
EDAMAME				    6

MISO SOUP				    5
Served with tofu

SEAWEED SALAD			   7

MIXED GREEN SALAD			   7

CUBE SALAD				    7
Avocado, cucumbers and baby tomatoes 
with soy dressing

STARTERS

CEVICHE
TUNA 					     9
Wasabi tobiko, soy sauce, lime juice, fresh wasabi 
and fresh crushed ginger 

JUMBO SHRIMP			   10
Salsa, cucumber, mango and avocado

WHITE FISH				    9
Salsa and cucumber

WHITE TUNA				    10
Salsa and mango

SCALLOP 				    10
Salsa and avocado 

VEGGIE CEVICHE			   9
Mango, cucumber, baby tomatoes and avocado

NIGIRI (2)

SASHIMI

TUNA					     6

SALMON				    6

BELLY SALMON				   6

WHITE FISH				    5

WHITE TUNA				    5

YELLOWTAIL				    6

BELLY  YELLOWTAIL			   7

MACKEREL				    5

SHRIMP				    5

EEL					     5

SMOKED SALMON			   5

SOY MARINATED TUNA			  6

TORCHED BELLY SALMON		  5

TORCHED WHITE TUNA		  5

SCALLOP				    6

SPICY SCALLOP				   6

MASAGO				    5

TOBIKO				    5

BLACK TOBIKO				   5

UZU TOBIKO				    5

TUNA					     8

SALMON				    8

BELLY SALMON				   8

WHITE FISH				    7

WHITE TUNA				    7

YELLOWTAIL				    8
		
BELLY  YELLOWTAIL			   9

MACKEREL				    7

SHRIMP				    7

EEL					     7

COLD TAPAS
TUNA TATAKI				    8
Seared blue fin tuna with wasabi ponzu sauce

SALMON TATAKI			   8
Seared belly salmon with Japanese chili pepper and 
wasabi ponzu sauce

TUNA TAR TAR				   9 
Tuna mixed with our house sauce and guacamole
served with wanton skin

SEARED WHITE TUNA			   9
White tuna, fried garlic, cilantro, Yuzu dressing and 
white truffle oil

YELLOW TAIL W/ WHITE TRUFFLE OIL	 10
Belly yellowtail, jalapeño, cilantro and soy dressing

TUNA MARTINI				   10
Tuna, wasabi tobiko, seaweed salad with Korean  
kimchee sauce

WHITE TUNA MARTINI			  10
White tuna with chilli oil and red tobiko

TILAPIA COLD PLATE			   9
White fish, Japanese red pepper and wasabi ponzu sauce

All rolls are made with nori (seaweed).
Ingredients may not be substituted.

Consuming raw or under-cooked meat, seafood and shellfish 
may increase your risk of food-borne illness.

For your convenience, an 18% gratuity will be added to parties of five or more.

All rolls are made with nori (seaweed).
Ingredients may not be substituted.

Consuming raw or under-cooked meat, seafood and shellfish 
may increase your risk of food-borne illness.

For your convenience, an 18% gratuity will be added to parties of five or more.



GAZUZA ROLLS
MEXICAN BUMBLE ROLL		  10
Shrimp tempura and crab, topped with sushi ebi, avocado, 
crunchy tempura and spicy sauce

RAINBOW ROLL			   12
Lump crabmeat, avocado and cucumber topped with tuna, 
salmon, white tuna and white fish flashed fried with eel sauce 
and chili oil

LASAGNA ROLL			   10
Shrimp tempura and cream cheese topped with house spiced 
crab salad

RAINBOW PRESS ROLL			   12
Tuna in a special house sauce, pressed with rice, salmon, 
avocado and red tobiko

DRAGON ROLL				   10
Eel and crab topped with avocado, flashed fried with eel sauce 
and masago

BLACK DRAGON ROLL			   11
Shrimp tempura, avocado and masago topped with seared eel, 
flash fried with eel sauce

FIRE MOUNTAIN ROLL			   12
California roll topped with three kinds chopped fish and three 
different sauces

GAZUZA HOUSE ROLL			   12
Shrimp tempura and crab topped with salmon and spicy sauce, 
served toasted

SPRING ROLL				    10
Crab, cucumber, shrimp and mixed greens wrapped  
with rice paper

SUMMER ROLL				    10
Crab, avocado, mixed greens, crunchy tempura and cream 
cheese wrapped with rice paper,  flash fried with soy dressing

LOVER ROLL				    10
Crab salad and avocado topped with house smoked salmon, 
drizzled with eel sauce and chili oil

SWEET SIXTEEN ROLL			   10
Crab and avocado wrapped in rice paper, topped with kiwi and 
strawberry, flash fried in mango sauce

BUENOS AIRES	ROLL			   10
Lump crab salad and crunchy tempura topped with torched 
salmon, flash fried in wasabi mayo

FISH KETEL ONE ROLL			   12
Tuna, salmon, yellowtail and white tuna wrapped in soy paper, 
topped with three different fish eggs

DYNAMIC ROLL			   10
Tuna and salmon topped with crab and crunchy tempura, 
drizzled with spicy mayo

MAKI ROLLS
SHRIMP TEMPURA			   8

TUNA & AVOCADO			   7

SALMON & AVOCADO			   7

EEL & AVOCADO			   7

CALIFORNIA				    6

WESTERN SPICY CALIFORNIA		  7

TUNA					     6

YELLOWTAIL & JALAPEÑO		  8

SPICY TUNA				    6

CRUNCHY SPICY TUNA			  7

PHILADELPHIA 				   6

WHITE TUNA & AVOCADO		  6

SMOKED SALMON & AVOCADO	 6

SWEET SPICY TUNA			   6

DESSERTS
Chocolate Cake & Vanilla Ice Cream	 5

Pan Fried Bananas & Vanilla Ice cream	 5

Mango Dropped Cake & 		  5 
Green Tea Ice Cream

Mochi Ice Cream			   4
Strawberry, Mango, or Green Tea  

BEVERAGES
VOSS SPRING WATER		  5
Sparkling or still

RED BULL			   5
SOFT DRINKS 		   	 3
JUICE				    3

VEGGIE ROLLS

MONDAY through FRIDAY
5 PM to 7 PM

NIGIRI $1/Roll
MAKI & VEGGIE ROLLS 1/2 Price

HAPPY HOUR

MANGO				    5

AVOCADO				    5

CUCUMBER				    5

ASPARAGUS SALSA			   5

VEGGIE COMBO			   5
Avocado, asparagus, cucumber, mango

All rolls are made with nori (seaweed).
Ingredients may not be substituted.

Consuming raw or under-cooked meat, seafood and shellfish 
may increase your risk of food-borne illness.

For your convenience, an 18% gratuity will be added to parties of five or more.

All rolls are made with nori (seaweed).
Ingredients may not be substituted.

Consuming raw or under-cooked meat, seafood and shellfish 
may increase your risk of food-borne illness.

For your convenience, an 18% gratuity will be added to parties of five or more.


