SUSHI « BAR * GRILL

MISO SOUP @
Ask for vegetarian ¢ 4

EDAMAME @V
Choice of crushed
salt, Sriracha salt,
or ginger salt « 6.5

FRIED VEGGIE
SPRING ROLLS V

2pce*5 4pc-8

ASPARAGUS FRIES V
Tempura fried with
spicy mayo ¢ 8

DUMPLINGS

- Vegetable gyoza ¢ 8.5
- Pork gyoza ¢ 8.5

- Shrimp shumai ¢ 12

SPAM® MUSUBI
Seared SPAM, sushi rice,
furikake 7

SOFT SHELL CRAB
Lightly fried, tobiko, ponzu ¢ 18

STEAMED MUSSELS
Spicy coconut and lemongrass
broth, garlic toast « 14

BACON-WRAPPED SHRIMP @
Grilled jumbo shrimp, sweet
pineapple chili sauce * 15

TEMPURA

- Shrimp (6 pc) * 10

- Broccoli, onion, yam ¢ 8 V
- Shrimp (3 pc) & veggie * 12

BLISTERED SHISHITOS @V
Japanese peppers,
yuzu salt, ginger * 9

SPICY TOFU TERIYAKI @V
Fried tofu, ginger, house-made
teriyaki sauce, red chili < 10

OLIVIA’S GARDEN @

SEAWEED GV

Broiled salmon, arugula blend
tossed with balsamic vinaigrette,
avocado, cucumber, goat cheese,
fresh sweet peppers ¢ 16

GRILLED SHRIMP @

Jumbo shrimp, arugula, grape
vinaigrette, sweet peppers,
mango, red onion, cilantro ¢ 15

SPICY TUNA* @
Fresh ahi tuna, spicy house
dressing, tobiko, spring greens ¢ 18

Sesame, ginger,
spring greens ¢ 8

SUNOMONO @ Vv
Fresh cucumber, sweet
vinegar, daikon ¢« 6

TAKOMONO @

Our fresh Sunomono
salad topped with
sushi-grade octopus ¢ 10

HOUSE SPRING
GREENS - 5V

FROM THE SUSHI BAR

SASHIMI
Hamachi* (yellowtail) 17 @
Maguro* (tuna) 18 @
Salmon* 12@
Suzuki* (sea bass) 14 @
Tako (octopus) 15@
NIGIRI SUSHI (2 pc)

™ Hamachi* (yellowtail) 9@

A | Maguro* (tuna) 9@

B Salmon* 7@
Ebi (shrimp) 7@
Suzuki* (sea bass) 8@
Tako (octopus) 9@
Ahi tataki* 10 @

L. Albacore tataki* 10
Inari (sweet tofu) 6V
Tamago (sweet egg) 6
Unagi (freshwater eel) 1
Scallop* 12@
Spicy Scallop* 12@
Ama Ebi* (sweet shrimp) MKT

Smoked salmon 8@
Tobiko* (flying fish roe) 8.5@

ASK ABOUT OUR DAILY
CHEF’S SPECIALS

NIGIRI COMBOS* (includes miso soup)
COMBO A 6 pc: one piece each,

“A” items from nigiri sushi liste 17 @
COMBO B 8 pc: one piece each,

“B” items from nigiri sushi list « 20

SASHIMI COMBOS* @ (includes miso soup)
For one * 20 / For two « 27

MAKI (8 pc Roll)
Add crunch to any roll .50

California 8
Real crab 126G
Spicy tuna* 12@
Spicy salmon* 10 @
Spicy yellowtail* 12@
Eel cucumber 12
Shrimp tempura 10
Spicy krab 8
Spicy lobster 15 @
Avocado 8@V
Cucumber avocado 8@V

HOSOMAKI (6 pc Thin Roll)

Salmon* 75 @
Tuna* 859
Yellowtail* 85@
Asparagus 6.5V
Cucumber 6.5@V
Kimchi 5&
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SPECIALTY SASHIMI

