
House Specials
California roll 10

SunSet tuna roll – Spicy Tuna, Topped  13 
With Albacore, Spicy Sunset Sauce, Crisp Onions 

Farmer’s market – Carrot Infused Rice,  12 
Cream Cheese, Avocado, Asparagus, Roast Peppers,  
With Cucumber Roll

Santa MoniCa fog – Tuna, Avocado and Shrimp  16 
Inside, Ginger Sauce, Mango Ponzu and Wasabi Pearls 

rainbow roll – Spicy Tuna Inside, Tuna, Yellowtail,  17 
Salmon and Avocado Outside 

MuSCle beaCh – Tuna, Crab and Salmon, Avocado,  18 
Radish Sprout, Cucumber Roll, Volcano Sauce 

Blue streak Coaster – California Roll  18 
Topped With Tuna, Salmon, Snapper and Shrimp,  
Served ‘Wheels Up’
 

Sushi And Sashimi – 2 PieCeS eaCh  7  
SalMon – Miso Shiso Glaze, Thai Basil     

taMago trio – Ikura, Quail Yolk, Wasabi Tobiko

albaCore – Volcano Sauce     

SCalloP – Mango Ponzu, Wonton Threads 

tuna – Wasabi Sour Cream, Fried Wasabi Root     

Yellowtail – Ginger Sauce, Tobiko Caviar     

unagi – Eel Sauce, Avocado 

smoked salmon – Wasabi Sour Cream,  
Fried Garlic Chive 

SnaPPer – Sunset Sauce    

ShriMP – Mango Ponzu, Avocado 

Sampler Platters
kaleidosCope – Colorful Assortment of  22 
Nigiri Sushi and Sauces

SunSet trio – Caterpillar Roll, Spicy Tuna Roll,  25 
Shrimp Nigiri, Albacore Nigiri, Salmon and  
Tuna Sashimi

iChiban – Kyoto Roll, Tuna and Eel Box Rolls,  30 
Deluxe Sashimi Assortment

SuSHi At SunSet



denshin ine Junmai
Features soft gentle flavor  

and smooth taste.

Serving $4.00     bottle $ 9.00

Mizu no Shirabe
Light & creamy with hints of  
minerals and marshmallows.

Serving $11.00

tomoJu
Fragrant & smooth Junmai Ginjo

Serving $13.00

ty∙ku martini
Exotic fruits and teas combined with 

Soju Sake & Premium Vodka

 to create a refreshing citrus taste.

Serving $13.00

sake & sushi ComBo
Pair a flight of three sakes 

with a flight of four pieces  
of Nigiri-sushi.

$32.00

sake menu


