BREWSHI

Open 4 to close
Closed Sundays

ZENSAI (Appetizers) & SALADS

Loaded Miso- Shitake mushrooms & tofu topped with nori and
green onion $2
€damame- Doybeans with sea salt $4
Inari Pocket- Sweet tofu stuffed with rice and vegetables $2
Thai %pring Rolls - crisp vegetables wrapped in a spring roll

served with 3 sauces: peanut Thai, sweet chili and our zesty citrus. $5

Sunomono salad- cucumber salad tossed with rice vinegar $3
Add shrimp $2
Ocean salad- wWakame seaweed salad seasoned with sesame oil $4
$quid Salad- Served in a light ginger sauce with veggies $5

Tahitian Salad- $re's own version of Poisson Crul Mired Poke
salad consisting of hamachi, ahi, and salmon marinated in lime juice

Add fresh seared tuna or fresh seared salmon $2 and coconut milk tossed with veggies! $0
dide of rice $1
MAKI (Rolls)

Colorado Street- Krab, cream cheese, avocado & cucumber. $1
ldaho MaKi- Fresh smoxed Idaho ruby red trout with cream
cheese, sprouts, fried potato & carrots all rolled in crushed Kettle
chips topped with a spicy fry sauce. $9

Reel California- Fresh crab, cucumber, carrots, sprouts, &
avocado drizzled with citrus sauce. $%

$p~{der MakKi- Fried soft shell crab, sprouts, carrots, cucumber
& real crab rolled futomaki topped with kabayaki and dots of Sriracha.

$n

lling of Fire- Bpicy tuna with mixed peppers, green onions,
tobiko & topped with our fire sauce. $%

Kamikaze- Spicy tuna and real crab with mixed peppers, fresh
veqgies, cream cheese, tempura fried topped with zesty citrus sauce
and fire sauce. $N

Timezone- Tempura fried shrimp, bbg eel, cucumbers, sprouts,
rolled inside out topped with sesame seeds & spicy citrus sauce.  $l
SRB Salmon Roll- Smoxed salmon, fried salmon skin, sprouts,
cucumber, avocado % kabayaki. $%

Over the Rainbow- Krab, cucumber, topped with hamachi, tuna,

salmon and avocado. $10

Every Thursday - Catch of the Day Rollll

The Hot %pot— Spicy hamachi, cucumber, jalapeno peppers, &
mango. Served with Sriracha sauce and chili flakes.  $9
La’rerpi\\ar— Kani kama salad(Krab, panko bread crumbs, Sriracha & fish
sauce), bbq eel, & cucumbers topped with avocado.  $10

Loco &ringo- Snow crab, mango, cream cheese, jalapeno, green
onions, lime juice, guacamole all rolled in tortilla chips!  $10
Pacific Nw Native- Smoked trout, bbq eel, cream cheese, green
onion, lemon zest topped with avocado, kabayaki, & sesame seeds. $n

The Big Ernie- Smoxed salmon, snow crab, cucumber, cream
cheese and green onion inside. Topped with avocado, jalapeno & fire
sauce. $9

The Roll of Soul- Spicy tuna, mango, cucumber, sprouts topped
with avocado. Served with fire sauce and kabayaki sauce. $9

Mile ngh 5hrimp— Tempura Fried Shrimp, Mango, Cream
Cheese, fresh veggies. Served with Kabayaki and Citrus sauce.  $9
Hapw Buddha- Fresh veqgies, mango & fried tofu topped with
avocado & sesame seed.  $1

Market Pricel

Soy wrapper available on request

MONGOLIAN BOWLS
SERVED ALL DAY-EVERYDAY! Your choice of steamed rice or soba noodles stir-fried with assortment of fresh veggies. $10

Curry Thai Chicken- Tender grilled chicken breast
served with a spicy coconut curry sauce.

Opyder's Nest- Fried soft shell crab, fresh crab and
sprouts served with Kabayaki sauce.

Kahuna Bowl- Seared tuna with a zesty citrus sauce.
Buddha Bowl- Fried tofu with plum sauce.

SASHIMI- 4 cubes of fresh fish on skewers

Maguro (tuna) $3
Seared Maguro $2
Sake (salmon) $1
Seared Dake $1

Teriyaki Grilled Steak- Tender sirloin steak in a
teriyaki sauce.

Teriyaki Smoked Salmon- Smoked salmon fillet in a
teriyaki sauce.

Tempura Shrimp- Tempura shrimp in our zesty citrus
sauce with Kabayaki sauce.

NIGIRI- 2 pieces of fresh fish on rice

Maguro (funa) b4
Dake (salmon) $3
Tobiko (flying fish roe) $3
Kani (crab) $4
Ebi (cooked sweet shrimp) $3
Tempura Shrimp $5

HAPPY HOUR SPECIALS — FROM 4-6 DAILY
Spicy TUNA RoLL, CALIFORNIA ROLL OR SPicY HAMACHI ROLL $5
INARI POCKET $1

Consuming raw or undercooked pork, beef, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.