AND DONS

AHI TATAKI* @
Pepper seared tuna, tataki sauce, wasabi
pesto, scallion ¢ 18

KARMA KARPACCIO* @
Pepper seared tuna, capers, wasabi aioli,
scallion * 18

ALBACORE TATAKI*
Pacific albacore, tataki sauce, wasabi aioli,
fried onion, scallion ¢ 17

ULTIMATE TUNA TRIO*
Sample plate of the previous three specialty
sashimis « 20

TEKKA DON*
Maguro, seaweed salad, kappa zuke, sushi
rice. Includes miso soup * 27

UNAGI DON
Freshwater eel, avocado, sweet sauce,
sesame, sushi rice. Includes miso soup ¢ 26

CHIRASHI DON*

Fresh sashimi cuts, authentic Japanese
garnishes, served over sushi rice. Includes
miso soup * 32

SPICY SASHIMI DON* @

Sliced salmon, yellowtail, tuna, fresh
cucumbers, spicy aioli on a bed of sushi rice;
finished with avocado, sprouts & tobiko.
Includes miso soup * 30
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TONKOTSU STYLE
Rich pork broth, pork chashu, boiled egg, naruto,
sesame, garlic oil, red ginger * 18

WAVY GRAVY

Curry-infused chicken broth, wavy noodle, grilled
chicken, cilantro, crispy nori chip, scallion ¢ 16

: MUCHO MIDORI

. Roasted green chile, chicken and pork broth,
pork chashu, boiled egg, garlic oil, sesame
seed, scallion, cilantro < 18 .

TOKYO NIGHTS

Chicken and soy broth, grilled chicken, boiled egg,
naruto, garlic oil, bonito flake, scallion ¢ 17

MISO HIPPIE V

Lightly spiced vegetarian tantanmen broth, fried
tofu, sesame seed, crispy onion straws, garlic oil,

scallion * 16

ADDITIONAL TOPPINGS:
- Pork chashu « 6

- Grilled chicken * 6

- Extra noodle < 3

-Tofue5
- Boiled egg ¢ 2

- Karma chili paste ° 1

- Green chili paste ¢ 1

- Naruto (fish cake) ¢ 2
- Crispy nori chips ¢ 1
- Scallion ¢ 1

- Crispy onion 1

AVAILABLE UPON REQUEST:
- Udon noodles V ¢ 1

- “Zoodles” low carb zucchini noodles V

- Vegan noodles V

AVOIDING GLUTEN?

Ask your server to designate your order as “gluten-free”;
some items marked @ are NOT automatically made that way.

@ Item can be prepared Gluten Free. Ask your server.

v Vegetarian

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness. Prices subject to change. Please inform your server of any split checks. We reserve

the right to add 18% gratuity to parties of 5 or more. ©2021 Karma Sushi Bar Grill « 22_1219b

INSTANT

KARMA!

Karma Sushi Bar Grill eGift Cards

are available in an instant at
karmaflagstaff.com




SUSHI « BAR * GRILL

LUCY* @
Tuna, avocado,

roasted red peppers,
mango wrapped with

soy paper, citrus
ponzu sauce.

(10% of the sales of
this item supports
local animal rescue
organizations) ¢ 13

KIDS

RAMEN - 10
Pork broth,
grilled chicken

FRIED
RICE - 10 @
- Chicken

- Veggie Vv

Veggie Roll

ALASKA* @
Salmon, snow crab,
avocado ¢ 14

ROCKY POINT @
Cooked shrimp, avocado,
asparagus, topped

with tempura crunch,
sweet sauce ° 12

GREEN DRAGON
Tempura shrimp, krab,
cucumber, topped
with fresh avocado,
eel sauce * 14

HARMONY @V
Tempura green onion,
red bell pepper, mango,
topped with avocado,
ponzu ¢ 12

INCLUDES:
Choice of entree,
fresh fruit, green
salad, fries * 10

ENTREE CHOICES:
Chicken Fingers
Mac N’ Cheese
California Roll

No substitutions
please.

