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MARSSA
SUSHI LOUNGE

SoUrP

Miso Soup 5
wakanme, Tofu, Scallions

Spicy seafood Miso 14
Shrimp, Snow Crab, Onton
Shiitake Mushroowms, Tofu
wakame , Sriracha

SALAD
Seaweed Cucumber Salad 9

_apanese Cucumber, Seaweed,
Sesame Seed, Sanbalzu

*Sp’w% Sashimi salaot 18
CMD‘P‘P!;DI Tung, Y&LLDW’C&I'LL, Salmon
Avocado, Cucumber, Spring Mix
BeLt, S}s'wg Ponzu Dressing

APPETIZ ER

*Tuna Cocktatl 1.5
cubed Tuna, oOnion
Spley Ponzu Vinaigrette

*Seared CaJ' un Albacore 15
Oogj un Spieed Albacore Tuna

Crispy Ownion, Ginger-Garlic Ponzu

*Hamacht carpacclo 16
Yellowtatl, Astan Pear Pico

*Salwmown Carpaccio 14
Salmown, Sliced Ownion, caper
Black Pepper, olive oil, Ponzu

SIGNATURE ROLLS

cmmhg cel 1€
Tempura battered, BBR Eel, Avocadlo
Cream Cheese, Snow Crab, Eel Sauee

*Tiger 19
Shrimp Tempura, Snow Crab
Avocado, Spicy Tuna, Bel Sauce

*Tropical salmon 18
Tuna, Salwon, Avocado
Mango, Lemow Juice

*piable 19
Sp’wg Tuna, Tuna, Wasabi Aloll
cucumber, wasabt Tobllkeo

HOUSE ROLLS

Avocado and Cucumber £
Avocado, Cucumber

california 14
Swow Crabweat, Avocadp, Cucumber

*Spr’,c(Lj Tunga 15
Spicg Tuna, cucuraber

*Spi,c(Lj Scallop and Crab 16
Sp’ucg Aloll, Dleed Scallops
Swnow Crabweat, Avocado

Soft Shell crab 18
Soft shell crab, Snow Crabwment,
Avocado, Cucumber

XNIGIRI / SASHIMI
2pos per oroler
Tuna 9 Yellowtail £ Albacore 7 Cajun Albacore €
Salmon 7 Octopus € Scallop 9 Swnow Crab leg 10
X SEASONAL SPECIAL

Please ask Your server about avaiLabiLL‘tg and wmarket price.

Black Throat Golden BYe Sea Bream

King \(eLLowta’LL Sea Urchin

_ack Mackerel Medium Fatty Tuna Fatty Bluefin Tuna _japanese Half Beak

Reo Sea Bream Sock BYe Salmon Striped jack Dowmestic Wagyu Beef

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions



