
Endless Sushi & Kitchen Food 
Please enjoy our Endless sushi and kitchen food to the fullest. However to continue to offer 
our guest the highest quality food and to eliminate unnecessary waste, we ask that you finish 

each course prior to ordering more. A Surcharge may be added to any unfinished dish. 
Please no sharing unless they are an Endless Sushi patron.

LUNCH MENU 11:30am - 4:00pm
Adults: $10.95  Children: (age 9-11) $6.95 (age 4-8) $3.95

Appetizers
Harumaki 3 Fried vegetable spring rolls Gyoza 3 Pork dumpling
Edamame Served salted Chicken Katsu Panko crusted chicken breast  

Fried Rice Plain or chicken,  Vegetable Tempura Tempura fried veggies          
Snow Crab Salad

Soups & Salads
 House Salad ginger dressing, ranch or Italian Onion Soup 
 Seaweed Salad seaweed mix sesame oil & vinegar Miso Soup 
 Cucumber Salad Fresh Sliced cucumber with sushi vinegar

Entrees
Pick 1 protein and your choice of sauce   All sauces are made in house 

(severed with rice and mixed vegetables)
-Chicken                                                                        -Garlic Sauce 
-Shrimp                                                                         -Soy Ginger Sauce                                       
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MAKI ROLLS
All rolls are served 6-8 pieces and are included as part of your endless menu. 

Unfinished rolls will be charged as: Maki rolls $.50/piece Signature rolls $.85/piece 

NIGIRI SUSHI
All nigiri come two piece per order. Maximum 4 orders/person

Unfinished Nigiri / Sushi Rice Will Be Charged $.75/piece 

Avocado Roll Spicy Salmon Roll Philadelphia Roll
Salmon, cream cheese & avocado

Cucumber Roll California Roll
Crab delight, avocado, cucumber

Tuna Avocado Roll
Tuna, avocado, cream cheese

Crunchy Crab Roll
Crab delight, avocado, tempura 
chips, spicy mayo

Crunchy California Roll 
California roll topped w/ eel sauce & 
tempura chips

Crab Delight Roll
Kani crab, spicy tuna, topped w/ 
masago

Salmon Roll Shrimp Tempura Roll
Tempura shrimp, cucumber, kani 
topped w/ eel sauce

Kobe Roll
California roll topped with masago

Tuna Roll Chicken Tsu-Age Roll
Tempura spicy chicken, cucumber 
topped w/ spicy mayo

Austin Roll
Kani crab & avocado served tempura 
style (fried) eel sauce

Spicy Tuna Roll Mexican Roll
Tempura shrimp, avocado, spicy 
mayo topped w/ masago

Kani Crab stick Tuna Maguro Salmon Sake

Red Snapper Tai Escolar Shiro Maguro Shrimp Ebi

Consuming raw seafood or undercooked meats may increase your risk of food borne illness.



SPECIALTY ROLLS 

              Spider Roll Snow Mountain Roll  Paradise Roll

Calamari Roll
Calamari tempura, cream cheese, 
topped with sweet chili sauce

Paradise Roll
Shrimp tempura, avocado, topped w/ 
spicy tuna, tempura flakes eel sauce 
& spicy mayo

Spider Roll
Fried soft shell crab, kani, avocado, 
cucumber topped with eel sauce and 
massago

Fuji Roll
Chicken, avocado, & cucumber 
topped with eel sauce

Fire Roll
Califonia Roll topped with spicy 
tuna, eel sauce and spicy mayo

Tokyo Roll
Teriyaki beef, avocado, cucumber & 
topped with eel sauce

Double J (tempura style)
Crab delight, cream cheese, avocado, 
rolled in soy paper, yum-yum & eel 
sauce

Snow Mountain Roll
Shrimp tempura roll, topped w/ crab 
delight, tempura flakes & eel sauce

TNT Roll (tempura style)
Salmon, cream cheese, & jalapeños 
topped w/ eel and spicy mayo

Jalapeno Shrimp Roll
Tempura shrimp jalapeños, cream 
cheese, topped w/ spicy mayo and 
chili powder

Consuming raw seafood or undercooked meats may increase your risk of food borne illness.

