- EGGPLANT MENTAI-MAYO GRILLED JAPANESE g5 SPICY TOFU xx $5

Fried eggplant with mentaiko $ 5 FISH CAKE Spicy tempura crunch served
(spicy cod roe) mayo Served with ginger and mayo over cold tofu
k
9
A
\
& _
KONBU CABBAGE  PARI PARI VEGGIE LIGHTLY PICKLED AFFAIR
SALAD A $5 STICKSA $5 WITH TRUFFLES+ &§5
Cabbage, salted kelp, yuzu in sesame Cucumber and daikon radish served Tomato, daikon & cucumber with
il with mentaiko(spicy cod roe) mayo truffle oil and mushrooms
55
RS
o ) SRR

TOMATO CARPACCIO 4

Tomato in olive soy sauce 5 e~ = b ' _

fopped Withkatsiiobushii andavacado -~ G TVE: OJL INFUSED TOKYO CHA CHA CHA BLISTERED SHISHITO

< “v 4y mgm  CUCUMBER DELIGHT 4 EDAMAME 4 $5 PEPPERS $5

Cucumber, salted kelp, $ 5 Anchovy garlic premium edamame Topped with katsuobushi

tomato in olive oil

nE— S

T

KYURI CRUNCH 4 $5
Pickled cucumbers served with
miso dip

FUNAMORI

Assorted sashimi served on a boat

$38

TUNA BOAT ™S
ADVENTURE®"

Assorted tuna sashimi served on a boat

ashimg

~CHEEXSESASHIMT’
FOR"‘Two,e’i‘“$ 28

Chutoro, Tuna, Hamachi, Salmon, Akaebi, Tamago

. MAGURO SASHIMI® © SALMON SASHIMI®
$12 $10

A VEGETARIAN OPTION (5ome iterns may not be suitable for strict vegetarians or vegans.Please ask your server for more details.) @ RAW B SHELLFISH 3% SPICY



o Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness. Before placing your order, please inform
your server if a person in your party has a food allergy.

Red F Surprising carpaccio ofsnlmon
o salmoniroe, and avocado.

Celd
Piches,

SALMON éARPACCIO °$14 Signature potato'salad $ 9

MENTAI ADDIC:I"ING SAKA.B:\YASHI KATSUO CARPACCIO
CABBAGE $8 TUNA TARTARE® $9 WITH A WASABI KICK®
Cabbage salad with i Minced tuna and scallion served Seared bonito carpaccio style $ 12

mentaiko{spicy,cod roe) anchovy,oil | with'sliced baguettes

DEMON'S RED TEARS®  YAMTASTIC TUNA® FOIE GRAS BY THE SEA TUNA YAKKO®  $8

Finely chopped radish with  $ 10 Grated Japanese yamwith  $10 Seared monkfish liver $14  Minced tuna & scallion served
ikura and ponzu sauce tuna sashimi with ponzu over cold tofu

Extve o @& . @
$ 1 5 eaCh EEL WASABI SPICY MAYO CARPACCIO
> SAUCE SAUCE SAUCE SAUCE

°Soup

MISO BY THE SEA"® WAKAME MISO SOUP
Seafood miso soup $ 6 Seaweed miso soup $ 5
A VEGETARIAN OPTION (Some items may not be suitable for strict vegetarians or vegans.Please ask your server for more details.) @ RAW M SHELLFISH 2d33¥ SPICY



'

KANEACHI* KAMA

GINDARA
SAIKYOYAKI $18

Grilled miso black cod

h at

UMAI! CHAWANMUSHI® OMELETTE WOW! GRILLED SALMON
Fr_iehd tofu togpedd i $8 }a_pgnese egg cust?rdd B8 Japanese style egg omlette $8 SKEWERS
with seaweed and dashi sauce with yuzu and seafoo

b 0 ~ — ,

CAN'T STOP ANCHOVY BUTTER SWEET N SOUR CHICKEN CRABBY CHEESEQUAKE
FRENCH FRIES4 $6 CORN $8 FRIENDS $12 AJILLO $12
Your choice of aonori and Corn with anchovy butter served Fried chicken with sweet soy sauce Fried imitation crab with seaweed,
bonito flakes or truffle salt on a hot plate and tartar sauce mentaiko and mozzarella cheese

CRISPY TUNA MELT $8 AJl FRY 8 KARAAGE $10 CALMARI" $8

Paripari tuna and cheeserolls Panko fried horse mackerel lapanese style fried chicken Japanese style calamari
with fresh salsa

SSORIED!GREEDY m

AS
e/ A" Shrimp te Swe , bell pepper,
TEMPURA $12 wrimp temptica a;\g:ﬁ;gg;am ell pepper $8

Shrimp, sweet potato, squid, and eggplant tempura 4
Items may vary based on the chef selection. A VEGETARIANCPTION @ RAW M SHELLFISH 33%3% SPICY Q"‘PU"“
( Some items may not be suitable for strict vegetarians or vegans. )
Please ask your.server far more details.




