FROM THE SUSHI BAR  cREesSreciats "

MISO SOUP @ + 5 SHISHITO PEPPERS V SASHIMI SASHIMI COMBOS* @ 'I:.O:KO':'(SbU ?:YLEk hashu, 1/2 boiled t
Wok charred with garlic, Hamachi* (yellowtail) 209 (served with miso soup) b;:ckpoz:rlicrgil ’r:gr ir:: :: chlz,aIIion c:eiariggs,er;adrl:l 109’
EDAMAME @V ginger, house-made yuzu Maguro* (tuna) 22 Chef’s choice of select sashimi g ’ ginger, ’
Choice of crushed salt, soy sauce ¢ 10 Hirame* (halibut) 16 @ For one « 26 / For two + 34 WAVY GRAVY
sriracha salt, or ginger salt « 7 Salmon* (sake) 18 & Curry-infused chicken broth, grilled chicken, cilantro,
TENDERLOIN KUSHIYAKI i i ~hi ;
Tako (octopus) 18 @ crispy nori chip, scallion « 18
FRIED VEGGIE Grilled tenderloin skewers, NIGIRI COMBOS*
spRING RQLLS v Served with house-made (Served Wlth mISO SOUp) E ......................................................................... §
2pce*6/4pce+9 kushiyaki sauce ¢ 15 NIGIRI SUSHI (2 pc) Chef’s choice of select nigiri : MUCHO MIDORI :
H hi* (vell i ne . Roasted green chile, chicken and pork broth, pork
TEMPURA STEAK FRIES amachi (yellowtail) - COMBO A 6 pc - 24 chashu, 1/2 boiled egg, black garlic oil, scallion,
Maguro* (tuna) 12@ - COMBO B 8 pc * 28 : .
. . cilantro, Fresno Pepper * 20
- Shrimp (6 pc) * 12 A basket of house thick-cut, Salmon* (sake) 108 - COMBO C 12 pc * 32
- Broccoli, onion, yam * 10 V crispy French fries. Served b (i) O 1
- Shrimp (3 pc) & veggie ¢ 12 with our garlic aioli * 8 Hirame* (halibut) 96 TOKYO NIGHTS
- Onion rings served with Tak ne SPE(IALTY SASHIMI Chicken and soy broth, grilled chicken, 1/2 boiled egg,
spicy mayo * 10 V [T SPICY TOFU TERIYAKI @V a _° (octop.us) naruto, red ginger, bonito flake, scallion, sesame seed ¢ 18
Fried tofu, ginger, house- Ahi Tataki 129
GYOZA (5 pc) made teriyaki sauce, Albacore* (white tuna) 12 HAMACHI CRUDO* MISO HIPPIE V
- Pork * 10 Tamago (sweet egg) 8 sea salt, Fresno peppers, crispy Py ) 9 , Py P,
TAKOYAKI Scallop* ne onion ¢ 20
CHICKEN KARA-AGE Lightly fried octopus-filled Spicy Scallop* 12@
. . . . ADDITIONAL TOPPINGS:
(kah-rah-ah-geh) Japanese chicken dumplings. Topped with Unagi (freshwater eel) 12 SALMON CARPACCIO [T bork Chashu » 6 Naruto (fish cak X
nuggets. Traditional fried umami sauce, sweet mayo, Ama Ebi* (sweet shrimp) 16 Fresh Atlantic salmon wrapped °." as. u aru.o (fish cake)
chicken thighs served with bonito flakes, scallion « 12 Masago* (flying fish roe) 108 in our blue crab blend. Lightly - Grilled Chicken * 6 - Scallion « 1
spicy mayo ¢ 10 Ikura* (salmon roe) 126 torched, topped with ponzu, - Tofu+5 - Crispy Onion ¢ 1
masago, scallion « 20 -1/2 Boiled Egg * 1
- Karma Chili Paste * 1 UPON REQUEST:
MAKI (8 pc Roll) KARMA CARPACCIO - Green Chili Paste 1 - Udon Noodles V ¢ 1
Add crunch to any roll .50 Pepper seared tuna, capers, wasabi
California 8 aioli, scallion « 18
Blue crab 12@
Lightly saard whie fua; house ROCKIN’ RAMEN LUNCH COMBO!
SPICY TAKO SUNOMONO @V Spicy salmon* 106 Lightly seared white tuna, house -
Tender, seasoned Fresh cucumber & sweet Spicy yellowtail* ne marinade, tobiko, crispy onion
octopus, house-made vinegar dressing over Eel cucumber 12 Sashimi 19 / Nigiri * 12 NEW!
spicy dressing over shredded daikon « 8 .
X ! . Shrimp tempura 10 AHI TATAKI TOWER* @ $22 COMBO
ouse spring greens * 10 Spicy krab 8
KARMA HOUSE V sp!cy | rz 106 Pepper seared tuna, tataki sauce, ] |
SEAWEED @V Spring greens with Ap'cy : ster 5 o wasabi pesto, scallion ¢ 18 Served 11am - 3 pm daily and ALL DAY THURSDAY!
. . . vocado
House spring greens creamy miso dressing * 5 .
with assorted veggies + 9 Cucumber avocado 8@V ULTIMATE TUNA TRIO* ANY RAMEN + YOUR CHOICE OF:
. - Chicken Kara-Age (kah-rah-ah-geh)
Sample plate of the previous three .
. .. Japanese chicken nuggets
specialty sashimis ¢ 22 ]
HOSOMAKI (6 pc Thin Roll) \ ; - Pork or Veggie Gyoza (3 pc)
* - Chicken or Veggie Fried Rice
@ Item can be prepared Gluten Free. Ask your server. v Vegetarian Sake* (salmon) 79 CHIRASHI DON* x P < ) 99
Tekka-maki* (tuna) 8@ Fresh sashimi cuts, authentic - Takoyaki (2 pc)
Negi-hama* (yellowtail, scallion) 8 @ Japanese garnishes, served over - Salmon Nigiri* (2 pc)
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne A = e . . - i iairi*
illness. Prices subject to change. Please inform your server of any split checks. We reserve the right to add 18% Kappa_makl (cucumber) 7 @V SUShI rice. Includes miso soup 32 Shr_lmp -ngll'l (2 pC)
gratuity to parties of 5 or more. ©2025 Karma Sushi Bar Grill « 25_0730b - California Roll 4 pC)

