


 favorites  vegetarian  spicy

SUSHI & S A SHIMI

SUSHI ROLLS

TEMPURA ROLLS
CHEF SPECIAL TY   
in: tempura shrimp, krab, avocado, cucumber 
out: spicy tuna, spicy mayo, eel sauce

CRUNCH SALMON  
in: tempura salmon, krab, avocado, cream 
cheese, cucumber, gobo root 
out: tempura crunch powder, eel sauce

CRUNCH SHRIMP 
in: tempura shrimp, krab, avocado, cucumber 
out: tempura crunch powder, eel sauce 

DYNAMITE  
in: deep-fried california roll 
out: baked langoustine, spicy mayo, eel sauce, 
masago, cheese, chef blend 

 

LOBSTER TAIL ROLL
in: lobster tempura, krab, avocado, cucumber
out: tempura crunch powder, spicy mayo, 
tobiko trio

 

 

PADRES   
in: tempura shrimp, krab, cucumber 
out: chopped soft shell crab, avocado, spicy 
mayo, eel sauce, chef blend

SURF-TURF 
in: tempura shrimp, krab, avocado, cucumber 
out: �let mignon, spicy seafood dressing, 
masago, chef blend

TSUNAMI  
in: tempura shrimp, krab, avocado, 
cucumber, gobo root 
out: seared blue�n tuna, garlic mustard, chili 
drop, chef blend

CONTEMPORAR Y ITEMS
AMBE RJACK CA RPACCIO  
6pc | amberjack sashimi, ponzu and black tru�le oil topped with jalapeño, black salt, and yuzu

BLUEFIN  CARPACCIO  
6pc | blue�n sashimi, ponzu and black tru�le oil topped with jalapeño,  black salt, and yuzu

SCREAMING  YELL OW TAIL  
6pc | yellowtail sashimi, ponzu, and olive oil topped with crispy garlic, cherry tomato, 
and sweet onion

 FISH TOW ER 
spicy assorted �sh layered with krab, avocado, and radish

CHIRASHI
tuna, salmon, albacore, escolar, tamago, shrimp, salmon egg, ginger, wasabi and sushi rice

FRENCH KISS   
4pc |krab and avocado base topped with albacore, garlic mustard, spicy mayo, and chili drop

CHUCK’ S SPECIA L 
2pc | seared toro topped with jalapeño and fresh chopped wasabi

RICE CRUNCH  ALBA CORE  
3pc| rice crunch topped with albacore, julienne onion, avocado, soy mustard, chili oil, 
and chef’s blend

2PC SUSHI /  5PC SASHIMI  

ALBA CORE “ tombo” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . .$. . . . . . . . .$

AMBE RJACK “kampachi” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ . . . . . . . .$

BLUEFIN  TUNA  “hon maguro”. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ . . . . . . . . .$

FATTY TUN A “ toro”. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ . . . . . . . . .$

FRESH WATER EEL “unagi”. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ . . . . . . . .$

HALIBUT  “hirame”. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ . . . . . . . .$

HOKK AID O SCALL OP “hotate”. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ . . . . . . . .$

KING  SALM ON “masunosuke”. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ . . . . . . . .$

LIV E SW EET SHRIMP “ l i ve amaebi” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .mkt. . . .mkt/2pc

OCTOPUS “ tako”. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ . . . . . . . .$

JAPANESE SEA BREAM  “madai”. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ . . . . . . . .$

SALMON  “sake”. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ . . . . . . . .$

SALMON  EGG “ikura”. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ . . . . . . . .$

SEA URCHIN “uni” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . .mkt. . . . . .mkt/4pc

SHRIMP “ebi” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . .$. . . . . . . . .$

                                                           

SMELT EGG “masago” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ . . . . . . . . .x

SPANISH MACKEREL “aji” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$  . . . . . . . .$

JAPANESE EGG “ tamago” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ . . . . . . . . .x

ESCOLAR “walu” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ . . . . . . . . .$

YELL OW TAIL “hamachi” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$  . . . . . . . .$

AVOCA DO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ . . . . . . . . .x

HOUSE CUT /  HAND ROLLS                       

CA LIF ORN IA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ . . . . . . .

. . . . . . .

. . . . . . .

. . . . . . .

