
 
 

Rockin’ Sushi Thursday 
Choose 3 of the following items 

 
California Roll 

Crab, avocado, cucumber and tobiko 
 

Spicy Tuna Roll 
Sushi-grade tuna with Ryegate sauce, green onions, cucumber and tempura bits 

 
Mango Roll 

Shrimp, crab, avocado, tempura bits wrapped in mango and drizzled with a sweet citrus sauce 
 

Ryegate Crispy Roll 
Shrimp, crab, avocado, tempura bits, topped with salmon and crispy potato then drizzled with creamy spicy sauce 

and a sesame ginger-soy glaze 
 

Pina-Colada Roll 
Crab, pineapple, scallions and avocado pressed in toasted coconut and topped with a sweet citrus sauce 

 
Lobster Oscar Roll 

Lobster tail, asparagus, avocado, cream cheese and carrot topped with crab and sesame seeds.  Drizzled with wasabi 
aioli and sesame ginger-soy glaze 

 
Edamame Beans 

Steamed and sprinkled with sea salt 
 

Goyza 
Steamed pork dumplings with cabbage, bean sprouts and aromatic vegetables 

 
Asian Lettuce Wraps 

Chicken simmered with julienned water chestnuts, bamboo and scallion in a honey-hoisin sauce served with crispy 
asian noodles and lettuce cups for wrapping 

 
Marinated Seaweed Salad 

 
Vegetable Tempura served with ponzu dipping sauce 
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Thursday Night Drink Specials   4-7pm 
 

Gekkekan Sake – served hot, 6oz    $5 
Hakutsuru Draft – served cold, 10oz    $10 

Saketini – 1oz sake, 1oz gin garnished with an olive    $5 
Sake Bomb – 1oz sake with Sapporo    $5 

20oz Sapporo Draft    $6 
20oz Bud light or Alexander Keiths $5 

Glass of House Wine    $5 


