
ROCK’N ROLL - $11 
crab and grilled scallions, topped with salmon, mi-
cro cilantro, micro chives, togarashi, & finished with 
garlic ponzu 

HANGOVER - $14 
crab & cream cheese inside, tempura fried with 
spicy tuna, shrimp, tempura crunchies, spicy mayo, 
& finished with wasabi aioli 

CATCH-A-FIRE - $11 
spicy tuna, cream cheese, asparagus, habanero & 
serano chiles, tempura fried, & finished with thai 
chili sauce 

LEMON BASIL SALMON - $11 
spicy salmon & basil, topped with salmon, avocado, 
thin sliced lemon, & micro greens

NUTTIN’ but LUV - $15 
tempura shrimp, spicy tuna & cucumber, topped 
with avocado, eel, eel sauce, garlic cream sauce, ja-
lapenos, macadamia nuts, green onions & smelt roe

ALWAYS SUNNY in PHILLY ROLL - $13 
smoked salmon, cream cheese & cucumbers, 
topped with salmon, avocado, lemon, green onions, 
fling fish roe, Sriracha, garlic cream sauce, & sesame 
seeds 

THE BETTY ROLL - $15 
poached shrimp, cucumber, kaiware, topped with 
scallops, avocado, green onions, tobiko, sesame 
seeds, BACON crumbles, with spicy crab aioli, & 
terriyaki sauce 

THE JOINT ROLL - $13 
deep fried soft shell crab, chopped with avocado, 
green onions, pickled shallots, sesame seeds, spicy 
aioli, micro cilantro, rolled in soy paper,

KAHUNA of TUNA ROLL - $15 
spicy tuna, serrano chile, grilled scallions, arugula, 
topped with seared albacore, avocado, micro greens, 
drizzled with spicy ponzu 

THE HIPSTER ROLL - $13 
crab, tempura shrimp, kaiware, cucumber, topped 
with spicy tuna, thin sliced lemon, & drizzled with 
garlic ponzu 

THE OBeef ROLL - $14 
shrimp, crab, asparagus, grilled scallion, topped with 
seared filet mignon, togarashi, & finished with garlic 
ponzu 

THE ALASKAN SURFER - $13  
salmon, avocado, cucumber, panko crusted on a 
bed of spicy crab aioli, topped with scallions, micro 
greens 

IRIE MEMBER ROLL - $14 
tempura shrimp, avocado, grilled scallion, topped 
with tuna, thin sliced lemon, sesame seeds, jalapeno, 
micro greens, drizzled with soy yuzu 

Nigiri  

Sashimi
Call us for our available Nigiri and 
Sashimi and for prices!

& 



OB FUN GUY - $10 
avocado, shallots, goat cheese, bell pepper, topped 
with chef’s sauteed mushrooms, hemp seeds, fried 
leeks, finished with garlic cream sauce 

Sushi Rolls
TEKKA MAKI - $6 
tuna 

HAMACHI SCALLION - $7 
yellowtail & green onions 

CALIFORNIA ROLL - $8 
crab, cucumbers, avocado, topped with tobiko & 
sesame seeds 

SPICY TUNA ROLL - $7 
spicy tuna, cucumber, avocado, sesame seeds

VEGGIE ROLL - $7 
cucumber, burdock root, avocado, kaiware, sesame 
seeds 

SHRIMP TEMPURA ROLL -$8 
shrimp tempura, cucumber, avocado, tobiko, yama-
gobo, kaiware, sesame seeds 

SOFT SHELL CRAB ROLL - $11 
deep fried soft shell crab, cucumber, avocado, 
tobiko, kaiware, sesame seeds, with garlic cream 
sauce

PHILADELPHIA ROLL -$8 
smoked salmon, cream cheese, cucumbers, sesame 
seeds 

RAINBOW ROLL -$12 
crab, cucumber, avocado ,topped with poached 
shrimp, albacore, yellowfin tuna, salmon, sesame 
seeds

