SMALL
DISHES

s KANI SALAD 18

CRAB, MASAGO, CUCUMBER
SCALLION & SPICY MAYO, TEMPURA FLAKES

AT B
o TATAKI 28
SALMON @ TUNA ® or TORO 35

,;.ﬁ" FLASHED SEARED , TOPPED WITH MANGO
: ONION, TOMATO, YUZU PONZU SAUCE

CRUDD 24
#” FLUKE ® YELLOW TAIL e LAVRAKI

é;f . THINLY SLICED, YUZU-ORANGE SAUCE, SHISO
Gy

i AVOCADD BOMBA 24
,'"“""" HALF AVOCADO FILLED WITH
ol SPICY TUNA @ CRAB SALAD @ or SPICY SALMON

T ar SUSHI MENU
- I_u N E H MASTER CHEF
SPEEIAL JAY PARK

LUNCH FOR ONE zs
2 PCS OF TUNA SUSHI e 2 PCS SALMON SUSHI
AND MYKONOS ROLL

SPICY TUNA, CUCUMBER, AVOCADO
FLUKE, YUZU-KOSHU, SHISO

LUNCH FOR TWO &5
4 PCS OF TUNA SUSHI e 4 PCS SALMON SUSHI

MYKONOS ROLL

SPICY TUNA, CUCUMBER, AVOCADO
FLUKE, YUZU-KOSHU, SHISO

SOLOMON FRESCO ROLL
SALMON, SHRIMP TEMPURA, AVOCADO, CUCUMBER
LEMON, SPICY MAYO, KABAYAKE, TEMPURA FLAKES

FOLLOW THE
LEFKESNJ.COM ol

EXCITEMENT
KESDELRAY.COM




ROLLS

Inside-Out, with Rice and Nori

SIGNATURE
ANGRY TUNA 28

SPICY TUNA, AVOCADO, TUNA, SCALLION
GARLIC FLAKES, SRIRACHA, KABAYAKE

DYNAMITE 28

SPICY TUNA, AVOCADO, CUCUMBER, SEARED YELLOWTAIL
ONION FLAKES, CHEF’S SPICED SOY SAUCE

SANTORINI 28

SHRIMP TEMPURA, CUCUMBER, AVOCADO, CRAB,
SCALLION, WASABI TOBIKO, SPICY MAYO, KABAYAKI

MYKONOS 28

SPICY TUNA, CUCUMBER, AVOCADO
FLUKE, YUZU-KOSHU, SHISO

HADES TRYDENT 28

YELLOW TAIL, AVOCADO, JALAPENO
SCALLION, WASABI TOBIKO, SPICY MAYO

GO TORD

The Most Precious of the Blue Fin Tuna *TOro"”
Marbled, Luscious & Delicate .... Undeniably Delicious

PERSEUS 38

TORO, AVOCADO, ARARE
KABAYAKI, TRUFFLE MAYO, SRIRACHA, SHISO

SEARED TORO 38
SEARED TORO, SHRIMP TEMPURA, AVOCADO
CUCUMBER, SHISO, FRIED GARLIC FLAKES
KABAYAKE, BALSAMIC SAUCE, TOBIKO

SALMON LOVERS
SOLOMON FRESCO 24

SALMON, SHRIMP TEMPURA, AVOCADO, CUCUMBER
LEMON, SPICY MAYO, KABAYAKE, TEMPURA FLAKES

LEFKES PHILLY 24

SALMON, CREAM CHEESE, CUCUMBER, AVOCADO

SHRIMP TEMPURA
LESTI GARIDA 25

SHRIMP TEMPURA, AVOCADO, SPICY TUNA, SCALLION
SPICY MAYO, EEL SAUCE, TEMPURA FLAKES

TRADITIONAL

SUSHI ® SASHIMI

INSIDE-OUT ROLLS ® HAND-ROLLS
SUSHI  INSIDE-OUT ROLL

OR OR
SASHIMI HAND-ROLL
KANI g 14
TUNA & 14
SALMON & e
SEARED SALMON & 14 "“
YELLOWTAIL & 14 ;&&
FLUKE & 140
SHRIMP B 14
EEL B 14
FATTY TUNA 15 35
HAND-ROLL ONLY
SCALLOP 8 24
SALMON ROE B 14
FLYING FISH ROE & 14 S

ADD TO ANY TRADITIONAL ROLL 2
CUCUMBER @ AVOCADO @ ASPARAGUS
ONION FLAKES @ TEMPURA FLAKES @ SCALLION
® TOBIKO @ MASAGO e IKURA
e S0Y PAPER ®

SIDE SAUCES 3
TRUFFLE MAYO @ EEL SAUCE
SPICY MAYO @ CHEF’S SPICED SOY
PONZU SAUCE