WE CAN NOT GUARANTEE ANY CHANGES OR SUBSTITUTIONS TO OUR MENU BASED ON BUSINESS VOLUME AND AVAILABILITY OF CERTAIN ITEMS.



LUCY* &
Tuna, avocado, roasted
red peppers, mango.
Wrapped with soy
paper and served with
citrus ponzu sauce.
(10% of the sales of
this item supports
local animal rescue
organizations) ¢ 16

SANTA FE* [

Spicy salmon, tempura
asparagus, Fresno peppers.
Topped with pepper seared
Ahi tuna, tataki sauce,
wasabi pesto, cilantro ¢ 20

FIRECRACKER
Tempura shrimp, krab,
cucumber, avocado.
Topped with spicy krab
mix, tempura crunch,
sushi sauce * 20

ALASKA* @
Salmon, blue crab,
avocado ¢ 15

PHILLY* @
Fresh salmon, cream
cheese, cucumber « 14

RIPTIDE* [T

Hamachi, Fresno pepper, avocado.
Topped with fresh salmon, crispy onion,
house-made creamy truffle sauce * 22

HARMONY &V

Tempura green onion, roasted red
pepper, mango. Topped with avocado,
ponzu, black sesame ¢ 18

SWEET AUTUMN Vv [
Tempura sweet potato, avocado, cream
cheese, yamagobo, honey ponzu ¢ 12

ROCKY POINT

Cooked shrimp, avocado, asparagus.
Topped with tempura crunch,

sushi sauce * 14

GREEN DRAGON

Tempura shrimp, krab, cucumber.
Topped with fresh avocado,
sushi sauce * 19

RED DRAGON*

Tempura shrimp, avocado, cream
cheese. Topped with spicy tuna,
sriracha ponzu, scallion 18

THE BROOKLYN & [
Smoked salmon, cream cheese,
capers, cucumber. Topped with
avocado, red onion, wasabi aioli,
cilantro * 20

FLYING DRAGON

Cooked shrimp, jalapeio,
roasted red pepper, avocado,
cream cheese. Tempura-fried,
topped with sushi sauce,
scallion « 20

SIGNATURE ROLLS

INSTANT KARMA*

Spicy lobster, cucumber, avocado.
Lightly fried, topped with spicy tuna,
sushi sauce, wasabi aioli, green onions,
black sesame seeds ¢ 22

KARMA*

Tempura shrimp, avocado, masago,
cream cheese. Topped with freshwater
eel, sushi sauce, wasabi cream,
sriracha « 22

VEGAS*

Tuna, salmon, cream cheese, avocado,
krab, masago. Tempura-fried, topped
with sushi sauce « 22

