


 favorites  vegetarian spicy

substitutions allowed, except chef specialty, additional charges may vary

TEMPURA ROLLS
 
 

 

 

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

 

 

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

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

flash-fried leeks

TRUFFLE CROWN
in: blue crab, scallops, tempura asparagus 
wrapped in soy paper
out:seared tuna, truffle oil, garlic mustard, 

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

substitutions allowed, additional charges may vary

 

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

 

chili oil, ponzu

 

RAIN BOW  SPIDER  
in: soft shell crab, krab, cucumber, 
avocado
out: blue�n tuna, salmon, albacore, 
escolar, shrimp, tobiko

 

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

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

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

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

YELL OW TAIL JALAP EÑO   
in: yellowtail, cucumber, green onion
out: jalapeño, avocado, garlic mustard sauce

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

 

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

 

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

SUNSHINE  
in: krab, avocado, cucumber
out: assorted �sh, green onion,  
masago, spicy citrus soy dressing

 
DRA GON 
in: krab, avocado, cucumber
out: eel, bonito flakes, eel sauce

TNT 
in: spicy tuna, cucumber 
out: tuna avocado, spicy mayo

LEMON ROLL 
in: albacore krab mix, cucumber 
out: yellowtail, lemon slice, ponzu and lemon 
miso sauce

HONEY EMBER ROLL
in: spicy krab, cucumber
out: pepper-seared salmon, crispy garlic,
garlic ponzu finished with drizzle 
of honey beet sauce

BAKE D TORO 
in: krab, avocado, cucumber
out: baked chopped toro with spicy aioli, 
green onion, garlic mustard sauce

SPECIAL TY ROLLS

SUSHI ROLLS

HOUSE CUT / HAND ROLL

FRIED SO Y PROTEIN  vegan 
in: fried tofu, avocado 
out: roasted yellow bell pepper, 
lemon miso, plum puree

VEGETABLE vegan 

 
in: cucumber, avocado, asparagus, 
spring mix, gobo

VEGETABLE ROLLS
plant based/ substitutions allowed

SUSHI & S A SHIMI

2PC SUSHI /  5PC SASHIMI  

ALBA CORE “ tombo”

AMBE RJACK “kampachi”

BLUEFIN  TUNA  “hon maguro”

FATTY TUN A “ toro”

KING  SALM ON “masunosuke”

LIV E SW EET SHRIMP “ l i ve amaebi”

JAPANESE SEABREAM  “dai”

SALMON  “sake”

SALMON  EGG “ikura”

SEA URCHIN “uni” 

SHRIMP “ebi” 

SMELT EGG “masago” 

SPANISH  MACKEREL “aji” 

HOKK AID O SCALL OP “hotate”

FRESH WATER EEL “unagi”

JAPANESE EGG “ tamago” 

YELL OW TAIL “hamachi” 

 

OCEAN  WAY

ed amame

6 pc of t oro roll 
4 pc of blue�n t una s ashimi 
2 pc of s almon sushi
2 pc of albac or e sushi 
2 pc of sea sonal �sh 

comes with:

 

BLUE OCEAN OM AKASE BOX 
chef’s tasting of assorted sashimi 
& seaweed salad

PLATINUM SASHIMI 
chef’s choice of Blue Ocean’s �nest sashimi

no subst it ut ion
CHEF’S CHOICE

 

BLUE OCEAN  PREMIUM NIGIRI OMAKASE

BLUE OCEAN  PREMIUM 
NIGIRI OMAKASE  
chef’s tasting of assorted premium nigiri 
and a negitoro roll

NEW

CHEF SPECIAL TY   
in: tempura shrimp, krab, avocado, 

out:spicy tuna, spicy mayo, eel sauce
 

 
cucumber

CRUNCH SHRIMP
in: tempura shrimp, krab, avocado, 

out: tempura crunch powder, eel sauce  
 cucumber

in:
out:
eel sauce

FIRECRACKER
krab, avocado, tempura shrimp
 seared salmon, jalapeño, spicy mayo, 

SURF-TURF
in: tempura shrimp, krab, avocado, 

out: beef, chef blend, masago, 
cucumber

spicy citrus soy dressing
YELLOW BLAZE
in: spicy tuna, tempura shrimp
out: avocado, spicy mayo, yellowtail

MU THAI
in: spicy tuna, tempura fried asparagus
out: amberjack, avocado, garlic aioli, 
ponzu, eel sauce, chef’s blend

PADR ES  
in: tempura shrimp, krab, cucumber
out: chopped panko soft shell crab, avocado, 
spicy mayo, eel sauce 

TRUFFLE HAMACHI  
in: tempura green onion, avocado
out: hamachi, ponzu, truffle oil, lemon zest
and micro cilantro

                      

CA LIF ORN IA
in: krab, avocado, cucumber 

PHILLY
in: salmon, avocado, cream cheese

SALMON AVOCADO
in: salmon, avocado

BLUE CRAB
in: blue crab, cucumber

SPICY SALM ON  
in: spicy salmon, cucumber

SPICY SCALLOP  
in: spicy scallop, cucumber

SPICY TORO
in: spicy toro, cucumber

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

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

HALIBUT  “hirame”


