COLDAPPLII/ZERS

* Yellowtail Jalapeno 15

* Tuna Tartare 18

* Carpaccio 15/14
Choice of : Pepper Tuna / Salmon

* Crispy Rice 15
Choice of : Spicy Tuna / Yellowtail / Salmon

* Crab Avcado 16

Jumbo lump crabmeat, avocado, chive, topped
w. crunchy flake in spicy mayo & soy yuzu

HOT APPLTIZERS

Short Ribs 19

Slow braised Angus beef short ribs w. mashed
potato, Japanese BBQ sauce

Petite Filet Mignon 18

Mashed potato, asparagus, truffle wasabi
butter

Crab Cake 16

Lump Maryland blue crab, mustard, shallot, &
sweet mayo

Kashi Duck Bun (2pcs) 14

Shredded ginger and scallion in hoisin sauce

Rock Shrimp Tempura 14
Crispy shrimp tempura tossed in spicy mayo
Chicken Lettuce Wraps 13

Onion, jicama, beans, red pepper, tempura
flakes,romaine, miso kashi chili sauce

Gyoza Vegetable / Pork +1 8

* Duck Wrap 15

Roast duck, Singapore flatbread, spring mix,
avocado, balsamic drizzle

* Salmon Mango Wraps 13

Rice paper wrapped salmon, mango, leek and
avocado w. Thai chili aioli

* Spicy Tuna Gyoza 14
Crispy tuna gyoza, guacamole, Thai mange
chili aioli

* Tuna Pizza 15

Tuna, guacamole, jalapefio, black olives, spicy
aioli, kabayaki

Slow Cooked Baby Back Ribs 14

Tamarind chilli glazed

Crispy Calamari 14

Fried calamari, champagne mango salsa

Seared Scallop 18

Grilled scallop, asparagus, & wasabi yuzu
miso, black pepper sauce

Hot Roasted Edamame 9

Roasted edamame w. chives, sesame seeds,
chili garlic mayo

Popcorn Chicken 12

Marinated crispy chicken with our special
seasoning

Spring Roll (3pcs) Pork / Vegetable 8
Shrimp Shumai 8
Edamame 7
Shishito Peppers 1

SOUP & SALAD

Miso Soup

Chives, tofu, seaweed, and shiitake

mushroom

Lemongrass Hot & Sour Soup 10

Shrimp, scallop, white fish
Seafood Bisque

12

Shrimp, lobster, scallop, and garlic mozzarella

bread
Ginger Salad

6

Garden salad with our ginger dressing

NUR' TAGUS // 2 pcs each

Roasted Duck Salad 14
Boneless roasted duck, spring mix, walnuts, &
fried leeks,lime hoisin dressing

Seaweed Salad 8

Seasoned to perfection with sesame and sweet
rice wine

Avocado Salad 8
Mixed greens, lettuce, avocado ginger dressing
Kani Salad 9

Shredded kani, cucumber, tobiko, spicy mayo

Toro Caviar 22
*Shisho Squid 14
«Salmon lkura 18

Eel Cucumber 16

* Ahi Tuna
* Uni Caviar

* Spicy Crunchy Tuna
* Yellowtail Avocado Yuzu

GIASSIC ROLL

Spider Roll 13
Shrimp Tempura Roll 10
Salmon Skin Roll 8
California Roll 8
Eel Avocado / Cucumber 8
Shrimp Avocado/Cucumber 7
Kani Avocado Naruto 13
* Tricolor Naruto 15
* Tuna / Salmon / Yellowtail Roll 7
* Tuna / Salmon Avocado Roll 8
* Seared Pepper Tuna Jalapeno 8
* Yellowtail Scallion / Jalapeno 8
* Spicy Tuna / Salmon / Yellowtail 8
* Spicy Crunchy Sea Scallop 10
AAC Asparagus, Avocado, Cucumber 6
Avocado Cucumber 6
Vegetable Roll 6
Peanut Avocado Roll 6
Sweet Potato Roll 7