VEGAS*

Tuna, salmon, cream
cheese, avocado, krab,
tobiko. Tempura-fried,
topped with sweet
sauce °* 16

PHILLY* @
Fresh salmon, cream
cheese, cucumber * 12

CATERPILLAR
Freshwater eel, krab,
cucumber topped
with avocado, sweet
saucer- 15

RAINBOW*
California roll topped
with tuna, salmon, ebi,
hamachi, suzuki ¢ 15

BONSAI* @

Spicy tuna, cucumber,
avocado, topped with fresh
yellowtail, ponzu, sriracha ¢ 16

KAPTAIN KRUNCH

Tempura krab leg, spicy
lobster, avocado, cucumber,
topped with sweet sauce ¢ 16

FLYING DRAGON

Cooked shrimp, jalapeio,
roasted red pepper, avocado,
cream cheese. Tempura-fried,
topped with spicy eel sauce,
scallion « 15

SCORPION ROLL*

Crispy soft shell crab, spicy
tuna, jalapeiio, avocado,
finished with scorpion sauce ¢ 18

TOKYO BAGEL @
Smoked salmon, cream
cheese, avocado ¢ 13

FIRECRACKER*

Tempura shrimp, krab,
cucumber, avocado, topped
with spicy krab mix, tempura
crunch, eel sauce * 14

KARMA*

Tempura shrimp, avocado,
tobiko, cream cheese,
topped with freshwater eel,
sweet sauce, wasabi cream,
sriracha ¢ 16

BLIND TIGER*

Tempura seabass, jalapefo,
roasted red pepper, topped
with spicy salmon, scorpion
sauce ¢ 14

E N TO RI Offered with miso soup or house spring greens.

BLACK CAT

Spicy lobster, tempura
asparagus, mango &
avocado with black sesame
& sweet sauce * 16

KAIBAB* @

Hamachi, cucumber,
avocado, tobiko, topped
with salmon, tataki
sauce, green chile aioli,
sriracha, scallion ¢« 16
RED DRAGON*

Tempura shrimp, avocado,
cream cheese, topped with
spicy tuna, sriracha ponzu,
scallion ¢ 16

ORPHEUM*

Spicy shrimp, tempura
asparagus, cream
cheese, topped with
ahi tataki, avocado,
wasabi pesto, tataki
sauce ¢ 16

VOLCANO

Baked scallops, krab over
California roll with spicy mayo,
THREE AMIGOS* & sweet sauce, tobiko ¢ 18
Spicy tuna, avocado,
jalapefio, cucumber.
Topped with ahi tataki,
seared albacore, spicy

tataki sauce, cilantro ¢ 18

WANT FRESH WASABI?
JUST ASK! » 4

SIDE OF ANY SAUCE ¢ 0.5

@ Item can be prepared Gluten
Free. Ask your server.

v Vegetarian

SPAM® & KIMCHI FRIED RICE
Seared SPAM, spicy kimchi,
garlic, ginger, topped with a
fried egg ¢ 15

KARMA CLASSIC FRIED RICE
Onion, carrot, garlic, ginger,
sesame, mushroom, egg

- Grilled Chicken or Pork Belly ¢ 16 @
- Vegetable * 14 &V

KARMA BURGER*
Char-grilled, Monterey Jack
cheese, fresh avocado, bacon,
tempura onion, steak fries ¢ 18

YAKISOBA

Pan-fried noodles, cabbage,
onion, carrot, mushroom, garlic
- Chicken or Pork Belly ¢ 16

- Vegetable * 14

TERIYAKI

Steamed rice, scallion,
hibachi vegetables,

red ginger

- Grilled Chicken * 18 @
- Salmon « 22 @
- Spicy Tofu * 16 GV

AVOIDING GLUTEN?
Ask your server to designate your order

as “gluten-free”; some items marked @
are NOT automatically made that way.

*Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness. Prices
subject to change. Please inform your server of any split checks.
We reserve the right to add 18% gratuity to parties of 5 or more.
©2022 Karma Sushi Bar Grill = 22_1219b