                  California Roll                        Double J         Shrimp Tempura Roll

                  Philadelphia Roll TNT Roll



Drink Specials 11:30am-4:00 pm
Domestic Beers…………….$2 
Imports………………..……$3
Any 34oz Draft Beer………$3.95
House Wine……………..…$3
Sake Bomb…………………$5
(12oz Kirin Light + small hot sake carafe)

Beers Beverages          $2 Sake
Asahi                  $4.25 Sweet or Unsweet tea Hot Sake Small        $3 2 or 3 Liter 

Kirin Ichiban     $4.25 Coke or Diet Coke Hot Sake Large        $7 BEER TOWER

Kirn Light          $4.25 Dr. Pepper Sake Bomb               $5 Bud light             $8/12 

Sapporo              $4.25 Pink Lemonade Unfiltered Sake      $10 Zigen Bock         $8/12

Heineken            $4.25 Shirley Temple      $2.5 Bottled Cold Sake $10 Kirin Ichiban     $10/14

Dos Equis           $4.25 Roy Rogers            $2.5 Cold Flavored Sake

Corona                $4.25 Draft Beer 16oz/34oz Small $6       Large $15

Budweiser/ Light $3.25 Kirin Ichiban       $4/$6 Green Apple      $6/$15

Miller Light         $3.25 Bud Light            $3/$5 Lychee               $6/$15

Coors                    $3.25 Zigen Bock          $3/$5 Raspberry          $6/$15

Michelob Ultra    $3.25 White Peach      $6/$15

Shiner Bock         $3.25

Bluemoon             $3.50



Endless Sushi & Kitchen Food
Please enjoy our Endless sushi and kitchen food to the fullest. However to continue to offer 
our guest the highest quality food and to eliminate unnecessary waste, we ask that you finish 

each course prior to ordering more. A Surcharge may be added to any unfinished dish. 
Please no sharing unless they are an Endless Sushi patron.

DINNER MENU 4:00PM - CLOSE
Adults: $16.95 Children: (age 9-11) $7.95 (age 4-8) $4.95

Appetizers
Harumaki 3 Fried vegetable spring rolls Shrimp Tempura 2 Tempura battered shrimp
Gyoza 3 Pork dumpling Edamame Served salted or spicy
Chicken Katsu Panko crusted chicken breast Snow Crab Salad 
Fried Rice Plain or chicken, Vegetable Tempura Tempura fried veggies 
Honeymoon Jalapeño stuffed w/cheese and crab Calamari Tempura 
Crab Rangoon 3 pieces Spicy Kani Salad

Soups & Salads
House Salad ginger dressing, ranch or Italian Onion Soup 
Seaweed Salad seaweed mix sesame oil & vinegar Miso Soup 
Cucumber Salad Fresh Sliced cucumber with sushi vinegar 

Entrees
Pick 1 protein and your choice of sauce   All sauces are made in house 

(severed with rice and mixed vegetables)
-Chicken                                                                        -Garlic Sauce 
-Shrimp                                                                         -Soy Ginger Sauce                                       
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MAKI ROLLS
All rolls are served 6-8 pieces and are included as part of your endless menu. 

Unfinished rolls will be charged as: Maki rolls $.50/piece Signature rolls $.85/piece 

         Philadelphia Roll Shrimp Tempura Roll Crunchy California Roll

NIGIRI SUSHI
All nigiri come two piece per order. Maximum 5 orders/person

Unfinished Nigiri / Sushi Rice Will Be Charged $.75/piece 

Avocado Roll Spicy Salmon Roll Philadelphia Roll
Salmon, cream cheese & avocado

Cucumber Roll California Roll
Crab delight, avocado, cucumber

Tuna Avocado Roll
Tuna, avocado, cream cheese

Crunchy Crab Roll
Crab delight, avocado, tempura 
chips, spicy mayo

Crunchy California Roll 
California roll topped w/ eel sauce & 
tempura chips

Crab Delight Roll
Kani crab, spicy tuna, topped w/ 
masago

Salmon Roll Shrimp Tempura Roll
Tempura shrimp, cucumber, kani 
topped w/ eel sauce

Kobe Roll
California roll topped with masago

Tuna Roll Austin Roll
Kani crab & avocado served tempura 
style (fried) eel sauce

Veggie Roll

Spicy Tuna Roll Mexican Roll
Tempura shrimp, avocado, spicy 
mayo topped w/ masago

N1. Kani Crab stick N6. Tuna Maguro N10. Salmon Sake

N2. Red Snapper Tai N7. Escolar Shiro Maguro N11. Shrimp Ebi

N3. Mackerel Saba N8. Masago Tobiko N12. Surf Clam Akagai

N4. Egg Tomago N9. Octopus Tako N13. Yellow Tail Hamachi

Consuming raw seafood or undercooked meats may increase your risk of food borne illness.



