
Our most sought-after, chef-curated premium rolls

24K Wagyu Roll — 36
Shrimp tempura, lobster  with avocado, finished with seared Wagyu,

chimichurri, truffle oil and edible gold flakes.

Flaming K Roll — 27
Smoked salmon, scallion, kani, and shrimp tempura with avocado, topped

with torched salmon, citrus juice, eel sauce,  and finished with a rich
curry glaze. 

Osaka Truffle Roll — 27
Kani, smoked salmon, tuna, scallion, cream cheese with avocado and sweet

plantain, elevated with truffle oil, curry sauce, crispy shrimp and tobiko.
On rice paper.

New York Lobster Roll — 26
Crispy lobster tempura and avocado,  seared ny steak and finished with

chimichurri sauce.

Umami Roll — 25
A savory blend of salmon, eel, kani, cream cheese, scallion, and shrimp

tempura, finished with tobiko, eel sauce and fuji sauce.

New York Tower Roll — 25
Seared New York steak layered with crunch, kani finished with mayo and

scallion. butter/teriyaki on the side.

Super Volcano Roll — 26
Baked spicy crab and kani over avocado, spicy salmon, topped with masago,

finished with eel sauce and spicy mayo.

Aventura Roll — 26
Deep-fried roll with shrimp tempura, avocado, cream cheese, and scallion,
topped with signature volcano topping of spicy crab and spicy mayo/eel

sauce.

Bold compositions and signature creations

Akasaka Bomb — 21
Salmon, crunch salad, cream cheese, and avocado and sweet plantain.

Akasaka Press — 21
Pressed sushi layered with tuna, salmon, spicy tuna, and tobiko.

American Crispy Roll — 24
Deep-fried roll with smoked salmon, kani, tuna, avocado, and dynamite salad.

Championship Roll — 21
Shrimp tempura, cream cheese, avocado, kani mayo and torched salmon.

Crazy Mama Roll — 20
Shrimp tempura, real crab, and avocado layered with spicy tuna and crunch.

Godzilla Roll — 19
Kani, eel, and smoked salmon with avocado, and spicy mayo.

Lobster Roll — 18
Lobster , asparagus, kani, shrimp, and mayo.

Mango Tango Roll — 16
Shrimp tempura with mango, coconut flakes, and cream cheese.

Real Lobster Roll — 24
lobster tempura with salmon, tuna, avocado, mayo, and tobiko.

Rock & Roll — 17
Eel, smoked salmon, and shrimp tempura with avocado, finished with eel sauce.

Rolls Royce Roll — 19
Kani, masago, and tempura crunch, finished with a glossy eel sauce.

Super Protein Roll — 18
Salmon, tuna, yellowtail, masago and scallion.

Unforgettable Roll — 20
Spicy tuna and eel with avocado, cucumber and tempura crunch.

Volcano Roll — 19
Salmon, kani, avocado, cream cheese, scallion, eel sauce and scallop topped

with masago.

Timeless selections, refined execution

California Roll (Real Crab) — 14
Fresh crab, avocado, cucumber, and mayo.

Philadelphia Roll — 13
Smoked salmon, cream cheese, and avocado.

Rainbow Roll — 18
Fresh tuna, cucumber, salmon, kani. massage avocado, white fish.

Shrimp Tempura Roll — 12
Crispy shrimp tempura with avocado.

Spicy Tuna Roll — 12
Spicy tuna with cucumber.

Crunch Spicy Tuna  — 17
Spicy tuna , mayo, scallion, wasabi mayo and crunch rice.

Spicy Samurai Roll — 16
Tuna and spicy tuna with avocado and cucumber.

Salmon Lover’s Roll — 13
Tempura salmon with avocado, mayo, finished with eel sauce.

Salmon Fresh Roll — 13
Fresh salmon and scallion.

 VEGETARIAN
Clean, balanced, and flavorful

Vegetable Roll — 10
Choice of avocado, cucumber, or sweet potato.

Akasaka Signature Tofu Crunch Roll — 17
Crispy tempura tofu with avocado and cucumber, finished with house miso

glaze.
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Sushi Master — 57
Chef’s seasonal selection of premium sushi, sashimi, and rolls.

Sashimi Combo — 54
21 pieces of chef’s choice sashimi.

Sushi Sashimi Combo — 39
7 pieces nigiri and 8 pieces sashimi.

Sushi Combo — 34
7 pieces nigiri with 4pc spicy tuna and 4pc Bubba roll.

Trio Set — 29
Salmon, tuna, and yellowtail (choice of nigiri or sashimi).

Choice Set — 29
Choice of salmon, tuna, or yellowtail prepared as tataki, nigiri, sashimi,

and maki.

Delicate, lightly prepared, and served fresh

Akasaka yuzu Ceviche Mixto — 26
white fish, octopus, shrimp marinated in citrus juice a vibrant mix of fresh seafood, citrus,

and herbs.

Tataki — 23 
Choice of tuna or salmon, lightly seared and thinly sliced with ponzu sauce.

Tartar — 27
Choice of tuna or salmon, finely chopped with spicy seasoning, with avocado & tobiko.

Yellowtail Truffle tiradito — 25
Fresh thinly sliced yellowtail sashimi served with ponzu sauce, jalapeño and finished with

truffle essence.

Salmon Joe — 18
4 pc rice ball wrapped with salmon and salmon tartar with house ponzu sauce.

Trio Tartar — 29
A selection of tuna, salmon, and yellowtail tartar, avocado, tobiko and house sauce 

Curated selections designed for sharing

Royal Set (3–4 Guests) — 260
20 pieces premium sashimi, 20 pieces nigiri, and 4 signature chef’s choice

rolls.

Royal Set (1–2 Guests) — 140
10 pieces premium sashimi, 10 pieces nigiri, and 2 signature chef’s choice

rolls.

Tsunami Boat — 172
12 pieces nigiri, 12 pieces sashimi, and 8 chef’s choice rolls.

Hurricane Boat — 133
12 pieces nigiri, 12 pieces sashimi, and 4 chef’s choice rolls.

Tropical Storm Boat — 89
7 pieces nigiri, 9 pieces sashimi, and 3 chef’s choice rolls.

23
Wagyu Nigiri 

25 / 25
Uni 

9 / 11
Kani • Masago

 • Hydrogen Bomb 
• Tamago • Saba 

10 / 12
Shrimp • Squid • Albacore 

• Escolar • Izumidai • Conch 
• Salmon (Fresh) • Salmon Belly 

• Smoked Salmon 

15 / 15
Sweet Shrimp  

  

11 / 12
Unagi • Yellowtail •Tuna •Octopus  
•Scallop • Tobiko 

13 / 14
Ikura 

13/ 15
Tuna w/ 14k gold flakes 

BLUEFIN TUNA SELECTION

23 / 23
Otoro 

16
Bluefin Gunkan 
Hand-pressed sushi rice delicately
bound with nori and crowned with
premium Bluefin tuna.

2 pcs Nigiri | 3 pcs Sashimi

HANDROLL SELECTION
Handcrafted to order 

Choice of:
Tuna · Salmon · Yellowtail · Sp. Tuna · Shrimp Tempura · Eel · Crab · Lobster Mix       -- 9

uni  --13

 VEGETARIAN
choice  of: Avocado · Cucumber · Sweet Potato.      – 8
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*Bluefin upgrade + $16 

*Bluefin upgrade + $16 

bluefin tasting 3pcs— 30
Bluefin tuna Otoro, chutoro, akami. Nigiri or Sashimi

bluefin combo set — 49
Bluefin Otoro, chutoro, akami
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