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Edamame
Boiled soy beans
$4

Vegetable Gyoza
Japanese vegetable dumplings pan fried and served
with a spicy mustard aioli sauce
$4

Chicken Gyoza
Japanese chicken dumplings pan fried and served
with a chipotle aioli
$5

Gyoza
Japanese pork dumplings pan fried and served
with a red chile orange dipping sauce
§7

Vegetable Tempura
Lightly fempura battered seasonal vegetable
served with a warm soy dashi dipping sauce
$6

Chicken Tempura
Lightly fempura battered chicken strips deep fried
and drizzled with teriyaki sauce
§7

Shrimp & Vegetable Tempura
Lightly fempura battered shrimp & seasonal vegetables
served with a warm soy dashi dipping sauce
$9

Rock Shrimp Tempura
Lightly fempura battered rock shrimp tossed
with a house spicy aioli sauce
$9

Rock Shrimp Spring Rolls
Rock shrimp, asian vegetables and citrus soy
served with spicy mustard qioli
§7

Rock Garden
Industiry Night

ALL DAMN NIGHT
EVERY SUNDAY

Half Price:
Appetizers

House Maki
You Call It's

rock the
garden



Perfect for any Occasion
Birthdays
Bachelorette Parties
Corporate Functions

You and Your Friends After Dinner

Sushi Platters are Available for
Parties of Any Size
Small Platters up to 10 people $75

Large Platters up to 20 people $150

All Platters are Half Price during Happy Hour.

For Platter reservations call 480-699-0055

or ask your server for details

you're up!

*‘Denotes undercooked items. Consuming raw or undercooked foods

increases the risk of food born illness.

Japanese Beer Battered Cod
Lightly beer battered cod fillets served with a Japanese
chipotle aioli dipping sauce and shoestring french fries
$9

Japanese Chicken Wings
Deep fried chicken glazed in a sweet and spicy
sauce served with celery sticks and a wasabi ranch
dipping sauce
$9

Seasoned Fried Calamari Rings
Lightly dusted seasoned calamari rings deep fried and
served with a chipotle-lime aioli dipping sauce
$9

Teriyaki Ribs
Tender baby back pork ribs glazed with teriyaki sauce
$10

Veqgie Lettuce Wraps
Crisp cold lettuce cups served with seasoned
tofu and vegetables
$8

Chicken Lettuce Wraps
Crisp cold lettuce cups served with seasoned
chopped chicken and vegetables
$10

Chicken Teriyaki Sliders
(2 per order)
Teriyaki marinated chicken, caramelized onions,
Japanese remoulade on a potato bun
$8

Seared Ahi Sliders’
(2 per order)
Seared ahi tuna drizzled with chipotle qioli
sauce and topped with crispy onions on a potato bun
$10

Scallop Sliders’
(2 per order)
Pan seared scallops, caramelized onions, japanese
remoulade on a potato bun
$12

Go Go Fried Rice
A delicious combo of shrimp, beef and chicken. The
tfradition continues.
$10



Sunomono Salad
Thinly sliced cucumbers with wakame and shredded
crab tossed in a sweet rice vinegar dressing
$4

Uchi Salad
Petite spring mix fossed with julienne carrots
and onions in a soy onion vinaigrette
$5

Squid Salad
Thinly sliced asian seasoned squid tossed with Japanese
root vegetables
$6

Roppongi Caesar Salad
Crisp romaine hearts, parmesan cheese and tossed
with a Japanese caesar dressing
§7
add chicken $2 / add shrimp $3

Chicken Teriyaki Salad
Grilled chicken mixed with petite spring mix and tossed
with teriyaki vinaigrette
$10

Japanese Cobb Salad
Tempura rock shrimp with bacon, avocado, egg,
tomatoes and bleu cheese on top of crisp iceberg
lettuce served with a wasabi ranch dressing
Chicken $10 / Rock Shrimp $12

Yakisoba Noodles
Japanese soba noodles and asian vegetables wok
cooked with fraditional yakisoba spices
vegetable $8 / chicken $9 / beef $10 / shrimp $12

Ramen Noodles
Not the soup from your old dorm room, this is
tfraditional ramen soup like your asian mom used to
make. Fresh ramen noodles, bean sprouts, egg.
bamboo shoots and char siu Japanese pork.
$9

Happy Happy Hour

Every Damn Day from 4pm till 7pm

Half Price:
Appetizers
House Maki
Sake Bombers
Specialty Drinks

Seasonal Wine/Sake Infusions

the perfect

happy ending!

to along day



Includes: miso soup, salad, fried rice, sautéed
vegetables, appetizer shrimps

Vegetarian
$8

Chicken
$12

Steak (Rib Eye)
$14

Salmon
$14

Shrimp
$16

Scallops
$16

Green Tea Gelato
$5

Favorite Fortune Cookie
Chocolate peanut butter gelato dipped in
crushed fortune cookies with a fortune
$6

