
Chicken Teriyaki  $7.5
Natural chicken breast, marinated and
simply grilled, served with teriyaki sauce

Salmon Teriyaki      9
Sushi-grade salmon, grilled to your
liking, served with teriyaki sauce

Steak Satay      9
Naturally raised beef, marinated in
indonesian flavors, served with
teriyaki sauce

Asian Salad
Mixed field greens with fresh, 
home-made ginger carrot dressing

Steamed Rice
White rice or brown rice

Vegetable Fried Rice (add $1)
Minced vegetables, egg, soy sauce
and brown rice

All bento combination lunches include miso soup or salad, 2 chicken gyoza, 
edamame (steamed soy beans), 4 pcs of california roll & veg fried rice

 # 1… grilled chicken breast      $8
 # 2… red curry chicken     7.5
 # 3… sashimi selection (5 pcs)    10
 # 4… sushi selection (4 pcs)     9.5
 # 5… steak skewers (3 pcs)      10
 # 6… salmon fillet with sweet teriyaki sauce    10
 # 7… spring rolls with dipping sauce (2 pcs)      7

Sushi Special Lunch   $9.5
6 pcs nigiri & california roll

Sashimi Special Lunch     14
Our chef's choice of 12 pcs assorted sashimi

Hosomaki Combo      9.5
Tuna hosomaki, california roll & half jb roll

SUSHI SPECIALS

“BENTO” BOX LUNCHES

2) SERVED ON ONE OF THE FOLLOWING 

1) CHOOSE YOUR FAVORITE

LUNCH MENU

(Steak and salmon cooked medium, 
unless otherwise requested)

BUILD YOUR OWN BOWL

Mon. - Sat.  till 3:30 p.m.

Includes your choice of miso soup or salad

D E L I V E R Y  M E N U

E V E N T  C A T E R I N G
( 7 8 6 )  5 0 7 - 3 3 3 3

R E S T A U R A N T S  
Coral Gables | 2334 Ponce de León Blvd. | (305) 443-1884

Brickell |1000 South Miami Ave  | (305) 415-9779
South Miami  | 5812 Sunset Drive |  (305) 667-7677

Palmetto Bay | 14491 S. Dixie Highway | (305) 232-6636
| Concourse D; near gate D-29 NOW OPEN

Brickell  | 1000 South Miami Ave. |  (305) 415-9779
Kendall | 11531 N. Kendall Drive OPEN SUMMER 2010

University of Miami | Hurricane Food Court
| Graham Center

S U S H I  S T A T I O N S

Whole Foods Markets
South Beach |1020 Alton Rd. | Aventura | 21105 Biscayne Blvd.
Pinecrest | 11701 S. Dixie Hwy.  | Coral Gables | 6701 Red Rd.

Follow us on

g o s u s h i m a k i . c o m

SMR-V2.0

Seven Seas   $7
Three varieties of white fish, four types 
of spices, topped with sesame seeds, 
scallions & tobiko wasabi

JB      6.5
Salmon, cream cheese, scallions
& sesame seeds

Spicy Tuna    7
Hand-chopped tuna, mixed with 
Japanese pepper spices, qp mayo

Sunshine     7.5
Tuna, avocado & sesame seeds

Rainbow    11
California roll topped with rainbow of
assorted fish, avocado slices
& sesame seeds

3 Village    $9.5
Tuna, white fish, salmon, cream 
cheese, asparagus, masago, scallions
& sesame seeds

University    7.5
Salmon, avocado & sesame seeds

Coral Reef                 11
Tuna, salmon, white fish, asparagus,
cream cheese, scallions & sesame
seeds, topped with fish tempura,
spicy qp mayo & eel sauce

Whole Foods                 11
Tuna, salmon, hamachi, avocado,
topped with spicy qp mayo, masago
& sesame seeds

All rolls prepared with your choice of white or brown rice, at no additional charge.

