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LUNCH SPECIAL

Served with Miso Soup or Ginger Salad

Poké Bowl wew 16 N |
(Choice of Tuna, Salmon, or Yellowtail) PN

Avocado, seaweed salad, Hijiki, oshinko,

crispy potato, micro green, sesame seaweed

Tri-Color Poké Bowl ~ew 18 JAPANESE CUISINE  SUSHI BAR s LOUNGE
Mixture of salmon, tuna & yellowtail w. seasonal pickles

Jo | N DDWNLOAD OUR APP AND

KASH $1_5'_‘

M]_EM BER SIGN UP AFTER 24 HOURS and sesame seaweed.
: N . ° 203.890.9995
t REGEIVE 5
@i | [P Goien ]| STORE °PIRTHDAY ¢ SURVEY < ANMVERSARY LUNCH ROLL SPECIAL 131 Summer St, Stamford CT 06901
CREDIT ON szo $1 5 $1 0 [$05 for extra sauce) (across from Bow Tie Majestic Cinemas)
-
. o Any Two Rolls $11 / Three Rolls $16 www.KashiJapanese.com
© MOBILE ORDERING ® EXCLUSIVE OFFERS ® GUSTOMER CARE PORTAL ® LOYALTY REWARDS * Tuna Roll * Yellowtail Roll Spicy Crab Roll
Easy ordering of takeout Receive exclusive discounts Send us feedback & suggestions Earn points for every una ho ellowtail ho P'FV ra 0
& delivery from your phone for loyalty members only S0 We can service you better order & redeem rewards Avocado Cucumber * Salmon Roll California Roll
* Seared Tuna Scallion Roll Shrimp Avocado Roll * Salmon Avocado Roll
EARN POINTS REDEEM REWARDS * Philadelphia Roll * Tuna Avocado Roll * Spicy Tuna Roll
HOW Bronze: 0-750 [$1 spent = 1 point] 200 points = $10 Sweet Potato Tempura * Spicy Salmon Roll
IT Silver: 751-2000 [$1 spent = 1 point] 450 points = $25
Gold: 2001-3800 [$1 spent = 1.2 point] 800 points = $50
WORKS?  vp:3s01andup [$1 spent = 1.5 point 1400 points = $100 SUSH1/SASHIMI LUNCH HIBACHI LUNCH CL::iil&LUN)CH
* i (Served w. 1pc shrimp) rextra sauce;
S I i (35 for o suce) Organic Chicken Teriyaki 14
pcs sushi w. California roll . ’ ) y
f o s = Chicken 14 Shrimp Teriyaki 14
ME M B E RS ONLY * Sashimi Lunch 17 Shrimp 14 Angus Steak Teriyaki 15
e f2pis st Angus Steak 15 Shrimp Tempura 13
: ' 5 * Sushi & Sashimi 18 Filet Mignon 16 Shrimp or Chicken
@W@@ﬁ @E@ﬁﬂ @ETD@ i @DW@ M@D;@ @@ﬁ M@T@ 6 pes sashimi, 3 pes sushi & 1 tuna roll Salmon 14 Yaki Soba 12
%
fer Catering Te-Co Buy $100 Gift Card, Get $10 Gift Card | KITCHEN LUNCH BOX SUSHI BAR LUNCH BOX
Catering Menu Available Buy $200 Gift Card, Get $25 Gift Card [SSS e A L
We can deliver the party to your . . 8 Soup or Salad Miso Soup, Seafood Hot & Sour Soup Soup or Salad Miso Soup, Seafood Hot & Sour Soup
office or home. Plenty of sushi spe- : BUY $500 Glﬂ Card’ Get $100 Glﬁ Card § ChC‘!)OSE one Ginger Salad, Roasted Tomato Salad choose one Ginger Salad, Roasted Tomato Salad
cial rolls, and cooked kitchen dishes Gift card amount is not valid to count as points g e Chicken Teriyaki, Shrimp Teriyaki, Special Roll American Dream, Volcano
to delight everyonel : : Offer until Dec 31st. 2023 E choose one Salmon Teriyaki, Angus Steak Teriyaki choose one Spicy Tropical, Fire-Dragon
E Appetizer Baby Back Rib, Crispy Calamari Type of Sushi Salmon Sushi, Yellowtail Sushi
= 4 ) ; 2 choose one Rock Shrimp T h Shrimp-Sushi, Tuna Sushi . g g
Private Party Room & f i & , ‘ . '?.6 g L= FH eI PAUZE St L RESERVATIONS *« CARRY-OUT * FREE DELIVERY.(MIN $20)
: : N R " : velp % Side Pork Gyoza, Shrimp Shumai Appetizer Spicy Tuna Gyoza, AKA Salmon ° °
; Follow Us on Facebook or Instagram 2 choose one Edamame choose one Spicy Tuna w. Chips, Kani Crunch LUNCH Mon - Fri: ~ 11:00am - 3:00pm
"Kashi Japanese" @

