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Served till 2:00pm Tuesday to Friday

Served w. salad or miso soup ’If
Non-Raw Sushi Lunch10.95  Sashimi Lunch+ 12,95
5pcs of assorted cooked sushi 10p e T i
j@ 1 Ca/if;m/a roll or eel Roll S o i I
| Sushi Lunch 11.95  Sushi & Sashimi :
| 5pcs of assorted sushi Lunch 14.95 ‘3
& 1 California roll ) : i
Rainbow Lunch « 14.95 4pcs of assorted 5u;:h/', ]
1 Rainbow roll, 2pcs of tuna 6pcs of assorted sashimi .
sushi & 2pcs of salmon sushi & 1 California roll .
HIBACHI OR BENTO BOX
TERIYAKI LUNCH LUNCH
Tofu 9.95 Served w. 1 California |
Vegetable 9.95 roll, gyoza & rice {
Chicken 10.95  Vegetable Tempura 9.85 |
Salmon 11.95  chicken Teriyaki  10.85
Steak 12.95 4pcs of chef’s choice l
Salmon Teriyaki  11.85 .}
TORYO LUNGH = = yk, i
€aK |erlyaki : |
16.95 : y. i3 ' TOKYOSUSHIMADISON.COM
4pcs of assorted sushi, shrimp Teriyaki 11.85
4pcs of assorted sashimi & Chicken Katsu 11.85 '
one of the following roll:
Black Dragon Roll Pork Katsu 12.85
Godzilla Rolll Sashimi 12.85
Firehouse Roll 6pcs of chef’s choice

LUNCH ROLLS
Any 2 Rolls $9.95 | Any3Rolls $12.95

Alaskan Roll Spicy Tuna Roll
Salmon Skin Roll New York Roll
Avocado Roll Oshinko Roll

Spicy Red Snapper Roll Salmon w. Mango Roll

Shrimp Tempura Roll Sweet Potato Tempura Roll g
| Spicy Salmon Roll Philadelphia Roll
| California Roll Salmon Roll g

Cucumber Roll Asparagus Tempura Roll ;E:




k4

 COOKED ROLLS / HAND ROLLS

California Roll 4.75

Avocado, crabmeat, cucumber,
flying fish roe outside

Spicy California Roll 5.50
Boston Roll 5.95

Avocado, shrimp cucumber inside,
mayonnaise on the top

Crab Tempura Roll 6.95
Crabmeat tempura & cucumber

Chicken Tempura Roll 6.95
Chicken tempura avocado & cucumber
Eel Roll 6.9
Broiled eel & cucumber

Philadelphia Roll £.95
Smoked salmon, cream cheese & avocado
Salmon Skin Roll 6.95
Broiled salmon skin, cucumber

