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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) 
 

Kaiware Salad (GF) (V) 
Radish sprout tossed in sesame oil 
and gluten free soy dressing. Topped 
with shredded nori.  

Mozuku (GF) (V) 
Thin seaweed from Okinawa 
marinated with shredded ginger in 
sweet vinegar.  

Oysters on half (3)* (GF)   
From Taylor shellfish farm. Served 
with ponzu, scallion and chili 
daikon  

Tuna On Da Crack * (GF)  
Seared bluefin tuna topped with 
spicy cilantro sauce. 

Miso-cured White King Salmon * 
Alaskan white king salmon cured in 
blended miso. Served with pickled 
jalapeno and drizzle of onion oil 

Mochi In Crab Sauce  
Fried mochi (rice cake) served in crab 
broth. Topped with snow crab legs.  

Yakitori (2 skewers)  
Thigh with salted leek.  

Chicken meat ball with sweet sauce 

Garlic octopus (GF)  
Octopus, and oyster mushroom 
marinated in garlic and anchovy 
infused oil. 

(GF) indicates Gluten Free  

(V) indicates Vegetarian   

March-April 

 Sunday-Thursday  

$50 for 3 courses  
 

Second (choose one item) 
 

Kabocha Croquette (V) 
Kabocha squash and potato 
croquettes. Side rice. And Miso Soup 
(miso soup has fish stock) 

Sushi Combination * (GF) 

7 pieces of nigiri and California roll  

Butter Chicken Curry (GF) 

Served over steamed rice.  

Chirashi Bowl * (GF on request)  

8 pieces of sashimi, egg omelet and 
vegetables on a bed of sushi rice  

Salmon Kama Miso yaki   
Roasted salmon collar marinated in 
sweet miso. Side rice and miso soup 

Omakase Sushi* (+$15) (GF) 

11 pieces of chef’s choice nigiri. 
Freshest of the day  

http://www.sankaisushi.com/