\

Yuzu Salmon
Mosaic Sushi®

A

Splcy Tuna ®

Heavenly Seared Trio®
[Otoro Sa]mon,Eel}

 Unagi
‘Tamago

Olive Tuna®

Aburi

\ [Extra$3] [Extrasd|

[Extra $3 |

Spicy Tunae

Flounder |

Salmon®& | Eel& (Shrimp’
Cregm Cheese® Avocado Tempura!

A VEG ETARlAN QPTION (‘amm\ jtems may not be smmble for strict V\egc. {arians or vegansiPlease ask Your server for more dﬂtads} . RAW . SHELLFISH

A ‘: : .»“‘." \; ‘ i ;
i Ga‘talana* (7

o ﬁ C’,onsumlng raw or undercooked meats,

o poultry seafaod, shellfish, or eggs may

" increase your risk of foadborne illness.
Before placing your order, please inform

: -y'dm‘ﬁ serverif a person in your party has
a food allergy; :

T
-
- RED o2 :
SAKABAYASHI
SUSHI TAVERN

SPICY.

i




\ P oy
. SALMON .
CARPACCIO' $14

‘SALMON
- LUX IKURA
HAND ROLL*-

\ $9

SAKABAYASHI
CALIFORNIA
ROLL"

HEAVENLY L
EARED SALMON' $10 B

* SAKABAYASHI
__ BOSTON :
" ROLL*™  $15

_ $45

TUNA LOVER S
" FUTOMAKI 8
| ROLL®

 HEAVENLY
SEARED OTORO® $10

AT

S~ _TUNA 6
| TSUKUNE $8 '\

ot

FWRE. TUNA SPECIAL
» -~ _ SUSHI COMBO®
' $28

A \/EG ﬁARﬁN‘ﬁPT(QN-( arte Items may not be suitablerfor strict vegetarians or vegans.Please ask your server formore details,) @ RAW B SHELLFISH : SPFCY
e i g0 R Gk 2 1 k ‘ 4 /s

% * 2T i v ; B



MAGNIFICENTS8 * $68

RED'SHRIMP WITH BLACK PEARLS $ 27

SIZZLEIN G* UNBELIEVABLE/MONK

P UNIZEIED SHRIMP. AR e
S $22 FANCY,PANTS'SCALLOP

FANCY PANTS SCALLOP

GREEDY SHIO
LEMON @ |
Seabream, yellowtail & squid with marinated mackerel
salt & lemon

GREEDY ABURI ® $10

on, eel,

YGREEDY. ABUR| GREEDY. SEARED
CHEESE . ® $10 BASIL ® $10

Salmon, tamago and shrimp seared Salmon, shrimp and scallop topped
with cheese with basil sauce

"

SSALMON SPECIAL
SUSHI)COMBO{®$25

Fatty,tunay medium fatty,tuna, yellow tail, selective salmon, red shrimp,

TUNA SPECIAL bonito, tsubu-gai, eel
SUSH| COMBO ® $ 28 *Items may,vary based on the chef$ selection!

A\VEGETARIANOPTION (some items may not be suitable for strict vegetarians or,vegans.Please ask your server, for, more details.) ® RAW SHELLFISH [ %% SPICY,



| == i

HEAVENLY L
SEARED OTORO' $10

SEARED SALMON $10

SSHEAVENLY TVHEAVENLY
SEARED . " SEARED
UNAGI $10 S5 SCALLOP*'$10

UNI IKRA UNI-FIED SHRIMP ®n FLOUNDER-ADE ®
LUXURY GUNKAN @ $12 Seared shrimp sushi $ 10
Signature gunkan sushi overflowing With uni

with uni and ikura

Flounder fish sushi with $ 10 Seared flounder fish
avery soft texture

KONBU FLOUNDER @
$10

sushi served with kelp flavor

RED SHRIMP WITH SCALLOP UNI UNBELIEVABLE FANCY PANTS

BLACK PEARLS ®* DREAM e= $10 MONK e $10 SCALLOP e= $10
Red shrimp sushi $ 10 Seared scallop uni sushi Seared monkfish and uni butter Seared scallop sushi topped with
topped with lumpfish caviar

truffle & mushroom

@ Why is the sushi rice at SAKABAYASHI brown?

