kooma swshi

*Parties of 4 or more may be subject to an 18% autogratuity.

From the Sushi Bar
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2 Roll Maki Combo 11.00 ,/ Bibimbap . 13.00 /771 Sweet & Spicy Chicken 13.00
v : =1} an assortment of vegetables with egg VL Jeenfried chicken breast with
california & spicy tuna rolls :§¢/ & marinated beef on top of steamed ;?///: stirf%ed vegetables in a spicy
?ol!%(r?wli!l I:gigykttnco: (c‘g)argl'c!glg rolls 1.0 i\/;/ riee & miso soup /////\I sweet & sour sauce
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Lunchbox 14.00 ’\\\//, Stone Pot Bibimbap 14.00 DR
1 california roll, 3 pieces of gyozq, \/I/l . bibimbap served in stone pot ware /]/, /\'\ .
salad, steamed rice, & your choice of _>\z//1/, & miso soup \://://- Chicken Katsu 13.00
teriyaki chicken, or shrimp tempura :/\\/ \ - /\\/\’ deepried chicken served with steamed rice
$1 extra for beef :Q?/f Vegetable Stone Pot Bibimbap 13.00 &;//é
"7 blanched vegetables on top of steamed NN . . .
Vegetable Combo 12000 371 2o miso o ¥ 1t Chicken Teriyaki 13.00
avocado, cucumber & asparagus rolls (\L-”;\ i . 0 20up W/ tofu $2 eXtr?) . NI rilled chicken breast with stirfried
Sushi Special 15.00 Q/\/\/\ Chicken Stone Pot Blblmbap 14.00 /T/\/ﬁ 8egetob|es, served with steamed rice
tuna, salmon, shrimp, stripe bass, crab stick :\\\ 7 gszﬁgginérzzzltogﬂgd g?gfetgggz ﬁgg' X /_/£
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& californa roll P corved with red o eE ot & i V= Beef Teriyaki 16.00
. . A pepper p IS0 soup U : 2
Sashimi Combo 21.00 >~/ G rilled beef with stir-fried vegetables,
. . . SR g
3 tuna, 3 salmon, & 3 stripe bass sashimi _>\ /l/’ 7 \ l/' - served with steamed rice
/) L
=\ R
SN VN
N\ /. NYS
AN N
NSE V7
<, N
G A
SID NI
5sl AL
. 23 00 ,\\\\\// Tempura Udon Soup 1300 \\\\//\\ *Consumer Advisory: Consuming raw or undercooked meats,
Chirash : Rt . s . . -~ poultry, seafood, shellfish or eggs may increase your risk of
\
a bed of vineaar rice tooped with sashimi ’{\\'/_/,: thick nOOdkles lnbﬁst broth with bs|hl’lmp \//\ foodborne illness. Young children, pregnant women, older adults
. i >//// tempura, kamaboxo, & vegetaples // /\‘\ and those who have certain medical conditions are at greater risk.
NI NI
e s



Ikooma sushi

LUNCH

*Parties of 5 or more may be subject to an 18% autogratuity.

Appetizers Soups & Salads
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Vegetable Tempura 800 /. House Salad 5.00
/ pieces of fresh vegetables deep-fried PASE S0 served w/ house vegetable/fruit dressing
in tempura batter 2T ZTI
NI NS
Eggnre‘gggl? © reen soybeans | \\//gf \/\’\>\ e
U= /. .
S 5 “%  Marinated Seaweed Salad 7.00
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Shrimp Tempura 9.00 ! 4 q \i\\
2 pieces of shrimp & 5 pieces of vegetables <> V>4
deep fried in tempura batter 7*/&\‘ Tuna AVOCEIdO Salad 1A4'OO /ﬂ-\\‘:
N tossed w/ japanese wasbi, yuza dressing L
ﬁ/\\: topped with red & green onion \\:\\
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T 2T Spicy Crab Salad 8.00
>/\\,-,\'\ .\\,-_\'\‘ B lettuce, tomatoes, cucumbers, onions
Y= \-///\// . w/ spicy crab & tempura flakes
Crab Cakes 14.00 T ALY
pan fried crab cakes w/ tartar sauce '//.'g //Q
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S Deep-Fried Calamari 12.00 < Miso Soup 2 50
\'\f\'\f\/\ calamari deepHried in tempura batter \/\/\/(\
o =/ Veggie Dumpling Soup  7.00
AN ANER mixed vegetables in beef broth
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= Deep-Fried Vegetable Gyoza /.00 ,»-  Dumpling Soup 7.00
7]&-\\ 5 pieces of Vegetqb|e dump“ngs :/ﬂ-\\\.‘ meat & vegetobles in beef broth
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é\g?dgslfn T?fu 6.00 ~ = DeepFried Gyoza 7.00 //\\;Q\
eeprried tofu with tempuro sauce )'\\'.’\l\' 5 pieces of meat & vegetable dumplings '\\’_’\’Q:
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