
Sushi Lunch   ..........................

7  p c s  s u s h i  w i t h  C a l i f o r n i a  R o l l

Sashimi Lunch  .....................

1 2  p c s  s a s h i m i

Sushi & Sashimi ...................

8  p c s  s a s h i m i ,  3  p c s  s u s h i ,  1  t u n a  ro l l

WWW.KASHIJAPANESE.COM

RESERVATIONS  •  CARRY-OUT  •  FREE DELIVERY (MIN $20)

(516) 864.0900
343 Jericho Tpke, Syosset, NY 11791

Monday - Saturday

Monday - Thursday
Friday - Saturday
Sunday

DINNER
LUNCH

HOW
IT

WORKS?

MEMBERS ONLY

LUNCH SPECIAL

EARN POINTS

PRIVATE PARTY ROOM & 
GROUP MENU AVAILABLE
SUSHI PLATTER & CATERING 
MENU AVAILABLE

REDEEM POINTS
200 POINTS = $10
450 POINTS = $25
800 POINTS = $50

1400 POINTS = $100

BRONZE : 0-750
SILVER :  751-2000

GOLD : 2001-3800
VIP : 3801 AND UP

$1 SPENT = 1 POINT
$1 SPENT = 1 POINT
$1 SPENT = 1.2 POINT
$1 SPENT = 1.5 POINT

RECEIVE
STORE

CREDIT ON

FOLLOW US ON FACEBOOK OR INSTAGRAM
“KASHI JAPANESE”

- Joanne Starkey 5/11/12

BIRTHDAY

$20
SURVEY

$15
ANNIVERSARY

$10
SEARCH KASHI SUSHI

GREAT OPTIONS FOR CATERING TO-GO

CATERING MENU AVAILABLE
We can deliver the party to your office or home.
Plenty of sushi, spcial rolls, and cooked kitchen

dishes to delight everyone!

GIVE MORE, GET MORE

BUY $100 GIFT CARD, GET $10 GIFT CARD
BUY $200 GIFT CARD, GET $25 GIFT CARD
BUY $500 GIFT CARD, GET $10. GIFT CARD
Gift card amount is not valid to count as points

offers until Dec 31st 2024

“KASHI is an eye-poppingly beautiful restaurant where diners can sample some 
interesting, mold-breaking dishes, along with well-turned out standards”

SERVED WITH MISO SOUP OR GINGER SALAD

Poké Bowl  (Choice of Tuna, Salmon, or Yellowtail)   ..............

Av o c a d o ,  s e aw e e d  s a l a d ,  d r y  s e aw e e d ,  o s h i n k o ,  c r i s p y  p o t a t o ,
m i c ro  g re e n  s e aw e e d

17

•  Tuna Roll
•  Yellowtail Roll

•  Salmon Roll
•  Salmon Avocado Roll

•  Spicy Salmon Roll

•   Seared Tuna Scallion
•  Spicy Tuna Roll
•  Spicy Crab Roll

•  Philadelphia Roll
•  Tuna Avocado Roll

•  Avocado Cucumber
•  Sweet Potato Tempura
•  Shrimp Cucumber Roll
•  Shrimp Avocado Roll
•  Peanut Avocado Roll

•  California Roll
•  Vegetable Roll

•  Boston Roll
•  A.A.C Roll

•  Avocado Roll

LUNCH ROLL SPECIAL  ANY TWO ROLLS $13 / THREE ROLLS $16
S e r v e d  w i t h  M i s o  S o u p  o r  G i n g e r  S a l a d

SOUP OR SAL AD
(Choose  One)

Miso  Soup,  Seafood Hot  &  Sour  
Soup,  G inger  S a lad

KITCHEN LUNCH BOX
CREATE YOUR OWN  ...........   18

ENTREE
(Choose  One)

Chicken,  Shr imp,  S a lmon,  Angus  
Steak Ter iyaki

APPETIZER
(Choose  One)

Baby Back  Rib ,  Cr i spy  Calamari ,  
Rock  Shr imp Tempura

SIDE  
(Choose  one)

Pork  Gyoza,  Shr imp Shumai ,  
Edamame

any subtitution are subject additional charge

SUSHI BAR LUNCH BOX
CREATE YOUR OWN  ...........   18

any subtitution are subject additional charge

SOUP OR SAL AD
(Choose  One)

Miso  Soup,  Seafood Hot  &  Sour  
Soup,  G inger  S a lad

ENTREE
(Choose  One)

American  Dream Rol l ,  Volcano,  
Sp ic y  Tropical ,  S a lmon Atami

APPETIZER
(Choose  One)

S almon Sushi ,  Yel lowtai l  Sushi ,  
Shr imp Sushi ,  Tuna Sushi

S IDE  
(Choose  one)

Spic y  Tuna Gyoza,  Golden S almon,  
Sp ic y  Tuna w.  ch ips ,  Kani  Crunch

Vegetable Tempura  ...............................................
Organic Chicken Tempura  ......................................
Shrimp Tempura  ...................................................
Organic Chicken Teriyaki  .......................................
Shrimp Teriyaki  ....................................................
Angus Steak Teriyaki  .............................................

