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Qunch Sp
Served from Mon - Sat. 11:00 AM - 2:30 PM
BENTO BOX $10.95

Served w. soup, rice, California Roll and one appetizer (chef’s choice)
Tofu Teriyaki " Chicken Teriyaki
Beef Teriyaki e Salmon Teriyal
Shrimp Teriyaki Beef Negimaki ;
Chicken & Vegetable Tempura ~ Shrimp & Vegetable Tempura
Chicken or Pork Katsu !

DONBURI $10.95

Served w. Miso Soup or House Salad
Katsu Don (Deep fried pork cooked with egg and vegetable over rice)
Oyako Don (Chicken cooked with egg and vegetable over rice)
Ten Don (Shrimp and vegetable tempura over rice)

NOODLES $10.95

Served w. Miso Soup or House Salad

Chicken Yaki Udon (stir-fry) ~ Shrimp Tempura Udon (Noodle soup)
Beef Yaki Udon (Stir-fry) Chicken Tempura Udon (Noodle soup)

LUNCH HIBACHI

Served w. Rice, Soup or Salad with 2pc Shrimp
(Cook in the kitchen)

Vegetable 8.95 Salmon 10.95%8
Chicken 9.95  Shrimp 10.95%
Steak = 10.95

ANY TWO ROLLS $10.95
THREE ROLLS $13.95

Served w. Miso Soup or House Salad

California Roll Spicy Shrimp Tempura Roll e«
Tuna Roll = Vegetable Tempura Roll

Kani Roll e«(Crabmeat)
Asparagus Roll

Salmon Roll e
Spicy Tuna Roll e
Spicy Salmon Roll = Avocado & Cucumber Roll
Spicy Yellowtail Roll = Spicy White Fish w. Cucumber Roll e+
Tuna Avocado or Cucumber Roll = Spicy Shrimp w. Cucumber Roll
Boston Roll | Chicken Tempura Roll
Leftce,shinp, auccado, oueunber, ey California Roll
Avocado Roll Salmon Avocado or Cucumber Roll e«
New York Roll = Eel Avacado or Cucumber Roll
Salmon, crabmeat, tamago. Shrimp Avocado or Cucumber Roll
Salmon Skin.Roll

Philadelphia Roll e
Smoked salmon, cream cheese,

alin Bl e
avocado, cucumber, masago. Alaska Roll =
g Salmon, crabmeat, avocado.

LUNCH SUSHI PLATTER

Served w. Miso Soup or House Salad
( chef ‘s choice of sushi or sashimi)

1. Sushi Lunch =« (5 pes. sushi & 1 california roll) 1275

2. Sashimi Lunch =< (9 pes. sashimi & a bowl of rice) 13:75

3. Sushi & Sashimi Combo e ‘ 15.75
4 pes. sushi & 4 pes. sashimi with 1 spicy tuna roll.

4. Salmon Platter =« (5 pes. salmon sushi with 1 salmon rol) 14,95

b

Maguro Platier =« (5 pes. tuna sushi with 1 tuna roll) 1595

TAKUMI =

NESE RESTAUR

4222 E. Towne Blvd.
Madison, WI 563704

www.takumirestaurant.net

Open Hours

Mon.-Thur.: 11:00am - 2:30pm
4:30pm - 10:00pm

Fri.-Sat.:  11:00am - 2:30pm
4:30pm - 10:30pm

Sunday: 1:00pm - 10:00pm
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i e Served w. Miso Soup or House S

. Sushi Regular =« (7 pes. sushi with 1 califofiiia 18.95
Sushi Deluxe =« (9 pes.sushi wﬁ@ﬂb‘ icy tuna rol) .20.95
Chirashi =« (Assorted sashimi ol sushi rice) N f 19.95
Sashimi Deluxe = (14 pes;sashimi of chef’s selection), * 3 w4 50
Vegetarian Sushi e 17 5
9 pos. veg. sushi with 1 vegetable tempura roll. | ¥

Tricolor Entree = : 2 F 25.95

3 pes. of tuna, salmon, yellowtail sushi with 1 eel avocad oli, :
Tekka or Sake or Unagi Don = 19.95 "\

served on a bed of seasoned rice.