Because we use an original blend of vinegars
that pairs well with sake.

We use a blend of black vinegar and balsamic vinegar.Coating each grain of rice with the viscosity
of vinegar has the effect of highlighting the flavor of sushi and preventing it from deteriorating.

"l
S

A VEGETARIAN OPTION (5ome items may not be suitable for strict vegetarians or vegans.Please ask your server for more details.) @ RAW B SHELLFISH %% SPICY



INARI sweet tofu skin SALMON saimon®

Qe
TAMAGO cg¢ KATSUO &conito® $
IKA saidel s g
EBI shrimp @ SABA Mackerel ® By
NAMATAKO Octopus@: AMAEBI sveetshrimp®s $§ 3 '\ i
MAGURO 1una® TSUBUGAI whelk® i q
AKAEBI Rred shrimp®: TORO SALMON @ ] o
" UNAGI ci® G $4 iégz'gg
................................................ oteillie

CHUTORO Me,ﬁj'}’g” fatty tuna@ TAIl seabream®

HAMACHI vellowtail® $5
OTORO ratty tuna® IKURA salmon roe ®
. e OTORO ABURI ® HOTATE scallop®® $8
o Seared fatty tuna
badeiga, 8

UNI sea urchin® $ 10

' Ro" NEGI MAGURO MAKI ® TEKKA MAKI®  $12 AVOCADO ROLL $8 CUCUMBER ROLL $8
i i i

Minced tuna & scallionroll $ 10 Tuna roll

cauce L2 Q — &

EET W ASABI SPICY MAYO CARPACCIO
$1.5 each SAUCE SAUCE SAUCE SAUCE

A VEGETARIAN OPTION (Some items may not be suitable for strict vegetarians or vegans.Please ask your server for more details,) @ RAW M SHELLFISH #3%3% SPICY



SIGN;

SAKABAYASHI
BOSTON ROLL™"
Cucumber, tamago, imitation 15

crab mayo roll topped with
tuna, avocado, and tobiko

=

. SAKABAYASHI
CALIFORNIA ROLLe=

Cucumber, tamago, $ 15
imitation crab mayo roll
topped with salmon, avocado,

- tobiko %

o

SAKABAYASHI
DRAGON ROLLe®=

Cucumber, $ 15
tamago, imitation crab
mayo roll topped with eel,
cream cheese and tobiko

PNl

o A CRISPY SHRIMP
. A -y : i FUTOMAKI ROLL® $12
) ht e e
S CRISPY:SRICY: A
TUNA ROLL® $8
.‘
.;\:
BIG
CRABSTICK '§
HAND ROLL**
$9 hif
. SALMON
| . HAND ROLL®  1$9 =~ 'HAND ROLL
\A VEGETARIAN OPTION {Suni‘e_l.hems may not beigi.gabia.fé}rIs.lrig;l'\;v;\a'géiarians%:rv__egfﬁgs.Please ask your sg:'(yar: f;:_r-iw*.\'g:fr; dete:i:).RAW ._SHELLFTSH e SPIC /

3 ol
i



CHEF‘S KAISEN BOWL‘ $28

An mdu\gpnt base of s sweet Japanese
salmon,
and a pop of tobiko

Soybean flour.

mafcha .. ———
ice cream

«. black sbgar : berrysouce
' Syrup crunch 3 :

Mascarpone

A Match - LG Sy ";;‘ A | S
Made in Flavor. 4 y B N | ‘
o7 ; e ASSORTED

2% i
)\/ SWEET SYMPHONY - °  ICECREAM: sg

Green tea ice cream and
PARFAIT $ 12 o vanilla ice cream
- " .

A VEGETARIAN OPTION RAW m SHELLFIQH SPICY
" ( uw items may ne tl muH o stric I.fr—p pLayians onvegans )
Please ask your server fof g ix.m




