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SPIG I\I l OIDAPPETIZERS

Yellowtail Jalapeno 16

* Tuna Tartare 4/« 18

*

»

*

*

Ginger oil, dash soy sauce, avocado

potato crumbs, shllot, creme fraiche

Wagyu Carpaccio 28
Crispy Rice Sushi 16
Spicy tuna, spicy aioli

Lobster Nori 18

Lobster, avocado, mango on wasabi nori crisps

King Salmon Belly 16

Cucumber, guacamole yuzu sauce

Duck Wrap 16

Roasted duck, Singapore flatbread, avocado,
balsamic glaze

SPLGIALHOTAPPETIZIRS

Gyoza Pork / Vegetable 8
Sweet soy vinaigrette

Spring Roll Pork/Vegetable

Yuzu lime dip
Shrlmp Shumai Sweet soy vinaigrette 7

Edamame 7
Steamed with sea salt
-Spicy, chili sauce, togarashi crunch +$2

Shishito Peppers

Chili soy reduction, togarashi crunch

18
Braised with whipped potato galbi glaze,
zucchini and carrot
Crab Cake 16

Sweet chili aioli, frisee salad

Rock Shrimp Tempura Spicy aioli 14

* Oyster on the Half Shell

Cocktail, ponzu sauce & grated horseradish
Kumamoto 18 (dozen) | 25 (half dozen)

Blue Point 35 (dozen) | 18 (half dozen)
+ Spicy Tuna Gyoza )
itly fried with tuna, guacamole
sweet chili emulsion
* Tuna Pizza 16
Tuna, guacamole, jalapeno, black olives,
spicy aioli
* Kashi Seafood Platter 4/ 108
Jysters, 4pcs Jumbo Shrimp, Whole Lobster
)| ( arpaccio, Jumbo Lump Crab
Seared Scallops 1/« 16

Shio kombu miso cream sauce, caviar & ikura
caramelized cauliflow

Chicken Endive Wraps /4~ 15

Onion, pineapple, red pepper, tempura flakes,
Belgian endive

e, miso chili sauce

Crispy Calamari 14
Lightly fried with sweet Thai chili with lime
Petite Filet Mignon 19
Truffle wasabi butterm asparagus,

whipped potatc

Miso Sea Bass /&« 17

Baked with spinach salad, sesame dressing

Kashi Duck Bun 2pcs 14

Cucumber and scallion hoisin sauce

Grilled Spanish Octopus /4« 18
Fingerling potato, shishito chimichurri,
rnlm[s 10yu, black sesame ponzu

SOUP & SALAD

Miso Soup

Seafood Hot & Sour Soup

Seafood Bisque

\NORI TAGOS

*Toro & Caviar 22

King Crab MP
*Salmon & lkura 18
*Eel Cucumber 16

GLASSICG ROLL

Spider Roll
Shrimp Tempura Roll
Salmon Skin Roll
King Crab Avocado Roll
California Roll
Eel Avocado / Cucumber
Shrimp Avocado / Cucumber
* Kani Avocado Naruto
* Tricolor Naruto
* Tuna / Salmon / Yellowtail Roll
* Tuna / Salmon Avocado Roll
* Seared Pepper Tuna Jalapeno
* Yellowtail Scallion / Jalapeno
* Spicy Tuna / Salmon / Yellowtail
Spicy Crunchy Sea Scallop
Avocado or Cucumber
AAC
Peanut Avocado Roll
Sweet Potato Tempura Roll
Mixed Vegetable Tempura Roll

Seaweed Salad

Kani Salad

Kashi Salad

* Wagyu with Truffle Salt
* Uni & Caviar

* Spicy Tuna w. Crunchy

* Yellowtail Avocado Yuzu

SUSHI/ SASHIMI

* Fatty Tuna
* Blue Fin Tuna
*Salmon
*King Salmon
* Yellowtail
* Amber Jack
*Sweet Shrimp

Shrimp
*Scallop

Red Clam
*Salmon Roe
* Flying Fish Roe
* Red Snapper
* Striped Jack
* Fluke

Eel

Egg

Octopus
*Squid
*Crab Stick
*Sea Urchin

Wagyu Beef

King Crab

—y
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SPLCGIAL ROIL

Monster Lobster Roll 74+ 25
Crabmeat, avocado, spicy shrimp inside,
whole lobster tail and cocktail sauce