RAW ROLLS

CHEF SELECTIONS

SUSHI TACOS TIRADITOS

Yellowtail $10
Citrus soy & jalapeño topped with 
cliantro

Tuna     9.5
Roasted pineapple, shiso leaf & red 
serrano topped with pineapple salsa

Salmon    9
Aji amarillo,  cucumber & tomato

Salmon Miso $2.5
Chili garlic topped with sour cream 
and scallions

Spicy Tuna    2.5
Spicy mayo, masago & lemon zest 
topped with scallions

Yellowtail Jalapeño 2.5
Ginger garlic soy topped with red 
radish and shredded lettuce

Crispy gyoza skin taco served 
with spicy sauce

Miso-Glazed Black Cod  $12 (sm) | $19 (lg)
Marinated in white miso, served with lemon and goma wakame

Rock Shrimp Tempura    11.5
Crispy bites, tossed with spicy mayo and togarashi seasoning

Salt & Pepper Calamari     9
Lightly dusted with salt & pepper seasoning, served with spicy sriracha sauce

Kobe Beef Sliders  3 for $12
Domestic kobe beef, lettuce, tomato, wasabi ketchup, served with sweet potato fries

Our latest hand-crafted offerings, inspired by the fresh, vibrant, 
mix-it-up, new world flavors of Miami

Thin cut slices of fresh fish dressed
 with citrus sauces

Can eating something fatty keep 
you skinny? Our fish is a wonderful 
choice for anyone passionate about 
staying healthy and fit. It’s a good source 
of protein and generally low in saturated 
fat and cholesterol. And many fatty fish 
(like salmon) are great sources of 
omega-3 fatty acids. Omega-3 fatty 
acids promote heart health, play a 
crucial role in brain function and are 
essential to human health.Your body 
can’t make it – you have to eat it! So 
have another slice of salmon, it’s good 
for you! 



Sushi Platter               $13
Chef selection of 9  pcs nigiri sushi 

Single Boat   26
7 pcs nigiri, 9 pcs sashimi,
1 California Roll & sunomono 

Sashimi Platter $14
Chef selection of 9 pcs fresh fish

Double Boat 50
14 pcs nigiri, 20 pcs sashimi, 1 
California Roll, 1 JB Roll & 
sunomono

SPECIAL SUSHI
COMBOS

ENTRÉES

Grilled Teriyaki Platters
Steamed vegetables & your choice of: 
- Chicken Breast         $14
- Sirloin Steak                     17
- Salmon Fillet                     17

Red Thai Curry    
Spicy coconut milk-based family recipe 
with your choice of:
- Chicken Breast   $11
- Shrimp      13

All entrées served with your choice of white or brown rice, and miso soup or salad.

Pad Thai    
Rice noodles, bean sprouts, egg, crushed
peanuts & lime with your choice of:
- Special (Chicken & Shrimp)   $13
- Shrimp                   12
- Chicken Breast                  11
- Vegetables                   10

Shrimp Tempura Noodles        $11
Crispy, hand-dipped shrimp tempura served with fresh 
vegetables and a steaming bowl of broth noodles (choice of 
udon or soba)

(Noodles Only)             8

Wok Fried Rice
Fluffy rice, soy sauce, scallions, egg, bean 
sprouts, edamame beans & onions with 
your choice of:
- Special (Chicken and Shrimp)      $12
- Shrimp            10
- Chicken Breast   9
- Vegetables        8

WOK FRIED RICE
and NOODLES

Includes your choice of miso soup or salad.

Tempura Shrimp & Vegetables    $16
Crispy, hand-dipped shrimp & vegetables served with tempura 
sauce

(Vegetables only)      9

Chicken Yakitori   $7
Natural chicken breast, marinated
& skewered, grilled     

Steak Kushiyaki     8
All-natural steak, marinated &
skewered, grilled & served with
dipping sauce 
       
Edamame     5
Steamed soy beans, sprinkled
with sea salt

Gyoza       6
Chicken dumplings, steamed or fried,
served with ponzu sauce & scallions

Soft Shell Crab   10
Two crispy fried crabs, halved &
served with ponzu sauce & scallions 

Shrimp Tempura                9.5
Lightly battered shrimp & vegetables,
served with tempura sauce

Sunomono   $7.5
Your choice of kanikama crab, octopus 
or conch, in sweet vinegar sauce
& sesame seeds      

Kanisu         8
Kanikama crab, avocado & masago, 
rolled in thinly sliced cucumber in sweet
vinegar sauce & sesame seeds

Tuna Tataki      10
Thinly sliced pan-seared tuna, served
cold with ponzu sauce, scallions
& sesame seeds