*

*

* 16

18

19

SUSHI / SASHIMI LUNCH

CLASSIC LUNCH

HIBACHI LUNCH  Hibachi  vegetables  &  white  r i ce   $4  extra  for  h ibachi  f r ied  r i ce

12
14
15
15
17
17

12
15
17

Vegetable ............................

Chicken .................................

Angus Steak ......................

17
20
20

Shrimp or Salmon .........

Fillet Mignon ....................

Chilean Sea Bass  ..........

:   5:00pm - 10:00pm
:   5:00pm - 11:00pm
:   2:00pm - 10:00pm

:  11:00am -  3:00pm

FOR JOINING MEMBER
AFTER 24 HOURS

DOWNLOAD OUR APP
AND SIGN UP TODAY



Yellowtail Jalapeno  ..........................................................

Kashi Tartare  ....................................................

C h o i c e  o f :  To ro  /  Ye l l o w t a i l  /  S a l m o n

Carpaccio  ..........................................................

C h o i c e  o f :  Wa g y u  A 5  /  Pe p p e r  Tu n a  /  S a l m o n

Crispy Rice  .........................................................................

C h o i c e  o f  s p i c y :  Tu n a  /  S a l m o n  /  Ye l l o w t a i l

Truffle Toro  .........................................................................

To p  w i t h  c a p e r s  &  a l m o n d  

Yuzu Baby Yellowtail  .........................................................

Yu z u  k o s h o ,  t o m a t o

Kumamoto Oyster (6)  ........................................................

C h a m p a g n e  m a n g o  s a l s a ,  p o n z u  a n d  c o c k t a i l  s a u c e s

Lobster Nori  .......................................................................

L o b s t e r,  av o c a d o ,  m a n g o  o n  w a s a b i  n o r i  c r i s p s

Duck Wrap  ..........................................................................

R o a s t  d u c k ,  S i n g a p o re  f l a t b re a d ,  s p r i n g  m i x ,  av o c a d o ,  
b a l s a m i c  d r i z z l e

Salmon Asian Pear  ............................................................

W i l d  k i n g  s a l m o n  s a s h i m i  w ra p p e d  w i t h  A s i a n  p e a r  i n  
y u z u  o l i v e  o i l  

Spicy Tuna Gyoza  ...............................................................

C r i s p y  t u n a  g y o z a ,  g u a c a m o l e ,  T h a i  m a n g o  c h i l i  a i o l i

Tuna Pizza  ...........................................................................

Tu n a ,  g u a c a m o l e ,  j a l a p e ñ o ,  b l a c k  o l i v e s ,  m i c ro  g re e n ,  s p i c y  a i o l i
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Short Ribs  ...................................................................

S l o w  b ra i s e d  A n g u s  b e e f  s h o r t  r i b s  w i t h  J a p a n e s e  B B Q  s a u c e  

Petite Filet Mignon  ....................................................

M a s h e d  p o t a t o  a n d  a s p a ra g u s ,  w a s a b i  b u t t e r  s a u c e

Crab Cake  ....................................................................

L u m p  M a r y l a n d  b l u e  c ra b ,  m u s t a rd ,  s h a l l o t ,  a n d  s w e e t  m ay o

Kashi Duck Bun (2pcs)  ..............................................

W i t h  s h re d d e d  g i n g e r  a n d  s c a l l i o n  i n  h o i s i n  s a u c e

Rock Shrimp Tempura  ................................................

C r i s p y  s h r i m p  t e m p u ra  t o s s e d  i n  s p i c y  m ay o

Chicken Lettuce Wraps  .............................................

W i t h  o n i o n ,  j i c a m a ,  b e a n s ,  re d  p e p p e r,  t e m p u ra  f l a k e s ,  
ro m a i n e ,  m i s o  k a s h i  c h i l i  s a u c e

Slow Cooked Baby Back Ribs  .....................................

Ta m a r i n d  c h i l l i  g l a z e d

Crispy Calamari   .........................................................

F r i e d  c a l a m a r i ,  c h a m p a g n e  m a n g o  s a l s a

Wasabi Sea Scallop  ...................................................

