SOUP & SALAD

Miso Soup 2.50
Soybean broth with seaweed & tofu.

Onion Soup 2.50
Chicken broth with mushrooms & crispy onion.
Seafood Miso Soup 6.50

Scallop, shrimp and crab mixed with shredded
vegetables in a miso broth.

Spicy Seafood Miso Soup 6.50
Our seafood miso soup described above with a

spicy Japanese kick!

Seaweed Salad 5.95
Seaweed seasoned to perfection with sesame

seeds & red pepper.

* Tuna Avocado Salad 11.95

Kani Salad 5.95
Shredded crab and cucumber with crunch in a

creamy sauce.

Avocado Garden Salad 495
QOur house salad topped with avocado and

sesame seeds.

Green Salad 4.50
Fresh romaine lettuce and grape tomato topped

with our delicious ginger dressing.

Sashimi Salad 7.95
Organic spring mix, tuna, salmon, avocado, and

mango with white Yuzu dressing.

KITCHEN APPETIZERS

Edamame 4.95
Steamed Japanese soybeans w. sea salt.

Pork or Veggie Gyoza 5.95
Japanese pan fried dumplings.

Shrimp Shumai (SteamedorGispy) 5.95
Steamed or crispy fried shrimp dumplings.
Japanese Popcorn Chicken 2 6.95
Very flavorful and very addicting !

Chicken Yakitori (2) 5.95
Grilled chicken on skewers with teriyaki sauce.
Japanese Spring Rolls (4) 3.95
Crispy fried spring rolls w. savory dipping sauce
Shrimp & Veg Tempura 7.95
Chicken & Veg Tempura  7.95
Beef Negimaki 7.95
Broiled thin slice of Angus steak wrapped w. green
scallion inside w. teriyaki sauce.

Agedashi Tofu 4.95
Flash-fried tofu steaks with tempura dipping

sauce.

Roast Duck Roll 22 13.95
Boneless roast duck on naan bread with avocado,

spring mix, and drizled with teriyaki-balsamic glaze.
Hamachi Kama 9.95
Grilled yellowtail “collar’; with moist cheek-like

meat. Must try!

Sauteed Oysters (6) 9.95
Freshly shucked oysters, light fried, sauteed in

garlic butter.

Grilled Calamari 8.95

Cumin-scented, BBQd whole calamari sliced in
rings with special seasoning.

Kumo Fried Calamari 7.95
Mango salsa & sweet Thai chili sauce for dipping.
Mango Shrimp 9.95

Butterfly split with mango and sweet & sour

dipping sauce.

Rock Shrimp Amazing 9.95
Florida rock shrimp, flash-tempura fried, tossed in
creamy spicy glaze.

SUSHI BAR APPETIZERS

Blue Crab Quesadilla 10.95
Fresh quesadilla with blue crab, cream cheese, and

onion, drizzled in spicy mayo.

Tuna & Lobster Tapas 10.95
Spicy tuna, Maine lobster daw meat & avocado atop
tempura-fried Japanese egglant with miso-eel sauce.
Salmon & Crab [Z2 9.95
Blue claw crab meat is paired with slices of

salmon and jalaperio in yuzu dressing.

Jalapeno Salmon or Yellowtail 9.95
Freshest yellowtail or salmon with sliced jalapeno

on top, drizzled with a citrusy ponzu sauce.

Tuna Pizza 11.95
Homemade scallion pancake topped with blue fin

tuna, and onion with tofu spicy mayo.

New Tuna Tataki Z3 11.95
Tuna steak seared tataki-style & sliced, with light
sesame-scented dressing & grated fried fennel.

* Flashy Tuna 3 9.95

Flash-seared albacore white tuna is wrapped in

English cucumber and topped with citrus mango

salsa.

Tuna Tower 11.95
Glistening tuna, ripe avocado, and tobiko flying

fish roe in a savory spicy mayo sauce.

Sushi Appetizer 7.95
4 generously-sliced, perfect pieces of assorted raw

fish atop sushi rice.

New Sashimi Appetizer [Z219.95
7 slices of pristine fish, with its own “chef’s topping”.
Pepper Tuna Tataki 8.95
Quick seared pepper tuna sliced thin over a bed of
mixed greens with wasabi mayo and crunchies.
Pepper Tuna Fajita 9.95
Pepper-crusted tuna, kani crab, homemade

guacamole, spicy mayo.

KUMO SIGNATURE ROLL

* Angry Bird Roll 12.95

White tuna rubbed with 7 spice, avocado, crab & lobster
salad, soy paper wrapped, topped with wasabi tobiko and
Jjalapeno slice.

