
  

 
Wasabi Sushi & Sashimi 

 
 

    Nigiri  H/R  Roll          Sashimi 
Tuna, Maguro                      6  7.5  8  12 
 Seared tuna  6.5  7.5  8  13 
Yellow tail, Hamachi 6.5  7  8  13 
Salmon, Sake                     5  5.5  6  10 
 Seared salmon 5.5  6  6.5  11 
Albacore, Tombo  5  5.5  6  10 
Fluke , Hirame  6.5  -  -  13 
Snapper, Tai  7  -  -  14 
Mackerel, Saba  4.5  -  -  10 
Shrimp, Ebi  4.5  5  5.5  10  
Sweet Shrimp                 9.5  -  -  - 
Eel, Unagi   5.5  5.5  6  11 
Crab leg, Kani  8.5  -  -  - 
Octopus, Tako  5.5  -  -  11 
Squid, Ika   4.5  -  -  10 
Scallop, Kaibashira 6  6.5  7  - 
Smelt Roe, Masago 5  -  -  - 
Salmon Roe, Ikura 7  -  -  - 
Sea Urchin, Uni  m.p  -  -  m.p 
Sweet Tofu, Inari  4  -  -  -  
 
 
 
 
                                          Assorted Sushi Plate                          22.50 
 

Tuna, Yellow tail, Salmon, Albacore, Fluke or Snapper (chef’s choice),   
Shrimp, California roll(4) and Spicy crunchy roll(4)  

 
 
 
 
 

Specialty Items 
Typhoon Jalapeno        10.00 

Jalapeno stuffed with spicy fish mix, cream cheese cooked in tempura and 
served with spicy mayo and sweet soy B.B.Q sauce  
  

Ponzu Shrimp         13.00  
Two shrimp tempura topped with spicy fish mix, albacore and shredded radish, 

 served with seasoned ponzu 
 
 
King Salmon or Yellowtail Collar             10.50   12.50 
 Broiled, served with Teriyaki and Ponzu sauce 
 

  
 
 

Sunomono Salad 
 

Cucumber Sunomono          4.00 
 Traditional thin sliced cucumber salad, served with light soy vinaigrette   
  

with kanikama           6.50 
  
 with octopus                          10.50 
    

with crab leg                               11.50 
 



Wasabi’s California Traditional Rolls 
 

 

California Roll, (8)    H.R 5.50  Cut   6.00 
rolled with cucumber, avocado and kanikama.   
 
with crab leg       H.R 8.50  Cut   9.00 

 
Vegetable Roll, (5) inari, kampyo, cucumber and avocado  Cut        5.50  

 
Cucumber Roll, (8) with rice outside H.R 4.00  Cut   4.00  
 
Avocado Roll, (8) with rice outside  H.R 4.00  Cut   4.50 
 
Spicy Tuna Roll, (5)   H.R  5.50   Cut   6.00 
 cucumber, avocado, kaiware and tuna, mixed with chili oil and 7 flavored chili 
 
Spicy Tuna Roll (sashimi grade),  H.R  7.00   Cut   8.00 

Sashimi grade tuna, sesame oil, avocado, cucumber., kaiware, chili oil and powder 
 

Salmon Skin Roll, (5)    H.R 6.00  Cut   6.50 
broiled crispy salmon skin, cucumber, avocado, spicy radish sprout, burdock  
and bonito flakes, served with ponzu and sweet soy sauce  

 
 

Wasabi Contemporary Rolls 
 

Shrimp Crunchy Roll (5)         7.50 
tempura shrimp, cucumber, avocado, mayo, sesame oil, sesame seed  
and temkasu, served with sweet sauce 

 

Spicy Crunchy Roll, (5)         8.50 
 spicy fish mix, cucumber avocado, mayo, sesame oil, temkasu, chili oil & powder,  

served with sweet soy sauce 
 

Jezebel Roll, (5) (extra spicy roll)       9.50 
Spicy fish mix, kanikama, jalapeno, chili, cucumber, avocado, kaiware,  
served with ponzu, spicy mayo and chili oil, sided with habanero sauce  
 

Philadelphia Roll, (5)          9.50 
cream cheese, salmon, kanikama, cucumber, avocado, spicy radish  
sprout and burdock 
 

Soft Shell Crab Roll, (5)    H.R 9.50  Cut 10.00 
crispy soft shell crab, avocado cucumber, kaiware, served with ponzu 

 

Spicy Hollywood Roll (8)      14.00 
Tempura roll with spicy fish mix, kanikama, cream cheese, jalapeno  
and avocado, served with sweet soy sauce and spicy mayo 