SIGNATURE ROLLS 

Calamari Roll
Calamari tempura, cream cheese, topped 
with sweet chili sauce

Jalapeno Shrimp Roll
Tempura shrimp jalapeños, cream 
cheese, topped w/ spicy mayo and 
chili powder

Sumo Roll
Shrimp tempura roll, topped with 
salmon, avocado, eel sauce & spicy 
mayo

Captain Lumpy (fried)
Salmon, cream cheese served tempu-
ra style with spicy sauces

Las Vegas Roll (fried)
Salmon, kani, cream cheese, avocado, 
topped with jalapeño and siracha

Shaggy Dog Roll
Tempura shrimp, avocado topped 
with shredded crab and special 
sauces

Big B Roll
Fried soft shell crab, tempura shrimp, 
cucumber, kani & cream cheese 
topped w/ spicy mayo and eel sauce

Paradise Roll
Shrimp tempura, avocado, topped w/ 
spicy tuna, tempura flakes eel sauce 
& spicy mayo

Tokyo Roll
Teriyaki beef, avocado, cucumber 
topped with eel sauce

Double J (fried)
Crab delight, cream cheese, avocado, 
rolled in soy paper, yum-yum & eel 
sauce

Fire Roll
California Roll topped with spicy 
tuna, eel sauce and spicy mayo

TNT Roll (fried)
Salmon, cream cheese, & jalapeños 
topped w/ eel and spicy mayo

Fuji Roll
Chicken, avocado, & cucumber 
topped with eel sauce

Rock’N Roll 
Spicy tuna, shrimp tempura, avocado, 
cucumber topped with yum yum sauce , 
eel sauce and tempura chips

Volcano Roll
Shrimp tempura, cream cheese, 
jalapeño, topped with spicy salmon 
and tempura flakes

Hurricane Roll (fried)
Spicy tuna, cream cheese, avocado, 
topped with spicy kani, eel & spicy 
mayo sauce

Snow Mountain Roll
Shrimp tempura roll, topped w/ crab 
delight, tempura flakes & eel sauce

Yummy Tuna Roll
Shrimp tempura roll topped w/ tuna, 
avocado, eel sauce & spicy mayo

Spider Roll
Fried soft shell crab, avocado, cu-
cumber, topped with eel sauce & 
masago

Beers Beverages          $2 Sake

Spider Roll Paradise Roll

           Shaggy Dog Roll                            Double J            Hurricane Roll

            Yummy Tuna Roll Snow Mountain  Roll Las Vegas Roll

Consuming raw seafood or undercooked meats may increase your risk of food borne illness.



Beers Beverages          $2 Sake

Asahi                  $4.25 Sweet or Unsweet tea Hot Sake Small        $4 2 or 3 Liter 

Kirin Ichiban     $4.25 Coke or Diet Coke Hot Sake Large     $9.5 BEER TOWER

Kirn Light          $4.25 Dr. Pepper Sake Bomb             $6 Bud light             $9/12 

Sapporo              $4.25 Pink Lemonade Unfiltered Sake      $10 Zigen Bock         $9/12

Heineken            $4.25 Shirley Temple      $2.5 Bottled Cold Sake $10 Kirin Ichiban     $11/14

Dos Equis           $4.25 Roy Rogers            $2.5 Cold Flavored Sake

Corona                $4.25 Small $6       Large $15

Budweiser/ Light $3.25 Draft Beer 16oz/34oz Green Apple      $6/$15

Miller Light         $3.25 Kirin Ichiban       $4/$6 Lychee               $6/$15

Coors                    $3.25 Bud Light            $3/$5 Raspberry          $6/$15

Michelob Ultra    $3.25 Zigen Bock          $3/$5 White Peach      $6/$15

Shiner Bock         $3.25

Bluemoon             $3.50
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KITCHEN APPETIZER 
 
EDAMAME  .............................. 3.75 
Steamed soybeans served in their pods 
with sea salt 
 
HARUMAKI  ............................ 3.99 
4pcs Fried Vegetable Spring Rolls 
 
HONEYMOON  ......................... 4.99 
3pcs Jalapeno stuffed with cream cheese, 
kani. Tempura style with eel sauce 
 
