
SEARED ALBACORE TUNA*
orange ginger vinaigrette        3.00 Nigiri - 7.00 Sashimi

CAJUN SPICED SEARED TUNA* ponzu 
      3.00 Nigiri - 7.00 Sashimi

4.00

4.50

FRIED PIZZA ROLLS  Tomato, pepperoni, fresh basil and mozzarella cheese 6.75

PORK EGG ROLLS  Classic egg rolls served with a sweet chili and peanut dipping sauce 9.00

WINGS Your choice of either SPICY honey hot sauce or SWEET hoisin orange sauce 7.00

CRAB WONTONS  with an apple plum sauce 6.00

ORANGE CHICKEN  Tempura chicken breast served with a fresh orange, soy and sweet chili sauce 7.75

5.00 GENGHIS KAHN BEEF  Tender chopped beef sautéed in a Chinese BBQ, ginger, garlic and chili sauce 7.75

4.50 MACADAMIA CHICKEN STRIPS  Tender macadamia nut-crusted chicken breasts served with sweet and sour chili sauce 7.50

PORK POTSTICKERS  Seared pork dumplings served with a sesame ginger dipping sauce 7.50

FILET MIGNON MEDALLIONS  Seared filet mignon medallions topped with sautéed mushrooms & bleu cheese on request 12.50

BABY BACK RIBS  Asian spice-rubbed pork ribs with a bourbon pineapple sauce 8.50

STUFFED PORK POPPERS j  Pork tenderloin stuffed with Creole cream cheese, mushrooms and Cajun cream sauce 9.50

KRAB & SHRIMP DYNAMITE j  Baked shrimp and krab in a spicy yum yum sauce 9.00

BUDDHA BURGERS  Two mini ground beef  burgers served with sweet potato and Yukon Gold fries 9.75

5.00 SPICY YELLOWTAIL TEMPURA MUSHROOMS j  served with chipotle mayo 9.00

CHICKEN SKEWERS  Tender chicken bites served in a yakitori sauce 9.00

GRILLED MISO SALMON  Charbroiled salmon filet in a light miso glaze 15.00

7.00 DRUNKEN BARBEQUE SHRIMP j  Sautéed shrimp in an herb-infused BBQ beer sauce with a dash of cream 13.00

FILET MIGNON SKEWERS  Charbroiled beef tenderloin served with yakitori sauce 12.50

SPICY ROCKIN’ SHRIMP TEMPURA j  Tempura-battered shrimp, flash fried and served with spicy aioli 14.50

5.00 CRISPY SPICY TUNA* NEW!  Crispy golden rice topped with spicy tuna, cilantro, jalapeño and black pepper sauce 10.00

5.00

8.00

GRILLED BBQ CHICKEN NEW!  Cajun spice-rubbed chicken breast served over a roasted red pepper sauce 9.00

SPICY SALMON POKE * jjj NEW!  Fresh salmon served in a very spicy Sriracha, chopped wasabi and togarashi ponzu 15.00

TUNA POKE*  Fresh tuna in a sesame chili soy sauce with diced seaweed and onion

MISO SOUP 

19.00

4.00

MIXED GREENS miso dressing  5.00

12.00

SOUTHWEST CHICKEN EGG ROLLS  Pulled Southwest spiced chicken with pepper jack cheese, corn and black beans,
served with roasted jalapeño ranch

9.00

CHERNOBYL BEEF jjjjj  Filet mignon chopped and sautéed in a ridiculously spicy habañero pepper sauce, 
served with cilantro aioli

