N waterfront- bar- grill

CALIFORNIA ROLL I/0

Krab, avocado, cucumber & masago 11

*SPICY TUNA ROLL I/O

Spicy tuna tartar, cucumber & green onion 15

— *SUPER JB DELUXE ROLL I/O
, Salmon, cream cheese, avocado & tempura carrot topped with spicy krab & eel sauce 19
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*CRUNCHY TUNA ROLL ot

Tuna, avocado, masago & kimchee sauce deep fried 19

DRAGON ROLL I/O

Shrimp tempura, masago, asparagus & krab topped with avocado 18

*RED DRAGON ROLL I/O

Shrimp tempura, spicy tuna tartar, cucumber & cream cheese
topped with tuna, avocado, eel sauce & spicy mayo 22

*RAINBOW ROLL I/O

Variety of seafood atop of california roll 16

SPIDER ROLL

Soft shell crab tempura, avocado, asparagus, krab & masago with eel sauce 18

LADY DRAGON ROLL I/O

R e Shrimp tempura, asparagus, cream cheese, green onion & masago
o topped with steamed shrimp, avocado & dabbed spicy mayo 18

*SASHIMI ROLL (NO RICE)

Tuna, salmon, escolar, kanpachi & avocado wrapped in soy paper
topped with spicy ginger sauce & green onion 19

*JB ROLL

Salmon, cream cheese, cucumber & avocado 17

VEGGIE ROLL

Cucumber, avocado, asparagus, tempura carrot & mixed greens 12

*MEXICAN ROLL I/O

Steamed shrimp, krab, avocado topped with seared tuna, spicy ginger,
fresh lime, fresh jalapefio, cilantro, masago and green onion 20
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions including illness of the liver, stomach, and blood or have immune disorder. If unsure of the risk, consult a physician.
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EDAMAME 7

MisO SOUP WITH DUMPLINGS (2) 7

SEAWEED SALAD 7

(/&L'gL.L’L. / \SCZJAL.ML. (2 pcs.)

*TUNA 8

*SALMON 7
*ESCOLAR 7
*KANPACHI 8

SHRIMP 6
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Market Availability / Served Raw

*WELLFLEET OYSTERS
Price: 1for4 « 3for1l e 6for20 « 12 for 35
e _— Most famous of all new england oysters

plump, briny meat with a sweet clean finish

— *BLUE POINT OYSTERS
Price: 1for3 o 3for8e 6 for 15 « 12 for 28
Mild flavor with a firm texture

and a salty and sweet taste

*MALPEQUE OYSTERS
e Lrice: 1for4 ¢ 3for1le 6for20 « 12 for 35
Light bodied and crisp with

brininess and clean finish

*TUNA POKE

Fresh tuna, green onion, macadamia

nuts on top of seasoned rice 18

*SEASONAL DAILY CEVICHE

Local & seasonal selections of seafood
marinated with florida citrus,
chef’s choice of aromatic’s & garnish,

served with crispy wonton 17

*SASHIMI PLATE

4 slices of each, tuna, salmon,

escolar & kanpachi 24

*TUNA TATAKI

Seared tuna in ponzu sauce & green onion 17

*SPICY TUNA BOWL

Fresh tuna, cucumber, tomato, avocado,
green onion, masago mixed with spicy

ginger sauce on top seaweed salad 19

1/2.B PEEL AND EAT SHRIMP

Served with a key lime cocktail sauce 14

1LB PEEL AND EAT SHRIMP

Served with a key lime cocktail sauce 24

*Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions including illness of the liver, stomach, and blood or have immune disorder. If unsure of the risk, consult a physician.

*CONSUMER INFORMATION: There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or
blood or have immune disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked.
IF UNSURE OF YOUR RISK, CONSULT A PHYSICIAN -
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