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EDDM RETAIL

Ginger Crab Fried Rice | 14 Seafood Udon Soup | 16 MONDAY - SATURDAY: UNTIL 3:00PM "EXCEPT HOLIDAYS

- ver 6asy 690 Stir Fried Noodle | 14 ) [ ST T
WAV - : od R Yaki Udon / Soba Noodle « |||\ H ANY 2 ROLLS ¥ 3 HOLLS 9!
Tuna Roll* 6 Sakinon Jalaneno Rl 6 aneapple Chl(;k&‘ﬂ Frled Rlce 12 ( o Bous ) LLUINA ‘j Mieny i
el 6 Pepper Tuna Avocado Roll* 6 Pineapple Shrimp Fried Rice | 13 snrimp / steak / seatood +s2 | ’ YL ’
Yellowtail Scallion Roll* 6 Alaskan Roll* 7 Japanese Fried Rice | 10 Tonkotsu Black | 14 A 3
Spicy Tuna Roll* 7 : Choice of: chicken / shrimp Pork chashu, soft bolied eggs RAW
Spicy Salmon Roll* 7 Yellowtail Jalapeno Roll* 6.5 o e kikurage & sweet corn Yellowtail Scallion Roll* Spicy Tuna Roll*
: ) : Tuna RolI* pICy 1una Ro
?plcyzenovgalrl%RI(:*”* ; EIZEYT%ZEHSSI)I’*SCGHOP it 13 Tempura l‘J’fl'on A TonkmSUSp'CyM'SO [r 15 p Tuna Avocado Roll* Salmon Roll* Segred Tuna Scallion*
Tuna e ;’ ; & - Nabeyaki Udon Soup | 15 eggs, kikurage & sweet corn Salmon Avocado Roll*  Ajaska Roll* Spicy Crunch Salmon Roll*
B = Rainbow Roll*
Salmon Avocado Roll* 7 ble & pes shrimp tempura COOKED
COOKED Boston Roll Tokyo Roll Chicken Tempura Roll
(};Iifl(;rnia Roll Eol do Roll Eel Avocado Roll California Roll Shrimp Avocado Roll 934-888-6888
Boston Roll E; ézzzaml?er 30" = Shrimp Tempura Roll Eel Cucumber Roll  Philadelphia Roll Westfield Southshore Mall
Shrimp Avocado Roll i ;
SRR N R S SN ogether), VEGETARIAN 1701 Sunrise Hwy, Bay Shore, NY 11706
Shrimp Cucumber Roll Shrimp Tempura Roll I
Salmon Skin Roll Soider Roll AAC Roll Avocado Roll Avocado Cucumber Roll
p ’ ; Peanut Avocado Roll Cucumber Roll Sweet Potato Tempura Roll TEMPORARY BUSINESS HOUR
Philadelphia Roll nnoisseur velgi . Y BUS SSH
Dragon Roll Filet Mignon & Chicken* 27 Lobster & Shrimp 32 S"_“'Th”' 12:00noon - 9:38pm
Filet Mignon & Salmon* 28 Lobster & Steak* 35 ClLICLIL CACLIINAI N Fri & Sat 12:00n00n - 10:30pm
Tokyo Roll e ; _ ; « (| ’ f\ SASH w.\ ] J[ el oy e
Filet Mignon & Shrimp* 28 Twin Lobster Tails 37 DAL F D) o (& \ JINUI {APPY HOUR DRINKS & FOOD SPECIALS
Filet Mignon & Scallop* 29 Ocean's Treasure 39 Mon-Fri 4:00pm - 7:30pm
VEGETABLE MAKI Filet Mignon & Lobster* 36  Land&Sea* 49 Sushi Lunch* 14 Sushi Sashimi Combo* 17
Cucumber Roll 5 AAC Roll Lobster & Chicken 31 ‘i“‘,;-’“_"‘f" ROn RIS or 6 pes of assorted sushi & 6 pos assorted sashimi, 4 pos
Avocado Roll 5 : e ety ) o SUST N O
Peanut Avocado Roll 5 Purple Obsession Roll P S'a‘sh!mllLu‘n'chf ¥ 16 (Ehfra§h| Lunch’ it 13 100/ NEL
Sweet Potato TempuraRoll 6 A, e v A B R 0 R il s IV Urr -
Chicken & Shrimp 23 Angus Steak & Chicken* 24 of YOUR NEXT 10 ONLINE ORDERS b
Chicken & Scallop 25 Angus Steak & Scallop* 25 Enter Coupon Code: ARTISAN at checkout
ANy O nmesing 18 Jramisiny Sex Chicken & Salmon 23 Angus Steak & Salmon* 25 -4 Visit: http://onlineorder.takumibayshore.com
A badod e Shrimp & Scallop 25 Angus Steak & Shrimp* 25 $2 extra for Hibachi fried rice or Hibachi noodle.
Any 2 proteins $19 / 3 proteins $24
1 CHOOSE YOUR BASE sl B Vegetable (no shrimp) 8  Scallop 14
Sushi rice Mix green Purple rice Vegetable (No Shrimp) 17 Filet Mignon* 29 Chicken 1 Filet Mignon* 16 S ?7MPIAEKC%SS§USS[I11ISHB|4:IAHS%ME
Brown rice gh;cken ;g TA-bone;tea:* 22 Angus Steak* 14 Combo Lunch 16 R = =
almon ngus Stea ‘
2 PICK YOUR PROTEIN : : Salmon 13 chicken / angus steak* / shrimp [ :
_ _ : : Shrimp 23 Chilean Sea Bass 30 Shri 13 e lan T e et
Organic tofu Shrimp Spicy yellowtail* Scallo 27 nmp srme 1 PRIVATE HOME HIBACHI
Organic Chicken White tuna* Spicy kani P } @7~ HOME SERVICE CATERING
Tuna* Spicy tuna* White fish tempura : \ e W er except |
Salmon* Spicy salmon* Yellowtail* el (must order w. entrée) o ‘ LUNCH §$I3.95 DINNER $22
3 ADD MIX-INS Salmon (4.50z) 9 Scallop (50z) 14 i E .
Edamame Kani salad Cucumber Chicken (50z) 6 Filet Mignon* (50z) 13 Set Set 4
Seawoed salad Calamari salad oest Shrimp (6 pes 9 Hibachi Noodle 4 Beef Negimaki Vegetable Tempura Medley
f,;:f:d";i':ger gﬁ?;':" 3}':3?:3“90 Sirloin Angus Steak* (50z) 10 Hibachi Fried Rice 4 Served with whils rice, miso soup / Shrimp & Vegetable Tempura L2 e
Jalapeno Shibazuke pickles g R R RO S R T S P S S S X seaweed salad, spring roll, £ FACTORY
Avi fr
4 CHOOSE A FLAVOR Set 2
Sesame shoyu Yuzu citrus Spicy mango ; Shrimp & Scallop Teriyaki EJ OLIVE
Spicy aioli Sweet kabayaki Spicy yuzu Brown Rice 2 Mashed Potato 6 Served with white rice, miso soup, GARDEN | TG
Wasabi dressing Gluten-free soy sauce  Sriracha Aioli Sushi Rice 3 Sautéed or Steamed Veg. 8 SpONg 1oy, CaNiomia r ITALIAN |  FRIDAYS
Fresh ponzu Black Rice 3 £y i | SUNRISE HWY NORTH SERVICE RD.

