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Welcome
Akashi means "bright stone" and is also a city in

Japan well  known for its seafood, especially snapper.

Contrary to popular belief, sushi doesn't mean "raw fish",

it really means "preserved  fish". Whatever your appetite fancies,

whether it's sushi or cooked, our menu offers a colorful variety

of authentic  Japanese fare.

So please sit back, relax and let our expert sushi bar chefs

and versatile culinary staff dazzle you with Akashi's unique

specialties that will keep you coming back for more.

Enjoy your meal!
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Soups
Miso Soup  . . . . . . . . . . . . . . . . . . . . . . . . . . .                          2.50

Miso Egg Drop Soup  . . . . . . . . . . . . . . . . . .                 3.95

Vegetable Soup  . . . . . . . . . . . . . . . . . . . . . . .                      3.95

Fish Soup  . . . . . . . . . . . . . . . . . . . . . . . . . . . .                           4.95

Rice
White Rice  . . . . . . . . . . . . . . . . . . . . . . . . . .                         1.50

Fried Rice  . . . . . . . . . . . . . . . . . . . . . . . . . . .                          2.50

Brown Rice  . . . . . . . . . . . . . . . . . . . . . . . . . .                         1.50

Chicken Fried Rice  . . . . . . . . . . . . . . . . . . . .                   3.50

Shrimp Fried Rice  . . . . . . . . . . . . . . . . . . . . .                    5.50

Salads
Green Salad  . . . . . . . . . . . . . . . . . . . . . . . . . .                         2.50

Hiyashi Wakame  . . . . . . . . . . . . . . . . . . . . . .                     4.95
Cold seasoned seaweed.

Vegetable Appetizers
Age Tofu  . . . . . . . . . . . . . . . . . . . . . . . . . . . .                           4.50

Deep fried soybean curd with special sauce

Edamame  . . . . . . . . . . . . . . . . . . . . . . . . . . . .                           4.25
Steamed soybean

Age Nasu  . . . . . . . . . . . . . . . . . . . . . . . . . . . .                           4.50
Deep fried eggplant with special miso sauce

Cheese Maki  . . . . . . . . . . . . . . . . . . . . . . . . .                        3.50
Deep fried cheddar pastry

Yasai Itame  . . . . . . . . . . . . . . . . . . . . . . . . . . .                          5.50
Fresh sauteed vegetables

Steamed Vegetables  . . . . . . . . . . . . . . . . . . .                  5.95

Vegetable Tempura  . . . . . . . . . . . . . . . . . . .                  5.50

Sweet Potato Tempura  . . . . . . . . . . . . . . . . .                5.50

Appetizers
Pan Fried Tilapia  . . . . . . . . . . . . . . . . . . . . .                    6.95

Yakitori  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            5.95
Charcoal grilled teriyaki chicken on skewers

Chicken Sasami Maki  . . . . . . . . . . . . . . . . . .                 6.95
Tempura roll of chicken and vegetables,
served with teriyaki sauce

Gyoza  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.95
Deep fried seasoned pork in a thin pastry

Pork Shumai  . . . . . . . . . . . . . . . . . . . . . . . . .                        4.95

Pork Harumaki  . . . . . . . . . . . . . . . . . . . . . . .                      3.95
Spring rolls

Shrimp Shumai  . . . . . . . . . . . . . . . . . . . . . . .                      4.95

Beef Tataki  . . . . . . . . . . . . . . . . . . . . . . . . . .                         7.95
Lightly grilled beef served with ponzu sauce

Yukke  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              7.95
Raw beef with kimchee sauce

Beef Negimaki  . . . . . . . . . . . . . . . . . . . . . . . .                       7.50
Thinly sliced beef rolled with scallions,
served with teriyaki sauce

Ebi Ten Appetizer  . . . . . . . . . . . . . . . . . . . .                   7.95
Shrimp and vegetable tempura

Sauteed Scallop Teriyaki  . . . . . . . . . . . . . . .              7.95

Sauteed Squid Teriyaki  . . . . . . . . . . . . . . . . .                6.95

Salmon Teriyaki (Lightly fried)  . . . . . . . . . . . . . .             6.95

Grilled Salmon  . . . . . . . . . . . . . . . . . . . . . . .                      6.95

Soft Shell Crab (Fried)  . . . . . . . . . . . . . . . . . .                 10.95

Ebi Fry  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             7.95
Fried, breaded shrimp

Ika Fry  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             5.95
Crispy strips of fried squid

Almond Shrimp  . . . . . . . . . . . . . . . . . . . . . . .                      7.95