Gri l led  scal lop,  mashed potato,  &  asparagus ,  was abi  yuzu miso  
black  pepper  s auce

Champagne Sea Bass  .................................................

S e a  b a s s  m a r i n a t e d  i n  s a k e ,  m i r i n ,  a n d  w h i t e  m i s o

Hot Roasted Edamame  ...............................................

R o a s t e d  e d a m a m e  w i t h  c h i v e s ,  s e s a m e  s e e d s ,  c h i l i  g a r l i c  m ay o

Pan Fried Oyster  .........................................................

Tra d i t i o n a l l y  b re a d e d ,  b a t t e re d ,  a n d  p a n  s a u t é e d
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AD Miso Soup  ..................................................................

C h i v e s ,  t o f u ,  s e aw e e d ,  a n d  s h i i t a k e  m u s h ro o m

Lemongrass Hot & Sour Soup  ..................................

S h r i m p ,  s c a l l o p ,  w h i t e  f i s h

Lobster & Seafood Bisque  ........................................

S h r i m p ,  l o b s t e r,  a n d  s c a l l o p ,  g a r l i c  m o z z a re l l a  b re a d

Seaweed Salad  ..........................................................

S e a s o n e d  t o  p e r f e c t i o n  w i t h  s e s a m e  a n d  s w e e t  r i c e  w i n e

Roasted Duck Salad  .........................................................

Boneless  roasted  duck ,  spr ing  mix ,  walnuts ,  &  f r ied  leeks ,  
l ime  ho i s in  dress ing  

Avocado Salad  ...................................................................

M i x e d  g re e n s  a n d  l e t t u c e ,  av o c a d o  g i n g e r  d re s s i n g

Kani Salad  .........................................................................

S h re d d e d  k a n i ,  c u c u m b e r,  a n d  t o b i k o ,  s p i c y  m ay o

Ginger Salad  ......................................................................

G a rd e n  s a l a d  w i t h  o u r  g i n g e r  d re s s i n g

4

11
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16
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LL Spider Roll  .........................................................

Shrimp Tempura Roll  ........................................

Salmon Skin Roll  ...............................................

King Crab Avocado  ............................................

California Roll  ..................................................

Eel Avocado / Cucumber  ................................. 
Shrimp Avocado/Cucumber  ............................

Kani Avocado Naruto  ........................................

Tricolor Naruto  .................................................

Tuna / Salmon / Yellowtail Roll  ....................

Tuna / Salmon Avocado Roll  ..........................

Seared Pepper Tuna Jalapeno  .......................

Yellowtail Scallion / Jalapeno  .....................

Spicy Tuna / Salmon / Yellowtail  .................

Spicy Crunchy Sea Scallop  ............................

AAC  ....................................................................

Avocado Cucumber  ..........................................

Vegetable Roll  .................................................

Peanut Avocado Roll  .......................................

Sweet Potato Roll  ............................................

13
9
7
16
7
9
7
13
13
7
8
7
7
8
10
7
7
7
7
7

24
27
29
32

Chicken & Vegetable  ...........................
Shrimp or Salmon  ..............................
Angus Steak & Vegetable  ....................
Filet Mignon  .....................................

18
21
23TE

MP
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A Vegetable  ........................................
Chicken & Vegetable  ..........................
Shrimp & Vegetable  ...........................

Thai Basil Chicken  ................................
Wok s autéed  ch i cken ,  mushroom,  on ion ,  carrot ,  f resh  bas i l  l eafs ,  
with  ch i l i  sweet  bas i l  s auce

King of the Sea   ...................................
Gr i l led  lobster,  jumbo shr imp,  sca l lop ,  on ion ,  seasonal  vegetables ,  
and  lemon gar l i c  but ter

Beef Tenderloin  ...................................
Grilled tenderloin with crispy potato & port wine, tobanyaki 
sauce on the side

Surf & Turf  .........................................
Gr i l led  beef  tender lo in  and  ha l f  Maine  lobster,  c r i spy  mashed  
potatoes ,  por t  wine  au  jus  reduc t ion

Chilean XO Sea Bass  ............................
Gr i l led  ch i lean  sea  bass  and  f i sh  cake   with  s avory  xo  seafood  dress ing

34

34

26

36

35
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Monster Lobster Roll  ........................................
C ra b m e a t ,  av o c a d o ,  s p i c y  s h r i m p  i n s i d e ,  t o p  w i t h
w h o l e  l o b s t e r  t a i l  &  c o c k t a i l  s a u c e

Mount Fuji Roll  ...................................................
B l a c k  p e p p e r  t u n a  &  a s p a ra g u s  i n s i d e ,  t o p p e d  w i t h  t u n a ,  
s a l m o n ,  y e l l o w t a i l ,  e e l ,  &  t o b i k o ,  H o n e y  w a s a b i  &  e e l  s a u c e

Billionaire’s Roll  ........................................
S p i c y  t o ro  a n d  av o c a d o  i n s i d e ,  t o p p e d  w i t h  t u n a  &  s p i c y  o n i o n s

Yokozuna Roll  .....................................................