11.00

SIGNATURE SMALL PLATES

SOUP AND SALAD

TUNA TATAKI SALAD* 
sesame onion dressing

12.50CRISPY CALAMARI SALAD 
miso dressing

10.00 15.50

STRIPED BASS*  citrus green peppercorn sauce 13.00

FRESH SALMON* marinated onion  13.00

YELLOWTAIL* jflash seared with jalapeño onion sauce  14.00

13.00

NEW STYLE SUSHINIGIRI SASHIMI

BEEF TENDERLOIN* sweet onion mustard sauce  

SALMON CARPACCIO wasabi oil and wasabi aioli  

16.00

13.00

6.00

6.00

6.00

6.00

7.00

13.006.00

6.00

SALMON*     3.00 Nigiri 10.75

TUNA* 11.25

TRADITIONAL SUSHINIGIRI SASHIMI

5.50

6.00

YELLOWTAIL* 10.755.75

STRIPED BASS*     3.00 Nigiri 10.005.25

SHRIMP 9.505.50

FRESH WATER EEL 11.256.00

OCTOPUS 9.005.00

SCALLOP*     3.00 Nigiri 10.255.00

SQUID*  9.004.50

SMOKED SALMON* 10.755.75

SWEET SHRIMP* 16.008.00

SEA URCHIN* 17.008.50

QUAIL EGG* N/A2.00

SMELT EGG* N/A4.75

FLYING FISH EGG N/A4.25

SALMON EGG* N/A6.50

SNOW CRAB N/A6.25

ALBACORE TUNA 10.505.25

EDAMAME 4.50

SPICY GARLIC EDAMAME 5.25

CUCUMBER SALAD 4.50

SEAWEED SALAD 5.50

SQUID SALAD 6.50

CHICKEN TEMPURA 7.00

VEGETABLE TEMPURA 9.75

TRADTIONAL SMALL PLATES

Chopped wasabi available upon request
$1.50 per one-ounce serving

j Denotes degree of spiciness
Happy Hour Item

Happy Hour from 4pm to 6pm Tuesday thru Saturday
prices as marked in BLUE

* These foods are served undercooked or raw. Consuming raw or
undercooked food may increase your risk of foodborne illness.

Discounts cannot be combined. Discounts, promotions and specials
are for dine-in only. An 18% gratuity will be added to parties 

of eight or more before the discounted amount.
© Blue Wasabi, LLC 2015

12.00SOFT SHELL CRAB 
sweeet chili sauce

GRILLED MISO SALMON SALAD 
miso onion dressing



CALIFORNIA ROLL

TRADITIONAL ROLLS

6.50

TUNA ROLL* 5.50

YELLOWTAIL ROLL* 5.75

CRAB CRUNCH ROLL 7.25

VEGETABLE ROLL 6.00

SPICY CRAB ROLL j 6.25

SPICY SALMON ROLL* j  7.00

EEL ROLL 6.75

PHILADELPHIA ROLL 7.00

SPICY TUNA ROLL* 7.25

SPICY SCALLOP ROLL* j 7.00

SPICY YELLOWTAIL ROLL* 7.00

SHRIMP TEMPURA ROLL 8.50

CATERPILLAR ROLL 12.75

SPIDER ROLL (Soft Shell Crab) 12.75

RAINBOW ROLL* 13.00

j Denotes degree of spiciness      Happy Hour Item      Happy Hour from 4pm to 6pm Tuesday thru Saturday, prices as marked in BLUE
* These foods are served undercooked or raw. Consuming raw or undercooked food may increase your risk of foodborne illness.

Discounts cannot be combined. Discounts, promotions and specials are for dine-in only.

An 18% gratuity will be added to parties of eight or more before the discounted amount. © Blue Wasabi, LLC 2015 • 16926 kn 09-2012

5.00

5.00

6.00

BADDA BING  
Roasted bell peppers, asparagus, cream cheese and roasted garlic, topped with balsamic glaze 8.00

MAMI CHULA NEW!  
Asparagus, avocado and cucumber topped with avocado, mango, orange ginger vineagrette and togarashi 12.50

WANGO MANGO j
Spicy krab and juicy mango wrapped in soy paper 8.25

TYLER’S TUNA SUNRISE* j NEW! 
Spicy tuna, cucumber and wonton strips inside, topped with fresh tuna sashimi, mango, chipotle aioli and Sriracha 13.75

