STARTER
- Quick Fix -

Edamame 5
Steamed soy bean, lightly seasoned with sea salt

Hiyashi Wakame 5
Seasoned seaweed salad

Cucumber Sunomono 4
Cucumber salad with seaweed with seafood add $4

Goma-ae 5
Steamed spinach dressed with white sesame miso paste

Shishito Yaki 6
Grilled shishito pepper with ponzu and bonito flakes

- Small Bites -

Agedashi Dofu 7
Deep fried organic tofu cubes in savory dashi broth

Spicy Tofu Salad 10
Chilled organic soft tofu with spicy sauce & miso dressing

Gyoza 8
6pcs. pan fried pork pot stickers

Spicy Sesame Chicken 10
Deep fried chicken breast with spicy teriyaki sauce

Chicken Karaage 10
Japanese style fried chicken

Tuna Ginger Kushiyaki 10
Tuna belly skewers with sweet ginger soy sauce

Salmon Miso Yaki 14
Broiled salmon marinated in garlic miso (mild spicy)

Saba Shio Yaki 10
Grilled mackerel with grated daikon

Spicy Butter Clam 10
Steamed manila clams in spicy sauce

Poppo Yaki 12
Grilled whole squid with chili ginger soy sauce

Saikyo Yaki 15
Grilled black cod marinated n saikyo miso

Soft Shell Crab Tempura 14
Topped with curry & chili flakes

Tempura Moriawase 13

Prawns & assorted vegetables deep fried in tempura batter

Dinner Menu

(Sun ~ Thu 4 pm~9 pm / Fri & Sat 4 pm~10 pm)

- Soup & Salad -

Asari Miso Soup 8
Manila clams & green onion

Garden Salad 7
Organic Spring mix, cherry tomatoes & cucumber

Sashimi Salad 18

Assorted fresh sashimi & organic Spring mix

MAINS
-A La Care -

Chicken Teriyaki 17
Grilled chicken breast with house special teriyaki sauce

Sesame Chicken *sub spicy available 17
Deep fried chicken breast with house special teriyaki sauce

Beef Teriyaki 23
Grilled rib eye with house special teriyaki sauce

Tonkatsu 17
Panko breaded & deep fried Kurobuta pork cutlets

Salmon Teriyaki 22

Grilled salmon fillet with house special teriyaki sauce

- Combination Dinner -

Pick the first item & second item from each list

-First Item- -Second Item-
* Nigiri sushi - 4pcs. * Chicken Teriyaki 24

* Sashimi  5pcs. * Sesame Chicken 24

* California Roll 6pcs. & * Beef Teriyaki 28

*Tempura  2pcsshirimp * Salmon Teriyaki 27
5pcs. vegetables

* Tonkatsu 24

SANRAKU at METREON
135 4™ Street San Francisco, CA 94103
415-369-6166 / 415-369-6168 (fax)

www.sanraku.com

a 3% surcharge will be added for all food & beverages
for the San Francisco Employer Mandated Ordinances.

SUSHI PLATTER

Sushi Lover’s Platter 29
Chef’s choice of 8 pcs. nigiri sushi & 6 pcs. Califomia roll

Sashimi Deluxe 38
Chef's choice of 15 pcs. sashimi with steamed rice

Sushi & Sashimi Deluxe Platter 38
Chef’s choice of 6 pcs. nigiri sushi, 6 pcs. California roll & 7 pcs. sashimi

Chirashi Deluxe 36

Various kinds of sliced fish, ikura & tobiko over sushi rice

DONBURI -RICE BOWL

Chicken Don 14
Teriyaki chicken breast & vegetables over rice

Katsu Don 14
Kurobuta pork cutlets, egg, onion & green onion over rice

Curry Don 13
Japanese-style curry gravy over rice with Katsu add $4

Unagi Don 26
BBQ eel with teriyaki sauce over rice

Poki Don 20
Assorted fish, avocado & sesame seed over brown rice

Tekka Don 24

Soy-marinated tuna sashimi over rice, nori seaweed on top

INOODLES +our soup stock is made with shrimp

Tempura Udon or Soba 15
Assorted tempura on side

Chicken Udon or Soba 13
Chicken thigh, fish cake, spinach & green onion

Tofu Udon or Soba 12

Diced organic tofu, seaweed, spinach & green onion

VEGETABLE DISHES

Vegetarian Tofu 16
Organic tofu cubes sautéed with vegetables & teriyaki sauce

Vegetable Tempura 15
Assorted seasonal vegetables deep fried in tempura batter

Vegetable Sushi Platter 22

4pcs. vegetable nigiri, vegetable tempura roll


http://www.sanraku.com/

Sushi Menu

(Sun ~ Thu 11 am~9 pm / Fri & Sat 11 am~10 pm)

SIGNATURE ROLLS

Dynamite Seared spicy tuna, shrimp tempura, cucumber, 16
spicy mayo & eel sauce

Rainbow Tuna, yellow tail, salmon, white fish, 16
shrimp, crab stick, avocado & shiso

49ers Salmon, lemon, avocado, cucumber & tobiko 16

Giants Seared spicy salmon, shrimp tempura, 16
cucumber, tobiko, spicy mayo & eel sauce