S p i c y  y e l l o w t a i l  a n d  av o c a d o  i n s i d e , t o p p e d  w i t h  s e a re d  
s c a l l o p  a n d  w a s a b i  m ay o

Crazy Cat’s Eye Roll  ..........................................
L i g h t l y  f r i e d  w h i t e f i s h ,  a s p a ra g u s ,  c ra b  m e a t ,  &  e e l  
i n s i d e , s e aw e e d  o u t s i d e ,  m i x e d  e e l  w i t h   m i s o  &  s p i c y  m ay o

American Dream  ................................................
R o c k  s h r i m p  t e m p u ra  i n s i d e ,  t o p p e d  w i t h  s p i c y  l o b s t e r
&  k a n i ,  t o p p e d  w i t h  m a n g o  s a u c e

Lobster Rainbow Roll  ........................................
S p i c y  l o b s t e r  a n d  k a n i  i n s i d e ,  t o p p e d  w i t h  t u n a ,
s a l m o n ,  a n d  av o c a d o  i n  m i s o  s a u c e

25

20
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20

20
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19

New

New

New

New

New

Angry Dragon  ............................................................................
S h r i m p  t e m p u ra ,  av o c a d o  i n s i d e ,  s p i c y  k a n i ,  g i n g e r,  m i s o  a n d  e e l  s a u c e

Sex on the Beach  .....................................................................
S h r i m p  t e m p u ra ,  s p i c y  t u n a  i n s i d e ,  s o y  n o r i  w ra p ,
t o p p e d  w i t h  s a l m o n ,  t u n a ,  a n d  av o c a d o ,  s p i c y  a k a  s a u c e

Volcano  .......................................................................................
Tu n a ,  s a l m o n ,  y e l l o w t a i l ,  c u c u m b e r  t o p p e d  w i t h  t u n a ,  s a l m o n ,
s e r v e d  w i t h  s r i ra c h a  a n d  s p i c y  k a b ay a k i  a i o l i

Valentine  ....................................................................................
S p i c y  c r u n c h  t u n a ,  av o c a d o ,  a n d  m a n g o  i n s i d e ,  s o y  p a p e r,  s e a l e d  w i t h  t u n a ,  
w a s a b i  m ay o

Fire Dragon  ................................................................................
S p i c y  c r u n c h y  t u n a  a n d  j a l a p e ñ o  i n s i d e ,  f re s h  w a t e r  e e l ,  av o c a d o  a n d  c r u n c h  
o n  t o p ,  s e r v e d  w i t h  s p i c y  w a s a b i  a i o l i

Salmon Atami Roll  ...................................................................
S p i c y  s a l m o n ,  av o c a d o ,  a n d  m a n g o  i n s i d e ,  t o p p e d  w i t h  s l i c e d  s a l m o n ,  
T h a i  m a n g o  s a l s a

Takayama  ...................................................................................
S p i c y  c r u n c h y  t u n a ,  av o c a d o  j a l a p e ñ o  i n s i d e ,  s o y  n o r i  w ra p ,  
t o p p e d  w i t h  b l a c k  p e p p e r  t u n a
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8
8
7
7
9

Gyoza  Po r k  o r  Ve g e t a b l e    ...............................................

Spring Roll  Po r k  o r  Ve g e t a b l e   ....................................

Shrimp Shumai   ........................................................

Edamame   ...................................................................

Mashed Potato P l a i n  o r  C r i s p y    ...................................

Vegetable  S t e a m e d  o r  S a u t e e d    .................................... 12
Shishito Peppers   .....................................................

Blue Crab Fried Rice   ..............................................

Pineapple Chicken or Shrimp Fried Rice   ..............

Classic Fired Rice  ....................................................

C h o i c e  o f  s h r i m p ,  s t e a k ,  c h i c k e n  o r  v e g e t a b l e

Japanese Udon or Yaki Soba  ................................

C h o i c e  o f  s h r i m p ,  s t e a k ,  c h i c k e n  o r  v e g e t a b l e  
( m i x e d  s e a f o o d  $ 3  e x t ra )

18

14
16

16

11
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Blue Fin Fatty Tuna   To ro  .................

Blue Fin Tuna    M a g u ro  ........................

