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Main Course 

 

omakase ................................................................................................................................... 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. 
 
 

sushi toku ............................................................................................................................. 49.50 
10 pieces & 1 roll selected by chef 

sashimi take ......................................................................................................................... 33.00 
5 varieties of sashimi 

Tuna Yellowtail Fluke Striped-bass 

Branzino Salmon Rainbow-Trout Spanish-Mackerel 

 

chirashi ................................................................................................................................ 39.50 
sashimi on a bed of sushi rice 

tekka don matsu .................................................................................................................. 41.00 
tuna sashimi & negitoro on a bed of sushi rice 
 
 
 
 

 
	
	

 
 
 
 

Prix Fixe Menu 
(served with ara jiru or small salad)	

 

sushi & sashimi combination .............................................................................................. 33.50 
4 pieces of sushi & 1 roll & 3 varieties of sashimi 

sushi ...................................................................................................................................... 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 pcs maximum per item 
 

yakizakana  
grilled with sea salt or teriyaki sauce  

     atlantic salmon ................................................................................................................ 29.50 

     chilean sea bass ............................................................................................................... 37.50 
 
 
 
 
 



 

À La Carte 
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
 
 
 
 
 

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

Sushi (Nigiri) 

Price per Piece 
Tuna 
Blue Fin Tuna – Maguro (Spain) .............................. 6.50 
Blue Fin Fatty Tuna – Toro (Spain) ........................ 15.00 
	
	
Yellowtail 
Hamachi (Kumamoto) ............................................... 7.00 
Striped Jack – Shimaaji (Ooita) ................................. 8.00 
Greater Amberjack – Kanpachi (Kagoshima) ........... 8.00 
	
	
White Fish 
Fluke – Hirame (NY) ................................................ 6.00 
Striped Bass (NC) ...................................................... 5.75 
Branzino (Greece) ..................................................... 6.00 
Sea Bream – Madai (Ehime) ..................................... 8.00 
	
 
Salmon & Trout 
Silver Salmon – Sake (Scotland) ............................... 6.00 
King Salmon (New Zealand) ..................................... 7.50 
Rainbow Trout – Nijimasu (Idaho) ............................ 6.25 
	
	
Mackerel & Others 
Spanish Mackerel – Sawara (NC) ............................. 6.25 
Mackerel – Saba (Ehime) .......................................... 8.00 
Jack Mackerel – Aji (Kyoto) ...................................... 7.75 
Japanese Shad – Kohada (Kumamoto) ...................... 7.75 
Sardine ....................................................................... 8.25 
	
	
Shrimp, Crab, Octopus and Squid 
Shrimp – Ebi (Ecuador) ............................................. 6.00 
Octopus – Tako (Kanagawa) ..................................... 8.25 
Rock Crab – Kani (RI) .............................................. 7.50 
	
	
 
	
	

 

Roe and Others 
Sea Urchin – Uni (Hokkaido) ................................. 18.50 
Salmon Roe – Ikura (AK) ......................................... 9.00 
	
Eel 
Unagi (prepared dark freshwater eel) ....................... 8.75 
 
Egg 
Omelette – Atsuyaki ................................................ 5.50 
	
	
 

                 Roll (Maki) 
	
Price per Piece 

    Cut roll  
Tekka – Tuna ......................................... 10.50           
Toro – Fatty Tuna ................................. 14.00 
Hamachi – Yellowtail ........................... 10.50 
Salmon – Sake ....................................... 10.50 
Spanish Mackerel .................................. 10.00 
Salmon Skin – Sake Kawa .................... 10.00 
Freshwater Eel – Unagi ........................ 12.50 
Rock Crab – Kani ................................. 12.00 
Sea Urchin (Japan) ................................ 24.00 
Salmon Roe ........................................... 15.50 
Mackerel ............................................... 15.00 
 
Kaiware – Radish Sprouts ...................... 7.75 
Ume – Pickled Plum ............................... 9.25 
Kappa – Cucumber ................................. 7.75 
Takuwan – Pickled Radish ...................... 7.75 
Yamagobo – Pickled Burdock ................ 7.75 
Kanpyo – Simmered Squash ................... 7.75 
Natto – Fermented Soybeans .................. 7.75 
 
Additional 
Avocado .................................................. 1.75 
Cucumber ................................................ 1.00 
Shiso leaf ................................................. 0.50 
 

 
 

Hand roll 
9.50           

13.00 
9.50 
9.50 
9.00 
9.00 

11.50 
11.00 
23.00 
14.50 
14.00 

 
6.75 
9.25 
6.75 
 6.75 
6.75 
6.75 
6.75 

  
 
 



	

 
204 East 43rd Street   New York City 10017   212.972.1001   fax 212.972.1717   SUSHIYASUDA.COM 

Drinks 
	

Soft drinks 
	
Perrier (6.75 oz) .......................................................................................................................................... 4.00 
Club Soda (10 oz) ....................................................................................................................................... 4.00 
Panna (16.5 oz) .......................................................................................................................................... 6.00 
Coke (8 oz) .................................................................................................................................................. 4.00 
Diet Coke (8 oz) .......................................................................................................................................... 4.00 
Ramune (6.76 oz) ....................................................................................................................................... 4.00 
 
 

Beer 
	
Sapporo Reserve (12 oz) ............................................................................................................................. 6.50 
Kirin Light (12 oz) ...................................................................................................................................... 6.50 
Oze White Weizen (Gunma) (12 oz) ......................................................................................................... 12.00 
 
 

Sake 
	
Izumo Fuji (Shimane) (720 ml) ................................................................................................................ 32.00 
Violet	aroma,	plum	on	the	palate.	Soft,	relaxed	and	expansive	in	texture.	

	
Koikawa Nigori (Yamagata) (720 ml) ...................................................................................................... 47.00  
Aromas	of	island	fruits	and	flowers	such	as	papaya	&	hibiscus.	Very	delicate,	soft	and	well	balanced.	
~unfiltered~	
	
Toyo Bijin (Yamaguchi) (720 ml) ............................................................................................................ 47.00 
Extremely	dry	yet	delicate	sweetness	with	notes	of	pear	&	apple	
	
Sohomare Kimoto Junmai Daiginjo (Tochigi) (720 ml) ....................................................................... 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 ........................................................................................... 47.00 
Chardonnay	(Burgundy,	France)	

	
Guy Baudin, Pouilly Fume Les Charmes 2017 ...................................................................................... 32.00 
Sauvignon	Blanc	(Loire	Valley,	France)	

	
Royal Tokaji, The Oddity 2016 Dry Furmint Tokaj ............................................................................... 30.00 
Furmint	(Tokaj,	Hungary)	

	
 




