	SALADS...
	Prices

	***Maguro (Tuna) Salad
Fresh Sashimi Tuna and avocado chunks seasoned in mild spice sauce served in the wine glass.
	9.95

	IKA (Squid) Salad 
Salad Seasoned squid served in mild spice sauce
	6.25

	Seaweed (chuka) Salad 
Fresh seasonal seaweed with cool, mildly spicy vinaigrette
	4.25

	House Salad
Iceberg lettuce dressed with Ginger, Garlic Cilantro, Creamy Peanut, Honey Mustard, or Ranch dressing
	4.25

	Sasu Fish Salad
Seaweed salad with red snapper, mixed with bits of jalapeno peppers, masago & avocado, dressed with Sasu sauce and salsa
	10.95

	Salmon Salad
Fresh chopped salmon topped with avocado, masago, sesame seeds, snow crab over a bed of pico de gio, served with a ginger ponzu sauce
	9.95

	Sasu Chef Salad
Mixed baby greens with shredded kani, tuna tataki served with ginger ponzu sauce
	8.95

	
	

	SOUPS...
	

	***Avocado Cream
Smooth, silky avocado cream topped with chunks of crabmeat, green onions, fine herbs & spices
	6.00

	Miso Soup
Traditional Japanese Miso (bean paste), green onions, seaweed, tofu 
	3.00

	Chicken Soup
Japanese chicken soup with vegetables
	4.00


*** Chef Recommended