 

Crunchy Caterpillar Roll (8)      12.50 
a. broiled eel inside with cucumber or b. tempura shrimp, half wrapped  
with avocado, topped with tempura crunchy   

     

Orange Dragon Roll, (8)       14.50 
 Eel roll half wrapped with salmon, served with sweet soy sauce and 7 flavored chili 
 

Volcano Scallop Roll, (8)      16.00 
 Broiled scallop with Miso jalapeno and sweet B.B.Q. sauce topped on 
 California roll, sided with spicy chili sauce 
 

Wasabi Rainbow Roll  with kanikama 14.00           with real crab 16.00 
                             with eel or shrimp 15.00   with soft shell crab 16.00 
 served with sweet sauce or mild spicy seasoned ponzu 
 
           
 
 
Note: each dish might have some items not mentioned in our menu.  Our high quality sushi 
ginger, wasabi, soy sauce, rice vinegar, rice and other ingredients are carefully selected by  
our chef, and all the sauces used in our sushi menu are made in the house.     10/18/2009         
 
 



Wasabi’s Appetizers 
 

Agedashi Tofu        5.95 
 Lightly fried tofu served in a tempura sauce 
 
Baked Mussels        6.50 
 Mussels baked with a special mayonnaise and masago mix 
 
Crunchy Golden Soft Shell Crab     8.50 
 Deep fried soft shell crab 
 
Edamame         4.95 
 Steamed soy beans in the pod 
 
Gyoza         5.95 
 Pan fried chicken and vegetable dumplings 
 
Karaage         6.50 
 Deep fried marinated chicken 
 
Tempura Appetizer       7.25 
 Shrimp and assorted vegetables battered and fried to perfection 
 
Beef Yakitori        6.50 
 Rib eye beef skewers topped with teriyaki sauce 
 
Chicken Yakitori        5.95 
 Chicken skewers topped with teriyaki sauce 
 
  

Wasabi’s Soups and Salads 
 

Miso          2.50  
 Japanese soy based soup with tofu, scallions and seaweed. 
 
Tempura Udon        9.50  

Shrimp and vegetable tempura, scallions, fish cake, shredded seaweed and udon noodles 
in a clear broth. 

 
Nabeyaki Udon        10.50 

Shrimp tempura, green bean tempura, chicken, egg, mushroom, scallions, fish cake, 
shredded seaweed and udon noodles in a clear broth 

 
Salmon Skin Salad       9.50 

Mixed field greens garnished with salmon skin pieces. Radish sprouts, dried bonito flakes 
and sesame seeds. Served with Ponzu Dressing 

 
Sashimi Salad        12.95 

Mixed field greens topped with an assortment of sashimi served with ponzu dressing 
 
Green Salad        5.25 
 Mixed field greens served with a Ponzu Dressing 

 
Little Ninja Meals 

For Kids 11 and Under 
 

Chicken Teriyaki        6.00 
 Children’s Entrée: includes rice, fresh fruit and soft drink 
 
Karaage         6.00 
 Children’s Entrée: includes rice, fresh fruit and soft drink 
 
Shrimp and Vegetable Tempura     6.00 
 Children’s Entrée: includes rice, fresh fruit and soft drink 



 
Wasabi’s Entrees 

 
Rolls Combination       16.95 
 California and Shrimp Tempura Cut Rolls and Spicy Tuna Hand Roll 
 
Sashimi and Teriyaki Combo Dinner    21.95 
 Choice of one teriyaki item with daily fresh fish sashimi 
 
Sashimi Combination       20.00 

Assortment of Tuna, Yellowtail, Salmon, Red Snapper and Mackerel Sashimi. served 
with rice 

Single Order Teriyaki Dinner   
 Chicken   14.25 

 Beef    17.25 
 Seabass  17.50 
 Salmon  15.50     

 
Tempura and Teriyaki Combo Dinner    18.95  
 Choice of one teriyaki item with shrimp and vegetable tempura 
 
Tempura Combination       15.25 
 Golden fried shrimp and vegetable tempura. Served with rice 
 
Teriyaki Combo Dinner       17.50 
 Choice of Two Items 
 
Tonkatsu         14.95 
 Deep fried pork cutlets. Served with rice 
 
Unagi Donburi        15.25 
 Broiled Unagi Served with rice 
 
Wasabi Chef's Choice       18.25 
 Two pieces each of salmon, yellowtail and albacore sushi with spicy tuna hand roll. 

 
 
 
 

 
 