SUSHI/ SASHIMI v v
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*Blue Fin Fatty Tuna Toro
*Blue Fin Tuna Akami
*Salmon Sake
*King Salmon  Osuke
*Yellowtail Hmachi
* Baby Yellowtail 1nada
*Sweet Shrimp Botan Ebi
Shrimp Ebi
*Sea Scallop Hotate
*Salmon Roe Ikura
* Flying Fish Roe Tobiko
*Red Snapper Wadai
* Stripe Bass Suzuki
*Fluke Hirame
Eel Unagi
Egg Tamago
Octopus Tako
*Squid Ika
Crab Stick Kani
*Sea Uni
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SPEGIAL ROLLS

* Monster Lobster Roll 74« 23

Kani, avocado, spicy shrimp inside, top w.
whole lobster tail & cocktail sauce

*

Mount Fuji Roll £/ 19

Black pepper tuna & asparagus inside, topped
w. tuna,salmon, yellowtail, eel, tobiko, honey
wasabi & eel sauce

Billionaire's Roll 2/ 20

Spicy toro and avocado inside, topped w. tuna
& spicy onions

Yokozuna Roll 2/~ 20

Spicy yellowtail and avocado inside,topped w.
seared scallop and wasabi mayo

*

*

American Dream 19

Rock shrimp tempura inside, topped with
spicy lobster & kani, topped with mango sauce

*

Lobster Rainbow Roll 18

Spicy lobster and kani inside, topped with
tuna,salmon, and avocado in miso sauce

* Takayama 18

Spicy crunchy tuna, avocado jalapeno inside,
soy noriwrap, topped with black pepper tuna

SUSHI BAR ENTREES

Kashi Sushi / Sashimi 36/38

10 pcs of chef's selected sushi & tuna roll OR
24 pes of chef's selected sashimi

*

*

Tricolor Sushi / Sashimi 36/38

3 pcs salmon, 3 pes tuna, & 3 pes yellowtail
sushi, with spicy crunchy salmon roll

OR 6 pcs tuna, 6 pcs salmon & 6 pcs of
yellowtail sashimi

* Sushi & Sashimi for One 39
5 pcs sushi, 15 pes sashimi & spicy tuna roll

* Sushi & Sashimi for Two 75
10 pes sushi, 24 pes sashimi & signature rolls

* Poke Bowl 25
Choice of : tuna, salmon, or yellowtail

* Osaka Chirashi 36

*

*

*

*

Angry Dragon 19

Shrimp tempura, avocado inside, spicy kani,
ginger, miso and eel sauce

Sex on the Beach 18
Shrimp tempura, spicy tuna inside, soy nori
wrap, topped with salmon, tuna, and avocado,
spicy aka sauce

Volcano 18

Tuna, salmon, yellowtail, cucumber topped
with tuna, salmon, served with sriracha and
spicy kabayaki aioli

Valentine 18

Spicy crunch tuna, avocado, and mango inside,
soy paper, sealed with tuna,wasabi mayo

Fire Dragon 18

Spicy crunchy tuna and jalapeno inside, fresh
water eel, avocado and crunch on top, served
with spicy wasabi aioli

Salmon Atami Roll 17

Spicy salmon, avocado, and mango inside,
topped with sliced salmon, Thai mange salsa

* Contains raw or uncooked food products.
Consuming raw or undercooked meats, poultry, seafood.
shellfish or eggs, may increase your risk of food-borne illness.
Food Allergy?
If you have a food allergy or special dietary needs, please notify our staff.




KITCHEN ENTREES

King of the Sea 31

Grilled lobster, jumbo shrimp, scallop, onion,
seasonal vegetables, and lemon garlic butter

Filet Mignon Steak & Cubes 33

Mongolian filet mignon with chorizo, seasonal
vegetables, basil, soy, and black pepper sauce

TERIYAKI & HIBAGHI

Surf & Turf 33

Grilled filet mignon & lobster, mashed potato,
port wine reduction

Thai Basil Chicken 25

Wok sauteed chicken, seasonal vegetables,
fresh basil leafs, with chili sweet basil sauce

