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i S ﬂ ” R 0 (K MAKIMONO rolied with or without rice - -

! California Avocado, cucumber, kani-kama 10 ‘, f'
‘ ’ Mexico Tempura shrimp, mayo, avocado, 10 ,'
masago ok

Splcy Tuna Roll* Spicy tuna, cucumber 12

‘ Sashimi - “Sushi Omega 3* Salmon, avocado 15 22
ey SUSHI BAR 3pes- - 2pcs 2 ey T L
Y Rainbow Roll Kani-kama, cucumber, 16 o
B : Tuna* 11 10 avocado, topped with salmon, tuna, hamachi
Yellowtail* Hamachi 12 10 Krab Roll Krab salad, avocado 10
Salmon* Sake 11 10
Sushi Appetizer* 19 MAKIMONQ vegetarianvegan
5 pieces sushi, chef’s choice Avo-Cucumber Roll 8
Sashimi Appetizer* 29 Sespdle, cucumber
3 kinds _of fish, 9 pieces, chef’s choice Futomaki Avoca oY eupiribl 9

asparagus, gobo, carrot, daikon

POKE BOWLS

Poke Bowl* Sushi rice, seaweed salad, SALADS
eel sauce, spicy mayo, poke sauce, masago
Krab Salad 11

Seaweed Salad 9

tuna 19 ¢ salmon 17
hamachi 23 * combo 21

Baystar Poke Bowl* 3 pieces tuna, 3 pieces
hamachi, 3 pieces salmon, spicy tuna, eel sauce,
spicy mayo, masago, seaweed salad, sushi rice 29

"~ Momo Kawa, Pearl Junmai Ginjo (720 ml) 29
Unfiltered, sweet and full bodied with a coconut aroma.

Tozai, Living Jewel Junmai (300 ml) 17
Aromas of white grape, anise and a hint of sweet rice. on the palate, citrus, white
pepper and fresh herbal notes with a long clean finish.

Tozai, Snow Maiden Junmai Nigori (300 ml) 17
. Bright and fresh with a lovely rice and fruity combination. flavors of honeydew melon,
raw pumpkin and radish. Creamy texture full body.

-, Tozai, Well of Wisdom Ginjo (300 ml) 224
~ Watermelon, honeydew, sweet melon and a hint of pistachio. Soft and silky with a touch )
- of white pepper on the finish. i

'HOT SAKE

‘Typhoon, Tozai Seishu (carafe) 8
banana_ bread, hints of spice, medium-dry, round, mellow finish.
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J 7 : : - | *Contains raw fish.
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SIGNATURE ROLLS

masago, spicy mayo.

Florida® Spicy tuna, shrimp, kani-kama, cream cheese, tempura fried, 19
topped with eel sauce, red tobiko.

Frankie’s Tuna”® Tuna, cream cheese, gobo, asparagus, kani-kama, tempura fried, 21
- topped with masago, spicy mayo, eel sauce.

o Double Hamachi* Hamachi, spicy tuna, avocado, topped with hamachi, 23
" tuna poke sauce, red tobiko.

X Baystar Tempura shrimp, cream cheese, topped with avocado, baked dynamite, 17
~tempura crunch, masago, eel sauce.

Kamakazi Salmon, kani-kama, cream cheese, spicy mayo, baked, 16
topped with eel sauce, masago.

Sunset” Hamachi, tuna, seaweed salad, topped with salmon , spicy mayo, 23 '
eel sauce, red tobiko.

‘Volcano”® Tempura shrimp, avocado, topped with krab salad, tempura crunch, 19
spicy mayo, eel sauce, masago.

The Shiro* Tuna, salmon, avocado topped with hamachi, spicy mayo, 28
eel sauce, masago.

‘ Summer Moon* Spicy tuna, salmon, cucumber, topped with avocado, salmon, 25
eel sauce, spicy mayo, red tobiko.

Double Tuna* Spicy tuna, salmon, cucumber, topped with tuna, masago, 21
- eel sauce, spicy mayo.

&% Trlple Tuna® Tuna, spicy tuna, cucumber, topped with spicy tuna, tempura crunch, 21
' eel sauce, wasabi tobiko. ‘

w Red Drag on” Tempura shrimp, avocado, topped with tuna & steamed shrimp, 21
- tuna poke sauce, masago, red tobiko.

Firecracker Baked dynamite, gobo, onion, tempura crunch, topped with eel sauce, 173

e The Miss Baystar* Volcano roll, red dragon roll, kamakazi roll, spicy tuna roll, 65
* Mexico roll. No substitutions. :

The Miss Salty C” Frankie’s tuna roll, summer moon roll, Florida roll, 100
volcano roll, spicy tuna roll, tuna sushi, salmon sushi. No substitutions.

‘The Miss Rock The Boat" The Shiro roll, summer moon roll, Frankie’s tunaroll, 150 °
triple tuna roll, sashimi app, tuna sushi, volcano roll, red dragon roll, kamakazi roll,
Mexico roll. No substitutions.

~ *Contains raw fish. Consuming raw or undercooked oysters, meats, poultry, seafood, shellfish, or
eggs may increase your risk of food-borne ilinesses, especially if you have a medical condition.
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