Cinnamon Banana Crisp
Lumpia wrapped banana, flash fried and dusted with
cinnamon and served with a coconut gelato
§7

Tempura Ice Cream
Chocolate peanut butter gelato wrapped in
pound cake and then lightly tempura battered
and deep-fried
§7

Rice Crispy Treat Roll
A dessert sushi roll you won't forget. Cookies ‘'n” cream
ice cream wrapped in rice crispies
§7

Halibut Sashimi
Thinly sliced halibut served with Korean pepper
paste sauce
$14

Spicy Seared Albacore
Seared albacore topped with fried onions and a chile
sesame ponzu sauce
$14

Seared Salmon Special
Seared salmon wrapped around spicy crab and
avocado and topped with garlic ponzu sauce
$12

Hamachi Fusion
Seared yellowtail fopped with guacamole and chile
sesame ponzu sauce
§12

Salmon Tataki
Seared salmon topped with cilantro, red onions and
jalapeno sauce
$10

Tokyo Mew Mew
Avocado, cucumber, takuwan, kampyo, shrimp, topped
with seared yellowtail and citrus soy
$10

Samurai Warrior
Albacore, salmon, spicy tuna, shrimp, avocado, snow
crab wrapped in soy paper and served with a garlic
ponzu sauce
$12

Geisha Lips
Spicy salmon, avocado, snow crab, cucumber,
iceberg leftuce, soy paper and served with cilantro
cream sauce
$10



Dragonball’

The Z team will full up with this before their next villain! Shrimp
tempura, crab mix rolled and piled with salmon, avocado,
unagi sauce, spicy mayo, masago and scallions
$9

Gaijin’

[t's gringo in mexico, gaijin in Japan. An asian twist on the
chimicanga with spicy tuna, spicy crab, avocado and cream
cheese topped with a chipotle cream sauce
$10

Korean Rocket
No tellin” where this spicy roll will land, a deep fried missile with
spicy tuna, avocado, cream cheese and topped with Korean
pepper cream sauce
$12

Rokabiri’

A "Rockin” surf 'n” turf roll with sizzling beef tataki
and pepperjack cheese. On top of spicy crab mix,
avocado, asparagus
$12

Frightened Geisha
She’ll order this right away if she knows what’s good for herl!
Breaded calamairi rings rolled with crab mix, avocado,
cucumber that’s topped with spicy mayo and scallions
$9

Geisha A Go Go
Order up before ya GO GO, our signature roll with sweet lobster
tempura, spicy crab mix, avocado, cream cheese all wrapped
up in “Geisha Green” soy paper topped with a jalapeno
cream sauce
$16

Phat Daddy
With a “P.H.!II" This huge spider roll has shrimp tempura, spicy

crab mix, cream cheese, cucumber and avocado. And NO!,

this roll was NOT named after one of the owners!
$14

Harajuku Lover
Our teriyaki chicken roll is the pure contradiction of style.
Shredded chicken breast, avocado, cucumber rolled and
topped with teriyaki sauce and pineapple chunks
$10

J-POV
You'll want to POP these “KICKED-UP” Japanese bites right

into your mouth. california roll topped with spicy tuna, scallions,

mMasago and spicy mayo
$9

Red Samurai
Mighty warrior will ride and fight, then EAT! Spicy shrimp,
avocado, cucumber piled with crushed peanuts and drizzled
sweet chile and peanut sauce. MMMMM Warrior HUNGRY
$12

Bye Bye Kitty'
Adios El Gato! Say HERRO to our shrimp tempura roll topped
with seared ahi tuna and guacamole. We left out the Kitty!
$16

Black Rain’

A dynamic duo of avocado and unagi tfops this delicious roll
of spicy tuna and shrimp tempura. The sweet unagi sauce
and spicy mayo make this a crime stopping combo
$10

Flying Kamikaze’

The combination of unagi and smoked salmon layered
over a spicy tuna and crab mix roll will be sure to kick your
teeth in. Unagi sauce and sweet Thai chile will bring you to

your knees
$10

Pokemon
You love Fritos, Pokemon love Fritos! Breaded salmon,
spicy crab mix, avocado topped with crushed Fritos and
katsu cream sauce
$10

Astroboy’

This big bad boy is ready to blast off....full of funa, crab mix,
shrimp tfempura and avocado and topped with masago,
spicy mayo, unagi sauce and scallions
$10

Super Junky Monkey
Big bites with the contrast of cool and warm in your mouth.
cool 'n’ crunchy rock shrimp bouncing on top of a california
roll with scallions and masago
$14

Racer X
Cool and mysterious, the identity will never be revealed.
Chicken katsu strips, iceberg, cucumber and avocado fopped
with melted pepperjack cheese and katsu cream sauce
$9

Foku
Hey, you no likey? FOKU! This roll’'s HOT and Delicious with
freshwater eel, smoked salmon, avocado, spicy crab mix and
cucumber topped with spicy mayo and broiled
$10



