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SUSHI & MARTINI BA

SIGNATURE ROLLS

BADDA BING ©

Roasted bell peppers, asparagus, cream cheese and roasted garlic, topped with a balsamic glaze 8.00
WANGO MANGO » ©
. L N 8.25
Spicy krab and juicy mango, wrapped in soy paper
SQUID VICIOUS
. . 9.50
Fried calamari, vicious sauce, cucumber and avocado
GET CLUCKED 975
Tempura chicken, asparagus, and cucumber topped with avocado and a sweet chili glaze )
FOWL PLAY ©
Grilled and chilled chicken, mixed greens, cabbage, asparagus, chives 10.25
Yum Yum sauce, wrapped in orange soy paper
EATING NEMO * © 10.50
Krab, cucumbers, topped with salmon, thinly sliced lemon and ponzu sauce '
KRUSTY KRAB *» © 10.75

Spicy tuna, avocado and krab, tempura’d and served over a spicy aioli drizzle

YO ADRIAN ! * " New 41,50
Cream cheese, krab and tempura’d green onion inside with sashimi slice smoked salmon and chopped dill on top )

ME SOY HORNY * ©

Shrimp tempura, spicy tuna, cucumber and avocado wrapped in soy paper 11.50
KILLER BEE © 11.75

California roll topped with freshwater eel, sliced mango and a sweet soy glaze '
MARCO ROLO 1175

Shrimp tempura, jalapefio, cream cheese, & cucumber topped with oba leaf, roasted tomatoes & a balsamic glaze )
DIRTY SANCHEZ © 12.00

Eel, avocado, krab, jalapefio and cream cheese, tempura’d with a sweet soy glaze )
KABOOM » 12.50

California roll topped with baked shrimp dynamite '

Spicy krab, avocado and cucumber rolled in fresh salmon topped with a touch of sriracha & ponzu sauce )
GORDON GECKO *» © 12.75

Shrimp tempura, jalapefio, and cucumber topped with avecado, seared tuna and spicy mayo )
KISS MY BASS * 12.75

Shrimp tempura, cucumber, and avocado, topped with striped bass sashimi and ponzu dressing '
SHRIMP. BIZKIT © 12.75

Shrimp tempura, cucumber, asparagus, chipotle mayo, topped with shrimp and avocado )
P.L.T.A. (PAIN IN THE ASS) * 13.00

Tuna, krab, and avocado inside a cucumber wrap with a ponzu dressing

SUMMER LOVIN’ *
Shrimp tempura, spicy tuna, krab mix & cream cheese, yellowtail, mandarin oranges, 13.50
and orange ginger vinaigrette, wrapped in soy paper

TROPIC THUNDER » few 24 13 50
Panko crusted shrimp, spicy krab and avocado topped with shrimp and pineapple salsa T‘;{}Qg‘ '
RED HOT CHILI PEPPER * »

Spicy tuna roll topped with sashimi sliced tuna and a spicy chili aioli 13.75
. WHERE’S THE BEEF TEMPURA * 13.75
Seared beef tenderloin, asparagus, avocado, shrimp, tempura’d & a sweet soy glaze
. SURF AND TURF * . . . 14.25
Shrimp tempura, avocado & cucumber topped with seared beef tenderloin & a sesame onion dressing
o . .MARILYN MONROLL * . 14.75
Sashimi sliced tuna, yellowtail & salmon, spicy tuna, krab mix, avocado, cucumber wrapped in pink soy paper
~Big Apple Roll and Jeff Spicoli Roll available upon request~
TRADITIONAL ROLLS
CUT | HAND CUT |HAND

California Roll 5.75 Philadelphia Roll 6.50
Tuna Roll * 5.50 Spicy Tuna Roll * & 6.75
Yellowtail Roll * 5.75 Spicy Scallop Roll * » 6.50
Tootsie Roll 6.00 Spicy Yellowtail Roll * » 7.00
Vegetable Roll 6.00 Shrimp Tempura Roll 8.50
Spicy Crab Roll » 6.00 Caterpillar Roll 11.00
Spicy Salmon Roll * » 6.75 Spider Roll (Soft Shell Crab) 11.00
Eel Roll 6.00 Rainbow Roll * 12.50

# Denotes degree of spiciness © Happy Hour item * Consuming raw or undercooked food may increase your risk of food-bourne illness.
Frequent Diner Mondays - Ask Your Server! Blue Sundays - 50% off all alcohol if you wear BLUE!
© Happy Hour © 50% off Tue - Sat from 4:30pm - 6:30pm. Party Platters Available.

