gluten-free menu
SIGNATURE SUSHI

commence

Edamame 6
Miso Soup 5
tofu, wakame, scallions
Mushrooms 6 | Crab 8

salad
chop chop chicken Salad 18
shredded chicken breast, chopped greens, napa, mango,
cucumber, peanut-jalapeño dressing

main flavors

Filet toban* 30
shishito peppers, red onions
Chicken INasal 28
vinegar, lemongrass, garlic, cherry tomatoes,
red onion, achiote glaze, chili lime, grilled lemon
seared Salmon * 30
tomato miso glazed, bok choy, cherry tomato relish,
sesame seeds
pad thai
rice noodles, egg, carrots, cabbage, scallions,
peanuts, tamarind sauce
Chicken 18 | Shrimp 20 | Tofu 17

suNDA CLASSICS

signature crispy rice
pan fried sushi rice glazed with tamari and topped with:
Spicy Tuna*
18
masago, chives, sriracha, rayu, serrano
Wagyu*
18
sambal, chives, red chili, asian pesto
ESCOLAR “THE GREAT WHITE”* 14
escolar, truffle shavings, potato chip

Garden roll 16
nori, basil, mango, greens, avocado, asparagus,
cucumber, ponzu sauce
rainbow * 24
crab, tuna, salmon, escolar, hamachi, asparagus, avocado,
sesame seeds
spicy “tail of two tunas” * 19
yellowfin tuna, escolar, pickled jalapeño, fried shallots,
spicy mayo
sake to me * 19
salmon, crab, field greens, avocado, cucumber,
kewpie mayo, masago
MIDORI * 19
hamachi, wasabi tobiko, avocado, cilantro, scallion, jalapeño,
cucumber, lime

nigiri and sashimi

(2 pieces nigiri/4 pieces sashimi)
maguro* (tuna)
ikura* (salmon roe)
unagi (freshwater eel)
smoked salmon
sake* (salmon)
tako (octopus)
walu* (escolar)
hamachi* (yellowtail)
kani (crab)
ebi (cooked shrimp)

10/19
9/17
10/19
10/19
10/19
9/17
9/17
10/19
9/17
9/17

vegETARIAN menu
commence

Edamame 6
seaweed salad 12
wakame, spring mix, ponzu, sesame seeds

suNDA CLASSICS

chop chop salad 16
chopped greens, napa, mango, cucumber,
peanut-jalapeño dressing
EGGPLANT Steamed buns 16
scallion bao buns filled with:
panko crusted eggplant, asian slaw, hoisin
miso cauliflower 14
garlic, chilies, sweet miso sauce
indo corn fritter 12
crispy fritters served with ginger dipping sauce

SIGNATURE SUSHI

Garden roll 16
nori, basil, mango, greens, avocado, asparagus,
cucumber, ponzu sauce
avocado crispy rice 14
pan fried sushi rice glazed with tamari and topped with:
puree avocado

noodles & rice

pad thai tofu 17
rice noodles, tofu, carrots, cabbage, scallions,
peanuts, tamarind
veggie fried rice 14
onions, carrots, bok choy, tofu, hoisin, tamari

*These Products are served undercooked and/or raw. Please inform your server of any food allergies. A friendly reminder: Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of food-borne illness. Sunda does not carry coined change; bill will be rounded up to the nearest dollar.

