


Soup Salad Sushi Bar

Miso Soup 225 Green Salad 3.25 'ﬂppeﬂzef‘
5 Mushroom Soup 3.25 HAvocado Salad 528
“ Hol & Sour Soup 3.26 Seaweed Salad 6.26 “Mini Pizza 8.25
Spicy funa, spicy salmon, chopped
%Tom Yum Shrimp Soup  5.25 “Spicy Kani Salad 6.25 ovocodo & jalopeno. Served we chefs
“Spicy Seafood Miso Soup 6.25 Black Pepper Tuna or ~ 12.25 Specialsauce
Shrimp, scallep, crab meat, fofly Sabian SEIu d Seafood Ceviche 8.26
mushroom and seallion in spicy Scwect block pepper iU o Salon B Tuna Tartar 10.25
T soop spring. Mixed W spicy yuzu souce Chepped funa, jolapens salsa W
Edomame Soup 6.75 it
Coconut curry broth wi. groen Srispy Shredded Duck Satad 1028 saimon Tartar 9.25
bean & king crab meats green in houge special sauce Chopped solmon we mango & chefs
special souce

ﬁ.[ r ﬂpp [. er gﬁaﬂ?rmnu gu.tngpﬂmlg 71.26

in tin sliced huna Served we Laasabi

Edamame 425 Lobster Rock n’ Roll 125y v e 2
2 e 4 Sichimi Tuna Tataki 9.25

Pork Gyoza 6.26 Lohy ’;{'}f} H‘é‘:‘“" potatos noode it S
lka Butter 8.25 scalion served W spicy LUzl
Gritled squid . buller souce Snow Crab Caoke 10.256 Emiosauce 2

Baked wi pincapple grape frul souce New Style Sashimi 1228
Indian Pancake 5.25 \Grilled Sea Scallops 11.25 [ena saimon yellowdail Served
mmylwarwawm cLTY S (i ] wi three distinctive sauce
ori Cal . 8.25 & gpicy souce Truflle Salmon 11.25

rspy Galamari . Seared salmon, tnyfle & black tobito.

Deep fried colamarn Served wt Chicken Lefiuce Wrap ~ 9.258 ., rnﬂm‘i{m
swicel chill souce Diced chicten, vegefable & howin sauce

Baked Sal 11.25 & Yellowrtail Jalapeno 10.25
Rock Shrimp 825 Bd ginon g Yellowtall jalopens Wi soy yuzu souce
Fricd baby shrimp W cocontd Suhmnmwjfcdm_umcrbafabm'cr 2
wiasabi sauce & bated ko perfection Garlic White Tuna 925

% Crispy Fish Wonion 6.26 Bacon Inoki Roll 126 i obio Served s g,uzz.r:xim
Deep fried while fish, basi, Bocon wropped W inolt mushoorm
creameheese W spicy INyme sauce Served w. BBQ souce
Beef Negimaki 8.256 Crispy Peking Duck 10.25
j ] Shredded peting duck, scalion, eueumber
&D&:ﬂimﬂac&oimmrfcucppcdm gcr et e LA # jon pancate.
5 wvid LT

Black Cod Miso 12.26 e
Gnlled biock cod in a miso sauce
Food Rllergies? | you hive a food aiergy. please speak lo he ouuner, manager, chef or
oL Server, Corsoming ra o unckercoobed meals, powallry, sedgioocd, shelfesh, or egeg may

MeTecse o rst of feodborne dress, especially § o hove el meclioo covsdifions:




Sushi & Sashimi 1 {a Carte

Tuna 3 King Crab 4.75
Yellowtail 3 California Uni 4.75
Salmon 3  Tunao Belly mp
Scallop 3  Blue Fin Toro Otoro mp
White Tuna 3 Siripe Bass 2.75
Eel 3 Shrimp 275
Sea Eel 3 Mackerel 2.75
Octopus 3  Spanish Mackerel 2.75
Smoked Salmon 3 Squid 275
Roll & Hand Roll
Tuna Roll 4,75 Salmon Roll 575
% Spicy Crunchy Vegelable Roll 5.25
Salmon Roll 4.75 Salmon Skin Roll 4.25
California Roll 4.256 King Crob Avocado Roll  9.26
Eel Avocado Roll 5.75 % Spicy Scallop Roll 7.25
% vellowtail Jalapeno Roll  5.25 % Spicy Crab Roll 1.25
Yellowlail Scallion Roll 5.25 Sweet Polato Roll 4.25
% Spicy Tuna Raoll 5.75 Alaska Roll 575
Avocado Roll 3.75
Food HH-GFQ‘I’E‘S? ¥ o e @ Jood oy please speat bo e owmer, monogey, chef or ol server. o

mecs, poiaivye seaiood. shelfish, or epg moy noease ot sk of bodborme finass

especialy § o have o

Ama Ebi 3

lkura 3.25
Egg 2.25
Kani 2.26
Baby Yellowtail 3.75
Tobiko 2,75
Fluke 2.76
Red Clam 2.75
Bontan Ebi 4.75

Philodelphia Roll 6.26

Boston Roll 6.25
Shrimp Tempura Rell  6.25
Spider Roll 9.26
Shrimp Asparogus Roll  5.25
Rainbow Roll 11.25
Dragon Roll 10.26

Peanut Avocado Roll  4.75

g rener o emdernoobed
nechcol condilions,




Chef Special Rolls

. .

