
Umi Sushi Bar 
● Just for Beginners ■ Intermediate Tasters 

♦ Advanced ♦♦ Expert 

 

Maki 
● Cucumber Roll shredded cucumber and sesame inside, seaweed outside   $  4.25 
● Asparagus Roll shredded asparagus and sesame inside, seaweed outside   $  4.25 
● Avocado Roll avocado inside, rice and sesame outside      $  4.25 
● Shrimp steamer jumbo shrimp and sesame inside, seaweed outside    $  4.50 
■ Salmon Roll fresh Salmon and sesame inside, seaweed outside      $  4.50 
■ Tuna Roll fresh Tuna and sesame inside, seaweed outside     $  4.50 
■ Yellow Tail Roll fresh Yellow Tail and sesame inside, seaweed outside    $  4.75 
● Vegetable Roll avocado, cucumber, steamed carrot & asparagus inside, rice outside  $  4.50 
● California Roll imitation crab stick, avocado & cucumber inside, rice outside   $  4.50 
■ Alaska Roll fresh Salmon, avocado and cucumber inside, rice outside    $  4.50 
● Boston Roll steamed jumbo Shrimp, avocado and cucumber inside, rice outside  $  4.50 
♦ Smoked Salmon Skin Roll crispy Salmon skin and cucumber inside, rice outside  $  4.50 
■ Philly Roll smoked Salmon and cream cheese inside, rice outside    $  4.50 
■ Spicy Tuna Roll chunks of spicy Tuna inside, rice outside     $  4.75 
♦ Eel Roll smoked Eel and cucumber inside, rice and sesame outside    $  4.75 
● Shrimp Tempura Roll deep fried crispy Shrimp inside, rice outside    $  4.75 
■ Red Snapper Roll Red Snapper and cucumber inside, rice and sesame outside   $  4.50 
● Baltimore Roll shredded crab stick, mayo and avocado inside, rice outside   $  4.50 
  Maki Combo (Any three of the above)        $12.50 
 

Nigiri Sushi and Sashimi 
A la Carte (2 pieces per order) 

Nigiri Sushi fish and rice underneath  Sashimi Sushi fish and Vegetable underneath 
 

♦ Masago flying fish roe          $4.00 
♦♦ Ikura Salmon roe          $4.00 
● Inari bean curd           $4.50 
● Ebi cooked Shrimp          $4.00 
● Kani crab stick           $4.00 
■ Hirami Red Snapper          $4.50 
♦ Saba Mackerel           $4.50 
■ Tako Octopus           $4.50 
♦ Hokkigai surf Clam          $4.50 
♦ Ika Squid            $4.50 
■ Sake Salmon           $4.50 
■ Smoked Salmon           $4.50 
■ Maguro Tuna           $4.50 
♦ Unagi Eel            $4.50 
■ Hamachi Yellow Tail          $5.00 
■ Seared Black Pepper Tuna         $5.00 
■ Super White Tuna          $5.00 
  

Chef’s Specialties 
● Maryland Roll jumbo lump crab meat, mayonnaise, Japanese seasoning, avocado  $10.00 
♦ Rock & Roll Eel, crab stick and cucumber inside, avocado slices outside   $11.00 
■ Spider Roll soft shell Crab and fish roe inside       $10.00 
♦ Rainbow Roll Crab stick, avocado and cucumber inside, selection of fish outside  $11.00 
♦ Dragon Roll tempura Shrimp inside, Eel and fish roe outside      $12.00 
■ Futo Maki cooked Shrimp, crabstick, tofu, fish roe & vegetables inside, seaweed outside $12.00 
■ Ultimate Tuna spicy Tuna, tempura crumbs inside, black pepper tuna, avocado outside $13.00 
● Chesapeake Roll Shrimp tempura and lump Crab meat inside, sliced avocado outside  $13.00 
♦ Alaska Beauty Salmon, avocado and cucumber inside, fresh Salmon and Red Tobiko outside $12.00 
♦ Kamikaze Roll black pepper avocado and tempura crumbs, spicy Tuna and fish roe outside $13.00 
■ Volcano Roll Tuna, Salmon and Yellow Tail, rice outside, seaweed outside   $12.00 
♦ Silly Eel Roll spicy Tuna, and tempura crumbs inside, juicy Eel and avocado outside  $11.00 
■ Red Dragon Roll Shrimp tempura inside, spicy Tuna outside     $12.00 