Miyazaki Wagyu £/« 30

Blue crat b, avoc ado and cucumber roll,

topped with seared Japanese wagyu beef,

truffle yuzu sauce

Bllllona|res Roll 4/~ 20
¢ f"uuiom ide, topped w.

tuna and crispy onions

Yokozuna Roll #/~ 20

iland avocado inside, topped w.
p and wasabi mayo

Kashn Queen Roll 4/ 18
ightly fried white fish, asparagus,

t, and eel inside,

icy mayo, miso and eel sauce

American Dream 19
Rock shrimp tempura inside, topped with
spicy lobster and kani, mango sauce

Lobster Rainbow Roll 19
Spicy lobster and kani inside, topped with
tuna, salmon, and avocado. Miso sauce

SUSHI BAR ENTRLES

Kashi Sushi / Sashimi 34/36
10 pcs of chef’s selected sushi & tuna roll
OR 24 pcs of chef's selected sashimi

Tricolor Sushi / Sashimi 34/36

3 pcs of each salmon, tuna & yellowtail sushi,
and ¢ spicy crunchy salmon roll

OR 6 pcs of salmon, tuna & yellowtail sashimi
* Sushi & Sashimifor One 38
5 pes sushi, 15 pes sashimi & spicy tunaroll
* Sushi & Sashimi for Two 69
10 pes sushi, 24 pes sashimi & signature rolls
* Poké Bowl tuna, salmon, or yellow 31
* Osaka Chirashi 35

18pcs of chef’s selected sashimi on sushi rice

»

*

*

*

-

Angry Dragon 19
Shrimp tempura, avocado inside, topped with
spicy kani. Ginger miso and eel sauce

Sex on the Beach 19
Shrimp tempura, spicy tuna inside, soy nori
vrap, topped with salmon, tuna, and avocado,
spicy aka sauce

Volcano 18

Tune mmmm yel \o vtail, cucumber roll,

sriracha and spicy kabayaki aioli

Valentine 19
Spicy crunchy tuna, avocado, and mango roll
wrapped in soy nori, encased in tuna,

wasapl IWldf,"U

Fire Dragon 18

Spicy crunchy turmmm pn‘n,m,m eel,
avocado and crunch on top, spicy wasabi aioli

Salmon Atami Roll 18
Spicy salmon, avocado, and mango inside,
topped with sliced salmon, Thai mango salsa

Takayama 18
Spicy crunc
SOy Nori w

y tuna, avocado jalapeno inside,
ap with bl nk;]qw)(‘ tuna

Imperial Sashimi 88
24 pcs of premium selected sashimi includes:
otoro, Jaj ni shrimp, king salmon,
tuna, baby % red snapper

* Imperial Sushi & Sashimi (2) 188

28 rn‘*mf upr"n e sashimi includs:
weet shrimp, salmon,
tuna, i;war)‘,‘ yellow m] red snapper
10pcs of sushi and lobster roll
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KITCHEN ENTREES
Lobster & Shrimp /. 36

Broiled half lobster & shrimp with sweet corn, fingerling potato & sugar snap peas.
Lemon butter sauce

Filet Mignon Cubes 71/~ 36
Caramelized seared filet mignon cubes with market vegetable, pommes pailles (crispy potato straws)
Parmesan Crusted Chicken Breast /4~ 28
Whipped potato & roasted broccolini, truffle mushroom cream sauce

Surf & Turf 39

Char-grill filet mignon & half lobster, roasted broccolini & fingerling potato,
port wine reduction & lemon butter sauce

Chilean XO Sea Bass 38

Charred brussels sprouts with parmesan, shimeji mushroom, tomato compote XO seafood sauce

Salmon /. 32

Grilled asparagus, whipped potato, charred lemon, herb & garlic brown butter sauce

