a<

U

SUSHI BUFFET

@ The Nut Tree Plaza in Vacaville

DINNER & WEEKEND BUFFET MENU

D RI N KS (ADDITIONAL COST)

APPETIZER

SOFT DRINKS — $3.95 [free refills]
Coke, Diet Coke, Sprite,
Root Beer, Lemonade
ICED TEA — $3.95 [free refills]
Raspberry Iced Tea (sweetened)
Iced Black Tea (unsweetened)
JUICE — $3.95 [free refills]
Cranberry Juice
HOT GREEN TEA — $2.95 [free refills]
Japanese Green Tea w/ Brown Rice
BOTTLED BEER
Sapporo, Corona, Heineken — $5.50
Sapporo Large (200z) — $8.00
HOUSE WINE BY THE GLASS
Chardonnay - California — $8.00
Cabernet Sauvignon - Chile — $8.00
PLUM WINE
Sweet Plum Wine — $7.00 (glass)
HOT SAKE — HOUSE OZEKI
Small — $4.50
Large — $6.50
COLD SAKE BOTTLE
Ozeki Dry Junmai
(375mL Bottle) - $10.25
Fresh dry & smooth taste
Ozeki Nigori
(375 mL Bottle) - $10.95
Unfiltered sake with milky look & sweet taste

Edamame
boiled soy beans with light salt
Miso Soup
seaweed, tofu
Vegetable Tempura
broccoli, green bean, yam & sweet potato
Shrimp Tempura
fried shrimp
Soft Shell Crab
fried whole soft-shell crab
Fried Oyster
fried oyster
Chicken Gyoza
chicken pot stickers (3 pcs)
Sesame Chicken
fried chicken with teriyaki & sesame seed
Chicken Karaage
Japanese fried chicken
Grilled Salmon Teriyaki
grilled salmon fillet with light teriyaki sauce
Grilled Hamachi Kama
grilled yellow tail collar
Grilled Sake Kama

grilled salmon collar

White Rice

steam white rice
DESSERT

Fried Banana
banana, powdered sugar (2 pcs)

Sesame Ball
sesame ball w/ sweet dark custard (2 pcs)

* Maximum 3 check split per party
* 15% Service Charge for parties of 6+
*All menu items subject to availability

PLEASE DO NOT WASTE FOOD

ADDITIONAL CHARGE WILL APPLY FOR

90-MINUTE SEATING LIMIT




SALAD

Wakame: seaweed salad

lka Sansa: squid, mushroom
Idako: seasoned baby octopus
Kurage: seasoned jelly fish

Sake: salmon Unagi: fresh water eel
Maguro: tuna Hamachi: yellow tail
Saba: mackerel Albacore: white tuna
Ebi: cooked shrimp Tako: cooked octopus
Inari: tofu skin Smoked Sake: salmon

Tamago: sweetegg Tobiko: flying fish roe

Salmon Sashimi Hamachi Sashimi
Tuna Sashimi Albacore Sashimi
Saba Sashimi Tako Sashimi
Ebi Sashimi Unagi Sashimi

SUSHI ROLLS

California Roll: crab mix, avocado
Spicy Tuna Roll: spicy tuna, cucumber
Philadelphia Roll: salmon, cream cheese
Tempura Roll: fried shrimp, cucumber

DEEP FRIED ROLLS

Golden Roll: fried shrimp, crab mix, cream
cheese, special sauce, deep fried

Dynamite Roll: spicy hamachi, spicy albacore,
green onion, sauce, deep fried

VEGGIE ROLLS

Avocado Roll:avocado Kappa Roll: cucumber

Futo Maki Roll: inari tofu, tamago egg, avocado,
seaweed salad, cucumber

Veggie Dragon Roll: tempura yam, broccoli,
green bean, cucumber, avocado

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions.

SPECIAL ROLLS

Caterpillar Roll: inside: fried shrimp, cucumber
top: avocado, sauce
Tiger Roll: inside: crab mix, avocado
top: shrimp, sauce
Dragon Roll: inside: fried shrimp, crab mix, cucumber
top: avocado, unagi, tobiko, sauce
Spider Roll: inside: soft shell crab, crab mix
cucumber top: tobiko, unagi sauce
Lion King Roll: inside: crab mix, avocado
top: baked salmon, sauce
Davis Roll: inside: fried shrimp, crab mix, avocado,
top: salmon, tuna, tobiko
Rainbow Roll: inside crab mix, avocado
top: with salmon, tuna, tobiko
Titanic Roll:inside: fried shrimp, crab mix
top: salmon, crab mix, tobiko, sauce
Pink Lady Roll: inside: fried shrimp, cream cheese
top: crab mix, sauce, tempura flake
Spicy Ninja Roll: inside: spicy tuna, fried shrimp
top: tuna, tobiko, sauce
Samurai Roll: inside: spicy shrimp, fried shrimp
top: yellow tail, tobiko, sauce

HAND ROLLS

California Hand: crab mix, avocado
Spicy Tuna Hand: spicy tuna, cucumber
Alaska Hand: salmon, avocado, cucumber

Salmon Skin Hand: grilled salmon skin

Spider Hand: soft shell crab, crab mix, cucumber
Unagi Hand: unagi, avocado

The Man Hand: spicy tuna, shrimp, tuna, tobiko

SPECIAL PLATE

Spicy Seared Tuna OR Salmon: seared tuna OR

salmon with jalapeno, tobiko, house spicy dressing

Jalapeno Hamachi: Hamachi yellowtail, ponzu
sauce, topped with jalapeno & tobiko

Aburi Salmon Sushi: flame seared salmon nigiri,
house sauce, furikake