SALMON SKIN ROLL -$5.50 
salmon skin, avocado, cucumber, yamagobo, kai-
ware, sesame seeds, with eel sauce 

CRUNCHY ROLL - $8 
shrimp tempura, crab, cucumber, tempura flakes, 
finished with teriyaki sauce 

MAC ‘N EEL - $8 
eel, avocado, macadamia nuts 

THE DRE ROLL - $8 
spicy tuna, cream cheese, avocado, jalapeno 

Special Rolls 
DR EEL GOOD - $13 
tempura shrimp, cream cheese, cucumber, 

topped with eel, crunchies, eel sauce, & drizzled 
with wasabi aioli 

BOMB-A-LICIOUS - $14 
spicy crab, tempura shishito peppers, topped with 
hamachi, avocado, micro cilantro, massago, habane-
ro, & cilantro pepper sauce

MARY JANE - $9 
albacore, salmon, yellowtail, chopped with shallots 
& mushrooms, tempura fried, finished with thai chili 
sauce, terriyaki sauce, & micro greens

RASTA - $14 
spicy tuna, cilantro, cucumber, topped with tuna, 

avocado, lemon, tobiko, & sesame seeds

GRANNY’S GRINDS - $12 
salmon, green apple, kaiware, topped with avocado, 
spicy sunomono, lomi onions, micro cilntro, sesame 
seeds, chili oil, & garlic cream sauce 

PSYCHO - $13 
spicy crab & bell pepper, topped with salmon, yel-
lowtail, avocado, lemon, fried leeks, & drizzled with 
garlic ponzu 

BAGEL - $11 
smoked salmon, cream cheese, garlic, chives, sesa-
me seeds, tempura fried, finished with garlic cream 
sauce, & dill 

OG MANGO MADNESS - $11 
crab, mango-cilantro-cucumber-cilantro salad, mac-
adamia nuts, wrapped in soy paper, & finished with 
a sweet thai chili sauce 

TRAIN WRECK - $13 
tempura shrimp, cucumber, spicy tuna, topped with 
albacore, avocado, green onion, eel sauce, & fin-
ished with spicy mayo 

FIERY SCALLOPS - $15 
tuna, jalapeno, avocado, topped with spicy scallops, 
tobiko, & micro greens 

 

 THE JOINT - $8 
 deep fried soft shell crab, chopped with 
avocado, green onions, pickled shallots, tobiko, 
sesame seeds, rolled in soy paper 

THE RAIN MAKER - $7 
salmon, avocado, bacon, house sauce 

SPICY SCALLOPS - $7 
spicy scallops, cucumber, kiaware, sesame seeds

SPICY SALMON - $5.50 
spicy salmon, lemon, basil, kiaware, sesame seeds

SPICY TUNA - $6 
spicy tuna, cucumber, kaiware, sesame seeds 

SALMON SKIN -$5 
salmon, cucumber, lomi onions, sesame seeds

HAMACHI SCALLION -$7 
yellowtail, green onions, sesame seeds 

CALIFORNIA -$5 
crab, cucumber, avocado, tobiko, sesame seeds

SHRIMP TEMPURA - $5 
tempura shrimp, cucumber, avocado, tobiko, kai-
ware, sesame seeds 

SOFT SHELL CRAB - $7 
deep fried soft shell crab, cucumber, avocado, to-
biko, kaiware, sesame seeds

Veggie Rolls
SUPER TEMPEH SALAD - $9 
tempeh, avocado, veganaise salad (mango, 

macadamia nuts, cilantro, cucumber, lettuce, rolled 
in soy paper, finished with a sweet thai chili sauce

HIPPIE DREAM - $10 
tempeh, enoki mushrooms, aspargus, pickled shal-
lots, avocado, chives, kaiware, hemp seeds, rolled in 
soy paper 

THE GREEN MACHINE - $7.50 
cucumber, yamagobo, bell pepper, kaiware, chives, 
enoki mushrooms, topped with avocado

Hand Rolls