5 CHOOSE TOPPINGS

Coconut shavings
Kizami seaweed
Shredded purple potato tempura

Fish egg*
Furkake

Fish flake
Sesame seeds

Chicken Katsu / Chicken Teriyaki




Blonde Miso Soup | 3

Sovh n broth w
Hn w

L0ybean b wakame

seaweed & lofu

d seafood

Sp»cy Seafood Soup 10

House Salad 5

Garden greens w. house ginger
jressing

Seaweed Salad | 7

Marinated seaweed & Japanese

spices

Avocado Salad 75

Garden gr s, tomato & aged
var

hal

Slow-cooked
Baby Back Ribs 14

icumber & tamarind chili

Vietnamese Eggplant Fries | 9

Spicy mayo & pickled vegetable

Takumi Popcorn
Chicken | 11

Sall, pepper, Japanese yuzu aioli

Truffle White Tuna* | 11

Guacamole, cashew nut

tobiko & truffle ponzu

New Style
Yellowtail Jalapeno* | 13

Melon ball ber, fresh

hi & tr
1Sabi & It

NNzt
ponzu

Tuna or Salmon Pizza* | 13

Guacamole, rice crackers, lobiko,

& jalapeno w. wasabi aioli

Takumi SushiTaco | 9
Pan-seared yellow!lail, lettuce,

callion & ponzu

Tuna / Salmon / Yellowtail
Tartare* | 14

Jlazed

Japanese Clear Soup 3

Crispy onion

Takuml Dumpllng Soup 1.5

ch. scal n v onion

Eda-mame | 6

Spina

Spicy Eda-mame | 7

Gyoza or Veg Gyoza | 7
Kam Salad | 8

redded crab, tobiko,

Shrimp Shumai | 7

with spicy anoli

Sashimi Salad*
[una 14 | Salmon 13

n greens, avocago

Japanese Spring Roll | 7

& wasabi yuzu

Yakitori | Chicken 8 / Beef 9

Poke Salad* 14

picy [; r
Splcy Tuna Gyoza 13
C ( Py SpiC I‘,n" dumpling

TUNA

Ahi Tuna*

Super White Tuna*
Pepper Tuna*
Blue Fin Toro*

SALMON

Peking Duck Dumpling | 10
Crispy shallot & hoisin

lime sauce

Wagyu Beef Meatballs | 13
Japanese 7 spice, melted cheese

& ginger soy glazed

Thai Crab Cake | 13

With asian slaw, honey mustard,
mango salisa -

‘ Scottish Salmon*
o adche oW |14 Smoked Salmon*

Wild Salmon*

YELLOWTAIL

Yellowtail*
Amber Jack*

Shootlng Stars 13

ROE

Soatl Bomb* | 14 Salmon Roe*
e Gakror YARIN A Yo Flying Fish Roe*
Black Caviar*

Kumamoto Oyster* | 24 Wasabi Caviar*
Half dozen of oyslers, cocklail

funa avocado & mang

Fluke Crudo 13

Flash-Marinated Fluke, oni

Crispy Sushi Cake*

Choice of :

