


SUSHI & SASHIMI

*best paired with
2PC SUSHI / 5PC SASHIMI syvignon Blane @ @
BLUEFIN TUNA “NONmamirg . ...oe e e $
FATTY TUN A 100 et N $
HALIBUT “hiTaME Lo S $ OCEAN WAY
. o comes with:
AMBE RJACK kampad”n ................................................. S $ 6 pc of t ororoll
YELLOW TAIL “hamachi $ $ 4 pcofbluent unasashimi
e S 2 po of s almon sushi
JAPANESE SEABREAM “0al”. ...\ttt S $ 2 pc of albac ore sushi
ALBA CORE “tombd’ $ $ 2 pc of sea sonal sh
................................................................. od amame
SALMON “SKE L Ko $
KING SALM ON * ke PLATINUM SASHIMI
MAUNOKE ...ttt iiiiiiit i itenaesstsrennnnnssnes B $ chef's choice of Blue Ocean’s nest sashimi
SALMON EGG “TKUr .. e S $
. BLUE OCEAN OM AKASE BOX @
SEA URCHIN UMD et o $ chef's tasting of assorted sashimi
SPANISH MACKEREL “GlI" ..\ttt S $ & seaweed salad
FRESH WATER EEL “UNagd” ....ciiiiiiiiiii e S $ BLUE OCEAN PREMIUM
HOKK AID O SCALL OP “NOLEIE ... ovveeeee e, $ouennnn $ NIGIRI OMAKASE @
) ) chef’s tasting of assorted premium nigiri
LIVE SWEET SHRIMP “liveamadi” .. .....cooiiiiiiiiii. .. St $ and a negitoro roll
SHRIM P 607 Sovvnnnnn $
SMELT EGG “MaASa00 .ottt ettt ettt et et S e $
JAPANESE EGG “lama@ ......ccouiiiiiiiiiii i eeieeeean Seveeann $

CHEF’'S CHOICE

no substitution
*best paired with Sauvignon Blanc

SUSHI ROLLS

HOUSE CUT / HAND ROLL S

SPICY TORO B ettt et Soennnnn $ SPICY SALMON . .iviiiieiinn.
in: Picy toro, cucumber in: icy salmon, cucumber

S = [0 2 8 1 N Soennn. $ SPICY SCALLOP 0. ..ovviiiiiiiinnnnn
in: picy tuna, cucumberdill, shalla in: picy scallop, cucumber

CALIF ORN A o e e e e e S B
in: krab, avocado, cucumber

BLUE CRAB i R JR, $

in: blue crab, cucumber

P HIL LY L e $ovinnnn $ FRIED SOY PROTEIN vegan

in: @lmon, aocado, cream teese in: fied tofu, aocado

SALMON AVOGCADQO  creerettnneranaae i aaai it eaneennmmns S out: roated gllow bel pepper

in: salmon, avocado

s ¥

................................. $........8

................................. $. ...

VEGETABLE ROLLS

plant basal subgtitutions allowved

lemon miso, plum puree

VEGETABLE vegEn

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

SPECIALTY ROLLS

subgtitutions allowved, additional dharges may vary

HONEY EMBER ROLL

in: spicy krab, cucumber

out: pepper-seared salmon, crispy garlic,
garlic ponzu finished with drizzle

of honey beet sauce

MADIS ON
in: blue cab, cucumber

MARINE BO Y /) @
ALBA CORE DELIGHT ) @ in: icy tuna, cucumber
in: albaore, krab, miso mix cucumbey
tempura crunch powder
out: alba®re, avocada green onion,

chili oil, ponzu

out: seared toro, black pepper, chef blend,
garlic mustard chili oil, fresh wasabi

out: almon, aocadg, chive, picy mayo

PLAYBOY ROLL
in: shimp, cream beese
out: almon, a/ocado, icy mayo

SUMMER @&

wrapped in cucumbemo rice

in: blue n tuna, salmon, albaore,
krab, awcado

out: pornzu
RAIN BOW SPIDER @ side gicy mayo
in: sof shdl crab, krab, cucumber
avocado TNT

BAKE D TORO

in: krab, avocado, cucumber

out: baled thopped bro with Picy aioli,
green onion, grlic mugard saue

escolar, shmp, tobiko

RAIN BOW
in: krab, cucumberavocado

out: blue n tuna, salmon, albaare, shimp,

escolar

out: blue n tuna, salmon, albaare,

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

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

SUNSHINE &

in: krab, avocada cucumber

out: assotted sh, geen onion,
masago, spicy citrus soy dressing

HOT NIGHT &

in: gicy tuna, cucumber

out: albaore, avocadqg green onion,
ponzu, stiracha

LEMON ROLL

in: albaore krab mix, cucumber

out: yellowtail, lemon slie, porzu and lemon
miso saue

YELLOW TAIL JALAP ENO ) @
in: yellowtail, cucumbergreen onion
out: jalapefio, avocado, garlic mustard sauce

TRUFFLE CROWN

in: blue crab, scallops, tempura asparagus
wrapped in soy paper

outseared tuna, truffle oil, garlic mustard,
flash-fried leeks

FIRECRACKER

in:krab, avocado, tempura shrimp
outseared salmon, jalapefio, spicy mayo,
eel sauce

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

UMAMI BOMB

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

TEMPURA ROLLS

subdtitutions alloved, exogat chef gpedalty, additional dharges may vary

CHEF SPECIALTY () @
in:tempura shimp, krab, avocadg,
cucumber

outspicy tuna, icy mayo, ed sauce

DYNAMITE &

in: deep-fied alifornia roll

out: ba&d largougine, picy mayo, ed saue,
masago, cheese chef blend

PADRES &
in: empura shimp, krab, cucumber

HEART ATTACK () &

in: deep-fied jalapefiotsi ed with icy
tung, shimp, cream teese

out: bef blend, picy mayo, ed sauce

CRUNCH SALMON

in: empura flmon, kab, avocadg cream
cheese cucumbergobo

out: émpura crunch powder, ed aue

CRUNCH SHRIMP
in: empura shimp, krab, avocadq,

out: chopped panko soft shell crab, avocado, cucumber

spicymayo, e¢ saue

SUNSET HAMACHI

in: mpura green onion, avocado

out: hamachi, ponzu, truffle oil, lemon zest
and micro cilantro

out: émpura crunch powder, ed sauce

HAWAIIAN
in: blue cab, shrimp tempura
out: blue n tuna, garlic mugard

HOTTY HOTTY @

in: empura shimp, icy tuna, cucumbey
gobo

out: baéd ®lmon, picy mayo, e¢ saue,
chili drop, tempura onion

SURF-TURF

in:tempura shimp, krab, avocadaq,
cucumber

out: beef, chef blend, masago,
spicy citrus soy dressing

SPIDER
in: soff shel crab, krab, cucumberavocadoq,

gobo
out: masago, eel sauce

¥ faorits D spig



