paper 

Shrimp Tempura Roll*………………………………..….4.95  9.50  
Two tempura shrimp, avocado, cucumber, & krab, w/ sweet sauce 

Fried Calamari Roll*…………………………………….4.75  9.00 
Tempura calamari, asparagus, avocado, cucumber w/ sweet sauce. 

Tempura Vegetable Roll*…………………………..….4.25  7.75 
Tempura  fried seasonal vegetables with soy paper.   

Crunchy Roll *………………………………………….…4.95  8.50 
Tempura shrimp, krab, avocado, cucumber, tempura crunchies & sweet sauce.   

Caterpillar Roll*………………………………………………………………9.50 
Eel, krab & cucumber topped with avocado & sweet sauce 

Rainbow Roll ……………………………………………………………..…9.75 
Krab, avocado & cucumber topped with tuna, yellowtail, salmon & shrimp 

(* denotes fully cooked rolls containing no raw fish) 
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House Special Rolls 
Dragon Roll……………………………………………………………………….10.95 
Two tempura shrimp, krab, cucumber avocado topped with fish  
Black: *Eel  White: Yellowtail  Red: tuna  Orange: salmon 

Vegas Roll…………………………………………………………………………10.50 
 Tempura fried roll with cream cheese, krab, eel, with spicy and sweet sauce. 

OK Roll*………………………………………………………………………..…..9.75 
A tempura fried roll with eel, krab, smoked salmon, cream cheese.   

Sunny Roll………………………………………………………………………..….9.95 
Krab, cucumber, avocado, topped with salmon and thin slices of lemon. 

Fantasy Roll………………………………………………………………………..10.50 
Krab, avocado & cucumber topped w/ albacore, seaweed salad & spicy ponzu 

Dynamite Roll*..…………………………………………………………………..10.50 
Salmon, krab, avocado, topped with a baked scallop dynamite & sweet sauce.   

Pizza Roll*.…………………………….……………………………………………10.50 
A baked roll with salmon, avocado, krab, cream cheese w/ dynamite & sweet sauce 

Baked Salmon Roll……………………………………………………………….10.50 
Krab, avocado, cream cheese baked with salmon, dynamite & sweet sauce.   

Special Ed Roll…………………………………………………………………….11.95 
Fried roll with krab, tuna, avocado w/ spicy scallops, house sauces. 

Volcano Roll*……………………………………………………………………...10.50 
Baked roll with salmon, krab, avocado, whitefish, w/ house sauces.  

Happy Roll…………………………………………………………………………..9.95 
Tempura shrimp, krab, cucumber w/ spicy tuna and avocado on top 

Nigiri & Sashimi    Nigiri (2pc)   Sashimi (5 pc) 
Albacore    4.50   Albacore     9.50 
Ebi (Shrimp)    3.95   Yellowtail    10.50 
Hamachi (Yellowtail)  4.95   Salmon     9.95 
Ikura (Salmon Roe)  4.50   Tuna    10.50 
Inari (Rice Pocket)  3.00   Tako      9.95 
Maguro (Tuna)   5.25   Saba      8.50 
Masago (Smelt Roe)   4.50   Seared Tuna  10.95 
Saba (Mackerel)   4.50   Shiromi      8.95 
Sake (Fresh Salmon)  4.95    
Seared Tuna    5.25  Assorted Sashimi Mix     19.95 

Shiromi (White fish)   4.50  Chef selected 12 pieces  
Smoked Salmon   4.95  includes miso soup and salad 
Hotate (Spicy Scallop) 4.95   
Tako (Octopus)   4.95  Mix Sushi Platter  17.95 

Unagi(Freshwater Eel) 4.75  Spicy Tuna Roll and 6 chef 

Uni (Sea Urchin Roe)   MP  choice assorted nigiri 
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Desserts 
Ice Cream (1 scoop)    1.95 
Choice of green tea and mango 

Tempura Banana Ice Cream  6.50 
Two scoops of ice cream [your choice of ice cream flavor] wrapped with  
fried tempura battered banana topped with caramel, whipped cream & cherry. 

Tempura Ice Cream    6.50 
Our “famous” deep fried ice cream, sprinkled with butterscotch, whipped cream & 
cherry. 
 

Beverages 
Hot Tea (Green tea with brown rice) 1.95 
Soda …1.95 
Pepsi, Diet Pepsi, Root Beer, Sierra Mist, Iced Tea, Raspberry Iced Tea, Pink Lemonade, 
and Tropicana Fruit Punch.   

Happy Sushi offers a variety of beers, wine, sakes, and saketinis.   

Please see our beer & wine list for our selections. 

 

 
 

 
Like something you don’t see here?  Ask you server or chef to 

customize a roll to your palate. 

 
Check with your chef or server for daily specials and seasonal items 

that are not on our menu. 

 
Ingredients may vary depending on availability and seasons.  Please 

inform you server or chef of any allergies or preferences. 

 
Parties of 7 or more people subject to an 18% gratuity charge 

 

 

 

 

 

 