Salmon  S a k e  ......................................

King Salmon    O k i  S a k e   .........................

Yellowtail   H a m a c h i  .............................

Baby Yellowtail    A k a  ..........................

Sweet Shrimp   A ma  E b i   ......................

Jumbo Shrimp    E b i  ............................

Sea Scallop  H o t a t e  ............................

Red Clam   H o k k i g a i  ..............................

California Uni  .....................................

Wagyu Beef  .........................................

Salmon Roe  I k u ra  ..............................

Flying Fish Roe   To b i k o  .......................

Red Snapper  M a d a i  ........................... 

Bronzini  B u ro n z u  ................................

Fluke   H i ra m e  .......................................

Eel   U n a g i  .............................................

Egg  Ta m a g o  ..........................................

Octopus  Ta k o  ......................................

Squid M o n g o  I k a   ...................................

Crab Stick  K a n i  .................................

King Crab   O k i  K a n i  ..............................

10
5
4
6
5
6
6
4
6
4

10
10
5
5
5
4
4
5
3
5
4
4
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Food Allergy?  If you have a food allergy or special dietary needs, please notify our staff
* Contains raw or uncooked food products. Consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs, may increase your risk of food-borne illness.

Food Allergy?  If you have a food allergy or special dietary needs, please notify our staff
* Contains raw or uncooked food products. Consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs, may increase your risk of food-borne illness.
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S Toro Caviar  .........

King Crab  ............

Shisho Squid  ......

Salmon Ikura  .....

Eel Cucumber  .....

*

*
*

*

*

*

22
24
14
18
16

Wagyu with Truffle Salt ....

Uni Caviar  ...........................

Spicy Crunchy Tuna  ...........

Yellowtail Avocado Yuzu ...

Shiitake Mushroom ............

24
22
16
16
14

Kashi Sushi / Sashimi  ..........................................................................

1 0  p c s  o f  c h e f ’s  s e l e c t e d  s u s h i  &  t u n a  ro l l  O R  2 4  p c s  o f  c h e f ’s  s e l e c t e d  s a s h i m i

Tricolor Sushi / Sashimi .......................................................................

3  p c s  s a l m o n ,  3  p c s  t u n a ,  &  3  p c s  y e l l o w t a i l  s u s h i ,  w i t h  s p i c y  c r u n c h y  s a l m o n  
ro l l   O R  6  p c s  t u n a ,  6  p c s  s a l m o n  &  6  p c s  o f  y e l l o w t a i l  s a s h i m i

Sushi & Sashimi for 1  .................................................................................

5  p c s  s u s h i ,  1 5  p c s  s a s h i m i  &  s p i c y  t u n a  ro l l

Sushi & Sashimi for 2  ................................................................................

1 0  p c s  s u s h i ,  2 4  p c s  s a s h i m i  &  c h e f ’s  s i g n a t u re  ro l l

Sashimi Tasting  ..........................................................................................

To ro ,  k i n g  s a l m o n ,  s c a l l o p ,  u n i ,  s w e e t  s h r i m p  &  k u m a m o t o  o y s t e r s

Poke Bowl  .....................................................................................................

C h o i c e  o f :  t u n a ,  s a l m o n ,  o r  y e l l o w t a i l

34/36

34/36

38

69

49

31

Oyster: East Coast Selection (6pcs)  S e r v e d  w.  y u z u  m i g n o n e t t t e  &  c o c k t a i l  ................

Oyster: West Coast Selection (6pcs)  S e r v e d  w.  y u z u  m i g n o n e t t t e  &  c o c k t a i l   ...............

Little Neck Clams (6pcs)  S e r v e d  w.  y u z u  m i g n o n e t t t e  &  c o c k t a i l   ....................................

Jumbo Shrimp Cocktail  C l a s s i c  c o c k t a i l  s a u c e  &  l e m o n  a i o l i   ..........................................

Whole Lobster Cocktail  C l a s s i c  c o c k t a i l  s a u c e  &  l e m o n  a i o l i   ...........................................

Jumbo Maryland Lump Crab Cocktail  S e r v e d  w i t h  c o c k t a i l  s a u c e   ...............................

King Crab Leg Cocktail  S e r v e d  w  d raw n  b u t t e r  a n d  l e m o n   ..............................................

Seafood Tower (For 2)  6 oysters ,  6  l i t t le  neck c lams,  4  jumbo shrimps,  half  Maine lobster   .......

Kashi Seafood Platter  9 oysters ,  9  l i t t le  neck c lams,  4  jumbo shrimps.  Jumbo lump    
                                             Maryland crab meat,  Maine lobster   .................................................
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