@) KN Tsuro

Japan Center * 1737 Post Street * San Francisco, CA 94115
~ Phone 415-922-9902 “Sushi fo-go” -

Nigiri zushi 2pcs.

Tamago $2.50 Inari $3
Egg omelst Sweet tofu cone
Shiro Maguro $3.50 lka $3.50
Albocore Squid :
Tako $3.50 Ebi 3$3.50
Oclopus Cooked shimp
Maguro $4.50 Unagi $4.50
Ahltung Fresh water eel
Spicy Tuna $4.50 Sake $4.50
Spicy maguro Salmon
Hamachi $4.50 Ama Ebi 4
Yellow bail Rorw shrimp
Temaki hand roll

Salmon $Skin Temaki................ 35

Spicy Tuna Temaki................ 35

Shrimp Tempura Temaki........ $5

Maki zushi roll épcs.

Kappa maki...........c.....ee..... $3.50

Cucumber

Oshinko maki......................53.50

lapanese Fickles

Avo-Kyumaki...................... 34

Avocado, cucumber

Hiyashi Wakame makl.......... $4.50

seaweed Salad

Tekkamaki.........cccovvvveinennnn 35

Maguro tura

Califerniaroll............ccccevennn 36

Crob salad, avocado

Spicy Hamachiroll................ 34

Chopped hamachi. chili, garlic

New Yorkroll.......cccovueeee.. . 57

Shrimp termpura, avocado

Rock'nroll.......ccevereerrennen 38

Grilled blog esl, mncndo

Tempura roll.. S

Shimp fempurg; f.:mi:L uvc-cm:ia

Spiderroll...

310

Tempura soit shell cmb. crc:b..qvp.cudo

Kani 34
Crab solod
Saba $3.50
Mackerel
Tobiko $3.50
Flylng flsh roe
Tal 34
Snapper
lkura 36
Salmon roe
Uni §7

Seda urchin

I.Inl:l'gl Temalki............

Kani Temaki.............. $5
Cadlifornia Temaki...... ]
Avo maki...............53.50
Avocado .
Aspara maki......... .. $3.50
Asparagus

Asparacado rm::ki ...... 34
Asparagus, avocodo

Salmon Skinroll......... $5
Crispy Salmon skin, cucumber
Sake maki... ....155
Salmon

Spicy Tuna rull - 36
Chopped maguro, chlﬁ guni:
Ebi-kyu maki............. 37
Shimp tempura, cucumber
Una-kyu maki:. .38
Griled bbq esl, cuc:umber
Futomaki... .38
Egg omelet, kcmpvc H.reggaes
Alaska roll... . 39
Salmon, crab; uvncgﬁc‘
Caterpillarroll..........510

Uhagi, crab, tobiko, avocado



Donburl rice bowl - R i -
QY Ao DN ... o B s, ,;$?5¢} %

i-‘.’:hnckﬂn. egg. onT-on arneler ncebcwl! san-'ad ‘-'ﬂlhmlscl soup
CTanin'Don... i, -...‘....i’p?,Sﬂ .

Beet egq, onicn arnefel rice bowl smed mih miso soup
Chicken TeryaklDon.............iice i ice s $7.50
Boneless chicken teryoki ﬂce I::n::md sewed with miso s.oup
Katsu Don................ ERESPRRARAE. *2 11, § et
Pork cutlet,. €99, onion r!ce bﬂM sen.red wEIh rﬂlsn mup
Ten DO o e Ehirarrra T ey $8'.50
Shrimp & vegetebia 1empurﬂ rfca bc:wl. served w\!h miso mup
Ungju....... ... et e AAL $HJ
Brofled fresh w;:ler ee1 fice b::rw1 served mth mm Scup
Komkke ey oo e .$8.25
Cumy rice. Inpped wﬂh vegstubae Kcmkke served wulh miso soup
Niku Cumy... R O
Thinly sliced nb-era cuwnce sewed m#h misa wup
Cumy rice-topped with Tunkmsu med wﬁh miso s:::up -
Ch[cken Kara-age Curry............... o )
Curry rice Topped with chicken kara-age, s-ewed wu‘rh miso mup