“Tomo 13.25
&i’!y(:r:r:l‘u Sakrer B ovoocks rscle, ovilace . secred solmen,
teatler frorwe, crigpy e Dal & iobelo, Servecd e chefl specil sovce

A Viking 12.25
Eel, avocade, crunchy made, funa, salmon, pelouutal
on the lopped w. spioy sauce
Magical 11.26
Lobster mango salad, lepped we fried wihite fizh, lempuro
flates, ginger & thai special maye sauce

“Dynamite 12.25
Tuna, salmon, avocado, cucumber, mango inside,

r spicy crab meat & lobito on fop

#. & nNaruto 11.25

Salmon, lura, yellowtal, crabmeal, avocade
& masage inside, urapped in hin sbeed cucumber

4 Spicy Mama
Epicy fung, spicy yellowrol spicy salmon, cnunch &
asporagus wrapped in comb scawieed

lﬂmuzing
Yellowrall, funa, salmon, avocado, lopped we scaliop,
' | wazabi zalsa & chefls special souce

% Spider Man
Saff shell crab lermpura, mango, avocado, lopped
Lt spicy tuna, jalopeno & spioy Thai chik sauce
Girl On Fire
Seallop, shnmp fempura & avacado fopped L
seared yellowdal Served we chefs special sauce

12.26

13.25

13.256

14.26

Manhatian Roll

Nobu 13.25
Seared luna, asparagus ingide, lung, saimon, yellowda, ecl,
crunchy, three colors tobike on lop w chef specialz souce

Yoshi's 12.26
shnmp fempura, cucumber lopped we ol avocado,
fobika Served with cgl souce
“Volcano 9.26
Deep-fried white una, avacado, iobilo we spicy claning sauce
% Angry Dragon 13.26
Shrmp fempura & spicy lung, lopped we spicy crab
meal wrapped in oy bean paper. Served w ruiia
mizo sauce & baail of
% Ajisai 13.28

Spicy erunchy salman, mango, fopped we ung, suicet
shnmp, cel avocodo & obibo. Sorved w mango sauce
% Sweet Heart 13.25

Spicy tuna, evocode, lempura flate & lobito, wrapped
e fresh luna
Pink Lady
Spicy funa, avocods, crunchy. fop w seared luna &
red wine pear ue black nce

% Manhattan
Tuna & avocado lopped w yeliowsol, jolopena,

omon Served w jalapeno cifrus sauce

Raleigh 16.95
Lobster lempura, cucumber & avocado lopped
mango & seaweed salad Served w. chefls special souce

14.26

12.26




Special fitchen Dinner ... oo e e

Pan Seared Chilean Sea Boss 24
Served w. seasonal mixed vegeloble & orange miso glaze
Mango Chicken or Shrimp 16.25/19.26
Grilled chicken or shrimp wi fresh mango. red ordon & mango sweel chill sauce
isai Miso Salmon 19.25
d & marinated salmon wi fermannd sauce
X0 Grilled | Choice of: Ehrim&l [ Scallop / Steak 20.25
Grilled we seasonal mixed vegetables & X0 sauce
Herb Crusted Rock of Lamb 26.25
Dusted we six spices saulved W asparagus, crispy rmashed faro & basid ol
King of the Sea 26.26
Souteed lobsler, sea sealops, jurmbo shamps and salmon Served we chefls special souce
Cri Red Snapper 22.26
Deep fried red snapper w pincapple, seazonal vegelables w sweel § sour sauce
% Thai Curry | Choice of: Chicken / Shrimp / Vegelable 16.25/17.26/13.25
Grilled we seasonal mixed vegelables in chefls rmid spicy clrry
sai Ribeye Steak 23.26
sl ribeye sieak. seasonal mixed vegelables we herb crust sauce
% Sakura Shrimp 20.25
Grilled shrimps, scazonal mixed vegelables we Japancse spioy Sauee
Plum Duck 24.25
Roasted half of duck, served w seasonal mixed vegetables & plum wine souce
Fliet Mignon 26.26
Grilled Angus Filet Mignon served we seasonal chef picted fresh vegelables in a lerragon red wine sauce