KAPTAIN KRUNCH
Tempura krab leg, spicy lobster, avocado,
cucumber. Topped with sushi sauce * 18

CATERPILLAR
Freshwater eel, krab, cucumber. Topped
with avocado, sushi sauce ¢ 20

RAINBOW*

California roll, topped with tuna, salmon,
ebi, hamachi, sea bass * 18

with blue crab « 22

BLACK CAT

Spicy lobster, tempura asparagus,
mango, avocado. Topped with black
sesame, sushi sauce ¢ 17

SURF & TURF* [

Shrimp tempura, cream cheese, avocado.
Topped with torched A5 wagyu beef
tartare, tataki sauce, wasabi pesto,
scallion « 24

VOLCANO

ENTORI

Offered with miso soup or
house spring greens

KARMA CLASSIC
FRIED RICE @
Grilled chicken, onion,
carrot, garlic, ginger,

edamame, sesame, egg * 19

KARMA BURGER*

80z, char grilled, brisket
patty. Monterey Jack
cheese, fresh avocado,
bacon, black garlic aioli,
tempura onion, steak
fries »« 20

BEEF YAKISOBA
Pan-fried soft noodles,
cabbage, onion, carrot,
garlic, red ginger ¢« 18
- Surf & Turf style:

(add shrimp) « 22

TERIYAKI

Steamed rice, scallion,
hibachi vegetables,

red ginger

- Grilled Chicken * 18 @
- Salmon « 22 @

- Spicy Tofu * 16 @V

BENTO BOX LUNCH

A Japanese-style box lunch
with a variety of house
specialties. Choose one of
our fresh selections below.

BENTO BOX LUNCH INCLUDES:
Hot or Cold Bento Entree

Miso Soup

Green Salad with Miso Dressing

California Roll (4 pc)
Veggie Tempura (3 pc)

COLD BENTO BOX

- Nigiri Sushi* (1 pc ea):
salmon, tuna,
yellowtail « 18 @

- Sashimi* (1 pc ea):
salmon, tuna,
yellowtail « 18 @

-lnari (3pc)* 15V

HOT BENTO BOX

- Teriyaki Chicken
& Rice * 18 @

- Teriyaki Salmon
& Rice * 18 @

- Spicy Tofu Teriyaki
& Rice * 16 @ Vv

VAYrMA

SUSHI « BAR * GRILL

Served 11 am - 3 pm daily
No Substitutions.

BENTO SALAD
UPGRADE * 3

Seaweed Salad &V
Spicy Tako Salad @

GLUTEN FREE
BENTO INCLUDES:
Hot or cold bento entree,
miso soup, green salad
with spicy house dressing,
4 pc shrimp roll, steamed
broccoli

VEGETARIAN BENTO
INCLUDES:

Hot or cold bento entree,
miso soup, green salad
with miso dressing, 4 pc
veggie roll, 3 pc veggie
tempura

KIDS MENU

Age 10 and under

KIDS RAMEN - 10
Chicken broth,
grilled chicken

FRIED RICE - 10 @

SAVE THE DATE!

TAKE A BREAK!
INDUSTRY CREW
HAPPY HOUR

- Chicken Karma would love to host your next
special event, meeting or holiday party.
We make events fresh, beautiful and delicious!

California roll, topped with baked
scallops, krab, spicy mayo, sushi sauce,
masago * 20 Ask your server about
ordering this “wasabi roulette” style!

Lightly fried soft shell
crab, shredded kani,
avocado, cucumber, sushi
sauce ¢ 18

MERMAID* @

Spicy tuna, avocado, cucumber.
Topped with yellowtail, sriracha,
ponzu, scallion « 22

- Veggie Vv

ALL DAY, EVERY MONDAY
Ask to speak to a manager for the people who make
hospitality happen in

about reserving our dining room. Flagstaff!

CHICKEN FINGERS 10
Served with steak fries

KIDS PASTA < 10
- Butter, parmesan v
- Marinara v

WANT FRESH WASABI? JUST ASK! 4 / SIDE OF ANY SAUCE * 0.5

*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. ©2025 Karma Sushi Bar Grill « 25_0730b

INSTANT KARMA' Karma Sushi Bar Grill eGift Cards
= are available at karmaflagstaff.com

WE CAN NOT GUARANTEE ANY CHANGES OR SUBSTITUTIONS TO OUR MENU BASED ON BUSINESS VOLUME AND AVAILABILITY OF CERTAIN ITEMS.

@ Item can be prepared Gluten Free. v Vegetarian

For more options, please ask your server.




