KITCHEN ENTREES fiocn e e st IUNGH RO SPECIALS [ [© B

Thiai Basil Chicken

Chilean Xo Sea Bass

King of the Sea

Beef Tenderloin

e

Surf & Turf

TERIYAKI & HIBAGHI SIDES

Chicken & Vegetable
Shrimp or Salmon

Angus Steak & Vegetable
Filet Mignon

TEMPURA

Vegetable
Chicken & Vegetable
Shrimp & Vegetable

BENEFIT OF KA
[ (T..""“--—_

ANY TWO ROLLS $13 / THREE ROLLS $16

*Tuna Roll

Sweet Potato Tempura

o o . 516-864-0900
SUSHI BAR TUNGH BOX 343 JERICHO TURNPIKE, SYOSSET, NY 11791
50 A i
; &

ENTREE | f on Atami iy 4!
APPETIZER

36

Gyoza Fork 8
H enring Rol pork 8
2 Shrimp Shumai 7
- Edamame 7
32 Mashed Potato #uain o Cr 9 imp Shumai, Edamame

Vegetable Steamed or Sautéed 12

Shishito Peppers 1l SUSHI BAR TUNGH GIASSIC TUNGH
18 Blue Crab Fried Rice 18 : + ¥ ;
21 ineappe Frid Rice Chicken (Shiimp 16 * Pokeé Bowl ] ganic n Teriyaki
& Classic Fired Rice 14 :

LUNCH DINNER

SHI APP e ol i 18 MON -SAT : 11:00AM - 3:00PM MON-THUR : 4:30PM - 10:00PM
: : Shriemp /Steak | Chicken [ Vesgie v bk SUNDAY : ALLDAYDINNER  FRI-SAT : 430PM-11:00PM
Sl SUNDAY :  1:00PM-10:00PM

eIl T LT TO | Sasimi Lunch S ‘I 5 FOR JOINING MEMBER

ot ’ Sushi & Sashimi AFTER 24 HOURS
THOW 1T WIRKS? InApp Reward | Donmioad Kashi APP & Sign up Today!
EARNPOMNTS. REDEEM POINTS Lt e VIORE FROMALS - RECEIVE STORE CREINES

BRONZE 0750 SUSPENT « IPOINT | | 200 POINTSeSN0 | pemvormdiony
SIVER: TS0 SUSPENT=IPONT | | 450 POINTS.525

GOLD: 20013800 $1SPENT« LZPOINT | | 600 POWTS.S50 | T pm=n
WP 3500 $1SPENT « L5 POINT 00 PONTS- 5100

»» Search Kashi Sushi< <

WWW.KASHIJAPANESE.COM



SOUP & SATAD SPECIAL ROLLS

Miso Soup * Tri Color Sasl e Ciaral e A 5 g
P z * Monster Lobster Roll tés ngry Dragon 1
., B p ter }
= i | 2 2 kin
SPECIALCOIDAPPETZERS . Lemongrass Hot & Sour Soup
* Miyazaki Wagyu 44~ 30  * Sexonthe Beach 18
* Yellowtail Jalapeno 16 * Lobster Nori Lobster & Seafood Bisque Miymzaki Wagyu AS, lightly " rimp tempi y b 8, S0y Aor
* Kashi Tartare BI7/16 g
' oo ' DuckW e . * Bilionaire’s Roll 44e 20 Volcano 18
* Carpaccio 28/16/15 .u_:_ __I?p = Clngarsenc N o 4 Spicy Loro and avocado inssde, topped w tuna i - i
* Crispy Ri 16 . wildKi 1k L 8 fio
sl S S il NORT TAGOS g ot i WS 19
* Lump Blue Crab Crostini té- 19 il o . 2 "W th Truffle Salt T B
ket jumbo blue cab on athin tossted and — » Spiey Tuna Gyoza Kashi Queen Roll 14= )
( tuna smokied salmon, k il * Fire: Dragon 18
* Yuzu Baby Yellowtail 18 ; ! E00 ard R O B earad
Y 5ho, tomal * Ti Pi
unla IH?. American Dream 18 -
+ Kumamaoto Oyster (5) 25 Ry  Shrid ks nr ingide b 1t * Salmon Atami Roll ]
o e i, e o SUSHI/ SASHINI sy s s s
Spid 3 * Blue Fin Fatty Tuna * Lobster Rainbow Roll 19 ]
Shrimp T raRo g * Blue Fin Tuna ! i il it Ta«a.yamla o : .]B
SPECIALHOT APPETZERS d B Salmon
s 2 adc * King Salmeon
.Shl.)rt.Rlbs ..: 16 Slow Cooked Baby Back Ribs S' 'SHI "\" I\I RELS
. - * Kashi Sushi / Sashimi 34/36  * Imperial Sashimi B8
- ) Crispy Calamari 4 )
Patite Filet Mignon 7 Friad calarart ch Kani Avocado Naruto : " 3 & i imp ki
SeC o R i : * Tricolor Naruto
Wasabi Sea Scallop * Tricolor Sushi / Sashirni 34/36
Crab Cake 16 Giilled se ke : R * Imperial Sushi & Sashimi (2) 188
fing Fish Roe 5 0;1 s \tuma, bat
Champagne Sea Ba i ;
Kashi Duck Bun (zpcs) {rl mme :Ea 55 * Red Snapper :
Aith shredded ginger and sca o * Shima Aji * Sushi & Sashimi for One 38
: Hot Roasted Edamame tuks ' e
Rock Shrimp Tempura W Rostad simamey i * Sushi & Sashimi for Two 69
Chicken Lettuce Wraps 15 * Poke Bowl N
sauce * Osaka Chirashi 35

* Japanese Uni




