Sushi & Sashimi
Ww(m'@m) I‘A,wwwﬁzdaimeo an ondler, oven vice.
Sashimi s fish only, 3 pieces to an orden

Nigiri Sashimi

Tuna 6 3

Slmon 6 &

gaaow(}m'f/ 6 &

smk salmeo 6 s
shrimp 6 8§

W 6 g

onabstick 5 7

Uni ( sea unchin roe) 9 11
flounder 6 8

wﬂ@of/ 6 g
tobiko( flying fish roe) 6 8
surfy clam 6 s

ocﬁolrmA, 6 &

salmeon roe &

* bresh, wasabi available..... $2

The Basic rolls
avocado noll) 4
Wum@@ 5

cwewmbervoll 4
Ge&f/ﬁwp wll 4

termpura veg roll 7
California 7

neal crals cali s

Philadelphia 7
mexican 7
Gé%uwh@éeﬂ g

tpicy lura 7

spicy seallop 7
spicy sabmon 7
spicy California 7
Dngvu’ﬁb 6
(boasted tuna & salmon noll)

M)/JW’VL{TG b 10
w/ M lobster 12
The Ocean City b3
(M&Mfwm wvoawl]o, Afzwg mwao)
*all, basic nolls can be done as . hand roll
6o?ww addifional cﬂw\g&

*MQWMUM&.,.$1F%M%

Combinations
The Sushi Sampler 20 The spicy Rolltrio 20
8 assored nigini ( chef selection) youn choice of any 3 spicy rolls, off of the
basic noll menw
The Sashimi Sampler 22 Chirashi, Dinner 27
12pe WMMMA/(CM selection) wwono(e)\,éw(l/édw&'on 06 %6WIIA)5MA}MMWUL

wﬁu@oé oun sushi nice

The Tue Sushi Lover 50
wsushi connoisseuns, dream!! An omakase ( chef selection) of only the freshest fish, crustaceans, and specially dems.

Accompanied, beautifully W/ Japanese daikon and owr unigue

sauces. This, & an amaging counsed out dining experience for

ﬁwoﬁboﬁ&wMWMwhmvaﬁwnaﬁ%wA}wbmmﬁbouoé oun chefs



The Premivum Rolls

The Bangkok Dangerous The Miso Tuna,
« flash fried tuna, and salmon roll bopped w/ o unique muddled pepper blend, jumbo lump eraly, avocado, and tempuna, bits nolled ad draped with fresh
jumbo bump cnal, spicy mago, and oun sppecial sueel and spicy Bangkok sauce yellowfin tuna and finished w/ our sweet miso sauce and roasfed garlic chips
12 14
The Hamachi Bomb The N.Y. Roll
a,é'um,éo WWIJ 6waﬁwnam¢ wasabi méw,w@wwao M&W WWO g@«gw@wbvwm ahparagud, and, avocado M&&W with
w/ é%mjbgefﬁow&iluw@wvowﬁ@o 6wﬁuwwm;onma@omeeoéd<o
12 10
The Red, Dragon The Palm. Beach,
«shnimp tempura, avocado, and wasabi maso roll. Draped w/ fresh yellowfin tuna hamachi, avocado, and tempura, asparagus nolled, and topped with o fresh
(7(7%'0@%&0@6&”@@0% MMWWMW%FWMWMCM &;W(;&
14 12
The Mobstor Lobstor The Fineball
wspicy tuna, sliced jalapeno, a cunchy tempuna bifs noll. Draped w/ thin sliced, shrimp, crab spicy mayo, and bifs. nolled and draped in razor thin
avocado and topped. w/ o chunk lobster salad sliced avocado and topped w/ o spicy tuna sakad,
14 14
Fenwick Ialand The €, Deal,
6&1)&%5@«%’@ yugw cibuus, infused mayo, avocado, Méiﬁwwo@uf/ .%Ww/ @ flash fried avocado and, tamago w&ﬁoﬂua@w/w mayo, tobiko,
M&M%W,JWVL(IO WW,M@MOG oM(mg MW%(I(I%%&@
12 12
The i The Collosal Crab
wdlvwkw@ Mfivwnz, a/vow»@o, cheam, cﬂuwu M&M’WM, (an, noll. 70’01014@ w/ 6&&% Waowéw tuna, Aca&o’w and avocado noll ‘]A@ﬂlﬂla battered,
thin sliced cucumber, and flash fricd. %Wwiﬂbw mayo, jumbo W(Mﬁ
10 M@Mcé old (mg
The Rainbow 12
an avocado and, bobiko M&Ww/ 6’114%/ ga&owémm, ﬂwmuﬂw and, salmon 'JhéS‘B