EATING NEMO*
Krab and cucumber topped with salmon, thinly sliced lemon and ponzu sauce 10.50

DAM JUMPER*
Spicy krab, avocado and cucumber rolled in fresh salmon, topped with a touch of Sriracha and ponzu sauce 13.75

RED HOT CHILI PEPPER* j
Spicy tuna and cucumber topped with sashimi, spicy chili aioli and Sriracha 13.75

6.00 YO ADRIAN!*
Cream cheese, krab and tempura green onion inside, topped with smoked salmon sashimi and chopped dill 11.50

MARILYN MONROLL*
Sashimi tuna, yellowtail and salmon with spicy tuna, krab mix, avocado and cucumber, wrapped in pink soy paper 14.75

DOUBLE D* j NEW!
Fresh salmon and spicy tuna in a cucumber wrap, topped with guacamole and wonton chips

14.50

P.I.T.A. (PAIN IN THE ASS)*
Tuna, krab and avocado wrapped with cucumber  and topped with ponzu dressing 14.50

BUTTER MY ROLL* NEW!
Snow crab and cucumber topped with fresh salmon sashimi, ponzu, sea salt and clarified butter 13.50

DIRTY SANCHEZ j
Eel, avocado, krab, jalapeño and cream cheese,  served tempura style and topped  with a sweet soy glaze 13.75

6.00 KRUSTY CRAB* j
Spicy tuna, avocado and krab, served tempura style over spicy aioli 10.75

WHERE’S THE BEEF TEMPURA*
Seared beef tenderloin, asparagus, avocado and shrimp, served tempura style with a sweet soy glaze 13.75

6.00 GET CLUCKED
Tempura chicken, asparagus, and cucumber topped with avocado and sweet chili glaze 9.75

SQUID VICIOUS
Fried calamari, vicious sauce, cucumber and avocado 9.50

SURF AND TURF*
Shrimp tempura, avocado and cucumber topped with seared beef tenderloin and sesame onion dressing 14.25

TROPIC THUNDER j  
Panko crusted shrimp, spicy krab and avocado topped with shrimp and pineapple salsa

13.50

HOLY GUACAROLLIE
Panko crusted white fish and homemade guacamole inside,  topped with cucumber and pico de gallo 12.75

12.75SHRIMP BIZKIT
Shrimp tempura, cucumber, asparagus and chipotle mayo, topped with shrimp and avocado

6.50

6.50

ME SOY HORNY*
Shrimp tempura, spicy tuna, cucumber and avocado wrapped in soy paper 11.50

MARCO ROLO
Shrimp tempura, jalapeño, cream cheese and cucumber topped with oba leaf, roasted tomatoes and balsamic glaze 11.75

7.00 GORDON GECKO* j  
Shrimp tempura, jalapeño and cucumber topped with avocado, seared tuna and spicy mayo

12.75

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

13.50

7.50 CHUCK NORRIS* j  
Spicy salmon and panko crusted shrimp inside, topped with sashimi salmon, avocado, fresh squeezed lemon juice and togarashi 

13.75

KILLER BEE
California roll topped with freshwater eel, sliced mango and sweet soy glaze 13.25

13.50KABOOM j
California roll topped with baked shrimp dynamite

14.50EAST LA ROLL* j  
Panko crusted shrimp and spicy krab topped with yellowtail, avocado and a cilantro, onion and jalapeño slaw

12.75JESSICA ALBACORE ROLL* j  
Panko crusted shrimp and krab mix topped with Albacore marinated onions and flame seared 

TAIL-ER SWIFT* j NEW! 
Spicy yellowtail, chipotle aioli and wonton strips wrapped in soy paper and topped with fresh yellowtail sashimi, 
avocado and yum yum sauce 

14.00

SIGNATURE ROLLS