Sliced tuna / salmon / eel.

pcs. sushi with 1 eei ado roll,

cizle s

shi with 1 california roll & 1 tupa roll)
himi with 1 rainbow roll)

TAKUMI CHOICE / OMAKASE

for one (9 pes. + 1 roll) $28, for two (18 pes. + 1 roll) $50
for three (27 pes. + 2 rolls) $72
Takumi original special recipe sushi or sashimi or mix platter.

Hebache
Include House Salad, Soup, Shrimp (3 pcs.), Veggies & White Rice.
Upgrade to Fried Rice or Noodle for $1.95

Vegetarian 13.95  Chicken & Steak 22.95
e ST s Chicken & Shrimp 2295
Chicken 14.35 Chicken & Salmon 23.95
S.teak = (New York Strip) ~ 18.95 Chicken & Scallop 94.95
LB iy gnon o= 2495 oroak & Shrimp = 23.95
Shrimp 1295 Steak & Scallop - 25.95
Tuna 24'95 Steak & Salmon e« 24.95
Scallop 2295 goak g Tuna = 28.95
Sallmon 1895 oroak & Lobster = 32.95
Tl Sistoe 39 gnimp&Scalop  25.95
SIDE ORDER
Hibachi Shrimp or Scallop 8.95
Hibachi Chicken or Steak - 8.50
Hibachi Fried Rice or Noodle 3.50
White Rice 2.50

Scallop .

 Shrimpgee® 1095

Witchen Erilrees

Include House Salad or Miso Soup & White Rice, item No.1-8

1. Tofu Teriyaki 11.95
2. Chicken Teriyaki 14.95
3. Beef or Shrimp or Salmon Teriyaki =« 16.95
4. Teriyaki Duo = 19.95
Choice of one combo: chicken & shrimp, beef & shrimp or chicken & beef.
5. Chicken Tempura 14.95
6. Shrimp Tempura 15.95
7. Seafood Tempura 18.95
Batter fried shrimp, scallop, white fish, crab meat and vegetable.
8. Chicken or Pork Katsu 14.95
9. Shrimp Tempura Udon 13.95
Japanese noodles served in broth
with shrimp and vegetable tempura on the side.
10. Yaki Udon 11.95

Stir-fry Japanese noodles with your choice of chicken or beef and veggies
in chef’s special sauce.

11. Seafood Udon 14.95
12. Sukiyaki 14.95
Thin sliced tender beef or chicken, bean curd, veggies
with clear noodle and rice on the side in the broth.
13. Yoshi Nebe 14.95

Clear noodle in soup w. shrimp, crab meat, white fish, scallop, fish cake & veg.

DINNER BENTO SPECIAL $19.95

Served w. California Roll, White Rice, Shumai, Miso Soup or House Salad
& your choice of any 2 items below.

(Shrimp, beef, chicken, salmon or vegetable)
Tempura (Shrimp & vegetable, chicken & vegetable or only vegetable)
Sushi or Sashimi =« (Chef’s choice)

Teriyaki =«

Mango
Avocado
Banana
Kiwi

Honey Dew

Pineapple
Strawberry
Watermelon

Ice Cream 3.50

Vanilla, chocolate, green tea

Fried Ice Cream
Vanilla, chocolate, green tea

Fried Cheese Cake
Fried Banana

5.50
4.50

Raw or Undercooked

Consuming raw meat, poultry, seafood, shellfish,
or eggs may increase risk of foodborne illness



Mix Oshinko 4.95
Mix Japanese pickles.

Oshitashi 4.95
Boiled spinach with sesame sauce.

Tuna Tataki or Beef Tataki = 10.95

Seared thin slices of tuna or beef accompanied by ponzu sauce & spice sauce.

Sushi Appetizers 4 pcs. = 7.95
Sashimi Appetizers 6 pcs. = 9.95
Mango Lover h ky 8.95

Fresh mango and lobster salad wrapped with Asian papper,
served with mango sauce.

Jalapeno Hamachi =
Thin sliced yellowtail with jalapeno & chef’s pepper sauce.

White Swan = 0.

Supper white tuna with Japanese miso sauce.

Hot Appelizers - =

Shumai 4.50 Age Tofu

Steamed shrimp dumpling. Fried bean curd with

Gyoza 5.50 tempura saL.Jce. '

Pan fried pork dumpling. Beef Neglmakll 9.95

Grilled beef & scallion roll
Edamame 5.00 in teriyaki sauce.
Steamed Japanese soy bean w. salt. H ki 550
arumaki '

lka Ka.ra Agg . 7.95 Fried spring roll.

