
Dream Machine*     19.5
 Torched salmon, shrimp tempura, crab & 
cream cheese with avocado, spicy mayo, 

unagi sauce and green tobiko

Hot Danger*     19
	 Spicy hamachi, avocado & chef’s special jalapeno with 

torched ono, unagi sauce, Japanese chili pepper and 
green onions

Warriors*     19
	 Lobster salad & avocado with salmon, super spicy 

sauce, seaweed and tobiko

Best of the Best*     20
	 Spicy tuna, cucumber & unagi with grilled salmon skin, 

spicy sauce, green onion, tobiko and togarashi chili

Spicy Killer*     20
	 Spicy tuna, seaweed salad & cucumber with hamachi, 

avocado, fresh jalapeno, unagi sauce and habanero 
masago

Spicy J*     19.5
	 Shrimp tempura, shiso & spicy tuna with hamachi, 

avocado, unagi, spicy sauce, tobiko, green onions and 
chili pepper

Red Dragon*     19
	 Unagi tempura & cucumber with spicy tuna, unagi 

sauce, spicy miso sauce, tobiko and green onions

Sexy Mermaid*     18
	 Spicy tuna, tobiko & cucumber with escolar super
	 white tuna

Spicy Crunch*      15
	 Spicy tuna, mango, lettuce & cucumber with crunchy 

mix and tobiko

Spicy Selections

* Contains raw fish. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 26.09

BARRACUDA SIGNATURE ROLLS
Upgrade any roll: brown rice +1, soy-based wrapper +1, fresh wasabi +.5, tempura fried +2, real crab where applicable +3

Barracuda*   19
Soft shell crab & avocado with salmon, mango, 

unagi sauce, spicy mayo and black tobiko

Burlingame*   19
Shrimp tempura & cucumber with red tuna, 

avocado, unagi sauce and tobiko

Lion King*     21
Baked salmon & crab salad with 

avocado, spicy mayo, unagi sauce and 
tobiko (allow extra bake time)

Dragon*     18.5
Shrimp tempura & cucumber with unagi, 

avocado, unagi sauce and tobiko

Mango Paradise*     18
Snow crab & avocado with red tuna, 

mango, tobiko and creamy wine sauce

Rainbow*     19
Crab & avocado topped with a 

colorful selection of fish

Fantastic*     18.5
Shrimp tempura & cucumber with 
salmon, avocado, spicy mayo and 

wasabi tobiko

Five Stars*     20
	 Lobster salad, cucumber & avocado with red tuna, 

salmon, mango sauce and black tobiko

Caterpillar     18
	 Unagi & cucumber with avocado and unagi sauce

Shiso Fresh*     17
	 Shiso, shrimp tempura, avocado & cucumber with 

albacore, fresh wasabi and spicy ponzu sauce

The Great*     19
	 Salmon, shiso, cucumber & tobiko with albacore, lemon 

slices and white miso sauce 

Crunchy Shrimp*     15
	 Shrimp tempura, crab, crunch mix, cucumber & tobiko 

with spicy mayo

Crab Salad (no rice)     19
	 Crab salad, unagi, tobiko, mango & avocado wrapped in 

cucumber sheet with white miso sauce

49’er*     19
	 Shiso, tobiko, avocado & cucumber with salmon
	 and lemon slices

Giants*     18.5
	 Spicy tuna, avocado & green bean with salmon 

tempura, unagi sauce, spicy aioli and green onion

Crunchy Salmon Tempura*     15
	 Fresh salmon tempura, avocado & tobiko with spicy 

mayo and Japanese crunchy arare

Californian Lover*     18
	 Crab & avocado topped with shrimp, mango and tobiko

Lobster Salad     16
	 Lobster salad, avocado & mango with tobiko

Sashimi Salad (no rice)     19.5
	 Salmon, red tuna, shiso, avocado, cucumber, kaiware, 

tobiko & seaweed salad wrapped with soy paper, 
served with spicy miso and garlic ginger miso sauce

Chef’s Favorites



* Contains raw fish. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

	 Nigiri	 Sashimi	
	 (2 pc)	 (5 pc)

Sake* - salmon	 8	 19
Maguro* - red tuna	 9	 21
Hamachi* - yellowtail	 10	 24
Shiro Maguro* - albacore white tuna	 9	 21
Sake Toro* - salmon belly	 10	 24
Hamachi Toro* - yellowtail belly	 12	 28
Unagi - fresh water eel	 8	 20
Escolar* - buttery white fish	 8	 19
Saba* - mackerel	 8	 19
Tako* - octopus	 9	 21
Ebi - cooked prawn	 7	 16
Tamago - egg omelette	 6	 14

	 Nigiri	 Sashimi	
	 (2 pc)	 (5 pc)

