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GUNKAN MAKI 1 piece

TOBIKKO Flying fish roe 6
IKURA Salmon roe 7
PACIFIC Spicy ebi 6
SPICY TATAR 5
HOSO MAKI 6 pieces each
TEKKAMAKI Tuna 9
SHAKEMAKI Salmon 9
SHAKE-AVOCADOMAKI 9
SPICY TATAR Tuna tatar 9
KAPPAMAKI Cucumber 8
SHINKOMAKI Pickled radish 8
AVOCADOMAKI 8
KAMPYOMAKI Marinated gourd 8
TEMAKI 1 piece
OCEAN TEMAKI Fish of your choice, avocado, sprouts 10
VEGI TEMAKI Tamago, avocado, cucumber, kampyo, cream cheese 9
IKURA TEMAKI Salmon roe, avocado 15
TOBIKKO TEMAKI Flying fish roe, avocado 12
CALIFORNIA TEMAKI Avocado, surimi, mayo 12
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GUNKAN SASHIMI TEMAKI

Origins:

Tuna: Philippines, Label Friends of the Sea
Salmon: Ireland, organically farmed
Kingfish: Australia, organically farmed
Shrimp: Vietnam, organically farmed

barflisser

SUSHI

Our Philosophy.

We believe in honest food production and we
want to be proud of what we serve. Respect for
the materials and dedication to workmanship are
our incentives. For these reasons we only use
the best available raw materials and traditional
japanese methods.

Fish is one of nature’s most delicious products.
To present the texture and taste of the fish as
unspoilt as possible is an important part of the
sushi philosophy. Therefore, our fish is either
organically farmed or wildcatch —» happy fish!
Since freshness is essential, the barflisser sushi
is generally prepared on your order. We sincerely
hope that you enjoy our sushi. Thank You.