Discounts cannot be combined. A 20% gratuity will be added to parties of eight or more before the discounted amount.
© Blue Wasabi, LLC 2010 HV01-10
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SUSHI & MARTINI BA

SANTAN VILLAGE 480-722-9250 « HILTON VILLAGE 480-315-9800

SIGNATURE SMALL PLATES

FRIED PIZZA ROLLS Tomato, pepperoni, fresh basil and mozzarella cheese 6.00
PORK EGG ROLLS Classic egg rolls served with a sweet chili & peanut dipping sauce 6.50
MILD WINGS Girill kissed chicken wings with a hoisin orange sauce 5.50
HOT WINGS Girill kissed chicken wings with a honey hot sauce 5.50
CRAB WONTONS © with an apple plum sauce _ 6.00
ORANGE CHICKEN © Diced chicken breast, coated with tempura and served with a sweet chili, soy & fresh orange juice sauéeﬁ:f{"f»&z 7.75
GENGHIS KAHN BEEF© Tender beef chopped and sautéed in a ginger, Chinese BBQ, garlic and chili sauce %ﬁ\{{;@ 7.00
MACADAMIA CHICKEN STRIPS © Tender breasts coated with a macadamia nut crust and sweet & sour chili sauce 7.50
PORK POTSTICKERS Seared and steamed pork dumplings with a sesame ginger soy dipping sauce 7.50
LAVA BEEF »+© Filet mignon chopped and sautéed in a spicy Thai chili and sambal saucég':\'//.{;@ 8.00
CHERNOBYL BEEF 44444 Filet mignon chopped and sautéed in a ridiculously spicy hot pepper sauce with habanero aoli R S
FILET MIGNON MEDALLIONS Seared Filet mignon medallions topped with sautéed mushrooms & bleu cheese on request | 9.50
BABY BACK RIBS Succulent pork ribs with an asian rub and bourbon pineapple sauce 8.50
SHRIMP DYNAMITE » Baked shrimp and krab in a spicy yum yum.sauce 9.00
BUDDHA BURGERS Two ground beef "mini" burgers with sweet potato & yukon gold fries 9.00
SPICY YELLOWTAIL TEMPURA MUSHROOMS » © with chipotle mayo 9.00
CHICKEN SKEWER Tender chicken bites with a sweet soy chicken glaze 9.00
GRILLED MISO SALMON Charbroiled salmon filet coated with miso glaze 11.00
DRUNKEN BARBEQUE SHRIMP » © Shrimp sautéed in an herb infused BBQ beer sauce with a dash of cream 12.00
FILET MIGNON SKEWER Charbroiled beef tenderloin with yakitori sauce 12.50
SPICY ROCKIN’ SHRIMP TEMPURA » Shrimp tempura battered flash fried & spicy mayo sauce 14.50
SOUP AND SALAD NIGIRI NEW STYLE SUSHI SASHIMI
Miso Soup 3.50 6.00 | Striped Bass * cifrus green peppercorn sauce 13.00
Mixed Greens miso onion dressing 4.50 6.00 | Fresh Salmon * marinated onion 13.00
Tuna Tataki Salad © 9.75 6.00| Cajun Spiced Seared Tuna * © ponzu 13.00
Crispy Calamari Salad 10.50 6.00| Yellowtail * & jalapefio onion sauce 14.00
Grillgd Migo Salmor'l Salad © 13.00 6.00| Seared White Tuna * © orange ginger vinaigrette 13.00
miso onion dressing 7.00 | Beef Tenderloin * sweet onion mustard sauce 16.00
TRADITIONAL SMALL PLATES S TRADITIONAL SUSHI SASHIMI
Edamame 3.75 4.75 Salmon * © 9.50
Spicy Garlic Edamame 4.50 5.25 Tuna * 10.50
Cucumber Salad 4.00 5.00 Yellowtail * 10.00
Seaweed Salad 5.50 4.50 Striped Bass * © 9.00
Squid Salad 6.50 4.50 Shrimp 9.00
Chicken Tempura 7.00 5.00 Fresh Water Eel © 10.00
Vegetable Tempura 9.75 4.50 Octopus 9.00
Soft Shell Crab sweet chili sauce 12.00 4.75 Scallop * © 9.50
Tuna Poké * 14.00 450 Squid * 9.00
5.00 Smoked Salmon 10.00
DESSERTS 7.00 Sweet Shrimp * N/A
Chocolate Rainbow Roll 7.00 8.00 Sea Urchin * 16.00
Banana Nut Spring Roll 6.00 1.25 Quail Egg * N/A
Tempura Apples 5.00 4.25 Smelt Egg * N/A
4.25 Flying Fish Egg * N/A
475 Salmon Egg * N/A
# Denotes degree of spiciness © Happy Hour item * Consuming raw or undercooked food may increase your risk of food-bourne illness.
© Blue Wasabi, LLC 2010 HV01-10