Dynamite  . . . . . . . . . . . . . . . . . . . . . . . . . . . .                           7.50
Mixed seafood, onions, mushrooms,
baked with spicy mayonnaise sauce

Hamachi Kama  . . . . . . . . . . . . . . . . . . . . . . .                      5.95
Grilled yellowtail collar served with ponzu sauce

Beverages
Lipton Iced Tea (Refill)   . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             1.50

Iced Green Tea   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                   1.50

Soft Drinks (Coke, Diet Coke, Sprite)   . . . . . . . . . . . . . . . . .                 1.50

Perrier Sparkling Water   . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            3.00

Evian   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                            2.50

Lemonade   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .1.50

Hot Tea (refill)   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                    1.50

Beers
Sapporo (12 oz.)   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                   4.50

Kirin Light (12 oz.)   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                4.50

Kirin Ichiban (16 oz.)   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               5.75

Domestic Beers (Budweiser, Bud Light)   . . . . . . . . . . . . . . . .                3.95

Imported Beers (Heineken)   . . . . . . . . . . . . . . . . . . . . . . . . . .                          4.50

Wines
Pinot Grigio   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      6.00

Chardonnay   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      5.00

White Zinfandel   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                   5.00

Merlot   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                           5.00

Plum Wine   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                       5.00

Sake    . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               Medium 7.95 Small 5.00

Desserts
Tempura Ice Cream   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4.95

Banana Tempura   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  4.95

Vanilla Ice Cream   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 2.00

Tempura Cheese Cake   . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             4.95

Chocolate Cake   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                   4.95

Thai Donuts   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      4.50

Key Lime Pie   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                     4.95

15% gratuity will be added to a party of six or more

(Eating raw or under cooked meat, sushi, seafood, shellfish, or eggs may increase your risk of food borne illness)
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Combination Dinners
(Served with Miso Soup or Salad)

(No substitutions)

1.  Steak Teriyaki, Chicken Teriyaki, Shrimp Tempura and Rice  . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            19.95

2.  Steak Teriyaki, Chicken Katsu, Vegetable Tempura and Rice  . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            18.95

3.  Steak Teriyaki, Fish Katsu, Shrimp Tempura and Rice  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  19.95

4.	 Steak Teriyaki, Chicken Teriyaki, Stir-fried Vegetables and Rice  . . . . . . . . . . . . . . . . . . . . . . . . .                         18.95

5.	 Chicken Teriyaki, Shrimp Tempura and California Roll  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                18.95

6.	 Chicken Teriyaki, Steak Teriyaki, and California Roll  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  18.95

7.	 Sushi, Sashimi, and Shrimp Tempura  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                               21.95

8.	 Sushi, Sashimi and Steak Teriyaki  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                  21.95

9.	 Sushi, Sashimi, and Chicken Teriyaki  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                               20.95

Noodles
Vegetable Yakisoba  . . . . . . . . . . . . . . . . . . . .                   8.95

Yakisoba  . . . . . . . . . . . . . . . . . . . . . . . . . . . .                           11.95
With chicken, beef or pork

Shrimp Yakisoba  . . . . . . . . . . . . . . . . . . . . .                    13.95

Ramen  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             7.50
Egg noodles with vegetables and boiled egg

Udon  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              6.95
Japanese white wheat noodles in broth

Tempura Udon  . . . . . . . . . . . . . . . . . . . . . .                     10.95
With shrimp

Children's Menu
(Served with Rice for Children Under 12)

1.	 Chicken Teriyaki   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               6.50

2.	 Fried Chicken   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  6.50

3.	 Steak Teriyaki   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  7.50

4.	 Fish Katsu   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                     7.50

Appetizers from the Sushi Chef
Sashimi Appetizer  . . . . . . . . . . . . . . . . . . . .                   12.95

A selection of fresh filet of tuna, salmon and white fish

Usuzukuri  . . . . . . . . . . . . . . . . . . . . . . . . . .                         12.95
Thin sliced white fish, tuna or salmon
served with ponzu sauce

Tuna Tataki  . . . . . . . . . . . . . . . . . . . . . . . . . .                         9.50
Lightly grilled tuna with ponzu sauce

Kani-Su  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            8.50
Crabstick, avocado and masago rolled in thinly
sliced cucumber with rice vinegar sauce

Suno-mono  . . . . . . . . . . . . . . . . . . . . . . . . . .                         8.95
Crabstick, conch and octopus with rice vinegar

Spicy Conch  . . . . . . . . . . . . . . . . . . . . . . . . .                        8.95

Spicy Octopus  . . . . . . . . . . . . . . . . . . . . . . . .                       8.95

