LUNCH MENU
COMMENCE & SALADS
EDAMAME 7

MISO SOUP 5
tofu, wakame, scallions
with Mushrooms 1
CRISPY BRUSSELS SPROUTS 20
brussels sprouts, red cabbage, red onions, carrots,
chilies, fried shallots, minced shrimp,
nuoc cham vinaigrette
SEAWEED SALAD 12
wakame, spring mix, tomatoes, cucumber, ponzu,
sesame seeds
CHOP CHOP SALAD 16
spring mix, napa, mango, red cabbage, carrots,
cucumber, jalapeño-peanut dressing
with Chicken 6

BENTO BOX

served with side of jasmine rice
(+2 brown rice)
miso soup, seaweed salad & 4pcs sushi roll
choose one:
california | spicy tuna* | avocado cucumber
BULGOGI BEEF 18
thin-sliced sesame soy
marinated ribeye
SZECHUAN CHICKEN 17
crispy chicken thighs, dry chinese chilis,
green beans, scallions, sesame chili oil
SEARED SALMON* 18
ginger scallion oil, toasted garlic soy,
bok choy

SUNDA CLASSICS

PORK BELLY BAO BUNS 18
adobo pork belly, pickled veggies, scallion buns
KOREAN FRIED CHICKEN BAO BUNS 18
crispy chicken thighs, asian slaw, scallion buns
CRISPY EGGPLANT BAO BUNS 16
panko crusted eggplant, asian slaw, scallion buns
LUMPIA 18
crispy pork and shrimp shanghai style egg rolls,
boston lettuce, dipping sauce
SEOUL WINGS 18
gochujang glaze, crushed peanuts, scallions
PORK ADOBO FRIED RICE 19
shredded braised pork belly, garlic, fried egg, scallions
PAD THAI
Chicken 20 | Shrimp 22 | Tofu 18
rice noodles, carrots, bean sprouts, eggs, peanuts, scallions

WAGYU BURGER*

served with nori fries
20
6 oz wagyu beef patty, kimchi pimiento,
bibb lettuce, tomatoes, red onions,
japanese pickles, hawaiian buns

SIGNATURE SUSHI

GARDEN ROLL 16
mix greens, basil, mango, avocado, asparagus,
cucumber, nori, ponzu sauce
RED DRAGON* 25
shrimp tempura, spicy tuna, unagi, jalapeño,
avocado, tempura crisp, unagi sauce

VEGETABLE KHAO SOI 16
shiitake, bok choy, red onion, asparagus,
eggplant, khao soi curry sauce

SPICY “TAIL OF TWO TUNAS”* 19
spicy tuna, escolar, pickled jalapeño,
fried shallots, spicy mayo

SUSHI BOXES

BAKED SNOW CRAB HANDROLL 16
alaskan snow crab, dynamite sauce,
tempura crisp, soy paper, sesame seeds

SUSHI BOX DELUXE* 38
edamame, crispy rice spicy tuna,
baked snow crab handroll, shrimp tempura maki,
2 pc sake nigiri & 2 pc maguro sashimi
SUSHI BOX PREMIUM* 52
edamame, crispy rice wagyu tartare,
baked snow crab handroll, red dragon maki,
2 pc sake nigiri, 2 pc hamachi sashimi &
2 pc maguro sashimi

PANDA* 20
shrimp tempura, tobiko, scallions, sriracha,
cream cheese, tempura crisp, unagi sauce, wasabi aioli
CRUNCHY PIG, HIDDEN LOBSTER 30
soy paper, lobster, avocado, jalapeño,
sweet chili sauce, tempura crisp, bacon
POKE BOWL
Tuna* 18 | Salmon* 18 | Sweet Potatoes 16
seasoned rice, cucumber, avocado, edamame,
red onion, masago, wakame, sesame soy

*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 foodborne illness. Sunda does not carry coined change; bill
will be rounded up to the nearest dollar. indicate dishes has been modified to be vegan friendly