Udon wheat flour / Soba buckwheat Udon / Soba
Tori Udon.. gl i87:50 - $8
Chicken, fish mke nmdles in I:nrom
Kakiage Udon... Sl +37:50 /. 38
Mized vegetable Tempurﬂ med on me slde wﬂh noﬂ-dles in broth
Niku Udon... e .,$?50 4" %8
Beef, fish cake, noodiesh’:bmth :
Tempura Udon........ccc.ccoivniiiiiieeeniennnn .- $8.50 f 39
Shrimp & vegetoble tempura served DJ"I Ihe slcle wrrh nc-udlas in broth
Tenzaru................ 3850 89
Shrimp & veq. tempura meﬁ an 1hs~ slde wﬂh cold noodles dipping sauce
Iaru Soba... B ey =90 ! $6.50
Cold plain nmdfes sewed with dipping mu::e i
Suildent g i P T, ¥ ! 3650
Plain noodies, kamaboko fish l:ake in brnth
Nabeyaki Udon........ St L3100/ %1050
Shiimp, chicken, fish cake, Egg, vegembles with nrmdles :
in broth cooked in a clay pot -
Niku CurmryBdon. .o 39250 /310
Sliced rib-aye cumy over noodles

Combination '
choice of 2 items, includes salad, miso soup and rice $12 25
Chicken Teriyaki California Roll spcs.
Salmon Teriyakd -« Age Gyoza 5pcs.
Chicken Kmu-uga v Vegetable Tempura-
Tempurashimp & Veg. Tonkatsu Fork cullet

" Sashimi Tuna or Salmon “ " Yakiniku Grilled beetwith vegeiables



Bento Traditional Japanese muiti course box_mecjl
California Bento - “C.B. Special” $9.50

Chicken teriyaki, funa sashimi, deep fied fish, California roll, salad, miso. soup.and rice
Kushi Bento $10

Kushioge skewers, ogedashi fofu, grited bbq eel, miso soup ond rice

Veggie Bento $10 / ;
Cold buckwheat noodies, dipping sauce, agedashi fofu, koo mcki apr:s anr.‘.f mm soup
Soba Special £11

Cold buckwheat noodles, dipping souce. tempurg, kappa malki, nigid .‘ipcs und rmsu soup
Tsuru Benfo $14

segsoned bara sushi Ace, fempura, koppo maki, nigid sushi 3pcs. and miso soup
Chirashi Gozen $15

Seasaned bara sushi rice, assorfed sashimi, flounder, griled shrimp Hewers MAis0 souD
Shokado Bento §17

Sashirni, brofled salmon, fempuro & vegetablss, kappa ok, miso soup cmd fice
Kaiseki Bento $18 i
Seasoned bara sushirice, kushioge skewers, broiled salmon, sashimi cnd miso SCI‘LﬁD

Teishoku complete medals include salad, miso soup and rice

Vegetable Tempura...........59 lka Sugatayaki...................$9.50
Deep fied mbtedvegemtdcﬁ x Brofled calamar T
Saba Shiyoyaki..................310 FishKatsu......cccvnciieincinn . 510
Grilled mackere Deep fied ponke encrusted Pollack fikets
Calamari Teppan.............. $11 TeMPUNT . .iiornnneeriiiieen s 312
Calomar cooked teppan style Deep fied shrimp & vegeiables -
Salmon Teriyaki.................$13  Salmon Shiyoyaki................. %13
Grilled salmon tedyaki Slightly salted grilled saimon : y
Salmon Teppan.................$13  Karel Kara-age..................... 314
Salimon cocked feppan sivle Deep flied whole flounder :
Chicken Terlyakl................$9.50 Chicken Katsu......................310
Grided bonetess skinkess chicken meat Deep fied ponko encrusted chicken
Beef Teriyaki......................313  BeefTeppan.........................$13
Griled fib-evye steak ieryaki : Rlo-eye steak, bean sproufs. onions
Tonkatsu............. ...$10  KushlAge............................ $13
Deep fred panko poﬁ: tenderlmn Deep fried skewered meat & vegetables
Nabemono one p-::nf dishes
Sukiyaki. .. AP L