Spring Rolls        5
Crispy rolls stuffed with ground pork
& vegetables, served with
dipping sauce        

Miso Tofu Soup       2
White miso soup garnished with tofu, 
scallions & wakame

APPETIZERS

Two Timing Tuna $10.5
Spicy tuna, avocado & tempura 
flakes, topped with tuna 

El Chulo Camaron                   11
Shrimp tempura & guacamole, 
topped with tomatillo salsa

Budda-Cane                11.5
Shrimp tempura, avocado, mango, 
spicy mayo & sugarcane soy

Silky Smooth Salmon 10
Spicy salmon, avocado & tempura 
flakes, topped with salmon & sour 
cream

Godzilla On Fire               $19
Spicy tuna, spicy kanikama crab, 
eel, shrimp tempura, soba noodles 
& spicy eel sauce

Japanese Lasagna                  9
California roll, baked with cream 
cheese, drizzled with eel sauce 
and spicy mayo

The Haystack  10
Salmon, white fish, avocado & 
kanikama crab, topped with crispy 
sweet potato strings & ceviche 
mayo

SPECIALTY ROLLS

All rolls prepared with your choice of white or brown rice, at no additional charge.

Dragon Roll   $10
Shrimp tempura, scallions, masago &
avocado, topped with spicy qp mayo,
eel sauce & sesame seeds 

Dancing Eel   12
California roll topped with bbq eel,
eel sauce & sesame seeds

Spider Roll     9.5
Soft shell crab, lettuce, asparagus, 
cucumber, qp mayo, scallions, 
masago, topped with eel sauce & 
sesame seeds 

Volcano Roll  11
Smoked salmon, kanikama crab, 
cream cheese, scallions, topped with 
spicy lava sauce & sesame seeds

California Roll    5
Kanikama crab, avocado, masago 
& sesame seeds 

Vegetable     6
Cucumber, asparagus, kampyo, 
spinach, carrot & sesame seeds

Crunchy Roll                $10
Salmon, kanikama crab, asparagus, 
wrapped in tempura, delicately fried, 
topped with eel sauce

The Beast     8
Bbq eel, avocado, asparagus,
kanikama crab, topped with
eel sauce & sesame seeds

JB Tempura Roll     8
Salmon, cream cheese, scallions,
wrapped in tempura, delicately fried,
topped with eel sauce & sesame seeds

Dynamite Roll     8
Scallops, shrimp, kanikama crab, qp 
mayo, masago, scallions & sesame 
seeds

Fish Tempura     8 
Tempura fish, scallions, spicy qp mayo, 
avocado & sesame seeds, eel sauce

All rolls prepared with your choice of white or brown rice, at no additional charge.

COOKED ROLLS

PRINTED ON RECYCLED PAPER

Spicy Tuna Salad   $9 
Fresh sushi-grade tuna in our spicy
sauce, on bed of mixed field greens
with avocado, tossed in balsamic 
vinaigrette & sesame seeds 

Asian Chicken Caesar Salad  8 
Grilled natural chicken breast on bed 
of mixed field greens & tomatoes 
tossed in Caesar dressing & sesame 
seeds

Hiyashi Wakame     5 
Chilled, marinated seaweed salad

Signature Side Salad  $2.5 
Field greens mixed with romaine
lettuce served with fresh, home-made 
ginger-carrot dressing  

Seafood Salad       9 
Shrimp, scallops, kanikama crab & 
avocado on bed of mixed field greens 
tossed in balsamic vinaigrette & sesame 
seeds      

SALADS

The FDA  recommends that pregnant and nursing women, women who may become pregnant and 
young children should avoid consumption of fish such as swordfish, shark, tilefish and king marckerel. 
These groups should also limit their intake of fresh, frozen and canned tuna.

* We are happy to make changes or substitutions to our menu items when we can, 
  although it may sometimes involve an additional charge.
* Eating raw or partially cooked seafood, shellfish or meats has the potential to 
  cause illness in certain people. 
* As our customers have requested, we serve low sodium soy sauce. 

EL DIABLO THE FUMANCHU THE DONKEYTHE WALRUS

FUN WITH CHOPSTIX
~ or ~

 { WHAT NOT TO DO ON A DATE }


