September 2025

NUTRITION FACTS

DV: Recommanded Daily Value
:gram mg: milligram

«

Menu

Portion

Calories

Fat (g)

% DV Fat

Trans Fat (g)
Gras trans (g)

% DV Saturated & Trans Fat
Carbohydrates (g)
Fiber (g)

% DV Fiber
Sugars (g)

% DV Sugars
Proteins (g)
Cholesterol (mg)
Sodium (mg)

% DV Sodium
Potassium (mg)
% DV Potassium
Calcium (mg)

% DV Calcium
Iron (mg)

% DV Iron

STARTERS

Shrimp tempura /3 90g 290 20 27 15 0 8 21 3 " 4 4 8 25 650 28 40 1 40 3 075 4

Vegetarian imperial roll / 2 98g 160 8 " 05 0.2 4 19 2 7 3 3 3 0 220 10 175 4 40 3 1 6

Sesame seaweed salad 120g 100 25 3 04 0 2 18 4 14 9 9 3 0 1320 57 40 1 75 6 125 7

Miso soup 2769 70 3 4 03 0 2 7 (o] 0 3 3 5 0 800 35 30 1 40 3 075 4

General tao tofu 163g 320 12 16 15 0 8 39 1 4 23 23 14 0 800 35 175 4 125 10 35 19

SPRING ROLLS / 2 PIECES

Shrimp 1439 280 16 21 15 0 8 28 3 " 2 2 7 45 400 17 250 5 50 4 125 7

Fish and chips 253g 580 40 53 35 02 19 45 4 14 9 9 8 60 660 29 400 9 50 4 2 n

Salmon 1489 320 20 27 25 0 13 28 3 " 2 2 ] 20 250 n 350 7 20 2 125 7

Vegetarian 1719 260 10 13 1 0 5 38 4 14 14 14 5 5 230 10 350 7 75 6 175 10

POKE BOWLS

Shrimp 4169 700 30 40 25 01 13 86 S 18 21 21 19 105 1340 58 450 10 175 13 5 28

Bang bang shrimp Unavailable

Kanikama 4169 740 32 43 25 01 13 94 5 18 22 22 16 30 1280 56 500 ud 125 10 55 31

Salmon, shrimp and strawberry 532g 980 46 61 4 02 21 n7 8 29 43 43 23 75 1270 55 750 16 175 13 6 33/

Tao 512g 630 19 25 2 0.2 ad 109 6 21 38 38 22 10 1680 73 750 16 150 12 5 28
Vegetarian 4689 690 26 35 3 01 16 95 8 29 32 32 19 10 1840 80 650 14 225 17 7 39

Pop corn scallop 418g 720 35 47 3 03 17 90 6 21 26 26 15 55 2020 88 600 18 150 12 5 28

DISHES

General tao chicken 5449 740 29 39 3 03 17 "7 6 21 39 39 29 20 1960 85 850 18 150 12 6 33

NIGIRI / 2 PIECES
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Seared teriyaki salmon 599 100 35
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Seared chipotle and lime rub tuna 599 80 25