Spicy Shrimp Roll 6.95
Shrimp, spicy sauce

Futo Maki £ 195

Crabmeat, cucumber, avocado,
egg, oshinko & pickled carrot

Salmon Tempura Roll 7.95

Salmon tempura, cucumber & avocado
Shrimp Tempura Roll 8.95

Shrimp tempura, cucumber & avocado

Oyster Tempura Roll 8.95

Qyster tempura, cucumber & avocado -

Salmon Roll « 5.50

White Tuna Roll & 5.50
Tuna Roll < 5.95
Alaskan Roll = 6.95

Salmon & avocado inside w.
masago outside

New York Roll = 6.95

Tune & avocado inside &
masago outside

Yellowtail Roll « 6.95
Yellowtail & scallion

Spicy Salmon Roll ¢ 6.95
Salmon, spicy mayonnaise

Spicy Tuna Roll 6.95
Tuna, spicy mayonnaise

Spicy Yellowtail Roll - 7.95
Yellowtail, spicy mayonnaise

Black Pearl Roll #« 10.95

Spicy red snapper & crunchy inside, spicy
red snapper & black tobiko on top

Black Dragon Roll

11.95

Shrimp tempura, cucu
crabmeat inside, broil
avocado & masago o

Dragon Roll

mber &
ed eel,
top

10.95

Broiled eel & cucumbéfinside,
sliced avocado, masadjo on top

Snow White Roll

13.99

Inside tempura shrimp, cheese

& avocado, crabmeat
w. special sauce

Crazy Dragon Roll

on top

1195

Spicy tuna & avocado

Ihside,

deep-fried w. tempurdqflake fish
roe & special sauce oufside

Kiss Roll

10.95

Avocado, crabmeat &
w. spicy crunch, crabi
& fish roe outside

cicumber inside,
neat

Spider Roll 10.95
Soft shell crab, lettuce,

cucumber & avocado

Lobster Tempura Roll  12.95
Lobster tempura, cucymber & avocado
Caterpillar Roll 13.95
Shrimp tempura inside w. tuna & avocado
Dynamite Roll | 14.95
Deep fried roll w. tund, salmon,

white tuna, red snapper, avocado
wrapped w. soy papel :

Super Tokyo 14.95

Shrimp tempura, avo
lobster salad, spicy cH
w. soy paper, tempurd
& chef’s special sauce

~ RAW FISH ROLLS / HAND ROLLS

Godzilla Roll «

gdo, asparagus
Hbmeat, wrapped
flake, masago
on the top

———

Spicy tuna inside, bro
avocado & masago ol

Golden Dragon R

Spicy white tuna insig
& golden tobiko on to

King Roll <

11:95
iled eel,
top
[l e 10.95
e w. salmon
P
10.95

Tuna & cucumber inside, white tuna
& avocado, masago o top

Queen Roll

j 10.95

Salmon & cucumber i

1side, red snapper

& avocado, masago oj top

Rock’n Roll 12.95
Broiled eel & cucumbér inside,

yellowtail & avocadaon top

Tiger Roll - 10.95

Spicy tuna & asparagis inside, salmon

& avoca‘do, masago
Volcano Roll «

n top

10.95

Shrimp tempura & av@cado inside,

spicy tuna, tempuraj

fke on top

:

Rainbow Roll 11.95

Crabmeat, avocado, cucumber
inside, tuna, salmon, red snapper
& avocado on top

Amazon Roll 13.95

Shrimp tempura, avocado,
crabmeat inside, tuna outside
w. special sauce & tobiko

Lucky 7 Roll 14.95

King crab, scallion, masago,
tempura flake inside, salmon, tuna,
yellowtail, red snapper, avocado,
tempura flake & special sauce on top

Full Moon Roll = 13.95

Spicy tuna, eel, cucumber inside,
salmon, yellowtail & sliced avocado,
tobiko & special sauce on top

