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COURSE MENU
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s -Four Unique Experience-
Y. Wa 442

- Appetizer Trio
* Miso Soup
« Edamame
+ 1st-NIGIRI 4
Hamachi (Yellowtail)
Bluefin Tuna Toro
Salmon
Red Shrimp with Kombu
« Black Cod Miso (Saikyo Yaki)
. St d Egg (Ct hi)
+ 2nd-NIGIRI4
Bluefin Tuna Akami with Onion Soy Sauce
Hamachi with Grated Daikon Ponzu
Seared Bluefin Tuna Toro
Seared Salmon with Yuzu Miso
» Temari Hand Roll
» Conger Eel (Anago)
- Choice of Dessert
Matcha Mochi Ice Cream Monaka
Daifuku with Fruit
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’
Simple s Selecl <o
« Appetizer Trio + Appetizer Trio
+ Miso Soup + Miso Soup
+ Edamame * Choice of Edamae
« 1st-NIGIRI 3 *Edamame
Hamachi (Yellowtail) *Spicy Garlic Edamame
Bluefin Tuna Toro + Choice of Sushi
Salmon *NIGIRI 3

+ Salt-Grilled Mackerel (Saba)
« 2nd-NIGIRI 3
Hamachi with Grated Daikon Ponzu

Blucfin Tuna Akam
with Onion Soy Sauce
Seared Salmon with Yuzu Miso

Seared Bluefin Tuna Toro

*INARI 2
Inari wi
Inari

Simmered Beef
Crab Mayo Salad
» Choice of Warm
« Temari Hand Roll *Steamed Egg (Chawanmushi)
*Agedashi Tofu
« Steamed Egg (Chawanmushi) + Choice of Roll
*Shrimp Tempura Roll
*California Roll
+ Grilled Chicken Skewer Combo
(Negima and Tsukune)
* Wagyu Trio

* Choice of Dessert
*Matcha Mochi Ice Cream Monaka
*Daifuku with Fruit

Seared Salmon with Fried Onions and Mayo

Hamachi with Jalapeno and Yuzu Kosho Sauce

purpases only
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Chef s Tabte orzs

« Appetizer Trio
+ Miso Soup
« Edamame
+ Couse Sashimi
* 1st-NIGIRI 3
Hamachi (Yellowtail)
Bl Tuna Toro
Salmon
* 2nd-NIGIRI 3
Hamachi with Grated Daikon Ponzu
Seared Bluefin Tuna Toro
Seared Salmon with Yuzu Miso
+ Black Cod Miso (Saikyo Yaki)
* 3rd-NIGIRI 3
Botan Ebi
Hokkaido Scallop
Uni

+ Temari Hand Roll
« Eel (Unagi)
+ Steamed Egg (Chawanmushi)
* Choice of Dessert
Matcha Mochi |ce Creaniftangiiavs
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Shrimp Tempura Roll
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Wagyu Trio
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Sashimi Boat
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https://www.instagram.com/sushiblissba/?utm_source=ig_web_button_share_sheet
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SUSHI NIGIRIBA

The Strand, 180 5th Street, Suite A130, Huntington Beach, CA 92648, USA
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https://www.choushimaru.co.jp/wp/wp-content/uploads/2024/05/release sushi ten 2405071112.pdf
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https://www.choushimaru.co.jp/pdf/info 20251226 01.pdf
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https://www.choushimaru.co.jp/wp/wp-content/uploads/2024/05/release_sushi_ten_2405071112.pdf
https://www.choushimaru.co.jp/pdf/info_20251226_01.pdf