Surf & Turf Roll 14.95
Fresh Maine lobster & seared filet mignon, mango, yaki-niku

sauce on bottom.

Godzilla Roll 11.95

Spicy tuna & crunchies topped generously with avocado in a
spicy creamy sauce.

Sweetie Roll 12.95

Spicy tuna & crunchies topped with tuna, heart-shaped,
with honey wasabi sauce.

Scallop Roll Z3 13.95
Scallop tempura, spicy crab, asparagus & avocado, sesame

soy paper wrapped, with garlic aioli and eel sauce

Fried CalamariRoll ZA  13.95

With cucumber & jalapeno, spicy crab, soy paper wrapped,
topped with avocado and yuzu creamy garlic sauce.

Crabby Shrimp RollZA  13.95
Shrimp tempura, mango, cucumber & asparagus, wrapped

in soy paper, topped with spicy Alaskan snow crab, tobiko

and eel sauce.

* Crazy Tuna Roll 12.95

Inside is pepper tuna with onion, avocado and honey wasabi
sauce. Qutside is spicy tuna & tempura crunchies.

* Baja Roll 12.95

Tuna, yellowtail, salmon and jalapeno wrapped in soy paper,
topped with homemade guacamole.

*

Kumo Roll 15.95
Fresh Maine lobster, mango, avocado, tobiko, soy paper
wrapped, with tuna avocado on top with honey wasabi sauce.

Iron Man Roll 13.95
Spicy crab crunch, avocado, and Albacore tuna rolled in

chili soy paper, topped with spicy crunchy tuna and honey

wasabi sauce.

Pacific Southwest Roll 13.95
Spicy rock shrimp tempura, generously topped with avocado,
and diced salmon in mango salsa with microgreens.

Tuna Volcano Roll 12.95

Inside is whitefish tempura, cream cheese, and asparagus.
Slices of tuna and avocado on top w. cool creamy sauce.

Napoleon Roll 14.95

Layers of spicy crunchy tuna, lobster salad, eel, avocado, and
white tuna, drizzled in spicy mayo and eel sauce.

Naruto Roll 12.95

Tuna, salmon, crab, avocado, and tobiko wrapped in English
cucumber, with spicy yuzu (Japanese citrus) sauce.

Out of Control Roll 13.95
Tuna, salmon, yellowtail & asparagus, topped with torched tuna,
salmon, yellowtail, with rice crunches and spicy miso sauce.

Paradise Roll 14.95
Spicy lobster salad, shrimp tempura & banana tempura
rolled in soy paper with yuzu (Japanese citrus) mango sauce.

The American Dream Roll 12.95
Shrimp tempura and cucumber, topped with spicy lobster, kani
crab, drizzled with spicy creamy sauce.

SUSHI & SASHIMI A LA CARTE

One Piece Sushi or Two Pieces Sashimi (some exceptions)

* TUNA 275 * CAVIAR
Super White Tuna (scolar) 2.75 Salmon Roe (lkura) 2.5
White Tuna (Albacore) 2.75 Flying Fish Roe (Tobiko) 2.5
Spicy Tuna 2.75 Black Tobiko 2.5
Tuna Belly (Toro) 7 Red Tobiko 2.5
* SALMON 55 Wasabi Tobiko 2.5
Smoked Salmon 2.5 * SHELLFISH
Wild Salmon S.P. Red Clam 2.5
* YELLOWTAIL 275 Crabstick .
Baby Yellowtail S.P. Squi 2.5
. Octopus 25
WHITEFISH Sea Scallop 2.5
FIu_ke 25 Jumbo Cooked Shrimp (bi) 2.5
Stripe Bass 2.5 Sweet Shrimp (Amaebi) 3.5
Mackerel 2.5 Sea Urchin (Uni) 4
BROILED EEL Snow Crab 4
Fresh Water Eel (Unagi) 2.75 King Crab 6
Eel Avocado 2.75 Maine Lobster 5
RAW COOKED
Tuna 5.50 California 5.50
sal 5.50 Philadelphia 5.50
aimon : Alaska 5.50
PepperTuna 5.50 Boston 5.50
Yellowtail Scallion 5.50 gnrfmp é\vocadg ggg
; rimp Cucumber .
Yellowtail Jalapeno 5.50 spicy Crunchy Crab 6.50
Tuna Avocado 6.50 Eel Avocado 6.50
Tuna Cucumber 6.50 Eel Cucumber 6.50
Salmon Avocado 6.50 Shrimp Tempura 6.50
Sal c b 6.50 Chicken Tempura 6.50
aimoh tucumber - Salmon Skin 6.50
Spicy Crunchy Tuna 6.50 Dragon Roll 9.95
Spicy Crunchy Salmon 6.50 Spider Roll 12.95
Spicy Crunchy Yellowtail 6.50 VE\GETP}\BLE c a50
: vo or Asparagus or Cucu .
Sp!cy Crunchy Scallop 659 AAC (Avo, Asparagus & Cucumber) 5.50
Rainbow Roll 9.95 Honey Roasted Peanut Avo  5.50
King Crab Rainbow Roll 15.95 Sweet Potato Tempura 5.50