$
in: krab, avocado, cucumber 

PHILLY. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ $
in: salmon, avocado, cream cheese

SPICY SALM ON  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . $ $
in: spicy salmon, cucumber

SPICY TUNA   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . $ $
in: spicy tuna, cucumber, dill, shallot

CRUNCH VEGETABLE   
wrapped in rice paper and rice crunch
in: black sesame seeds, beet, sautéed celery, 
chives, cream cheese, white rice
out: black tahini 

EARTHQUAKE vegan 
in: portobello mushroom, chives, avocado, 
gobo root
out: pickled watermelon radish, yuzu,  
olive oil

FRIED SOY PROTEIN vegan 
in: fried tofu, avocado 
out: roasted yellow bell pepper, soy protein 
dressing, plum pureé

LAD Y IN RED vegan 
in: deep-fried green onion, avocado  
out: pickled red beet, miso dressing

VEGETABLE vegan 
outside of seaweed and rice is wrapped in soy paper
in: cucumber, avocado, asparagus, gobo root, 
spring mix

VEGETABLE ROLLS

ALBA CORE DELIGHT  
in: albacore/krab/miso mix, cucumber,  
tempura crunch powder  
out: albacore, avocado, green onion,  
chili oil, ponzu

BLUE CRAB 
wrapped in soy paper
in: blue crab 

HAWAIIA N
in: blue crab  
out: blue�n tuna, garlic mustard

HOT NIGHT  
in: spicy tuna, cucumber  
out: albacore, avocado, ponzu, sriracha,  
green onion

CATERPILLAR 
in: eel, krab, avocado, cucumber 

 out: avocado, masago, eel sauce, bonito

DRAGON 
in: krab, avocado, cucumber  
out: eel, eel sauce, bonito

RAINBOW  SPIDER  
in: soft shell crab, krab, cucumber, avocado 
out: blue�n tuna, salmon, albacore, escolar, 
shrimp, citrus puree

MADIS ON 
in: blue crab, cucumber  
out: seared toro, black pepper, soy mustard, 
chili oil, fresh wasabi, chef blend

MARINE BO Y   
in: spicy tuna, cucumber  
out: salmon, avocado, spicy mayo

MEXICAN  
in: shrimp, stick krab, masago, spicy mayo, 
sriracha, chili oil, cucumber, green onion 
out: stick krab, masago

NEGITORO 
outside of rice is wrapped in seaweed
in: chopped toro, green onion 

PLAYBOY ROLL 
in: shrimp, cream cheese  
out: salmon, avocado, spicy mayo

RAINBOW  
in: krab, cucumber, avocado  
out: blue�n tuna, salmon, albacore, 
shrimp, escolar

SUMMER  
wrapped in cucumber, no rice
in: blue�n tuna, salmon, albacore, krab,  
avocado, masago
out: ponzu, spicy mayo

SUNSHINE  
in: krab, avocado, cucumber  
out: assorted �sh, masago, green onion,  
spicy sunshine sauce

TANG O MANGO 
in: escolar, salmon, avocado  
out: mango, ponzu, mango mousse

WASABI  
in: assorted �sh mixed with wasabi,  
masago, mayo, green onion, sesame oil  
out: fresh chopped wasabi

YELLOW TAIL JALAP EÑO   
in: yellowtail, cucumber, green onion
out: jalapeño, avocado, soy mustard sauce

SPECIAL TY ROLLS

CHEF ’S CHOICE

BLUE OCEAN  OMA KASE BOX  
chef’s tasting of assorted sashimi & seaweed salad

PREMIUM NIGIRI STAIRWAY   
chef’s tasting of assorted premium nigiri and a negitoro roll

DELUXE SASHIMI 
blue�n tuna, yellowtail, salmon, spanish mackerel, escolar, uni

PLATIN UM SASHIMI 
chef’s choice of Blue Ocean’s �nest sashimi PREMIUM NIGIRI STAIRWAY

NEW

LEMON ROLL 
in: albacore krab mix, cucumber  
out: salmon, lemon, lemon sauce

gluten free

RICE CRUNCH  SPICY TUNA   
3pc | rice crunch topped with spicy tuna, spicy mayo, and chef blend; 
set in mango mascarpone purée

 

SPIDER
in: soft shell crab, krab, cucumber, avocado, 
gobo root 
out: masago, eel sauce

SPICY EMERALD
in: crab mix with habanero sauce, 
cooked shrimp, chive
out: avocado, sliced jalapeno, glazed saikyo miso

NEWCRUDO 
amber jack with orange in house-made shallot herb mignonette sauce

 

HOTTY HO TTY  
in: tempura shrimp, spicy tuna, cucumber, 
gobo root 
out: baked salmon, spicy mayo, eel sauce,  

chili drop, tempura onion, chef blend

HEART ATTACK   
in: deep-fried jalapeño stu�ed with spicy 
tuna, shrimp, cream cheese 
out: spicy mayo, eel sauce, masago, chef blend

GOLDEN TIDE ROLL
in:  krab, avocado, cucumber
out: tempra shrimp,sesame seed and 
green onion

NEW

NEW


