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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) 
 

Sesame Asparagus (GF) (V) 
Blanched asparagus tossed in sweet 
black sesame sauce..  

Renkon Mochi (GF) (V) 
Fried lotus root cake served with 
soy-chili dipping  

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

Gochujang Hamachi *  
Hamachi, pickled daikon and shiso 
served in yuzu-gochujang dressing. 

Akame usuzukuri *(GF) 
Thin-sliced Australian barramundi 
sashimi topped with plum sauce and 
shiso 

Sawara Confit   
Miso-marinated king mackerel 
confit, topped with crispy rice chips 

Hotate Butter Yaki (GF on request)  
Pan sauteed scallop and assorted 
mushroom in butter, sake and soy. 

Tako Kara-age (GF)  
Deep fried marinated octopus served 
with spicy tartar 

(GF) indicates Gluten Free  

(V) indicates Vegetarian   

April-May 

 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  

Salmon Kama Kasuzuke  

Oven roasted Salmon collar 
marinated in sake lees. Served with 
rice and miso soup..  

Chirashi Bowl * (GF) 

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

Roast Beef Bowl (GF)  
Slow cooked roast beef served over 
rice. Served with miso soup 

Omakase Sushi* (+$15) (GF) 

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

http://www.sankaisushi.com/

