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EDAMAME 11.99
Steamed Japanese soy beans tossed with sea salt.
SEAWEED SALAD 3.99
Seasoned with sesame oil, and sesame seeds.
CUCUMBER SALAD 11.99
Marinated sweet and spicy cucumber, surimi, carrots.
GYOZA 5.99
Pork dumplings deep fried with house gyoza sauce.
SPRING ROLLS 5.99
Vegetable spring rolls, deep fried and served with
a sweet and sour sauce.
TEMPURA SHRIMP 10.99
Six tempura shrimp with your choice of spicy
mayo, ranch, or sweet & sour.
KRAB RANGOON 5.99
Krah, cream cheese, and scallion wrapped in
wonton and deep fried.
KRAB STUFFED JALAPENO 7.99
Fresh jalapefios stuffed filled with krab, cream
cheese, and scallions, & tempura fried.
APPETIZER PLATTER 111.99
Combination plate of gyoza, spring rolls, tempura
shrimp, krab rangoon, and krab stuffed jalapefio.
GOLDEN FLAKE TUNA 7.99
Diced yellowtail tuna tossed with house sauces over
wonton chips, lightly drizzled with eel sauce, spicy
mayo, topped with tempura crunch, scallions, and
sesame seeds.

DRIRKS
HOUSE WINE

-Chardonnay
-Pinot Grigio
-White Zinfandel
-Merlot
-Cabernet Sauvignon

(BY THE GLASS)

BOTTLES OF WINE

(White)
-Chardonnay (Rodney Strong)
-Chardonnay (Meiomi)
-Sauvignon Blanc (Amakena)
(Red)
-Merlot (Rodney Strong)
-Cabernet Sauvignon (Rodney Strong)
-Pinot Noir (Rodney Strong)
-Pinot Noir (Meiomi)

SAKE

- 5oz
- 8.5oz

(BENIHANA)

DRAUGHT BEER

- Budweiser - Bud Light - Miller Lite
- Yuengling - Stella Artois - Bells Two Heart IPA

BOTTLE BEER

POKE BOWL 12.99
Your choice of tuna or salmon tossed with avocado,
scallions, and sesame seeds.

- Budweiser - Bud Light - Miller Lite
- Coors Light - Miller 64 - Michelob Ultra
- Sam Adams - Bush Light - Heineken
- Heineken Light - Corona Extra - Corona Light
- Kirin Iciban - Kirin Light - Sapporo

MIXED POKE SALAD 12.99
Diced poke tuna or salmon, carrots, cucumber,
seaweed salad, served in a crispy rice paper bowl.

- Jai Lai IPA
- Guiness

TUNA TATAKI 11.99
Seared ahi tuna with tangy ponzu and scallions.
SASHIMI 9.99
10 pieces of sashimi, chef choice of fresh fish.
SUSHI CHEF CHOICE 10.99
10 pieces of nigiri, chef choice of fresh fish served
over rice.

CAN BEER

9111-11711-8730
26113 PLACIDA RD,
ENGLEWOOD, FL 3112211

ENGLEWOODSUSHI.COM

SlliRRTURES
Krah, cucumber and avocado, topped with
sesame seeds.
Tempura fried shrimp and avocado, topped
with masago.
Spicy tuna done with your choice of mild or
hot .
Spicy tuna done with your choice of mild or
hot.
Fried crispy chicken and avocado, drizzled
with spicy mayo, eel sauce, and shishito
pepper aioli.
Fried sweet potato, avocado, drizzled eel sauce.
Salmon, cream cheese, and scallion.
Tempura shrimp and cream cheese, topped
with tempura crunch and drizzled with spicy
mayo and eel sauce.
Spicy tuna, spicy salmon, and cucumber
drizzled with spicy mayo, topped with sesame
seed and scallion.

*Menu contains raw or undercooked fish, shellfish, meat
or poultry. consuming raw or undercooked meat, poultry,
seafood, shellfish, or eggs may increase your risk of food
borne illness, especially if you have a certain medical condition.

NE W ME XICO ROLL

Red pepper, avocado, tempura fried shrimp,
topped with cooked, butterflied ebi shrimp,
jalapeno relish, masago, and sriracha.
DANIE ROLL

Large tempura fried roll with eel, krab,
avocado, cream cheese, topped with spicy
mayo and eel sauce
FOX Y LAD Y
Fried shrimp, cucumber, avocado roll topped with
fresh yellowtail tuna, drizzled with wasabi aioli,
jalapei'io slices, eel sauce and cream cheese.
MANASOTA MAKI
Spicy tuna roll, with smoked salmon and cucumber
inside. Topped with yellowtail, roasted shishito
aioli, and sweet n' sour sauce .
T RIPLE PHILLY
Smoked salmon, cream cheese, cucumber, scallion.
Topped with fresh salmon and salmon skin
crumbles, wasabi aioli.
RAINBOW ROLL
California roll topped with chef's choice of fresh
fish.
MAD HAT T ER ROLL
Red pepper avocado and pickled carrot inside a
maki roll, topped with spicy tuna, thinly sliced
cucumber, tobiko, eel sauce and spicy mayo.
TATAKI MAKI
Veggie roll consisting of carrots avocado and
cucumber with seared ahi tuna on top smothered
with tangy tataki sauce, sesame, and scallions.
CALYPSO
Tempura fried shrimp and avocado, topped with
thinly sliced cucumbers, a mango-jalapeno salsa,
toasted coconut, togarashi and zested lime.

BLAC K WIDOW
Large roll with softshell krab, spicy tuna, cucumber,
cream cheese, avocado, scallions, topped with tempura
crunch, shishito pepper aioli, and eel sauce.
KHALEESI
The mother of all dragon rolls, consisting of tempura
fried eel, krab, cream cheese, jalapei'ios, cucumber, red
bell pepper, topped with avocado, masago, tobiko,
drizzled with eel sauce, sriracha, scallions and sesame
seeds.
POSEIDON
Spicy octopus, cream cheese, krab, and cucumber.
Topped with avocado, eel sauce, sesame, crunch and
orange zest.
T HE WHIT E RABBIT
White tuna, red and serrano peppers, and cucumber,
smothered in a cilantro tempura crunch, topped with
jalapei'io relish, unagi sauce, and masago.
SASHIMI ENT REE
Twenty assorted pieces of yours or chef choice of fresh
fish.
HURRICANE
Shrimp tempura, cream cheese, cucumber, topped with
avocado, baked spicy crab, spicy mayo, eel sauce,
scallion, and massage.
SPECIAL VOLCANO
Tempura shrimp, cream cheese, avocado, topped with a
mountain of spicy crab, drizzled with spicy mayo,
eel sauce, topped with tempura flake, scallions
and tobiko.
SOUT H BEACH ROLL
Shrimp tempura, crab, cream cheese, covered with
spicy tuna, tempura flakes, spicy mayo, and eel sauce.

