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Sushi Me Crazy Menu

noon — 9 p.m.

% price STARTERS
’Waﬂame Seaweed salad sprinkled w/ sesame seeds in $2.50
light Japanese rice vinegar
Sunomono Skrimp, crab, cucumber, orange < tomatoesin -~ $2.50
tangy rice vinegar
I :{d Sansai Grilled squid and hot chili peppers marinated ~ $2.50

with sesame oil, served chilled

Edamame Japanese soybeans $ 1.50
$1 NIGIRI SUSHT
®Bincho (Albacore fMasago (Smelt Tamago (Sweet fMaguro (Tuna)
Tuna) roe) Egg)
Suzuki (Sea Bass) Tt (Snapper) Saba Mackerel) Sake (Salmon)
Inari Ebi Kani Kampiew
(Sweet tofu) (Shrimp) (Crab) (seasoned chives)
Tako (Octopus) Conch Asparagus Cucumber
Y% price SUSHI ROLLS

Ca[szmza Crab, cucumber & avocado with roe $ 2.50

Dynamite Baked seafood with Japanese mayonnaise $4.00

NY @age[ Salmon, cream cheese 7 scallions $ 3.00

Sake Salmon o scallions $2.00

Salmon S ,{m Salmon skin with cucumber, avocado & $2.50
Raiware topped with eel sauce
South Beach Cooked white fish, avocado, cucumber $ 5.00

& roe with spicy Rimchee sauce

Spl(,:y %&Kd Spicy tuna &I scallions $3.50
Tekka Tuna I scallions $2.00
‘Vegetaﬁ[e Assorted vegetables $3.00

Try our refreshing Plumalicious drink with sushi: $4 for the Shaker