Tuna / Salmon / Yellowtail | 15
Toro | 17

Crispy Calamari | 11

Vegetable or Chicken Tempura | 9
Shrimp Tempura | 10

Beef Negimaki | 13

Rock Shrimp Tempura | 13

Soft Shell Crab Tempura | 13

One piece sushi /

Two pieces sashimi

(some exceptions)

WHITE FISH

Striped Bass*

Fluke*

Mackerel*

Japanese Red Snapper*

Shima Aji*
SHELL FISH

Crab Sticks
Jumbo Shrimp
Red Clam*

Squid*

Octopus

Sea Scallop*
Sweet Shrimp*
Sea Urchin*
Alaskan King Crab

OTHERS

Omelette
Fresh Water Eel

FOOD ALLERGIES?

S OO
N o s s s s

Mak| Combo A* 17

Maki Combo B* 18

Spicy tuna, st

Spicy ,"“w‘,u.‘m‘

Maki ComboC 19

Takumi Style
Handroll Combo* 18

Chirashi* | 23

Assorted variety of fish over
sushi rice

Sashimi Platter* | 25

18 pes of chef’s selected sashimi

w. exotic presentation

Tricolor Sushi* | 26

3 pcs of salmon, 3 pes

3 pcs of yellowtail w. tricolor roll

of tuna &

kabayaki s

Low Carb Roll* (no rice) 16

tuna, salmon, yellowtail
quacamole, aspar
wrappe cucumbe
po | sal

Westfield Roll | 16
tempura lobster
lobster salad, mango slice

eel sauce & mango puree

Fancy ToroRoll | 16

UCe & choppe

Black Angel | 17

shrimp tempura & mango

lobster salad, eel, avocado

eel sauce, mango puree &

Tncolor Sashimi*

28

f tuna , 6pcs of sal

Sushi Sashimi Platter
For One*

12 p
& sp

cS Of S

ICY CT

u

ashimi, 5

~h tuna
ntwn

ne

28

Sushi Sashimi Platter

For Two*

18 DCS ¢
18 pcs

61

Sushi For Two*

18 pcs sus!

sarti
SeIecili

n

ni w. two

Sashlml For Two*
5 pcs of
San R

Dynamite Roll

& avo

y
sweel

ch

el select

Classic

8 pcs Premium St

& Si

g

nature

Indulgent

ers, 10

special roi

75

125

pcs Premium

e Roll

Tokyo Style Crlspy Chlcken 19

Seasonal vegetable oney soy gl

Spicy Crabmeat Crusted F|let Mlgnon* 30

Kabavyaki hibachi ve

with Maui onion butter soy sauce

table SPI¢

Oven- Baked Atlantlc Salmon | 22

azed

Caramelize mushroom ragout
truffie soy

King of the Sea | 33

Lobster tail, shrimp, scallop, tempura pt
qutéed mediey vegetlables & miso bulle

Saikyo Miso Chilean Sea Bass

orange miso Sauce

Vegetable Medley Tempura | 16

Organic Chicken Breast Tempura

29

Sautéed seasonal vegetable, black coc

nut sticky rice &

17

Shrimp & Vegetable Tempura | 18

Tofu Teriyaki | 17

Organic Chicken Breast Teriyaki
Anqus Steak Teriyaki* | 25
Shrimp Teriyaki | 23

Norwegian Salmon Teriyaki | 23

19

RO T

Substitu

ion in roll -

e »« i
V\_A'f_,__, 3#‘_,_‘.

M.._

paper

16

shrimp tempura, eel
cado
bster salad
spicy re je &

Soy

Angry Dragon Roll* | 1

shrimp tem

r
J wasaoi

Amazmg Tuna Roll*

American Dream Roll

ck shrimp
shmp

5

pura & spic

16

16

tempura

y

Untouchable Roll* | 16

spicy salmon, tuna &
avocadc
tuna, salmon & yellowtail
Sauce: yuzu miso & sweel soy

glazed & mango salsa

Land & Sea Roll* | 16

salmon, tuna & avocac

Rock N Roll* | 15

coconut shrimp, cucumber

& avocecadc

rilled spic ani, scallop
grilled spicy kani allof
& rice crackers
e¢ ] 35al 1y
[¢)
)
{ tomal

Takumi Roll* | 16

(with black rice)
lobster tempura, avocado
r salad, pepper tuna

eel sauce, spicy mayo

Fashion Lady Roll* | 15
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