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* indicates raw or UNDER COOKED seafood. Consuming raw or UNDER COOKED seafood, shellfish, poultry, meat or eggs may increase your risk of food borne illness. 

 

Seattle Restaurant Week  

 
 

First 
 

Corn Kara-age   
Fried corn tossed with garlic soy 
glaze 

Salmon Menchi Katsu   
Panko-fried chopped salmon patty. 
served with spicy tartar sauce 

Shichimi Albacore*    
Flash seared shichimi crusted 
albacore tuna over green papaya 
salad.  served with garlic ponzu 

Octopus Wafu Ceviche   
Octopus, onion and Bell peppers 
pickled in lemon and lime juice and 
chili garlic. sauce 

 

 

  
 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 

Oct-Nov2021 Sunday-Thursday 

$35 for 3 course  
 

Second 
 

Vegetable Tempura 
Served with vegan tempura sauce 
and yuzu salt. Comes with a bowl of 
rice 

Sushi Combination * 
7 pieces of nigiri and California roll 

Salmon Kama 
Lightly salted and Roasted salmon 
collars served with rice and miso 
soup 

Chirashi Bowl *  
8 pieces of sashimi, egg omelet and 
veggies on a bed of sushi rice.  

Gyudon  
Thin-sliced ribeye and onion, braised 
in ginger soy, served over rice 

 

Third 
 

Opera Cake   
Layers of almond sponge cake soaked in 
coffee syrup, layered with ganache and 
coffee French buttercream. Covered with 
chocolate glaze. 
 

Coffee Jelly (Dine-in only) 
Topped with sweet milk  

Mochi Ice Cream 
By Bubbies, Honolulu HI 
Choose two out OF Pumpkin, mango, 
Passion fruit, triple chocolate, Vanilla,, 
chocolate espresso 

http://www.sankaisushi.com/