Tuna Steak  . . . . . . . . . . . . . . . . . . . . . . . . . .                         14.95

Sushi or Sashimi
A-La Carte

Tamago . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            1.50

Kani (Crabmeat)  . . . . . . . . . . . . . . . . . . . . . . . .                       1.50

Conch  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             2.00

Saba (Mackerel), Tako (Octopus), Ika (Squid)

Hotate (Scallop), Sake (Salmon), Maguro (Tuna), 

Masago (Smelt Roe), Ebi (Shrimp), 

White Fish  . . . . . . . . . . . . . . . . . . . . . . . . . . .                          2.25

Hokkigai (Arctic Surf Clam), Unagi (Eel)

Hamachi (Yellowtail)  . . . . . . . . . . . . . . . . . . . . .                    2.50

Ikura (Salmon Roe), Ama Ebi (Sweet Shrimp)  . . . .   2.75

Uni  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                3.50

Jojo Roll  . . . . . . . . . . . . . . . . . . . . . . . . . . . .                           11.95
Salmon, tuna, yellowtail, masago and avocado
wrapped in cucumber served with special sauce

Tuna Tartare  . . . . . . . . . . . . . . . . . . . . . . . .                       10.95

Cuke Salmon  . . . . . . . . . . . . . . . . . . . . . . . .                       10.95
Salmon, avocado, and masago rolled
in cucumber with ponzu sauce

Cuke Eel  . . . . . . . . . . . . . . . . . . . . . . . . . . .                          11.95
Eel, crabmeat, avocado, and masago
rolled in cucumber with eel sauce

Salmon Tempura Roll  . . . . . . . . . . . . . . . .               10.95
Salmon, crab and asparagus with eel sauce

"Roger" Roll  . . . . . . . . . . . . . . . . . . . . . . . .                       10.95
Tempuira Yellowtail, crab and asparagus with eel sauce

Sweet Monster  . . . . . . . . . . . . . . . . . . . . . .                     10.95
Fried riceless roll with salmon, white fish, calamari,
crab and cream cheese topped with eel sauce

Temaki
Cone-Shaped Hand Rolls

Vegetable Temaki  . . . . . . . . . . . . . . . . . . . . .                    3.00

Salmon and Cream Cheese Temaki  . . . . . . .      4.50

Eel Temaki  . . . . . . . . . . . . . . . . . . . . . . . . . .                         4.50

Salmon Skin Temaki  . . . . . . . . . . . . . . . . . . .                  3.95

California Temaki  . . . . . . . . . . . . . . . . . . . . .                    3.95

Tuna Temaki  . . . . . . . . . . . . . . . . . . . . . . . . .                        3.95

Spicy Tuna Temaki  . . . . . . . . . . . . . . . . . . . .                   4.25

Hamachi Temaki  . . . . . . . . . . . . . . . . . . . . .                    4.25

Crab Salad Temaki  . . . . . . . . . . . . . . . . . . . .                   3.95

Spider Temaki (two cones)  . . . . . . . . . . . . . . . .               9.95

Ari Temaki  . . . . . . . . . . . . . . . . . . . . . . . . . .                         5.50
Salmon, ikura, and tempura crunch

Additions
Rolls with Brown Rice  . . . . . . . . . . . . . . . . . .                 .50

Rolls Inside/Out  . . . . . . . . . . . . . . . . . . . . . .                     1.00

Rolls without Rice  . . . . . . . . . . . . . . . . . . . . .                    1.50

Spicy mayo, Asparagus, Cucumber, 
Scallions or Lettuce  . . . . . . . . . . . . . . . . . . . .                   .35

Broccoli, Cream Cheese, Avocado  . . . . . . . . .        .50

Masago, Avocado on top of Roll  . . . . . . . . . 1.00

Extra Fish (in roll)  . . . . . . . . . . . . . . . . . . . . . .                     2.00
Extra fish (on top of roll) 4.00

Any Sauce  or Dressing  . . . . . . . . . . . . . . . . . .                 .75



Exotic Sushi Rolls
Akashi  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             8.95

Eel, crabstick, avocado, cucumber, spicy mayo, 
cream cheese, masago and sesame seeds

California  . . . . . . . . . . . . . . . . . . . . . . . . . . . .                           5.25
Crabstick, avocado, cucumber and sesame seeds

Dragon  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            8.95
Roll with tempura shrimp, crabmeat, masago,
asparagus, spicy mayo topped with avocado

California Eel  . . . . . . . . . . . . . . . . . . . . . . . .                       9.95
Lots of BBQ eel on top of a California roll
with spicy mayo