# Kashi Stamford Saturday: ~ 12:00noon - 3:00pm

DINNER Mon - Thur: 5:00pm - 10:00pm

“KASHI is an eye-poppingly beautiful restaurant where diners can sample some Newsdav Fri - Sat: 5:00pm - 11:00pm
interesting, mold-breaking dishes, along with well-turned out standards." =

v, Sunday: 2:00pm - 10:00pm
- Joanne Starkey @he Nework Eimes 511112 cattiRtalg mﬁ\ﬂ



SPECIAL COLD APPETIZERS SPECIAL HOT APPETIZERS

SUSHIROLL /HAND ROLL

* Salmon Mango Wrap 11 Crab Cake 15
Rice paper wrapped salmon, mango, leek and avocado w. Blue crab, mustard, shallot & sweet mayo o [RA‘JE] : Calif ornEgQOKED] 6
Thai chill aioli Kashi Roasted Duck 13 Tuna 6 Yellowtail Jalapeno 6 Philadelnhia 7
* : oneless ro uck w. lime mint hoisin reduction una Avocado picy Tuna
Tuna Pizza 15 el et il e * Tuna Avocad 7 * Spicy T Z Boston ; 6
Tuna, guacamole, jalapeno, black olive, microgreens, spicy aioli Slow Gooked Baby Back Ribs 14 = d P Tuna Jal 6 * Spicy Sal T i
: b : ’ Tamarind chil glazed eared Fepper luna Jalapeno picy salmon Shrimp Avocado 6
peanut, sweet Thai chili, grape, tomatos Short Ribs 16 * Salmon 6 * Splcy Yellowtail 7 Eel Avocado 7
SP“?V Tuna Gyuza 12 Slow braised angus beef short ribs w. Japanese BBQ sauce * Gal A d 7 * Spicy C hv Sea Scallop8 Splcy Crab 7
Crispy tuna gyoza, guacamole, Thai mango chili aioli Shishito Pepper 7 dimon Avocado ol n B R L Shrimp Tempura 8
Duck Wrap 14 Grilled shishito papper with Japanese seasoning * Yellowtail Scallion 6 * Tricolor Naruto 15 Chicken Tempura 8
: Roasted duck, Singapore flatbread, spring mix, avocado, POpGOfI’I Chicken 12
thckl_an |__-9tt|-|09 Wrap : 1 balsamic drizzle Crispy chicken, salt, pepper and basil
Diced onion, jicama, french.beans, red pepper; tempura crunch heart of g % .
romaine, miso kosho chilies satice. * Yellowtail Jalapenn 14 Rock Shrlmp Tempura 12 Avocado 5 Vngle 6
Foam ponzu, wasabi aioli Crispy shrimp tempura tossed in spicy mayo Peanut Avocado 6 Sweet Potato Tempura 6

SUSHIOR SASHIMI A LA CARTE SUSHI BAR ENTREES CLASSIC
[TUNA] [WHITEFISH] * Tricolor Sashimi 31 (S0.5 for extra sauce)
* Ahi Tuna ®ig Eye) 4 * Fluke (Hirame) 4 6 pes of tuna, 6 pes of salmon & 6 pcs yellowtail Hibachi served w. 2 pcs shrimp appetizer,
* White Tuna oy~ 4 * Striped Bass caw 3 R e e . Organic Chicken Teriyaki or Hibachi 23
: Japanese Red Snapper Mada) 5 e e e S ; Sy ‘
- Markereln 3 picy crunchy Shrimp Teriyaki or Hibachi 23
Petite Filet Mignon 15 Avocado Tempura 10 [SALMON] A [SHELL FISH] * Kashi Sashimi 33 e e
Mini potato, wasabi butter sauce. Topped with spicy tuna in yuzu dressing * gal = 4 * Spanish Mackerel 3 Red Clam (Hokkigai) 4 24 pes of chef's selected sashimi Angus Steak Teriyaki or Hibachi 27
il Ciabietic e 3 * Maki A 18 Salmon Teriyaki or Hibachi 24
Smoked Salmon 4 [CUU'KE D] o : California, salmon avocado & tuna avocado roll : 2 . <
S Squid (Mongo Ika) 4 5 : Filet Mignon Hibachi 32
Wild Salmon (seasora) 6 Fresh Water Ee| wrag 3 0 4 Maki B 20
ctopus (fake) Spicy tuna roll, spicy salmon roll & spicy crab roll Shrimp & Vegetable Tempura 20
‘ * Sea Scallop totate) 5 * Kashi Sushi 32
[YELLOWTNL] [ROE] Jumbo Shrimp (Ebi) 3 10 pes of chef's selected sushi and tuna roll
* Yellowtail tamachi) 4 Salmon Roe (kura) 5 * Sweet Shrimp Eotne) 6 * Sushi & S_ashimi FOI’ 1 : 36
* Amber Jack kmeacty 5 Flying Fish Roe bio 4  * Sea Urchin w MP ol s aln sl