12

spicy tuna, chunk Maine lobster, avocado, cucumber, tobiko,and field

The Bevmuda, Roll greens rolled delicatelyy in nice paper and finished with o dollop of
WMM toasted coconut,, WM@WM noll 6(}«44}1&:@ w/ wasabi méww@ mayo
M@Méuﬁw J)wﬁ& 14
10
The Citrus Salmon

Ajv‘u'm?w, a,vocmeo, Mgugwa’f)\u&wo MWw/&W(n’,@LMW
with seared, salmon boro, shiso, and cithus infused roe

14
Spiden Rotl
the classic cnispy sof shell crals noll. spicy mago, avocado,
tabike, anch ol by
10



Small, Plates, from. the The Sushi Ban.

The Seaned, Sashimi, Sampler
fresh tuna, hamachi, and salmon
delicately seared and served o/
o of oun wonderful sauces.. spicy mise
andjolapene porg 16
The ?!gwq Fish Tostados
sewved in our homemade wonfon crisps,
choice 06 tuna on salmon
14

The Uni 9
Jumbe bumpscrch and.diced scallp

delicately tossed w/ fresh sea unchin roe

e torched fo pofection
18
The MHawaiian Poke
The freshest buna...cucbed and tossed

Uva,MWMLoL@w/ &WWW

and sowed i o chiled martini glass over
Mgh@éw@ &uam 06 Monuw@mwwa@

14
Fresh, whitefish & scallop carpaccio The smoked fish Trio
sliced supen thin and sorved, over o Chef's, wonderfyud selection of smoked
bamboo leafy with diced daikon and carrof, fish done in-house and served w/ an assorment
WMMMMéWMW%WM& oé/m’d(@u@vc@gwy caﬂww ned, onion, and, our,

and gingen pongu 14 homemade wasabi mustard
Seaved w/ chidpy hice chackens
16
Soup
MMUMMMP dujour markef,

The soup changes, every fiew dasys, bub some of oun customens, favonities, which are mainstays, in our
notation i the famous hot & soun, the ereamy mushnoom., the seafood bisque, and the coconut chicken curny

Greens
House Salad
Organic field greens, w/ cucumben, yellow peppers, radish, tomato, and carnot..... finished with

Lisa's, homemade Miso Honey Sesame dressing 6

The Marinated S'u‘ool Salad,
an excellent, combinafion of squid, oclopus,, crabstick, seallep, and shrimp marinaled
injust enough of oun sesame lime coviche ol and tossed w/ o Gl
6i£M Gheens 10

The Flying Fish Salad
owh woh/e)\éuf house salad, 61/142%1@0@ with 6’\0&%4&&0@ avocadlo
and youn, choice of either seared, tuna or salmon
14

Seameed Sakad, 4 €damame 5
Small plates, from, the Kitchen.
Sweet and, Spicyy Letluee Whaps Filek of Beef Negimaki
slow seasoned and simmered ground pork.. thin sbiced, beefy wnapped anound fresh spring
sewved, in baby romaine leaves with, onions, and, maninaled in our, homemade ginger

MMMOMMWO&MO&K 12 ﬂwMWMWW 12
fmwAMggozw lum‘nﬁmg Seafood and Veggie Tempuna
tenden, cnispy, awesome... with homemade dipping sauce shwimap, seallop, erabstick, and o unigue assorfment
& of 6%% veggies 12

7%%%5&#@%6’1»%%’(&&% ﬂwwwm we will have one to two Mvwﬂf,a&ﬂ%(
specials, usuably everyday which have included our homemade duck confi spring rolls, GWMAMHOMW/wMMMMW&éWAMM the
spinach, shnimp, atichoke, blue cheese and sun dried tomato stufffed mushrooms, and many, many more.
just give us a call to see what's running



	sushi & sashimi - Flying..
	the premium rolls - Flyi..
	small plates - Flying Fish Cafe official website



