Basic rolls

Tuna Roll $7.5
Salmon Roll $7.5
Yellowtail Roll $8.5
California Roll $6.5
CA with Blue Crab Roll $9
Salmon Skin Roll $8
Tunacado Roll $9.5
Salmoncado Roll 235
Eelcado Roll $9
Spicy Tuna Roll $8.5
Spicy Salmon Roll $8.5
Spicy Yellowtail Roll 9.5
Spicy Scallop Roll $12
Spicy Salmon Skin Roll $8

Basic Veggie Rolls

Avocado Roll 36
Cucumber Roll 35
Veggie CA Roll $6.5

Shitake Mushroom Roll 36

Special Veggie Rolls

Vegetarian Roll (ﬁpCS) The essence of nature this combination of cucumber, gourd strips, shitake mushroom,
avocado, and shiso leaves wonderfully sweet taste and aroma in your health

Green Field Roll(6pcs) Fresh, sweet, and spicy, that’s what the green field roll is all about. With gourd strips,
shitake mushroom, cucumber topped with seaweed salad and drizzled with grated wasabi-mayo over it to spice
things up a bit

Thanks giving Roll(6pcs) With fried sweet potato, jalapeno, cucumber and hone. This roll brings you back to a
family dinner on thanksgiving. You’ll crave seconds after endulging this sweet crunchy roll

*Consuming raw or undercooked meats, pultry, seafood, shellfish, egg, or milk increase your risk of foodborne
illness



APPETIZER

Gyoaza Beef $7 Crunchy Avocado $7

Japanese style pot stickers (6 pcs) Deep fried roll of avocado and
Edamame $5.5 cream cheese topped with eel sauce
Steamed salted soybeans and scllion

Miso Soup $2.5 Sushi Sampler $10.5

Soybean based soup with tofu, scallion, 3 pcs tuna roll and 3 pcs nigiri
and seaweed (tuna, salmon, white fish)

Seasweed Salad $2 Sashimi Sampler $15

Strips of wilted seaweed, rice vinegar, 7 pcs fresh fish sashimi (tuna,
and herbs salmon, white fish)

BEVERAGE

Water $1.5 Perrier $3
Coke $2 Apple Juice $3
Sprite $2 Pear Juice $3
Diet Coke $2 Miliks (Korean Soda) $3
Iced Tea $2 Coffee (Korean Style) $3

(Sweet or Unsweet)

DESSERTS

Macaron $3.5
Matcha, Caramel, Hojitea Vanilla, or Salted Vanilla

Bask Cheese Cake

Slice $5.5
Small $18
Medium $32

*Consuming raw or undercooked meats, pultry, seafood, shellfish, egg, or milk increase your risk of foodborne
illness



*Alaskan roll (6pcs)Torched smoked salmon once again
to bring a strong smoked flavor; rolled with cream cheese,
crab stick, cucumber, avocado, and topped with smoked
salmon, red caviar, scallion, and drizzled with yogurt-
nnaise sauce that melts in the mouth

*Apple Blossom Roll (10pcs)Rolled with a combination
of soft salmon, sweet crispy apple, cucumbert, and jalapeno
bringing a unique taste that is topped with tempura
crunch, Japanese chili pepper powder (schechimi) drizzled
with spicy mayo and wasabi mayo. Specially created for
Winchester apple blossom festival

*The Beach House (10pcs)Rolled with two large shrimp
tempuras, crab stick, cucumber. It is simple but dipping
into sesame-scallion butter sauce brings out the delectable
flavors of shrimp tempuras

*Butterfly Roll (10pcs)This jumbo roll brings every piece
a different flavor of sushi; it’s rolled with half-side of blue
crab another half of alarge shrimp tempura, cucumber,
and avocado topped with tuna, escolar, salmon, white fish,
and two pieces of eel drizzled with eel sauce and a drop of
a spicy sauce on each piece of eel