Soft Drinks Side Order

Soda 2.25 White / Brown Rice 1.6
Dict pepsi, pepsi, sprite, selizer, ginger ais, ice loa Oganic Black Rice 2.25
ity < % Spicy Mayo 1
Spring Waler 25 Eel Sauce 1
Orange/Cranberry Juice 25

x.r@féa;r Sea




Sushi Bar Entrée

Served wi, soup or salad

Sushi Deluxe 18.25
9 pos assovied sushi we one funa rod

% Chef Special Sushi Platter 23.26
12 pos assonied sushi L one spicy iuna od
Sashimi Deluxe (16 pes) 20.25
Chef Special 25.25
Sashimi Platter (271 pegy
Sushi Sashimi For 1 22.25
9 pea sashimi & & pea sushi w one
Colforria roll
Chirashi 17.286

15 agsorted raw fish, egg & pickles over nice

% Tuna or Salmeon Lover 20.28
4 peg sushi 6 pos sashimiy, one spicy funa
or spicy chunchy salmon ol

% Sushi For 2
18 pee sushi, one dragon roll & one
spicy erunchy solmaon rof

% Love Boal For 2
10 pos sushi, 12 pee sashimi we one
spicy funa ol & dragon ol

TRoll Combo

Served L miso soup or green salad

Combo R 14.25
Tura Roll, Eel Rvocado Roll, Yellowdan Scallion Roll

Combo B 13.25
Safmaon Avocado Roll, Caiifornia Rofl, Tuna Roll

40.25

48.25

éntrée from the Titchen

Teriyaki Dinner

Served we soup or salad & rice

Chicken 13.256
Shrimp 16.25
Ribeye Steak 18.25
Salmon 16.26

Neo Chicken

Served Wi nce, soup or salad

Sesame

Chicken 12.26
“General Teo's

Chicken 12.25

Tempura Dinner
Seorved w soup or salad & rice
Shrimp Tempura  13.25

“Combo C

% Pad Thai

Japanese Fried Rice
Served W soup or salad

Chicken Fried Rice 11.25
Beef Fried Rice 12.28
Shrimp Fried Rice 12.25
Vegetable Fried Rice 9.25

Noodles Dishes

Served w. soup or salad

12.26/13.25
(Chicken or Shri

Thm siyle stir-fned noodles
saulted W gy, bean sproul,
poanutz & scalhons

Yaki Udon
Shir - fried noodie w
shrrmp & chicten

13.26

15.26

Yellowfol Jalopeno Roll, Spicy Tuna Roll, Spicy

Crunchy Saimon Boll



Tunch Special 1:00am - 1.00pm

THilchen
Served w soup or aolod & e
Chicken Teriyaki
Salmon Teriyaki
Shrimp Teriyaki
Vegelable Tempura
Shrimp Tempura
Sesame Chicken

“ General Tsos Chicken

Rice & Noodle

Served W soup or salod
Chicken Fried Rice
Beef Fried Rice

Shrimp Fried Rice
Vegetable Fried Rice

% Pad Thai (Chieken er Shrimp)

Yaki Udon (Souteed)
Tempura Udon (Soup)

Sushi Bar Tunch
Served w soup or salad
Sushi Lunch

& pes suzhi. one Colffornia rell

Sashimi Lunch (10 pcs)
Sushi & Sashimi Combo

8.25
9.25
9.25
7.25
9.25
8.25
8.25

B.26
9.25
9.25
7.26
9.25/10.25
8.25
9.25

11.25

12.256
14.25

4 pes sushi. 6 pes sashimi, ane Caljornia roll

Chirashi Lunch

11.25

Sushi Bar Tunch Benlo $13.25

Served w. seawsecd salad, miso soup & nce

Box R: 3 pos tuna sashimi. 3 pes tuna sushi
& one Alasta roll

Box B: 3 pcs salmon sashimi, 3 pes salmon
sushi & one eel avocado roll

Box C: 3 pos yellowtail sashimi 3 pes
yelowdal sushi & one California roll

Titchen Tunch Benlo

Served we shumat salad, soup & rice

$11

Choice of one roll:
Tuna Roll/ Salmon Roll/ California Roll
Choice one of the following:

Teriyaki: Chicken/ Salmon/ Shrimp/Tofu/ Beef Negimaki

Tempura: Chicken/’ Shrimp/ Soft Chell Crab
Curry: Chicken/ Shrimp/ Salman

TFavorite Roll

Served w miso soup & green salad

Any 2 Rolls or Any 3 Rolls 8.75/11.75
California Vegelable

Tuna Avecado % Spicy Tuna

Salmon Yellowtail Scollion

Tuna Yeliowlail Jolopeno

Shrimp Tempura Philadelphia

Sweet Pototo Salmon Skin

White Tuna Avocado & Spicy Grunchy Salmon
Eel Avocado Peanul Avocado

White Fizh Tempura  Boslon

Salmon Avocado Eel Cucumber
Cucumber & Rvecodo




T.919.831.9907 /9908 | F.919.831.9906
427 Woodburn Road, Raleigh, NC 27605
wwiw.gjisainc.com | Like us on Facebook

Open Hours
Mon-Thur: 11:00am-10:00pm | Fri: 11:00am- 11:00pm
Sal: 11:30am- 11:00pm | Sun: 12:00- 10:00pm
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