SUSHI BAR ENTREES

Served with Miso Soup and Green Salad
Chef’s Selection of the Freshest
No Substitutions Please
* Sushi Regular 16.95 California Roll Dinner 15.95

7 pieces of assorted sushi served with Lots of what you love: 3 California rolls.
California roll or a tuna roll. * Spicy Maki Combo Dinner16.95

* Sushi Deluxe 19.95 Spicy crab roll, spicy salmon roll, and spicy
9 Rieces of assorted sushi served with a yellowtail rol.
Spley runa irich ok * Maki Combo Dinner 14.95
Safsh I Reg ular 20.95 California roll, tuna roll, and salmon roll.
18 pieces of assorted raw fish. * Sushi & Sashimi For Two 44.95
* Sashimi Deluxe 23.95 , - - ’
B e et ﬁ plece: ofsa{shl, t15 plelcles of sashimi, and a
* Tri-Color Sushi 2295 :Zy l"\",a:__'g"“:_'m' 41.95
p usni For ITwo .
3 pestuna, 3 pes salmon, 3 pes yellowtail and
aspicy crunchy tuna roll. 18 pieces of sushi and a Godzilla signature roll.
* Tri-Color Sashimi 26.95 * Kumo Chef’s Special For Two 59.95

6 slices of tuna, 6 slices of salmon, and 6 slices of 8 pieces of sushi, 18 pieces of sashimi, 4 sauteed
yellowtail. oysters, and a chefs special roll
* Sushi & Sashimi ForOne  22.95

5 pieces of sushi, 12 pieces of sashimi, and a spicy

KITCHEN ENTREES

Served with Steamed Rice, Miso Soup & Salad
$2.95 Extra For Hibachi Fried Rice
TERIYAKI
Grilled over flame, then broiled and served with Japanese teriyaki sauce
Choice of: Chicken, Salmon, or Tofu 16.95
Choice of: Angus Steak, Roast Duck, Shrimp, or Scallops 19.95
Choice of: Filet Mignon or Chilean Sea Bass 22.95
Combo: Choose 2 of: Chicken, Shrimp, Steak, Salmon, Tofu or Scallops 23.95

TEMPURA

Japanese dlassic delight, light crispy fried with vegetables, with dipping sauce

Choice of: Chicken & Vegetables or Vegetarian Only 16.95

Shrimp & Vegetables 18.95
YAKI UDON NO STEAMED RICE

Thick, smooth, and satisfying Japanese wheat flour noodles quick-stirred in pan w. vegs

Choice of: Angus Steak, Chicken, Shrimp, Scallops, or Tofu 15.95

Nabeyaki Udon Soup: Fish Cake, Chicken, Vegs, and Shrimp Tempura 15.95
YAKI SOBA NO STEAMED RICE

Thin spaghetti Japanese buckwheat noodles quick-stirred in pan w. vegetables

Choice of: Angus Steak, Chicken, Shrimp, Scallops, or Tofu 15.95

CHEF SPECIALTIES

Angus Steak Negimaki 18.95
Broiled thin slice of Angus steak wrapped around green scallion w. teriyaki sauce
Bronzini 18.95

Pan-seared filets of bronzini atop beautiful fresh greens and fanciful vegetables. Served with savory
yakiniku soy-BBQ dipping sauce on side.

Seafood Pineapple Fried Rice 15.95
Presented Polynesian-style in halved pineapple
Seafood & Risotto [Z2 25.95

The perfect risotto scented with basil is paired alongside shrimp & scallops in miso-teriyaki sauce

HIBACHI FRIED RICE LARGE SIDE ORDER, NO SOUP OR SALAD
Egg & Vegetable Hibachi Fried Rice 6.95
Chicken, Angus Steak, or Shrimp Hibachi Fried Rice 8.95

* This menu item consists of or contains meat, fish or shellfish that are raw or
not cooked to proper temperature to destroy harmful bacteria and /or virus.
Consuming raw or under cooked meats, fish or shellfish may increase your risk
of food-borne iliness, especially if you have certain medical conditions.