*Cherry Blossom roll (6pcs)This takes skill to make and
none to eat. It’s presented as a flower shape drizzled with
wasabi-mayo; rolled with eel, avocado, cucumber, and
cream cheese, topped with two pieces of salmon and tuna
*Christmas Eve roll (6pcs)A sweet and slightly spicy roll
packed with tuna, salmon, escolar, and jalapeno. It’s
topped with barbecued eel, eel sauce, scallion, and drop of
a spicy sauce on each piece

*Dragon roll (6pcs)The ever- popular roll which is barbe-
cued eel and eel sauce sits atop of roll filled with crab
stick, cucumber, and a avocado garnished with scallion
and red caviar

Fire Starter roll (6pcs)Three kinds of heat makes this
roll, hard to pass up for those that like spice, a combination
of crab stick, cucumber rolled with jalapeno and Japanese
chili pepper (schchimi), topped with a house made spicy
sauce that makes this roll go great with ice water

*Golden Bridge roll (6pcs)I grew up in CA and this roll
reminds me the Golden Gate Bridge. This is a traditional
California roll topped with seared scallop, spicy-mayo, and
lots of yellow caviar

*Loudoun Street roll (10pcs)A local favorite that you’ll
order almost every time. This large roll is packed with two
large shrimp tempuras, cream cheese, cucumber, avocado,
and crab stick, and then topped with tempura crunchy,
scallions, red caviat, drizzled with spicy-mayo and eel
sauce. It’s a beautiful roll just to look at

*Maryland roll (4pcs)This unique roll reminds a
French dish. Rolled with shrimp, avocado, and
crunchy. Topped with mixtures of blue crab and
spicy-mayo, then thin slices of jalapeno

*Maui-Wowi roll (10pcs)This roll brings full flavors
of ingredients till last. Rolled with tuna, sweet pineap-
ple, cucumber, cilantro, and jalapeno covered and
topped with caviar, tempura flakes, and light Japanese
chili pepper powder; first it tastes tropical and sweet,
then ends with a little kick

*Orange roll (6pcs)A traditional California roll with
crab stick, cucumber, and avocado, then topped with
thick slices of salmon

*Philly roll (6pcs)Lightly charbroiling brings out the
flavor in the smoked salmon, which mixes well with
cream cheese, cucumber, and caviar. A classic, just
done more flavorfully

*Rainbow roll (6PCS)F0r anyone that wants variety and
can’t decide, try a traditional California roll topped with
tuna, salmon, and white fish

*Ruby roll (6pcs)Why choose one fish when you can
have three? A perfect blend of salmon, white fish,
avocado, scallion, and tuna on top for all the sushi-
lovers

*Shrimp Tempura roll (6pcs)Large two shrimp tem-
puras, cucumbers, mayo topped with caviar, eel sauce
to slightly sweeten the roll

*Spicy Salmon Tempura roll (5pcs)A large fresh
salmon piece fried rolled with crab stick, cucumber,
avocado, and spicy-mayo, covered with caviar and
drizzled with eel sauce

*Spider roll (5pcs)A popular sushi roll that favorite
the world. This roll is made with crunchy fried soft-
shell crab, crab stick, cucumber, caviar, mayo, and eel
sauce finishes it well

*Treasure Island roll (6pcs)One of the most popular
at Awabi. Rolled with spicy tuna and avocado topped
with two pieces of thick salmon, drizzled with awabi
sauce, tempura crunchy, and caviar. This well bal-
anced roll will make you say “mmm~~” with smile
*Vegas roll (6pcs)This is the only roll that whole roll
is deep fried. Rolled with eel, cream cheese, crab stick,
avocado, and drizzled with eel sauce

*Volcano roll (6pcs)This roll is baked and packed
with escolar and spicy-mayo, then topped with chunk
of blue crab, tempura crunchy, and red caviar

*Consuming raw or undercooked meats, pultry, seafood, shellfish, egg, or milk increase your risk of foodborne

illness
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