Candy Roll  . . . . . . . . . . . . . . . . . . . . . . . . .                        10.95
Crab salad roll with eel on top

Rainbow  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            8.95
A selection of sashimi and avocado on top of a California roll

Salmon Skin  . . . . . . . . . . . . . . . . . . . . . . . . .                        5.95
Grilled salmon skin, cucumber and sesame seeds

Spider  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             9.95
Fried soft-shell crab, asparagus, avocado,
masago and sesame seeds - seaweed outside

Bagel  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              5.95
Salmon, cream cheese

Tempura Bagel Roll  . . . . . . . . . . . . . . . . . . .                  6.95
Served with eel sauce

Boston  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             6.95
Shrimp, lettuce, cucumber and spicy mayo

Ebi Ten  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            7.95
Shrimp tempura, crabstick, avocado, spicy mayo,
sesame seeds and masago

Kimchee  . . . . . . . . . . . . . . . . . . . . . . . . . . . .                           7.95
Conch, asparagus, masago, sesame seeds and spicy sauce

Phoenix  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            8.95
Shrimp, crabstick, cucumber, avocado, cream cheese,
masago and wrapped in a crepe

Night & Day  . . . . . . . . . . . . . . . . . . . . . . . . .                        8.95
A roll served with half tuna and half eel,
avocado, asparagus, masago

Perfection  . . . . . . . . . . . . . . . . . . . . . . . . . . .                          8.95
Eel, asparagus, avocado and masago wrapped in a crepe

Futomaki  . . . . . . . . . . . . . . . . . . . . . . . . . . . .                           7.95
Tamago, crabstick, kampyo, 
asparagus and masago

Caliente  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            7.95
Fried white filet, spicy mayo and lettuce, seaweed outside 

Depot  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              7.95
Eel, avocado, cream cheese and tamago

South Miami  . . . . . . . . . . . . . . . . . . . . . . . . .                        8.95
Salmon, crabstick, cream cheese, avocado,
spicy mayo, cucumber and masago

Sunset  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             9.95
Tuna, hamachi, salmon, white filet,
crabstick, masago, avocado

Chama  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             8.95
Cooked salmon, crabstick, cucumber,
avocado, spicy mayo and masago

Dynamite Roll  . . . . . . . . . . . . . . . . . . . . . . . .                       7.95
Seaweed outside, raw scallops, masago, avocado, 
cucumber and spicy mayo

Tekka Seaweed outside. . . . . . . . . . . . . . . . . . . . .                    4.95

Vegetable Roll  Seaweed outside. . . . . . . . . . . . . .             5.95
Carrots, cucumber, asparagus and avocado

Avocado Roll Seaweed outside  . . . . . . . . . . . . . .             3.25

Spicy Tuna Roll Seaweed outside  . . . . . . . . . . . .           4.95

Eel Roll Seaweed outside  . . . . . . . . . . . . . . . . . . .                  5.50

"Rob" Roll  . . . . . . . . . . . . . . . . . . . . . . . . . . .                          9.95
Rolled with eel, crabstick, asparagus, masago,
spicy mayo topped with avocado and eel sauce

"Jennifer" Roll  . . . . . . . . . . . . . . . . . . . . . . .                      10.95
Crab salad roll with cream cheese topped with salmon

"Melissa" Roll  Seaweed outside. . . . . . . . . . . . . .             4.95
Lightly fried asparagus with spicy mayo and masago

Crab Salad Roll  . . . . . . . . . . . . . . . . . . . . . . .                      5.95
Crab mixed with spicy mayo and masago

"Ana" Roll  . . . . . . . . . . . . . . . . . . . . . . . . . . .                          6.50
Inside out roll with eel and avocado

"Alex" Roll  . . . . . . . . . . . . . . . . . . . . . . . . . . .                          7.95
Rolled with chopped tuna, masago
and spicy mayo topped with crunch

Alex #2 Roll  . . . . . . . . . . . . . . . . . . . . . . . . .                        10.95
Rolled with shrimp tempura, crab salad, masago, 
cream cheese, topped with, avovado, spicy mayo, eel sauce 
and crunch 

Part Time Roll  . . . . . . . . . . . . . . . . . . . . . .                     11.95
Rolled with fried white fish, avocado, spicy mayo and cream
cheese topped with spicy tuna, masago, eel sauce and crunch

Stir-Fried Dinners
(Stir-fried with fresh vegetables served with 

Miso Soup or Salad and Rice)

Yasai-Itame  . . . . . . . . . . . . . . . . . . . . . . . . .                        11.95

