SUSHITI YASUDA

TAKE-OUT AND DELIVERY SERVICE:
MONDAY TO FRIDAY: 11:30 A.M. TO 8:00 P.M. / SATURDAY: 4:00 p.M. TO 8:00 P.M.

We encourage you to call in advance — even the day before — to secure a preferred delivery time: (212) 972-1001

Soup
QPQ JIPU ...ttt et et e et e st e s bt e e bteesateesateaesteesnseesaseesaseesnseesnseeeasaeeanseennseens 5.75
shinshu miso with bone stock
QRA TS ..ottt ettt ettt et ettt ettt a e 8.75
red miso with nameko mushroom

Salad
FQESOU ...ttt 9.50
ugo, tokasa & wakame varieties of seaweed
OSRIRKO ...ttt 9.00
Japanese pickled vegetables
SAIAA ...ttt 10.50
greens with dried baby jako sardine

Appetizer

OSRIELASIIL. ...ttt sttt ae e 7.50
boiled spinach with shaved dried bonito
CAAMIAMIE .............c..eoeiiiiieiiet ettt ettt sttt et be e sbt e sbe e s at e s bt e bt e b e nae e e e 9.00
boiled green soybeans
RUEJEKI ...ttt ettt e 8.00
cooked hijiki seaweed
SOMSAMNI ...ttt ettt ettt ettt sttt st s et sat e s et e st sat e sbe e satesate st e saeesaee s 9.50
cooked mountain vegetable
chilean sea bass dai-ginjo kasuzuke.....................ccccccoovevviinviiniiniiniiniiiniinieneeneeeeee 21.50
grilled sea bass marinated in sake reduction
SAIMON ...ttt 15.00
grilled with teriyaki sauce or salt
CRILEAN SEA DASS .............c..ooueiiiiiiiiiieetett ettt 19.50
grilled with teriyaki sauce or salt
DI MALCHA-AGE ...ttt e tte et et ate st e e sete e e nbeesnsaesnnee s 13.50
flash fried prawns with green tea powder
HUAGUEO LAISUTA-QZEC .............cceeeneeeeeeeeieeeeee e eeteeeteeeteesttesttesesteessseessseesnseesnseesnseesseenn 17.25

flash fried tuna



Main Course

OMUAKGSE ...........ooeeeeeeeeeeee ettt ettt ettt e e e e et e st e s bt e s bt e e ateesabeesaseesnteesnseesaseeennaeennseenes mp
Selected by the chef

presented with sushi and sashimi if you wish — tailored to your tastes and the chef’s sense of an ideal meal
based on the many varieties of fish and other ingredients at hand — please tell us your sushi preferences and
any restrictions you may have.

SUSRI TOKU ...ttt sttt st s 49.50
10 pieces & 1 roll selected by chef

SASAIIME TAKE ...ttt ettt aaaeeeeeeeeees 33.00

5 varieties of sashimi

Tuna Yellowtail Fluke Striped-bass

Branzino Salmon Rainbow-Trout Spanish-Mackerel

T 1727 R R 39.50

sashimi on a bed of sushi rice

LORK@ dON MALSU .............c..cocoeiiiiiiiiiiiiiiiiiit ettt 41.00
tuna sashimi & negitoro on a bed of sushi rice

Prix Fixe Menu

(served with ara jiru or small salad)

SUSHI & SASHIMI COMDINALION ..................................coooveeeeeeeeeeeeeeeeeeeeeeeeeeeeeaeeeeeeeeeeees 33.50
4 pieces of sushi & 1 roll & 3 varieties of sashimi

SUSHE ...ttt s 33.50
5 pieces of sushi & 2 rolls

Tuna Yellowtail Fluke Striped-bass

Branzino Salmon Rainbow-trout Spanish-mackerel

Egg-omelet Freshwater-eel Shrimp

Tuna-roll Yellowtail-roll Salmon-roll

Salmon-skin-roll Freshwater-eel-roll Cucumber-roll

Radish sprout-roll Pickled-radish-roll Sweet-squash-roll

* 2 pes maximum per item

yakizakana
grilled with sea salt or feriyaki sauce

AHANTIC SAIMON ..ottt eaeaeeeeees 29.50

CRILCAN SCA DASS ....................ccooooeeeeeeeeeeeeeeeeeeeeee ettt e e e e e e e e e e e e e e e e e e e e 37.50



A La Carte

Sushi (Nigiri)
Price per Piece
Tuna
Blue Fin Tuna — Maguro (Spain) ..........cccceevveevennenen. 6.50
Blue Fin Fatty Tuna — Toro (Spain) ...........cccueu..... 15.00
Yellowtail
Hamachi (Kumamoto).........ccccvevuereecienvecieneeeeneene 7.00
Striped Jack — Shimaaji (O0ita).........cocveeveeverennnne. 8.00
Greater Amberjack — Kanpachi (Kagoshima)........... 8.00
White Fish
Fluke — Hirame (NY) c...ccoeeveeenieieeieieeeere e 6.00
Striped Bass (NC)....oovevveviirierieeieieeieeeee e 5.75
Branzino (Greece) ......cvvvevveeveniveieneeieseeneesneneeennes 6.00
Sea Bream — Madai (Ehime) ...........cccoeeveeeenvenennne. 8.00
Salmon & Trout
Silver Salmon — Sake (Scotland) ...........cccceevvevennenne. 6.00
King Salmon (New Zealand)...........ccceevvreverevrcrennnnnen. 7.50
Rainbow Trout — Nijimasu (Idaho)..........cccccoeevenenen. 6.25

