
L U N C H

azuki sushi is committed to 

using as much local & organic 

produce as possible while 

supporting our local farmers 

Welcome to lunch at Azuki 

Sushi. From Monday until 

Friday, eleven thirty until two, 

we offer a casual style of 

dining. Like we do in Japan, 

we adhere to the fundamentals 

of Japanese cuisine: 

respecting the ingredients and 

their natural flavors. Enjoy! 

nigiri  plate 18 

six pieces of nigiri includes tuna, yellowtail, salmon, and albacore;  

choice of snow crab California roll, spicy tuna roll, or spicy salmon roll; 

miso soup 

chirashi 18 

assorted sashimi includes tuna, salmon, hamachi served over sushi rice; 

miso soup 

16 

seasonal vegetables, confit potatoes, white rice or brown rice;  

house salad or miso soup 

shio koji  pork shoulder 22 
seasonal vegetables, grilled squash, pea tendrils, Koshihikari rice; 

house salad or miso soup 

15 

black tiger shrimp and seasonal vegetable tempura, white rice or brown rice; 

house salad or miso soup 

18 

11 

 *add grilled chicken +5     *add grilled salmon +6    *add assorted sashimi +8 

CLASSIC ROLLS $1 off  & SPECIALTY ROLLS $2 off  

toro chirashi 28 

o-toro, chu-toro, negi-toro, bluefin tuna served over sushi rice; 

miso soup  

omakase chirashi 28 

chef's daily selection includes uni, salmon roe, tuna, salmon served over sushi rice; 

miso soup  

S U S H I  B A R      

K I T C H E N      

j idori  chicken teriyaki 

grilled salmon, asparagus, Japanese style creamy shiitake risotto; 

house salad or miso soup 

shrimp & vegetable tempura 

gri l led salmon & shiitake risotto 

mixed greens,  avocado, cucumber, radish, crunchy sweet potato, sesame dressing*; 

miso soup  

azuki salad  