Chicken-Itame  . . . . . . . . . . . . . . . . . . . . . .                     13.95

Beef-Itame  . . . . . . . . . . . . . . . . . . . . . . . . . .                         13.95

Pork-Itame  . . . . . . . . . . . . . . . . . . . . . . . . .                        13.95

Shrimp-Itame  . . . . . . . . . . . . . . . . . . . . . . .                      15.95

Akashi Steak  . . . . . . . . . . . . . . . . . . . . . . . .                       17.95
Sizzling steak with vegetable stir-fry

Seafood-Itame  . . . . . . . . . . . . . . . . . . . . . . .                      17.95
Shrimp, scallops and squid

Teriyaki Dinners
(Served with Miso Soup or Salad and Rice)

Chicken Teriyaki  . . . . . . . . . . . . . . . . . . . .                   13.95

Steak Teriyaki  . . . . . . . . . . . . . . . . . . . . . . .                      14.95
Charcoal grilled N.Y. Strip with teriyaki sauce

Fish Teriyaki  . . . . . . . . . . . . . . . . . . . . . . . .                       15.95
Lightly fried

Grilled Salmon  . . . . . . . . . . . . . . . . . . . . . .                     15.95
Lightly salted and grilled salmon

Salmon Teriyaki  . . . . . . . . . . . . . . . . . . . . .                    15.95
Lightly fried

Sauteed Shrimp Teriyaki  . . . . . . . . . . . . . .             16.95

Sauteed Scallop Teriyaki  . . . . . . . . . . . . . .             16.95

Pan Fried Tilapia  . . . . . . . . . . . . . . . . . . . .                   15.95

Katsu Dinners
(Breaded and crispy fried, served with 

Miso Soup or Salad and Rice)

Chicken-Katsu  . . . . . . . . . . . . . . . . . . . . . .                     13.95

Ton-Katsu  . . . . . . . . . . . . . . . . . . . . . . . . . .                         13.95
Tender pork loin

Fish-Katsu  . . . . . . . . . . . . . . . . . . . . . . . . . .                         14.95

Shrimp-Katsu  . . . . . . . . . . . . . . . . . . . . . . .                      15.95

Seafood-Katsu  . . . . . . . . . . . . . . . . . . . . . . .                      16.95
Shrimp, crabstick, fish and scallop
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Sashimi Dinners
(Fresh filet of rawfish and shellfish artistically prepared in 
bite-sized slices served with rice and Miso Soup or Salad)

Sashimi Mori  . . . . . . . . . . . . . . . . . . . . . . . .                       20.95
Variety of rawfish and shellfish

Tuna or Salmon Sashimi  . . . . . . . . . . . . . . .              22.95

Specialty Dinners
(Artistically prepared and served with Miso Soup or Salad)

Lady's Finger  . . . . . . . . . . . . . . . . . . . . . . .                      17.95
One rainbow and five pieces of nigiri

Chirsashi  . . . . . . . . . . . . . . . . . . . . . . . . . . .                          18.95
Dish of special sushi rice topped with
a variety of rawfish and shellfish

Tekka-Don  . . . . . . . . . . . . . . . . . . . . . . . . .                        17.95
Dish of sushi rice topped with fresh thin slices of tuna

Mori-Awase A  . . . . . . . . . . . . . . . . . . . . . . .                      17.95
Nine pieces of nigiri and tekka

Mori-Awase B  . . . . . . . . . . . . . . . . . . . . . . .                      17.95
Six pieces of nigiri, California roll and tekka

Akashi Special for One  . . . . . . . . . . . . . . . .               27.95
Combination of sushi and sashimi

Special for Two  . . . . . . . . . . . . . . . . . . . . . .                     48.95
Various kinds of sushi and sashimi

Special for three  . . . . . . . . . . . . . . . . . . . . .                    76.95
Various kinds of sushi and sashimi

Tempura Dinners
(Delicately fried in a light batter and served with 

Miso Soup or Salad and Rice)

Vegetable Tempura  . . . . . . . . . . . . . . . . . .                 11.95
Garden fresh vegetables

Fish and Vegetable Tempura  . . . . . . . . . . .          14.95
Ebi Tempura  . . . . . . . . . . . . . . . . . . . . . . . .                       15.95

Shrimp and vegetables

Seafood Tempura  . . . . . . . . . . . . . . . . . . . .                   15.95
Combination of shrimp, crabstick, scallops, fish and vegetables

Chicken Tempura  . . . . . . . . . . . . . . . . . . . .                   14.95
Tender chicken and vegetables
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