SASHIMI / 3 PIECES

Salmon Unavailable

Seared teriyaki salmon 50g 100 6 8 15

Tuna Unavailable

HOSOMAKI / 6 PIECES

Avocado 1059 150 6 8 1 0 5 23 3 " 3 8 3 0 15 5 225 5 30 2 15 8

Shrimp M3g 170 5 7 04 o] 2 24 1 4 3 8 7 50 380 17 75 2 50 4 175 10

Kanikama 10g 190 6 8 05 o] 3 27 1 4 3 8 5 5 320 14 100 2 30 2 175 10

Honey chicken 107g 170 6 8 05 01 3 29 1 4 7 7 7 5 300 13 125 3 30 2 175 10

Salmon 109g 170 5 7 1 o] 5 20 1 4 3 8 10 20 135 6 200 4 20 2 125 7

Salmon tartare 10g 210 9 12 15 o] 8 23 1 4 3 8 9 15 210 9 175 4 30 2 175 10

Tuna 109g 130 05 1 01 o] 1 20 1 4 3 3 n 15 130 6 225 5 20 2 15 8

MAKI / 5 PIECES

Arizona 1599 200 6 8 1 o] 5 27 1 4 5 5 10 65 560 24 225 7 40 3 175 10

California 1409 170 5 7 05 o] 3 26 2 7 4 4 6 10 330 14 225 5 30 2 15 8

Shrimp 1529 240 12 16 1 o] 5 26 3 n 4 4 7 50 400 17 250 5 50 4 175 10

1599 300 14 19 35 01 18 31 2 7 4 4 " 30 1290 56 225 5 50 4 2 n

Kamikaze salmon 1619 360 23 31 25 01 13 29 2 7 4 4 10 20 280 12 300 6 30 2 2 n

Kaniyu 1599 250 8 n 05 01 3 35 1 4 9 9 8 40 520 23 150 3 50 a4 175 10

Cod 1989 340 20 27 2 01 " 34 3 ud 7 7 8 20 480 21 300 9 40 3 15 8
Spicy salmon 1619 350 21 28 2 01 " 30 1 4 5 S n 25 480 21 225 5 30 2 2 n

Spicy tuna 1619 330 18 24 15 01 8 30 1 4 5 S n 20 490 21 250 5 20 2 225 13
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Vegetarian 173g 270 14 19 15 01 8 29 3 " 7 7 8 S 270 12 350 7 75 6 25 14

SUSHI SANDWHICH / 2 PIECES

Kanikama Unavailable

ONIGIRI / 2 PIECES
California 1eg 190 7 9 05 0 3 28 1 4 4 4 4 10 270 12 75 2 20 2 175 10

Salmon 123g 240 ad 15 1 0 5 29 1 4 5 5 6 10 280 12 100 3 20 2 175 10

FRIED SUSHI / 5 PIECES

Kani panko 1759 310 13 17 15 02 9 40 3 " 4 4 7 5 400 17 250 5 50 4 225 13

Dragon’s eye 184g 300 13 17 2 01 n 30 2 7 4 4 15 25 220 10 350 7 50 4 2 "

YUZUMAKI / 5 PIECES

Fish and chips 154g 340 20 27 2 01 n 30 1 4 5 5 10 35 460 20 250 5 50 4 2 il

TNT 1999 410 24 32 2 01 n 35 3 n 8 8 12 25 590 26 350 7 40 3 225 13
Tori teriyaki 193g 300 17 23 35 02 19 37 4 14 10 10 9 15 660 29 450 10 50 a4 2 n

YUZUMAKI / 6 PIECES
Fuiji 2455 470 26 35 4 03 22 45 3 kG 9 9 15 35 1030 45 400 12 50 4 3 7

Pop corn 204g 410 21 28 2 02 n 47 4 14 8 8 10 25 440 19 300 6 75 6 25 14
Smoked 1879 390 23 31 45 02 24 26 2 7 7 7 19 50 640 28 600 13 40 3 175 10

SUSHI PIZZA / 2 PIZZAS

Shrimp (thin crust) 2189 550 25 33 2 01 n 64 3 ud 6 6 17 95 780 34 150 3 100 8 3 17

Duo (thin crust) 223g 670 35 47 35 01 18 66 2 7 7 7 22 45 1020 44 350 7 40 3 3 17

Kanikama (thin crust) 223g 630 31 M 25 01 13 73 3 ud 6 6 14 20 740 32 200 4 40 3 3

Tuna tartare (thin crust) 2349 590 26 35 2 01 " 68 3 ud 9 9 22 30 640 28 400 9 40 3 35 19
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GUNKAN / 2 PIECES
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Tuna

KID’S MENU
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380 12 16

2549

Kid's treats

Nutrition facts are based on laboratory analysis, supplier’s information and databases.

% Daily Value (DV): 5 % or less is a little, 15 % or more is a lot
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