Crunch Spicy salmon, avocado, cucumber, tobiko 16
& tempura flakes

Golden Gate seared salmon, scallion, tobiko, crab stick, 14
avocado & miso sauce

Sunset Salmon, avocado, shrimp tempura, cucumber, 16
ikura & eel sauce

Volcano Shrimp, spicy tuna, avocado, tobiko, 14
deep fried, served with spicy chili sauce

Dragon Eel, avocado, crab stick & shiso 18

Spider Soft shell crab, cucumber, shiso & tobiko 14

CLASS[C ROLLS with soy paper $1 each, tobiko $2

California crab stick & avocado 8.5
Rock'n roll BBQ eel & avocado 9.5
Spicy choice of tuna or salmon with cucumber 8.5
San Francisco tuna & avocado 8.5
Eskimo salmon & avocado 8.5
Philadelphia smoked salmon, cream cheese & cucumber 8.5
Tempura shrimp tempura & cucumber 9.5
Negihama chopped yellow tail & scallion 7.5
Tekka tuna 7.5
Kappa cucumber 55
Avocado 5.5
Shiitake simmered mushroom 5.5
Nasu eggplant 5.5
Oshinko pickled daikon radish 5.5

Veggie Tempura yam tempura, avocado & cucumber 9.5

NIGIRI & SASHIMI 2p 5p

NIGIRI SASHIMI

Maguro tuna 7.5 17  Ikura salmon roe 8.5
Sake salmon 7.5 17 Hotate scallop 8.5
Hamachi yellowtail 7.5 17 Unagi eel 8.5
Shiromaguro albacore7.5 17 EDbi nboiled shrimp 6.5
Saba mackerel 6.5 15 Tamago egg omelet 5.5
Hirame halibut 7.5 Nasu eggplant 5.5
Tobiko flying fish roe 7.5 Inari soybean curd 5.5

Lunch Menu

(Sun ~ Sat 11 am~4 pm)
BENTO BOX with brown rice add $1 14

Pick the first item, second item & main from each list

+ complimentary miso soup not available for items to-go ¢

~first item ~ ~second item ~ ~main item ~
*Gyoza *California roll *Sesame Chicken
*Karaage . *Tonkatsu
*Shumai Avocado & *Saba Shio Yaki

Cucumber roll

*Aaedashi Tofu *Salmon Miso

APPETIZER

Edamame 5
Steamed soy bean, lightly seasoned with sea salt

Hiyashi Wakame 5
Seasoned seaweed salad

Cucumber SUNOMONO  with seafood add $4 4
Cucumber salad with seaweed

Agedashi Dofu 7
Deep fried organic tofu cubes in savory dashi broth

Gyoza 8
6 pcs. pan fried pork pot stickers

Chicken Karaage 9
Japanese-style fried chicken

Salmon Salad 14
Grilled salmon fillet, organic spring mix & seaweed

Sashimi Salad 18

Assorted fresh sashimi & organic spring mix

DONBURI ~RICE BOWL, with brown rice add $1.5

Chicken Don 13
Teriyaki chicken breast & vegetables over rice

Katsu Don 13
Kurobuta pork cutlets, egg, onion & green onion over rice

Curry Don 12
Japanese-style curry gravy over rice *with Katsu add $4

Unagi Don 23
BBQ eel with teriyaki sauce over rice

Poki Don 18

Assorted fish, avocado, sesame seed over brown rice

INOODLES +our soup stock is made with shrimp

Tempura Udon or Soba 14
Assorted tempura on side

Chicken Udon or Soba 12
Chicken thigh, spinach & green onion

Tofu Udon or Soba 12
Diced organic tofu, seaweed & green onion

Tenzaru Udon or Soba 14

Cold noodles with dipping sauce, assorted tempura on side

ENTRE"E* with brown rice add $1
Chicken Teriyaki

Grilled chicken breast with house special teriyaki sauce

Sesame Chicken
Crunchy diced chicken breast with sweet sauce

Beef Teriyaki

Grilled rib eye with house special teriyaki sauce

Tonkatsu
Panko breaded & deep fried Kurobuta pork cutlets

Salmon Teriyaki
Grilled salmon filet with house special teriyaki sauce

Tempura Lunch
Assorted tempura, prawn & seasonal vegetables

Vegetarian Tofu

Organic tofu cubes sautéed with vegetables & teriyaki sauce

COMBINATION LUNCH
Pick the first item & second item from each list

- first item - - second item -
* Nigiri sushi  4pcs. * Chicken Teriyaki
* Sashimi 5pcs. & * Sesame Chicken
* California Roll 6pcs. * Beef Teriyaki
*Tempura  2pcs.shrimp * Salmon Teriyaki

5pcs.vegetabless

SUSHI & SASHIMI PLATTER
Sushi Lunch

Chef’s choice of 6 pcs. nigiri sushi & 6 pcs. California roll

Sushi Lover’s Lunch
Chef’s choice of 8 pcs. nigiri sushi & 6 pcs. California roll

Sashimi Lunch
Chef’s choice of 12pcs. sashimi with steamed rice

Sushi & Sashimi Lunch
Chef’s choice of 6 pcs. nigiri sushi,
6 pcs. California roll & 5 pcs. sashimi

Chirashi Deluxe
Various kinds of sliced fish, ikura & tobiko over sushi rice

Vegetable Sushi Platter

4 pcs. vegetable nigiri & vegetable tempura roll
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