Mackerel & Others

Spanish Mackerel — Sawara (NC).........ccecvrvevennnne. 6.25
Mackerel — Saba (Ehime).........cccecvvvveveencveninreenen. 8.00
Jack Mackerel — 4ji (Kyoto).......cocovvveriercvenerreneennn. 7.75
Japanese Shad — Kohada (Kumamoto)...................... 7.75
Sardine......coevuerviniereneeeccee e 8.25

Shrimp, Crab, Octopus and Squid

Shrimp — Ebi (Ecuador).......ccccceeevevvecienieieeeeieeeene 6.00
Octopus — Tako (Kanagawa) ..........ccceeveecverevrvennnnnen. 8.25
Rock Crab — Kani (RI) ...c.coveeveeieieieeeiee e 7.50

Roe and Others
Sea Urchin — Uni (Hokkaido) ........ccccceeeverveeennnnen. 18.50
Salmon Roe — Tkura (AK) .....ccoeeevevveieieieeieeee, 9.00
Eel
Unagi (prepared dark freshwater eel) ..........cccceeuee. 8.75
Egg
Omelette — ALSUYAKT c.ooeeeeeeeeieeeieeeee e 5.50
Roll (Maki)

Price per Piece

Cutroll Hand roll
Tekka — Tuna........ccccceceverenenencncnenn 10.50 9.50
Toro — Fatty Tuna......c.ccccceveeveneenncnnen. 14.00 13.00
Hamachi — Yellowtail..............cccoeue..... 10.50 9.50
Salmon — Sake.........cccccuvceveenenvinenennenn. 10.50 9.50
Spanish Mackerel............cococeveninennene 10.00 9.00
Salmon Skin — Sake Kawa.................... 10.00 9.00
Freshwater Eel — Unagi ............ccuun..... 12.50 11.50
Rock Crab — Kani .......cccccevvvcveeeerenne 12.00 11.00
Sea Urchin (Japan).......c.cccceeevereneennenee 24.00 23.00
Salmon Roe.......ccoeveeievieicieeeeeee 15.50 14.50
Mackerel .......ccoceveveneninieninineneneen 15.00 14.00
Kaiware — Radish Sprouts ...................... 7.75 6.75
Ume — Pickled Plum ..........ccccoeevvernnnne. 9.25 9.25
Kappa — Cucumber ..........cocceverenenennene 7.75 6.75
Takuwan — Pickled Radish...................... 7.75 6.75
Yamagobo — Pickled Burdock ................ 7.75 6.75
Kanpyo — Simmered Squash................... 7.75 6.75
Natto — Fermented Soybeans.................. 7.75 6.75
Additional
AVOCAdO ... 1.75
Cucumber........cceceveveririnenereeee 1.00
Shiso 1eaf.......cccoovvevivinininininineene, 0.50

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



Drinks

Soft drinks
0 o T (O BT oV T USSP 4.00
CIUD SOAA (10 OZ) ..ottt ettt ettt st et et e s st estesseesse st e esse st eenseeseenseaseanseeseansesneensennsensennnes 4.00
PARRA (16.5 0Z) oottt ettt ettt ettt ettt e e et e esseest e s e e st e sseensesseensesseensesseensennsenseenseseenes 6.00
07 2 30V TSRS 4.00
DIt COKE (8 0Z) oottt ettt ettt e st e e et e e et e esse e st asseeseesseensesseensesseensesssensennsanseensenseenes 4.00
RAMUNE (6.70 0Z) ..ottt ettt ettt ettt et e e e st e e e st e st eseesseeneesseensesseenseesaensennsenseensensennes 4.00
Beer
SAPPOTO RESCIVE (12 0Z)....eeonveeeeeiieeeeee ettt ettt e ettt e teesee s st entesseensesseensessaensennsenseessenseenes 6.50
KGFIR LIGRE (12 0Z) oottt ettt ettt sttt e et e e e st e s e enee s e entesseensessaensessaensennsenseensensennes 6.50
Oze White Weizen (GUNMA) (12 0Z)....coveiririririiniinierenieteetetet ettt sttt ettt 12.00
Sake
Izumo Fuji (Shimane) (720 Ml).......ccerieiiirieieeieie ettt sttt esaesseensesseesaesseensessaesessnensesnnens 32.00

Violet aroma, plum on the palate. Soft, relaxed and expansive in texture.

Koikawa Nigori (Yamagata) (720 M) .....cccccveviriierieiieieeiee sttt ettt ae e aesseesessaensesnnens 47.00
Aromas of island fruits and flowers such as papaya & hibiscus. Very delicate, soft and well balanced.
~unfiltered~

Toyo Bijin (Yamaguchi) (720 M) .....ccveoierieieriieiecieieeeee ettt ettt seensesseensenseenes 47.00

Extremely dry yet delicate sweetness with notes of pear & apple

Sohomare Kimoto Junmai Daiginjo (Tochigi) (720 ml)........ccooerieriirieiieieeeeeeee e 100.00
Contemporary rendition of old kimoto method, achieved through careful blending & aging.
Soft and slightly creamy entry on the palate that gives way to profound mid-palate density and elegant aroma.

Wine
Domaine Laroche, Chablis St. Martin 2018 .....................uueeeeeeeiiiiiiiiiiiiiieieeeeeeieiiiieeeeeeeeeeeeeee e e e esesnnns 47.00
Chardonnay (Burgundy, France)
Guy Baudin, Pouilly Fume Les Charmes 2017 ..............cocccoocuevieeciinieeiieiiieesieesieesieeseeseieesieessseesiee s 32.00
Sauvignon Blanc (Loire Valley, France)
Royal Tokaji, The Oddity 2016 Dry Furmint TOKGj .....................cccooeeueveeceeeiaiieienieeeese e 30.00

Furmint (Tokaj, Hungary)
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