Thinky sficed nb-eye vege-’ran'es cmked ina sweer sukm:kr bmm fice

Shabu Shabu..........ccovvvn.n. L=l cf12 0

Think sficed rb-eye, vege?c:bfes inag creur bmrh dfppmg souce, n’c:e

Yosenabe.... Sy S 3 5
Assorted se-ufmd vegercmes m .::1 cIear tmm mokeﬁ .'n a c.'-::uy pot, m:e y

Did you know? Siiced raw fish alone is called sashiml, as distinct rom sushl, .
Combined with hand-formed balls of dice, It s called nigidzushi. Sushi seryed rc:lr.ed
inside o around nor (dried and ;Jmssed loyer sheets of seaweed] is muk!zushl i
Toppings stuffed into a'small pdu&h of fried tofu is Inarizushi. Tupprngs served scc:ﬂered
overa bowl of sushi fice @fe calied chirashi-zushi. At Kushi Tsuru and lsobune: & .
Restaurants, we use Tamokl Gold rice, which is the finest short graintice:availablein
the LL.5. This select Koshihikad fice Is the key element in fine Jopanese, fcod ypucan
actually see the sparkle, and taste the difference.



Signature Maki @ special rolls

Mango Paradise $11 '
Crab salod, avocado fopped with mag uro, mc:ngr:: mbrkf:r cfnd ki puree

Rainbow Roll $12

Crab salod, ovocado, snapper, mogun:: salmon, yeﬂow tail, clbacore

Dragon Roll §12

Shimp fempura, cucumbzer, mountain burﬂ'or:i:. avocado, eel, fohiko

Otoko Yama $13

Shiimp fempura, crob, asparagus, magure, scrmon tobiko

Pink Lady 513

Solt shell crob, cvecado, maguo, snopper, fobiko

4%er Roll $13 :

Crab salod, cucumber avocada, saimon, hamachi, leman, tobika

Maki Special... : OVEREPIRCIRP L, 1 7.

California roll, Tekkr: clnd kapm épr:sh ea. l'otul prcs muso soup

Sushi Special... P 512
_ Maguro, hl:II'I"I.Gd"lI mke ebl tau clbc:core nagm Ipc Cc:hfc:n‘ﬂa vegl :-Ipcs mlso SOUE

Deluxe Sushi Special... * ?;.2?

Unagi. hamachi, magoro, sake em sub«u mg1ri Epcs eq,
Calitormia, tekko, vegi maki apcs Tatal ‘;:Tpcs ond miso soup -

Tekka Don.. e
Maguro funa sc:shumn ouer saumned sushn nca c:n:;i rnrso soup

Alaska Don.. 314
Salmon sashimi and Bcurc: scllmﬁn me ovar seusuned sushu r:ce n:md rmso mup :

Chirashl Deluxe... Ty oy e e 4 ooy R

Assorted sashimi over SE!E!SDI"IEd sush! noe ::lr-.-d mlm soup

Sashimi sliced raw fish

sper  tpas ‘Spe pes
Saba 57 312 lka 37 312
Pickled mackerel - Row squid : :
Shiro Moguro $7  $12 Tako 38 14
Albacors . Cooked octopus
Maguro $2.50 %17 Sake $9.50 %17
Ahi tuna | Salmaon ST
Hamachi 39.50 317 Regular Moriawase  $15
Yelow tail Assorted ?pcs. Chef's cholce:
Ama Ebi 314 325 Deluxe Moriawase 327
Swaet row prown Assorted 18pcs. Chef's choice

Starters appetizers :

Edamame AN Korokke ) 54
Hiyayakko $4.50 Yu Dofu 1 $4.50
Yakitori $4.50 '~ Shimp Tempura 35
Age Gyoza 33 Agedashi Tofu - R5
Nasu Dengaku ~ "$5 Hiyashi Wakame  $5.25
Tempura Appetizer  $6.50 -California Shitake 36
Chicken Kara- -age $6.50 - - Salmon Kama $7.50
Soft Shell Crab 58 " Hamachl:Koma £8.50

san Franicisco Fire  $13 ©° 'MisoSoup $1.50 Rice $1.50