Deep fried squid with ponzu sauce. K 550
’ onoge ;

Shrimp Tempura 795 E

Better fried shrimp and vegetable Fiigk potclp 2k,

with tempura sauce.

gqqp& Salad

-

cake, white fish and vegetable. " * % ;
4 ‘(S’) 2.95:(

o'and cucumber with ginger sauce.

Raw or Undercooked
Consuming raw meat, poultry, seafood, shellfish,
or eggs may increase risk of foodborne illness

w"

& T LY

Sushi & Sachimi ALA CARTE
drder by Piece 4 .
Extra Ginger or Sauce é\*oo *'
Tamago (Egg) %

Red Snapper

Inari (Fried Bean Curd) ~

Saba =+ (Mackerel)

EDbi (Broiled Shrimp)

Tako = (Octopus)
kkigai = (Surf Clam)

Tobiko = (Flying Fish Roe)
Masago =+ (Smelt Roe)
lkura =+ (Salmon Roe)

2.05
A

King Crab 7.00 Hotategai = (Scallop)

lka =« (Squid) 2.75 Toro = (Fatty Tuna)
Maguro =« (Tuna) 2.95  Jumbo Amaebi=- (Sweet Shrimp)
Sake e« (Salmon) 2.95 Supper White Tuna -

Hamachi =« (Yellowtail) 2.95 Uni = (Sea Urchin)
Kani (Crab Stick) 2.50 Striped Bass =
Katsuo =« (Bonito) 2.50 OQyster =
Anago = (Sea Fel) 2.95 Fluke =

California Roll

Tuna Roll =«

Salmon Roll =«

Tuna with Avocado or Cucumber Roll =

Salmon with Avocado or Cucumber Roll =

Spicy Tuna or Spicy Salmon or

Spicy Yellowtail or Spicy Scallop Roll =

Shrimp Avocado Roll

Futo Roll (Tamago, crabmeat, avocado, cucumber, kampyo, pickle carrot)
Eel Avocado or Cucumber Roll

Vegetable Tempura Roll (Fried asparagus and fried sweet potatoes)
Avocado or Cucumber Roll

Asparagus or Spinach Roll

Negi Hamachi Roll = (Yellowtail with green onion roll)

Shrimp Tempura Roll
Deep fried shrimp, avocado, cucumber, tobiko. (Spicy or not spicy)

Philadelphia Roll =

Smoked salmon, avocado, cucumber, cream cheese and tobiko.
Vegetable Roll (Avocado, cucumber and asparagus) (\ v

5.50
5.50
5.50
5.9
5.95

6.50
5.95

'6.00

6.95
5.50
4.50
450
5.95
6.95

6.95

5.50




%
Angel Roll =
Spicy tuna & aspar

Alligator Roll
Shrimp tempura, ¢

Spicy scallop and tempi
Spicy Spider Roll

Deep fried:soft shell crab with avocado;

Dragon Roll y

: L g T
Crab with mayonnaise inside topped with eel, avocado and 4 kinds caviar,

Rainbow Roll = 12.95
California roll wrapped with tuna, salmon, Shrimp, white fish, avocado.
Naruto Roll = 11.95

Caviar, avocado and choose your favorite fish wrapped with sliced cucumber.
(yellowtail or tuna or salmon or spicy tuna)

Crazy Tuna Roll = 13.95
Seared tuna, cucumber with spicy tuna, tempura flakes.

Red River Roll = 13.95
Tuna, salmon, yellowtiail, avocado, cucumber in soy paper

with spicy kabayaki sauce.

Ever Green 10.95
Cucumber, kanpyo, asparagus, tempura, flakes, roll topped with avocado.
Dynamite Roll 14.95
Deep fried roll with spicy tuna, yellowtail, cream cheese, avocado

and baked scallop with crabmeat on the top.

Wasabi Sting Roll 13.95
2 pes shrimp tempura, cream cheese, jalapeno,

topping with crabmeat & chef’s special sauce.

Black Jet Roll = 14.95
Spicy white tuna topped with avocado and pepper tuna.

White Dragon Roll = 13.95
Salmon, avocado with super white tuna on the top.

Crunch 2in 1 13.95
Salmon tempura w. avocado roll, topping w. spicy crabmeat & tempura flakes.
Candy Roll 12.95

Melt-in-your mouth texture of crab meat, avocado, cream cheese,
white fish and a hint of jalapeno rolled in seaweed the lighty fried without rice.

