
 
TOKUSU SUSHITOKUSU SUSHITOKUSU SUSHITOKUSU SUSHI    

Enjoy Executive Chef Tim Elliott’s creative sushi menu 
Tuesday through Saturday 
 in our dining room and bar 

 

MAKIMAKIMAKIMAKI /  /  /  / 8 pieces 
                                                                

Peking DuckPeking DuckPeking DuckPeking Duck /  /  /  / scallions, hoisin, sriracha, boston bibb, 
tempura flakes 8 
 

Thai ShrimpThai ShrimpThai ShrimpThai Shrimp / / / /    red curry, scallions, micro Thai basil, rice 

pearls, sesame seeds 7 
    

Mie N YuMie N YuMie N YuMie N Yu //// tempura shrimp, spicy tuna, avocado, 

cucumber, sesame seeds 11 
    

Fungi RollFungi RollFungi RollFungi Roll / / / /    tempura wild mushrooms, truffles, shiso, 

sesame seeds, lemon soy 7 
 

Crab & Roasted Jalapeno /Crab & Roasted Jalapeno /Crab & Roasted Jalapeno /Crab & Roasted Jalapeno /    jumbo lump crab, cream 

cheese, avocado, sesame seeds 9 
 

NIGIRINIGIRINIGIRINIGIRI / / / /    2 pieces    
Spam & EggsSpam & EggsSpam & EggsSpam & Eggs //// bulldog sauce, sunny side up quail 
egg, habanero masago, japanese mustard 5 
 
    

B.L.T.B.L.T.B.L.T.B.L.T. //// applewood smoked bacon, boston bibb, 

tomago, grape tomato 4 
    

 

SASHIMISASHIMISASHIMISASHIMI    

O O O O –––– Toro  Toro  Toro  Toro //// fatty tuna, red finger hot peppers, Thai basil 
pesto, shiso, daikon, carrots 15 
 

    

SAKE SAKE SAKE SAKE     
    

Sake /Sake /Sake /Sake /    Kinshihai Shuzo “Snow Shadow” Japan glass  10    

Sake /Sake /Sake /Sake /    Sho Chiku Bai Nigori, unfiltered, Japan glass  6 

Sparkling Sparkling Sparkling Sparkling Sake /Sake /Sake /Sake /    Hou Hou Shu, Japan 300 mL  33 

    
 


