
 

 

 

Crunchy Spicy Tuna *    $15 

crunchy cucumber, spicy tobiko sauce 

Spicy Tuna California Roll   $14 

Salmon Twin   $14 

fresh salmon, smoked salmon, avocado 

Financial Tower*                                           $15 

shrimp tempura, avocado, furikaki rice cracker,  

chili pepper, wasabi mayonnaise 

Salmon Skin Roll  $9 

salmon skin, green onion, kaiware, yamagobo,  

bonito flakes 

Spider Roll *  •  $15 

tempura, soft shell crab, tobiko, endive 

Vegetable Roll Hand Cut    $10 

King of Fish *   $17 

toro, avocado, takuwan, black tobiko 

Black Valley *    $15 

shrimp tempura, crab meat, black sesame, chili pepper 

Volcano Ano *                                          $15 

albacore, avocado, habanero tobiko, Japanese 

style hot sauce 

California Roll    $14 

crab meat, avocado, cucumber 

Shrimp Tempura *  •  $15 

shrimp tempura, asparagus 

Spicy Tuna *   $14 

endive, spicy tobiko sauce 

KYO-YA SUSHI 

Nigiri Sushi 

Awabi - abalone 

Toro - fatty tuna  

MP 

MP 

 Hokkigai – surf clam 

Anago - salt water eel  

$7 

$8 

 Tuna Tataki – seared tuna 

Hotate – scallop  

$9 

$9 

Maguro – tuna  MP  Unagi - fresh water eel  $11  Ebi – shrimp  $8 

Mirugai - giant clam  MP  Aji – horse mackerel  $8  Uni - sea urchin  $12 

Suzuki - striped bass  $7  Hirame – halibut  $10  Organic Tamago  $5 

Sake – salmon  $10  Tai – red sea bream  $9  Ika – squid   $7 

Kanpachi - amber jack  $9  Ikura - salmon roe  $8  Smoked Salmon  $8 

Shiro Maguro – albacore  $11   Tako – octopus  $7   Amaebi - sweet prawn  $12 

Buri – yellow tail $11  Zuwai-Kani - king crab  $10  Shimaaji – striped jack  $8 

        

        

sushi – 2 pieces / sashimi – 4 pieces (sashimi is double the price of sushi) 

Specialty Rolls 
 

  

 

 

 

Celebration Roll* $16 

lobster, avocado, tuna, white fish, tobiko  

 

 

 

 

 

Rock-n-Roll *   $16 

unagi, avocado, kaiware, shiso leaf 

 

 

Hanabi Roll  $15 

albacore, avocado, yamagobo, tobiko, spicy sauce, 

barbecue sauce  

 

 

 

 

 

 

 

 

 

Hot Green *  $14 

salmon, jalapeno pepper, yamagobo, avocado 

 

Executive Chef Kunihiko Oshikawa ~ Master Sushi Chef Akifusa Tonai 

 

Consuming raw or undercooked fish or shellfish may increase your chance of a foodborne illness 

*soy bean skin    seaweed   spicy  • sesame seed 

 


