
on  t h e  s k y  t e r r a c e

Presented by Executive Chef Dennis Hogue  
and Chef de Cuisine Saul Rodriguez

*Menu Advisory: The Washoe County District Health Department 
advises that eating raw, or undercooked animal food, or animal 
foods that are not otherwise processed to eliminate pathogens 
(such as meat, poultry, eggs, milk, seafood or shellfish) poses a 
potential health risk to everyone, especially the elderly, young 
children under the age of four years, pregnant women, and other 
highly susceptible individuals with compromised immune systems. 
Thorough cooking or processing of foods to eliminate pathogens 
reduces the risk of illness. All rolls contain sesame seeds.

nigir i  sushi

tuna/maguro

seared tuna/tataki

yellowtail/hamachi

salmon/sake

quail egg shooters

freshwater eel/unagi

mackerel/saba

flying fish roe/tobiko

scallop/hotategai

quail egg with tobiko

salmon roe/ikura

surf clam/hokkigai

squid/ika

albacore/white tuna

egg/tamago

red snapper/tai

shrimp/ebi

surimi crab/kani

octopus/tako

smoked salmon

fried tofu/inari

upside down shrimp

b e v e r a g e s
tea, coffee or milk	 4.49
iced tea	 4.49
chai tea	 4.99
red bull/red bull sugarfree	 5.99
soft drinks	 4.49
s.pellegrino/fiji 	 500ml  3.99
	 liter  5.99
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maki sushi

mountain*
crystal shrimp and spicy mayonnaise topped with 
spicy surimi crab, tuna, salmon, tobiko, and unagi 
sauce

dragon
tempura shrimp, cucumber and spicy mayonnaise 
topped with unagi, avocado, and unagi sauce

high rol l*
tempura salmon and lemon topped with seared 
tuna, avocado, cilantro, mango sauce, and unagi 
sauce

f i recracker*
tempura shrimp, fried jalapeño, cream cheese, 
topped with tuna, ebi, avocado, togarashi, unagi 
and mango sauces

sunset
crystal shrimp, spicy surimi crab and cucumber 
topped with ebi, avocado, mango sauce, and 
unagi sauce

dynamite*
spicy surimi crab, asparagus, cucumber, topped 
with salmon, ebi, avocado, spicy mayonnaise and 
unagi sauce

mermaid
crystal shrimp and spicy surimi crab topped with 
grilled scallops, green onion, unagi sauce and 
spicy mayonnaise

cherr y blossom*
tempura shrimp and spicy tuna topped with 
seared tuna, avocado, and unagi sauce 

tornado*
tempura salmon and jalapeño, topped with 
salmon, avocado, unagi and mango sauces

godzi l la
yellowtail roll, tempura style, topped with green 
onion and sriracha

spicy scal lops*
scallops, sriracha, tobiko and green onion

f i re and ice*
spicy scallops, salmon, tobiko and green onion

jason
spicy grilled scallop, green onion, tobiko,  
unagi sauce and spicy mayonnaise

neptune
salmon skin, octopus, tobiko and unagi sauce

volcano*
spicy tuna, avocado, cucumber and
spicy sauce

at lant is*
tempura shrimp and spicy mayonnaise topped 
with unagi, seared tuna, avocado, unagi sauce

sky terrace
tempura shrimp, surimi crab, and spicy 
mayonnaise topped with avocado and unagi 
sauce

paradise
crystal shrimp, spicy surimi crab, and cream 
cheese topped with ebi, avocado, green onion, 
sriracha, and unagi sauce

san francisco
tempura shrimp, avocado, green onion and spicy 
mayonnaise topped with unagi sauce

king kong
shrimp, surimi crab, cream cheese, green onion, 
tempura style, unagi sauce

vegas*
tempura shrimp, avocado, and cucumber topped 
with spicy tuna, black tobiko, wasabi mayonnaise 
and unagi sauce

s ierra*
spicy surimi crab, tempura shrimp and thin lemon 
slices topped with salmon, ebi, avocado, cilantro 
and unagi sauce

futo maki
traditional japanese vegetable roll

007
tempura salmon, surimi crab and lemon topped 
with avocado and unagi sauce 

phi l ly
smoked salmon, cream cheese and green onion

caterpi l lar
unagi, surimi crab, and cucumber topped with 
avocado and unagi sauce

spicy tuna*
tuna, sriracha, green onion and 
tobiko

cal i fornia
surimi crab and avocado

ninja*
tempura shrimp, cucumber and spicy 
mayonnaise topped with avocado, 
yellowtail, black tobiko and unagi 
sauce

cr ystal  shr imp
deep fried shrimp, spicy 
mayonnaise, and unagi sauce

rainbow*
tuna topped with yellowtail, salmon, 
maguro and tobiko

rooster*
tempura shrimp, spicy surimi crab, 
cucumber, topped with seared 
tuna, salmon, togarashi, unagi and 
mango sauces

f i reman*
tempura shrimp and spicy tuna 
topped with salmon, avocado, 
habañero sauce and unagi sauce

salmon skin
fried salmon skin, green onion and 
unagi sauce

calamari  rol l
fried calamari, spicy surimi crab,  
avocado, green onion and 
unagi sauce

hand rol ls
(Two pieces per order)

All rolls contain sesame seeds

long rol ls long rol ls long and  
hand rol ls

a l l - y o u - c a r e - t o - e a t  s u s h i
Includes miso soup, cucumber salad, seaweed salad, edamame and your choice of green tea ice cream, ginger ice cream or mochi.  

Sashimi NOT included in all-you-care-to-eat. Please finish all of your order including the rice before ordering more.

LUNCH • 11 am to 4 pm • 29.99  |  DINNER • 4 pm to closing • 39.99
Dungeness Crab available upon request for additional 15.00.