Lobster Tangle Roll 14.95
Lobster salad, avocado, cucumber, shrimp tempura wrapped with pink seaweed.
Godzilla Roll 14.95
Deep fried roll, eel, smoked salmon, cream cheese, crabmeat,

rice outside with wasabi sauce.

Spicy Lover Roll 12.95

Deep fried roll, spicy tuna, spicy salmon, crabmeat, avocado, tobiko & chef’s special sauce.

Pink Lady Roll < 13.95
Spicy tuna, shrimp tempura inside, topped with spicy crabmeat and crunch.
Angel Hair Roll = 13.95

Shrimp tempura, apple with crabmeat, crunch on the top, serve with mango
and eel sauce with spicy mayonnaise sauce.

Kiss of Fire Roll = 14.95

Spicy salmon, avocado topped w. white tuna, jalapeno, tobiko & sweet chili sauce.

Happiness Roll = <l b 14.95
Lobster tempura, avocado, mayonnaise inside topped with spicy salmon,
seaweed, tempura flakes a iko. o

16.95

[ Roll = . | _ i 9.95
d with mango, masage and mango sauce. :
Mo P , B . 136
¢ ithsspicy tuna, avocado, tobiko and%l sauce.
. L 3

i ., 15.95
cumber-&-avocado, topped w. tina 8§§picy honey sauce.
- sk 1495

Spicy Gir
Spicy.sa

Foxy Lady Roll = 13.95
Spicy tuna & shrimp tempura topped with a mixture of kani & seaweed salad.
Peace Roll = 14.95
Tempura eel and asparagus topped with yellowtail, jalapeno & spicy honey sauce.
Iron Man Roll = 17.95
Lobster tempura, avocado & cucumber topped with spicy tuna & spicy salmon.
Amazing Roll 13.95
2 pes shrimp tempura, cream cheese and avocado topped with mango,

masago and mango sauce.

Volcano Roll 13.95

Salmon tempura and cream cheese topped with a mixture of seaweed salad
and spicy crab and tempura flakes.

Green Caterpillar Roll = 15.95
Chopped deep fried soft shell crab, masago, eel sauce and spicy mayo

topped with spicy tuna avocado and spicy sweet sauce.

Tokyo Roll =
Spicy crab, shrimp and mango topped with surf clam, avocado, tobiko,
eel sauce, spicy mayo, mango sauce and wasabi sauce.

Red Lobster Roll
Deep fried eel, avocado and cream cheese topped with lobster salad
red tobiko, eel sauce and wasabi sauce.

Awesome Roll 15.95
Eel, avocado, cream cheese topped w. crab tempura, eel sauce, spicy mayo & wasabi sauce.
Sunny Roll = 14.95
2 pes shrimp tempura, avocado, tuna & mango wrapped in soy paper
and topped with spicy yellowtail, masago and mango sauce. »
Hawaiian Roll =

Deep fried roll with crab, cream cheese and avocado and topped
with seared tuna, masago, green onion, spicy mayo and eel sauce.
Yumi Roll =

White tuna tempura, avocado and jalapeno topped with spicy tuna,
eel sauce, spicy mayo and wasabi sauce.

Sunrise Roll = 15.95

Shrimp tempura, spicy crab and avocado wrapped with soy paper and topped
with seared smoked salmon, eel sauce and spicy mayo.

14.95

1595

15.95

15.95

Okinawa Roll = 15.95
Yellowtail, tuna, mango, cucumber and avocado wrapped in soy paper
and topped with tempura flakes, mango sauce and spicy honey sauce.
911 Roll = 15.95

White tuna tempura, spicy tuna, jalapeno and topped with pepper tuna,
avocado, eel sauce and wasabi sauce.

Kyoto Roll 15.95
Shrimp tempura, mango, cucumber wrapped with soy paper and topped with eel,
avocado, mango sauce, eel sauce and wasabi sauce.

18.95

Madison Roll

Lobster tempura, lobster salad, avocado, cucumber wrapped with SOy paper
and topped with crabmeat, avocado, tobiko, eel sauce, wasabi sauce.
14.95

Iphone Roll =«
Spicy salmon, apple and topped with fresh salmon, avocado and wasabi sauce.

¥