SIDES

Chicken & Vegetable 24 Mashed Potato Plain 9
Shrimp or Salmon 25 Vegetable Steamed or Sautéed 12
Angus Steak & Vegetable 28 Blue Crab Fried Rice 16
Filet Mignon 33 Pineapple Fried Rice Chicken/Shrimp 15
o Classic Fired Rice 15
IEMPLRA Choice of Shrimp / Steak / Chicken / Vegetable
Vegetable 16 Japanese Udon or Yaki Soba 15
K Choice of Shrimp / Steak / Chicken / Vegetable
Chicken & Vegetable 19 Mixed Seafood $3 extra
Shrimp & Vegetable 21
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MORE FROM US

= REGEIVE STORE CREDITS

LUNGH ROLL SPEGIALS

ANY TWO ROLLS $13 / THREE ROLLS $18

(Served w. miso soup or ginger salad, $0.5 for extra sauce)

*Tuna Roll * Yellowtail Roll Spicy Crab Roll

* Avocado Cucumber * Salmon Roll California Roll

*Seared Tuna Scallion Roll Shrimp Avocado Roll *Salmon Avocado Roll

*Philadelphia Roll * Tuna Avocado Roll *Spicy Tuna Roll
Sweet Potato Tempura Shrimp Tempura Roll (+$3) * Spicy Salmon Roll

SUSHI BAR LUNGH B0

Creat Your Own, Pick One From Each Section 2[]
« Any substitution are subject additional charge

SOUP/SALAD Miso Soup, Seafood Hot & Sour Soup, Ginger Salad

ENTREE American Dream Roll, Volcano, Spicy Tropical, Salmon Atami
APPETIZER Salmon Sushi, Yellowtail Sushi, Shrimp Sushi, Tuna Sushi

SIDE Spicy Tuna Gyoza, Golden Salmon, Spicy Tuna w. Chips, Kani Crunch

Creat Your Own, Pick One From Each Secti
KIT[:I1EN lUNGH B[]X -gii/tsu%zrtituvri[;nalfesugﬁecggdiggna/ggg%g 2[]

SOUP /SALAD Miso Soup, Seafood Hot & Sour Soup, Ginger Salad
ENTREE Chicken, Shrimp, Salmon, Angus Steak Teriyaki
APPETIZER Baby Back Rib, Crispy Calamari, Rock Shrimp Tempura
SIDE Pork Gyoza, Shrimp Shumai, Edamame

KITCHEN RICE BOWL J7ie0ees punicres € s tew
BULGOGIBEEF 19 | KATSUDON 18 | UNADON 21 | SPICY CHICKEN 17

Marinated beef grilled Crispy pork culet, Grilled eel, glazed with Savory-spicy sauce
with onion, carrot, topped with a savory rich eel sauce, with onion, scallion &
scallion & broccoli, with sweet soy egg mixture, | tsukemono egg omelet broccoli, served with
a soy-marinated egg onions & scallion & katsuomirin furikake hibachi vegetables &
soy-marinated egg

TERIYAKI/ HIBACHI
LUNGH

[Choose Teriyaki or Hibachi Style]
Served w. miso soup or ginger salad

SUSHI BAR LUNGH

Served w. miso soup or ginger salad

* Poké Bowl 16

Choice of Tuna, Salmon, or Yellowtail
Avocado, Seaweed salad, Hijiki, oshinko, crispy
potato, micro green, sesame seaweed

Organic Chicken 15

* Sushi Lunch 177 Shrimp 15
6 pcs sushi with California roll Salmon 15
* Sashimi Lunch 12 pes sashimi 18 Angus Steak 16
* Sushi & Sashimi 19  Fillet Mignon Habachi Style only 18

8 pcs sashimi, 3 pcs sushi, 1tuna roll

MON - FRI

SATURDAY :

SUNDAY

5.4

. KASHI

203.890.9995
131 SUMMER ST.

STAMFORD, CT 06901

WWW.KASHIJAPANESE.COM

LUNCH

11:00AM - 3:00PM
12:00PM - 3:00PM
ALL DAY DINNER

MON - THUR :

FRI - SAT
SUNDAY

g s L

FOLLOW US
@KASHIJAPANESE

DINNER

5:00PM - 10:00PM
5:00PM - 11:00PM
2:00PM - 10:00PM
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