Sake Tataki* - seared salmon	 10	 24
Shiro Maguro Tataki* - seared albacore	 10	 24
Sake Smoked* - smoked salmon	 9	 21
Ama Ebi* - raw prawn 	 14	 32
Hotate* - scallop	 8	 19
Ika* - squid	 8	 19
Ikura* - salmon roe	 10	 24
Tobiko* - flying fish roe	 7	 16
Kani - crab	 12	 28
Inari - fried tofu	 5	 11

Uni* - sea urchin	 MP	 MP
Maguro Toro* - bluefin tuna belly	 MP	 MP 

Pepper Tail*     27
	 Yellowtail sashimi with lemon juice, garlic soy sauce & 

sesame oil topped with jalapeno and chili powder

Salmon Tataki*     25
	 Seared salmon sashimi with special tataki sauce, chili 

oil, kaiware and lemon

Albacore Tataki*     25
	 Seared albacore tuna with sliced onion, garlic, green 

onion ponzu sauce

Escolapacho*      26
	 Escolar buttery white sashimi with garlic puree,
	 spicy ponzu, chili oil, fried garlic and shallots

Nigiri Combination*     32
	 Chef's selection 8 pieces nigiri sushi and California Roll

Deluxe Nigiri Combination*     54
	 Great for sharing. Chef’s selection 12 pieces nigiri sushi, 

3-piece California Roll and 3-piece Spicy Tuna Roll

Vegetable Sushi (V)     19
	 5 pieces vegetable sushi with Cucumber Avocado Roll

Sushi & Sashimi*     38
	 Chef’s selection of sushi, sashimi and rolls (16 pieces)

Assorted Sashimi* (GF)     38
	 Chef's selection of fresh sashimi (12 pieces)

Deluxe Assorted Sashimi* (GF)     72
	 Chef's selection of fresh sashimi, serves two (22 pieces) 

Chirashi Don*     28
	 Assorted sashimi with tamago over sushi rice

Deluxe Chirashi*     38
	 Chirashi Don with three additional pieces of sashimi 

Avocado/Cucumber (VG, GF)     8
	 Choice of avocado, cucumber or both!

Oshinko (VG, GF)     8
	 Pickled daikon

Vegetarian Crunchy (VG, GF)     15
	 Asparagus, cucumber, avocado & wasabi mayo with
	 Japanese crunchy arare

Vegetarian Delight (V)     16
	 Vegetable tempura roll with fresh mango
	 and seaweed salad 

Vegetarian Salad Roll (GF)     13
	 Seaweed salad, cucumber, avocado with spring mix
	 and creamy miso-sesame dressing

Vegetarian Lover (V)     15
	 Asparagus tempura roll with avocado and
	 mango sauce

Shiitake (VG)     8.5
	 Braised shiitake mushrooms

Green Bean Tempura (V)     10
	 Green bean tempura with miso lemon sauce

Vegetarian Fantasy (VG, GF)     15
	 Mango, asparagus & cucumber with avocado and
	 special mango salsa

Vegetarian Splash (V)     16
	 Avocado, mango & cream cheese with yam tempura 

and kiwi wine sauce

Spicy Vegetarian (VG)     14
	 Fried vegetarian gyoza & avocado with sliced
	 cucumber and spicy miso sauce

Vegetarian Queen (V)     17
	 Avocado, green beans & cream cheese with mushroom 

tempura, spicy aioli, sushi sauce and green onions

Classic Makimono Rolls

Vegetarian Rolls

Sashimi Specialties

Nigiri & Sashimi

Sushi & Sashimi Entrées
Served with miso soup

California Roll     8
	 Crab & avocado; sub real crab +3

Spicy Tuna Roll*     9.5
	 Spicy tuna, cucumber & lettuce

Salmon Avocado Roll* (GF)     9
	 Salmon & avocado

Tuna Avocado Roll* (GF)     9.5
	 Red tuna & avocado

Shrimp Tempura Roll     12
	 Shrimp, sprouts, avocado,
	 cucumber & tobiko

Spider Roll     15
	 Soft shell crab, avocado, cucumber, 

sprouts & tobiko 

Spicy Scallop Roll*     11
	 Scallops & cucumber

Philadelphia Roll (GF)     10
	 Smoked salmon, cream cheese & 

avocado

Salmon Skin Roll*     9
	 Fried salmon skin, cucumber, 

sprouts, shiso, burdock root, scal-
lions & tobiko

Rock n’ Roll     12.5
	 Unagi, avocado & cucumber

Bora Bora Roll*     12.5
	 Red tuna, avocado, mango & tobiko

Negihama Roll* (GF)     10
	 Hamachi & green onion

Spicy Hamachi Roll*     10.5
	 Hamachi, cucumber & Sriracha

Chicken Teriyaki Roll     12
	 Grilled chicken teriyaki, avocado & 

mango

26.09

Upgrade any roll: brown rice +1, soy-based wrapper +1, fresh wasabi +.5, tempura fried +2


