
chef’s choice
sashimi combination

with rice & miso soup 

5 types of fish 21.95

shiro maguro (albacore tuna) .4.95................... 12.50

hokki gai (surf clam) .......... 4.50....................11.25	

sake (salmon) ...................... 4.95................... 12.50

ebi (shrimp, cooked) .............. 4.25....................10.50

TAMAGO (egg omlet) ............ 3.00..................... 8.25

Shiromi (white fish) ............. 4.25....................10.50

saba (mackerel) .................... 4.25....................10.50

tako (octopus) ..................... 4.50....................11.25	

ika (squid) ............................ 4.25....................10.50

kani (crab) ........................... 5.95................... 14.95

tobiko (flying fish eggs) ....... 4.95................... 12.50

hotate (scallop) .................. 5.25................... 13.50

maguro (tuna) .................... 5.95................... 14.95

hamachi (yellowtail) ........... 5.95................... 14.95

amaebi (sweet shrimp, raw) .7.95................... 19.95

unagi (freshwater eel) .......... 5.95................... 14.95

ikura (salmon roe) ............... 5.95................... 14.95

uni (sea urchin) ................................Market Price

mirugai (geoduck) ..........................Market PrICE

Sushi

NIGIRI  SUSHI

always Served in 
pairs, Nigiri Sushi 
typically refers 
to a slice of fish 
(raw or cooked) 
which is pressed 
by hand onto a 
pad of vinegared 
rice with a 
small amount of 
wasabi (japanese 
horseradish) 
between the two.

although much of what you’ll find on our sushi menu contains  

raw fish, the word “sushi” actually refers to a marriage of sweet 

vinegared rice with other ingredients which may or may not include 

fish, and may or may not be cooked. the japanese word “sashimi” means 

sliced raw fish.  WITH ROLLED SUSHI, YOU’LL ALSO FIND BOTH RAW AND 

COOKED FISH, WRAPPED INSIDE A LAYER OF SEAWEED AND RICE, ALONG WITH 

UNIQUE COMBINATIONS OF OTHER FRESH INGREDIENTS.

and…Your sushi dollars go farther at rikki rikki:  

we use a higher-than-average fish to rice ratio!

Sushi 2 pcs Sashimi 5 pcs

SERVED With  
miso soup 

SUSHI
COMBINATIONS

special sushi .....................................15.95
chef’s choice three pieces nigiri, tuna roll, and  
half california roll

rainbow sushi ..................................17.95
chef’s choice seven pieces nigiri and tuna roll

rikki’s ark ......................................... 21.95
chirashizushi— deluxe assortment of fish and  
seafood over sushi rice

ROLLED SUSHI



Makimono  
sushi rolls are  
a combination 
of vinegared 
rice and other 
items such as 
raw or cooked 
fish, vegetables, 
or egg rolled in 
dried seaweed 
(nori), then  
sliced into bite-
sized pieces.

MAKIMONO
SUSHI ROLLS

cucumber roll .....................................3.50

rikki roll ..............................................5.50
assorted vegetables, avocado

california roll ....................................8.95
crab meat, surimi, avocado, masago, mayo

tempura shrimp roll .........................8.50
avocado, cucumber

spider roll .......................................... 10.50
softshell crab, avocado, masago

spicy tuna roll .......................................8.50
green onion, spicy sauce, cucumber

SPICY SALMON roll ...............................7.50
green onion, spicy sauce, cucumber

tuna roll ..............................................5.50

unagi roll .............................................7.95
with avocado and cucumber

peck n’ roll ..........................................5.50
teriyaki chicken, cucumber

alaskan roll ........................................6.50
salmon skin, radish sprouts, yamagobo,  
cucumber, dried bonito

smoked salmon roll ..........................7.95
smoked salmon, celery, cream cheese

kirkland roll ......................................8.50
yellowtail, cucumber, masago

futomaki ...............................................5.50
egg omelet, kanpyo, asparagus, kamaboko

spicy scallop roll ...............................8.95
green onion, masago, mayo, spicy sauce, cucumber

spicy yellowtail roll ........................8.50
green onion, masago, mayo, spicy sauce, cucumber

scallop and crab roll .......................8.95

crunchy roll ..................................... 10.50
tempura shrimp, avocado, masago, cucumber, mayo,  
spicy sauce

Devil ROLL ............................................12.95
tuna, crab, wasabi tobiko, and avocado tempura fried,  
served with spicy mayonnaise

sunshine roLl ..................................... 11.95
tuna, salmon, whitefish, sprouts, and avocado rolled in seaweed 
and tempura-fried, served with eel sauce

paradise roll .....................................12.95
asparagus, shrimp, tuna, yellowtail, avocado,  
tobiko, mayo, sprouts, chili sauce

BBQ salmon roll ..................................7.95
grilled salmon, avocado, asparagus

mariner roll ........................................9.50
tempura shrimp, freshwater eel, tamago,  
cucumber, avocado, kiaware, tobiko

SUSHI PLATTERS AVAILABLE FOR YOUR NEXT PARTY OR GATHERING
create your own combination from our nigiri, sashimi and rolled sushi menus

Note:  items in this menu contain raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness, especially if 
you have cretain medical conditions.