/l/"'* 57/?/’” ) )
FERIVAKI fitisiomsmons = ol g
Chicken Breast 25 Mashed Potato Brown butter 8
Shrlmp 28 BI'OCCO“ Steamed or Sautéed 10
Salmon 30 Crispy Brussel Sprouts /4w 12
Ribeye Steak 30 Charred with garlic and parmesan
Charred Broccolini 4/ 12
I "” \GHI Al etable ,(?vl[ '7;‘11}‘("“'”“ aioli, grated parmesan
Chif:ken Breast 25 Crispy Risotto Balls Citrusaioli 44+ 12
e 28 CrabFried Rice 18
Salmon 30 b e rhe e L e
Filet Mignon 35 Ineappie rrie ICe Chicken or Shrimp
: Classic Fired Rice 15
Choice of Shrimp / Beef / Chicken / Vegetable
B ))
”I \LEIT OF KASHI AP Stir Fried Noodle Udon or Soba 16
Choice of Shrimp / Beef / Chicken / Vegetable
EXCLUSIVE MOBILE LOYALTY CUSTOMER CARE
OFFERS ORDERING REWARDS PORTAL

Send us feedback &
suggestions so we can
service you better

Receive exclusive
discounts for loyalty
members only

Easy ordering of
takeout & delivery
from your phone

Earn points for
every order &
redeem rewards

VIP:3801+ S1SPENT = 1.5 POINT 1400 POINTS=$100

EARNPOINTS REDEEM POINTS

BRONZE : 0750 STSPENT = 1POINT | | 200 POINTS=$10
SILVER: 7512000  $1SPENT=1POINT | | 450 POINTS=$25 73
GOLD:2001-3800  $1SPENT=1.2POINT | | 800 POINTS=g50 | EEro br=Ta

KASHI LUNGH SPEGIAL

LUNCH ROLL SPECIALS | any2RoLLS $13/3 ROLLS $16

*Tuna Roll

*Tuna Avocado Roll
*Spicy Tuna Roll

*Seared Tuna Scallion Roll
*Salmon Roll

*Salmon Avocado Roll

* Spicy Salmon Roll
Spicy Crab Roll

* Yellowtail Roll

* Philadelphia Roll
Boston Roll
California Roll

Shrimp Avo. / Cucumber Roll
Sweet Potato Temp. Roll
Peanut Avocado Roll
Avocado Cucumber Roll
Mixed Vegetable Roll

AAC Roll

SUSHI BAR LUNGH BOX ! sy e 20

SOUP/SALAD
SPECIAL ROLL
APPETIZER
SIDE

Seafood Bisque w. Shrimp & Scallop, Kashi Salad

American Dream Roll, Volcano Roll, Spicy Tropical, Salmon Atami
Spicy Tuna Gyoza, Golden Salmon, Spicy Tuna w. Chips, Kani Crunch
Salmon Sushi, Yellowtail Sushi, Shrimp Sushi, Tuna Sushi

SUSHI BAR LUNCH

* Poké Bowl

N LUNCH BOX 20

Parmesan Crusted Chicken Breast
Grilled asparagus, truffle cream sauce,
corn salad, chicken Belgian endive wrap,
crispy risotto balls with citrus aioli

* Sushi Lunch Slow Baked Salmon

Charred broccolini, kabocha pumpkin mash,

T crab cake & rice, creamy brown butter sauce
* Sashimi Lunch € y Lot

« Sushi & Sashimi Seared Filet Mignon Cubes

Sauteed with seasonal vegetable, corn ribs,
soy-braised beef with quail egg, rice

Teriyaki
Choice of Shrimp, Chicken or Salmon
Ribeye Steak +$4

Sauteed seasonal vegetable, corn ribs,
fingerling potato, rice

HIBACHI LUNGH

Vegetable
Chicken

Shrimp / Salmon
Fillet Mignon

10
®
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343 JERICHO TURNPIKE, SYOSSET, NY 11791

LUNCH DINNER
MON - SAT 11:00AM - 3:00PM MON-THUR : 4:30PM -10:00PM
SUNDAY ALL DAY DINNER FRI - SAT 4:30PM - 11:00PM
SUNDAY 1:00PM - 10:00PM
S 7 FOR JOINING MEMBER
AFTER 24 HOURS
In App Reward Download Kashi APP & Sign up Today!
0 Appstore B> GooglePley MORE TROMUS - RECEIVE STORE CREDITS
>> Search Kashi Sushi <<

WWW.KASHIJAPANESE.COM



	Kashi Syosset 9X16-TRIFOLD-IN
	Kashi Syosset 9X16-TRIFOLD-OUT

