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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 (Choose two items) 
 

Yaki Takowasabi   
Pan-sauteed octopus and mustard 
green. Wasabi sauce 

Kabocha Croquette (V)   
Deep-fried panko breaded kabocha 
squash croquette 

Oysters on half (4)*    
From Taylor shellfish farm. Served 
with ponzu, scallion and chili 
daikon 

Crab and Asparagus salad   
Snow crab legs and shredded fresh 
asparagus. Miso-citrus dressing 

Umaki   
Egg omelet stuffed with fresh water 
eel 

Hamachi Crudo *  
Thin-sliced yellowtail served with 
hibiscus ponzu and radish spouts 

 

 

 

 

 

 

 

 

 

 

(V) indicates Vegetarian dish 

 

  

Oct-Nov 2023 Sunday-

Thursday $50 for 3 course  
 

Second (Choose one item) 
 

Root Vegetable Curry (V) 
Japanese style curry withAssorted 
root vegetable, served over rice 

Sushi Combination * 
7 pieces of nigiri and California roll 

Salmon Kama 
Lightly salted and roasted salmon 
Collar. Served with a bowl of rice 

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

Chicken Isobe Udon  
Udon noodle soup with green 
seaweed coated chicken tenderloin 
tempura. 

Omakase Sushi* (+$15) 
11 pieces of chef’s choice nigiri. 
Freshest of the day. 

http://www.sankaisushi.com/