Gordon Ocean Roll 15.95

Inside tempura shrimp,

- spicy scallop, cucumber,

crabmeat wrapper w. yellow soy
paper & special sauce on top




WEFEIZERSS—  “SHADAD
FROM THE KITCHEN
Tokyo S

alad

Edamame V LT Fresh vegetable w. house {
Shumai 495, - s “
Haru Maki B e o | |
Pan-fried Japanese Sliced avocado w. sesame 5eedJ‘ |
Zeéér_clzg/feudump/mg 475 over fresh vegetable, served | i
Fried bean curd w. tempura sauce w. hotise gitaiigiessng ;
Gyoza 4.95  Seaweed Salad | 5.95 |
Fried Shumai 495  ani Salad & 595§
Deep-fried shrimp.dumpling [ 7 i
Garlic Broccoli W Crabmeat, seaweed w. mayonngise & N =
Steamed broccoli topped w. tempura flakes & masago on thétop y TERIY AN
light brown garlic sauce ; ‘ = 1ol AKI e 3
Kaki Fried e olent § 0 FRIED RI
Deep-fried oyster w. special sauce Squid & pickled seaweed f Se’rved b s a. o Served w. misg
Fried Calamari 6.95 W sesame seeds ; IISercoNRl e Tofu & Veg. Fried
Rock Shrimp 6.95 = Tofu Teriyaki 12195 . ohae i
A. Vegetable 5.05 POl e 13.95 " Beef Fried Rice
E_ (S)zlaman (Calamari & Vegetable) g,gg MISO SOUp ‘ 295 Beef Tel’lyakl 1795 Shrlmp Fl'led RIC(
. oNIIMP (Shrimp & Vegetable) . = Salmon Teriyaki 18.95 o Rie
D. Chicken @ideaveasiy 6,95  cléar Soup * 295 T s Salmqn aned Ric
Clear soup w. mushroom & sca/{ion P _y i : @I_EI’JQ@I_C_L |
Seafood Soup 1 6.95 Scallop Teriyaki 19.95  geafood Fried Rit
‘\\APPETIZERS;Tiji Scallop, crabmeat & fish cake : Lobster Terlyakl 28.95
ROV THEBAR ; Chicken & Beef Teriyaki 17,78 |
Sushi (5 pes) 6.50 S : ~ Chicken & Shrimp Teriyaki_17.75 <YAKI SOB#
?unorr;ono d 6.95 - TEMPURA 57:/7’ Beef & Shrimp Teriyaki  17.75  Pan-fried rames
ssorted seafood w. our S A g S L e i ; : ! d w. mis
special vinegar sauce Served w. salad or T Seafood Teriyaki 28.95 :eV:;ek.\g/ bmls
Bullet 6.95 miso soup & rice | Shrimp, lobster tail & scallop OrK Yakl 5004
Jalapeno, cream cheese, spicy tuna, s Chicken Yaki Sob
deep-fried, special sauce on top Vegetable Tempura 9.95 BeefYakilSaba
Sashimi(6 pes) « .50 Chicken Tempura | 13.95 . — . :
Tiger Eyes 7.95 To o o =DONBURI ~——= Shrimp Yaki Sobe
Baked squid w. seaweed, alamari lempura : S — .
asparagus, & smoked salmon . (OVER RICE) Eol Yakie e g
inside served w. special sauce Shrimp Tempura [ 15.95_ - o e Seafood Yaki Sob
Tuna Tataki =« 8.95  House Tempura | 19.95 R e
Lightly roasted-cooked to 7 Unagi Don 15.95
your preferred rawness Chicken, shrimp, scallop & vegefables Erollcdiael obarice |
| TekkaDona« 1895 OUSRUIDCH
Sliced tuna over sushi rice Pan-fried thi_Ck Y
Sale o e 18.95 served w. miso

Beef Yaki Udon
Shrimp Yaki Udor
Seafood Yaki Udo

Shrimp, scallop, crab

Sliced salmon over sushi rice

¥ The FDA advises consuming
raw or undercooked meats, Eel Yaki Udon

poultry, seafood or eggs increases
your risk of food borne illness |
: )

**Please notify us if you have any food allergies.**
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| HIBACHI ENTREE

Served w. sc;ub or salad & rice

Vegetable 11.95
| Tofu 12.95
Chicken 1495
Salmon 17.95
Shrimp 17.95
Steak 17.95
Scallop 19.95
Chicken & Shrimp 19.95

|

SUSHI/SASHIM
A LA CARTE: "
Order by piece -
Egg Cluster (Tomago)
Crab (Kani)
Shrimp: (Ebi)
Mackerel (Saba)
Red Snapper (Tai)

