P .
MARSSA

Master Cl-lcf Fujigathcrs the freshest seasonal ingrcdicnts and fuses them with traditional Japancsc and modern culinary
tcchniqucs. “Omakasc” or the “l trust menu” is also available at the sushi bar...Trust the Cth to Create Foryou.

Nigii Classic Sushi by 2 P/'cccs
Waggu/Amcrican Kobe Beef MFP E bi/F cuadorian Tigcr Shrimp 7 HamachVJaPancsc Y ellowtail 9
T oro/Mediterranean T una Beng MP Anago/Taiwancsc Seael 7 Maguro/Hawaiian Tuna 9
Tamago/E_gg Custard 6 Shake/Scottish Salmon 7 K ani/Canadian Snow Crab ch 10
8
8
8

”ca/\)apancsc Squid 7 Tako/\)apancsc Octopus Uni/Catahna |sland Sea Urchin 12
T ombo,/C anadian Albacore 7 Tai/JaPancsc Red SnaPPcr
Hotategai/Mcxican Sca"oP 7 Unagi/JaPancsc Fresh Water E el

! jus/;i 5 olls

California Roll snow crab salad, Japanesc cucumber and avocado 12

Spicg Tuna sPicg tuna, kaiware radish sprouts 12

Soft Shell Crab crispy soft shell crab, snow crab, smelt roe, Japanese cucumber, avocado rolled in soy paper | 6
Kainbow snow crab salad, Japanese cucumber rolled with tuna, salmon, whitefish, and avocado 18

Tigcr tempura shrimp, avocado and snow crab salacl...toPPed with spicg tuna and sweet cel sauce 18

Crunchy E_c] fresh water ee]] SNOW crab, cream cheese, avocac{o..‘tempura fried with sweet eel sauce 18

TroPical Salmon, tuna and avocado rolled with salmon, sliced mango and a squeeze of lemon 18

Spicg Cejun SPng tuna and Japanese cucumber..with cajun secared albacore and gingergarlic ponzu sauce 18
Hamachi Vcrdc Yc”owtail, scallions, and | hai chilis toPPecl with cilantro and tlﬁinlg sliced limes 18

TcmPura Spicg Tuna sPicg tuna, avocado, and scallions rolled with nori tempura fried toPPed wasabi aioli 18

Marssa Box sushi Osaka stgle sushi. Lagers of tuna, snow crab, rice, smelt roe, toppecl with wasabi caviar 21

igccialties

Tuna Cocktail cubes of big eye tuna in Maui onion, black pepper vinaigrettejulienne scallions 1%
Crab Martini snow crab Iegs in a cucumber-sweet sake sauce toPPecl with Hging fishroe 1%

T amari Sca“op slices of tuna around sPicg sea sca”ops with wasabi gging fish roe and wasabi aioli 18
Ca_jun Albacore tataki Cajur\ sPice seared albacore , daikon radish, ginger-garli&}:)onzu sauce 19
Maguro yuzu sauce Togorasl'\i scared big eye tuna, JaPanese cucumber, yuzu-miso sauce 19
Hamachi CarPaccio Japanese 3e”owtail, Asian pear Pico de ga“o sauce, daikon radish, cilantro 19
The “Marssa” Chef Fujis nine creation sampler of specialty sashimi and sushi- 38

“]:uji’s Dinner Chef Fuji’s creation including five courses with dessert (subjcct to availability) 85

55as|1imi
Tuna 19 Yc"owtail i9 Assortccl T una, 9c||owtai|, salmon, and whitefish 29

Che{:’s Spccial The chef displays seven of his freshest fish of the clag for this Iarge sashimi P]atter. 70

Dinner

Sashimi Dinner T una, 3ellowtai|, salmon, whitefish, octopus served with steamed rice and miso soup 42
Sushi Dinner T una, 9e||owtai|, salmon, whitefish, shrimpj crab leg, fresh water eel, and Flying fish roe with a
(alifornia and SPiC9 tuna hand rolls, served with miso soup 42