KASHI SIGNATURE ROLLS

($0.5 for extra sauce)

* Kashi King 17 * Amazing Roll 16

Salmon Carpaccio 13

Sear Scottish salmon w. fried onion in wasabi yuzu

Crispy Chilean Seabass 14
Baby bok choy, shitake mushroom brown butter ginger broth.

KITCHEN ENTREES

King of The Sea 31

APPETIZERS

Edamame 6
Hot Roasted Edamame £ 8

Roasted edamame with chives and sesame in hot chili
arlic mayo

Shrimp Shumai 6
Japanese Spring Roll (Porior Vegetable) 6
Gyoza (Pork or Vegetable) 7
Tempura @hrimp) 10

Crispy Calamari Fried calamari champagne mangosaisa 12

* Contalns raw or uncooked food products. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs, may
Increase your risk of food-borne lliness.

SOuUP

Miso Soup 4
Chives, tofu, tosaka seaweed & shitake mushroom

Seafood Bisque 10
Shrimp & scallop, garlic mozzarella bread

Lemongrass Hot & Sour Soup 10

Shrimp, scallop, white fish

SALAD
Avocado Salad

Mix greens, lettuce & avocado ginger dressing

Kani Salad

Shredded kani, cucumber, tobiko & spicy mayo

Seaweed Salad
Seasoned w. sesame & sweet rice wine

Ginger Salad 6arden salad with our ginger dressing

G ~ ©

Fried, avocado, kani and shrimp, topped with spicy
tuna and sweet Thai chili sauce

* Volcano 18

Tuna, salmon, yellowtail, cucumber topped w. tuna, salmon,
served w. sriracha & spicy kabayaki aioli

* New Tuna Roll 16
Spicy tuna, jalapeno, avocado topped w. pepper tuna,
eel sauce

* Valentine Roll 18
Spicy crunchy tuna with avocado inside, tuna, wasabi aioli
* Fire Dragon 18

Spicy crunchy tuna & jalapeno inside, fresh water eel, avocado
& crunchy on top, serve w. spicy wasabi aioli

* Salmon Atami 16

Salmon, avocado, mango topped with spicy crunch salmon
and mango salsa

* Roll on Fire 19

Tuna, salmon, yellowtail & asparagus inside top w. rice cracker
momiji eel miso sauce
burn inaluminum oil

Spicy tuna, white fish tempura inside, topped with pepper tuna,
avocado, coconut mayo sauce

* Lobster Rainbow 17
Spicy crunchy lobster & kani inside, topped w. tuna, salmon &
avocado, yuzu miso & eel sauce
Angry Dragon 17
Shrifp tempura; avocado inside, topped w. spicy kani,
orange edamame sauce

* Sex on the Beach 18
Shrimp tempura, spicy tuna inside, wrap, topped w.
salmon, tuna & avocado spicy aka sauce
American Dream | 17

Rock shrimp tempura inside, topped w. kﬁnL
served with spicy mango sauce
Paradise 17
Spicy tiger shrimp, shrimp tempura & fried banana inside,

50y nori wrap mango sauce

Monster Lobster Roll «&» 22

Crab meat, avocado, spicy shrimp inside, top w. whole lobster tail &
cocktail sauce

Grilled lobster, jumbo shrimp, scallop, with seasonal vegetable,
X.0 lobster sauce

Surf & Turf 31
Grilled beef tenderloin & lobster tail, potato, au jus port wine reduc-
tion

Chilean X0 Sea Bass 29

Grilled chilean sea bass & fish cake w. Asian XO
seafood dressing

Cube Filet Mignon 30

Mongolian filet mignon with chorizo, piguillo pepper, onion, mush-
room, carrot, basil & soy maggi black pepper sauce

Thai Basil Chicken (i

Wok sauteed chicken, mushroom, onion, carrot, fresh basil
with chili paste sweet basil sauce

24

i

SIDES

Pineapple Chicken Fried Rice
Vegetable (steamed or sauteed)
Pineapple Shrimp Fried Rice
Blue Crab Fried Rice

Classic Fried Rice
(shrimp, steak, chicken or vegetable)

Japanese Yaki Soba (s3 extra for seafood)
choice of shrimp, steak, chicken or vegetable

14
10
14
15
13
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