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%
% BLUE FIN SPECIAL SAUCES AND DRESSINGS
3 Our delicious menu is enhanced with special house made sauces and dressings
¢ Kimizu: Indirectly-warmed egg yolk with rice vinegar, sugar and special Japanese soup stock.
% Good for shellfish and cooked vegetables
3 Tosazu: A perfectly-mixed rice vinegar: dashi, shoyu, sugar, mirin and sake. Good for salad; thinly cut fish
g Sumiso: Miso, rice vinegar, sugat, mirin and yuzu. Good for fish, shellfish, seaweed and vegetables
¢ Ponzu: Rice vinegar, shoyu, citrus, dashi, sake and mirin. Good for thickly cut fish meat, crab and shellfish
§ CIA sauce: Our top secret sauce with a Japanese mayo base

Blue Fin sauce: Perfectly blended with rice vinegar, vegetable oil, ketchup and Japanese spices
%O%Doynamite sauce: Japanese mayo, garlic, lemon, sugar, goma and butter with snow crab
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APPETIZER

Edamame

lightly salted steamed soy beans

Yakitori

grilled teriyaki chicken on skewer

Gyoza

pork dumplings with ponzu sauce

Agédashi Tofu

lightly fried tofu with tempura sauce

Stuffed Mushroom

assortment of hamachi, snow crab, onions stuffed in Portobello mushrooms with C.I.A. sauce
Stuffed Tomato

tuna wrapped around rice and topped with spicy scallop (looks like tomato)

Tatsuta Agé

lightly battered and fried chicken flavored to perfection

Crispy Calamari

crispy calamari with tosazu sauce

Calamari Island

lightly fried calamari in our house special sauce

Soft Shell Crab

fried crab with ponzu sauce

Cucumber Roll Special

assorted fish wrapped in thinly sliced cucumber with spicy house sauce

King Crab Raft

king crab, asparagus, shredded cucumber, sprinkled with tobiko eggs with kimizu sauce
Dynamite

cooked shrimp, baby scallop and vegetables baked with tasty dynamite sauce

Négima

asparagus and green onions rolled in thinly sliced beef and sautéed in teriyaki sauce
Ankimo

specially flavored and steamed monk fish liver on cucumber served with sumiso and ponzu sauce on side
Saba

lightly salted broiled mackerel

Black Cod

broiled black cod marinated house sauce

Iidako

spicy marinated baby octopus

Maguro (Tuna) Tataki

black pepper, garlic and caper topped on lightly seared tuna with garlic and spicy oil sauce

SALAD
Green Salad

mixed greens tossed with tangy sesame dressing

Seaweed Salad

assorted seaweed and sliced cucumbers with tosazu vinaigrette
Sashimi Salad

assorted sashimi tossed with cucumbers and special house vinaigrette
Sunomono Salad

assorted fish, cucumbers and wakame seaweed with tosazu vinaigrette
Crispy Salmon Skin Salad

salmon skin served over sliced cucumber and wakame seaweed in tosazu vinaigrette
Seared Albacore Salad

seared albacore tossed with mixed greens and tangy ginger sauce

, SIDE ORDER
Rice
Shrimp Tempura
fried shrimp tempura served with tempura sauce
Vegetable Tempura
assortment of tempura vegetables with tempura sauce
Mixed Tempura
shrimp and fresh vegetable tempura with tempura sauce
Teriyaki Chicken
grilled chicken served with our house teriyaki sauce
Teriyaki Beef Sliced Steak
grilled sliced beef steak served with our house teriyaki sauce
Teriyaki Salmon
grilled salmon served with our house teriyaki sauce

Allergy information is available upon request.
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SOUP & NOODLE

Miso Soup 1.95
Traditional Japanese soy been soup with tofu, green onion and wakame

Asari Miso Soup (Bowl) 5.50
Asari (clam), tofu, shredded green onion and wakame with miso soup

Tempura Udon 9.50
tempura shrimps and assorted vegetables served over thick flour Japanese noodles in hot soup

Nabeyaki Udon 14.95

assorted fish, shell fish (asari and green mussules), a whole sweet shrimp, vegetables, egg and
crispy fried shrimp over thick flour Japanese noodles in hot soup

FROM SUSHI BAR
Your favorite nigiri sushi & sushi roll
DINNER COMBINATION
Served in a traditional Japanese bento box with miso soup, salad, & rice
California Combo
Teriyaki Chicken with 8 pcs of California Roll and 2 Egg Roll 15.50
Teriyaki Beef Sliced Steak with 8 pcs of California Roll and 2 Egg Roll 19.50
Teriyaki Salmon with 8 pcs of California Roll and 2 Egg Roll 18.50
Shrimp and Mixed Vegetable Tempura with 8 pcs of California Roll and 2 Egg Roll 16.50
Sashimi Combo
Teriyaki Chicken with Sashimi (3 pcs of Tuna and 2 pcs of Salmon or Albacore) 17.95
Teriyaki Beef Sliced Steak with Sashimi (3 pcs of Tuna and 2 pcs of Salmon or Albacore) 21.95
Teriyaki Salmon with Sashimi (3 pcs of Tuna and 2 pcs of Salmon or Albacore) 19.95
Mixed Tempura (3 pcs of shrimp & vegetables)
with Sashimi (3 pcs of Tuna & 2 pcs of Salmon or Albacore) 19.95
Tempura Combo
Teriyaki Chicken with Mixed Tempura 18.95
Teriyaki Beef Sliced Steak with Mixed Tempura 22.95
Teriyaki Salmon with Mixed Tempura 20.95
SASHIMI
Tuna (5 pcs) 10.50 (7 pcs) 13.95
Hamachi (5 pcs) 10.50 (7 pcs) 13.95
Salmon (5 pcs) 10.50 (7 pcs) 13.95
Albacore (5 pcs) 10.50 (7 pcs) 13.95
Half & Half (3 pcs + 3 pcs) 12.50 (4 pcs+4 pcs) 15.50
your choice of two types of fish from the above items 3 or 4 pcs each
Aji (Spanish Mackerel) (5 pcs) 12.50 A whole fish M/P
Toro (Blue Fin Tuna) M/P
Customer’s Choice M/P
- House Special -
Blue Fin Love Boat *3 to 4 servings 49.95

California Roll (8 pcs), Teriyaki Chicken, Mixed Tempura, Egg Roll (4 pcs), Inari (2 pcs),
Sushi (2 pcs ea.): Maguro, Hamachi, Sake, Albacore, Oranges (2 pcs)

SUSHI COMBINATION

Nigiri variety will be chosen by sushi chef daily. Any changes from this menu will be charged extra.

A Special *1 serving 14.50
California Roll (8pcs) + Nigiri Variety (7pcs)

B Special *1 to 2 servings 19.50
California Roll (8pcs) + Nigiri Variety (10pcs)

C Special *2 to 3 servings 29.50
California Roll or Spicy Tuna Roll (8pcs) + Nigiri Variety (15pcs)

Blue Fin Special Sushi on Lazy Susan *3 to 4 servings 49.95
California Roll (8pcs), Spicy Tuna Roll (8pcs), Inari (2pcs), and
20 pcs of Sushi (2pcs ea.): Maguro, Hamachi, Salmon, Albacore,
Shiromi (Hirame or Tai), Ebi, Tamago, Hokki Gai, Kani, and Masago
*No substitution for sushl