Chicken & Steak 19.95  Striped Bass (Suzuki) 295 “SUSHI BAR ENTREE
Salmon & Chicken 19.95 g)frl; (S:Iklﬂ](laazi( : ggg Served w.r éalad of miso soup
Lobster 2895 ut ?lk {oEgY 575 Maki Combo - 13.95
Lobster & Scallop 28.95 ql.“ (j) - California roll, tuna roll
Flymg Fish Roe & salmon roll
Lobster, Steak & Scallop ~ 30.95 (Tobiko Masago) ' 2.95 Spicy Combo 16.95
Fluke (H}Irame) e 2.95 Spicy California roll, spicy
e Salmon ;(Sake) : 2.95 salmon roll, spicy tuna roll
“DINNER BENTO BOX  Tuna (Maguro) 2.95  Chirashi 19.95
S;\h\d\ ou*g_r: White Tufna (Albacore) 2.75 12pcs of assorted sashimi over rice
B e e Eel (Unagi) 3.50  Sashimi Regular 19.95
Choicle of 1 California Yellowtail (Hamachi) 3.50 12pcs of assorted sashimi
roll or Alaskan roll SmokediSaImon 3.00 Tokyo Special 20.95
1595 Vegetable Teriyaki 13.75 Fatty Salmon 3.00  8pcs of raw sushi w. rainbow roll
e 16.95  Chicken Tempura 15.75  Scallop(Hotategai) 3.50  Tri-Color Sushi 20.95
i .99 = 16-75 Sieed S,hrimp (Ama Ebi) 3_9‘5 4 salmon, 4 tuna, 4 yellowtails
or aLst ey = Tora (Fatty Tuna) + 7.50  Sushi Deluxe 22.95
Chicken Teriyaki 16.75 Uhi (Seav Urchin) « 4.50 10pcs of assorted sushi
A =—  Chicken Katsu 17.75 { W. spicy tung roll
noodle Shrimp Tempura 17.75 | Sashimi Deluxe < : 24.95
o ul . R 18pcs of assorted sashimi
feur Eoei Tenlak| 1885 YEGETABLE ROLL Sushi & Sashimi Combo # 26.95
11.95  Shrimp Teriyaki 18.75  6pcs per order or hand rolls 6pcs of sushi & 9pcs of
a 11.95  Salmon Teriyaki 18.75  Asparagus Roll 3.50  sashimi w. California roll
12.95  Unagi (Broiled Eel) 18 75 Avocadqi Roll 3.50  Sushi for Two « 38.95
12.05  Sushi® 1875 Garot Roll UL
W J — . w. dalirornia ro
15.95 5pcs on chef’s choice 8uf]unl:be|3£ TIO” ggg 1 dragon roll
' Sashimi « 19,75 . =SHIEEA0 : : : Sashimi for Two « 45.95
a  16.95 - Asparaguis Tempura Roll .50 . ~"° oo
Vegetable Roll 4.25  Tokyo Love Boat 55.95
\Le,getib{e Rainbow Roll 4.25 13pcs of sushi & 18pcs of sashimi
—————al Sweet Potato Tempura Roll  5.00  w. 7 eel roll & 1 rainbow roll
O:)EQ J
S '3'
e - DESSERTS DRINKS
. Ice Cream 2.25  Soft Drinks 1.75
n | Green Tea, Vanilla, Red Bean Milk 1.50
E , Ice Cream Tempura  3.95  dreenTea 1.75
peat | % S Orange Juice 1.75
Green Tea, Vanilla, Red Bean -
] B T 2,95 Apple Juice 1.75
caldngeiempiia : Japanese Soda 2.50

Cheese Cake Tempura 4.95

|
' Mochi : 4.95
|

Strawberry, Melon, Pineapple,

Grape, Lychee, Original



BEER

Domestic Beer

Ale Asylum Hopalicious; Madison, WI
Karben 4 Fantasy Factory, Madison, W
New Glarus Spotted Cow, New Glarus, WI
Capital Amber, Middleton, WI

Miller Lite

Imported Beer
1 Sapporo, Japan 120z

““’:' | Sapporo, Japan 220z
- SAPPORO Sapporo Light, Japan 120z
| | Asahi, Japan
Tsing Tao, China
Heineken, Holland
u: Corona, Mexico
a 2

DESSERTS

Ice Cream 2.5
Green tea, vanilla, & red bean

|ce Cream Tempura 4.5
Green tea, vanilla, & red bean

Banana Tempura 3.95
Cheesecake Tempura 4.95
Mochi 5.5

Green fea, mango, vanilla,
red bean, & strawberry

Ui U Ul Ul U
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Wine

Beer
Sake

Dessert

W=