GYOZA  ................................... 4.99 
6pcs Fried pork dumplings 
 
CHICKEN TASU-AGE  .............. 5.99 
Spicy Japanese fried chicken 
 
KOBE SAMPLER  .................... 9.99 

4pcs Gyoza, 3pcs Harumaki, 3pcs Shrimp 
Tempura 
 
SHRIMP TEMPURA APTZR  ..... 5.99 
5pcs Fried tempura shrimp with tempura 
sauce 
 
VEGETABLE TEMPURA  ......... 4.99 
Tempura fried vegetables with tempura 
sauce 
 
CALAMARI TEMPURA  ............ 5.99 
Tempura fried Calamari 
  
STUFFED SHRIMP  ................. 4.99 
3pcs Sushi Shrimp stuffed with kani, 
tempura fried and topped with sweet chili 
sauce 
  

SUSHI APPETIZER 
 

              Specialty Sushi                                           
Salads 
 
AHI TUNA TOWER*   ............. 12.99 
Spicy tuna, kani, avocado and sushi rice 
topped with eel & spicy mayo sauce 
 
SUSHI SAMPLER*   ................. 6.99 
4pcs Chef's choice selection of fresh Nigiri 
sushi 
 
SASHIMI SAMPLER*   ............. 9.99 
6pcs Chef's choice selection of fresh 
sashimi 
 
THREE LOVERS*   .................. 8.99 
Salmon on top of spicy kani, avocado and 
cucumber 
 
MELTING DELIGHT*   ............. 8.99 
Seared escolar with spices topped 
signature sauces 
 
TUNA TARTAR*   ..................... 8.99 
Spicy Tuna tartar served with ponzu sauce 
 
TUNA TATAKI*   ...................... 9.99 
Sesame crusted seared tuna on bed of 
radish and seaweed served with ponzu 
sauce 
 
YELLOWTAIL JALAPENO*   ... 12.99 
Yellowtail sashimi with sliced jalapeno and 
ponzu sauce 
 
 

 
AVOCADO SEAFOOD SALAD   9.99 
Chopped octopus, shrimp, kani and 
avocado mixed with tempura flakes and 
spicy sauces 
 

CUCUMBER SALAD   ............... 3.99 
sliced cucumbers, kani and seaweed 
served in a vinaigrette 
 

SEAWEED SALAD   ...................... 6.99 
Seaweed mix with sesame seeds, sesame 
oil and vinegar 
 

SQUID SALAD   ............................. 5.50 
Seasoned squid and vegts. soaked in 
vinegar and rice wine 
 

SALAD OF THE SEA*   ............ 9.99 
Medley of salmon, tuna, caviar, cucumber 
and seaweed with balsamic vinegar, olive 
oil & pepper 
 

SUNOMOMO SALAD   .............. 8.99 
Sliced cucumbers, mixed with octopus, 
shrimp and kani with vinaigrette dressing 
 

SPICY KANI SALAD   ............... 5.99 
Kani, tobiko, avocado, cucumber, spicy 
mayo & tempura flakes 
 

SPICY THAI SASHIMI SALAD*  
8.99 
Assorted sashimi fish, smelt roe, 
cucumber, kani and scallions topped with 
spicy sauce 

SIDE ORDER 
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MISO SOUP   ....................................1.99 
ONION SOUP  ..................................1.99 
GINGER DRESSING SALAD   ...........1.99 
STEAMED RICE   .............................1.99 
FRIED RICE   ...................................3.99 
CHICKEN FRIED RICE   ..................4.99 
BEEF FRIED RICE   .........................5.99 
SHRIMP FRIED RICE   ....................6.99 

 
 

TEPPAN-YAKI DINNER 
Served with Onion Soup, Ginger Dressing Salad, Shrimp Appetizer, 

Hibachi Vegetables and Steamed Rice (Substitute for Fried Rice add $2) 
 
 

 Vegetarian Delight Fresh Hibachi grilled vegetables and tofu  12.99 
 Teriyaki Chicken Juicy white meat chicken breast .........  12.99 
 Yakisoba (Beef*, Chicken, or Shrimp add $1)  ..............  13.99 
 Japanese noodles sautéed with your choice of meat 
 hibachi vegetables and rice not included 
 Teriyaki Beef* Beef strips served with teriyaki sauce  .......  14.99 
 Salmon Fresh Salmon grilled with garlic butter and lemon  ........  17.99 
 Tilapia Fresh Tilapia grilled with garlic butter and lemon  ..........  16.99 
 Hibachi Shrimp Grilled succulent shrimp  ......................  17.99 
 New York Strip* New York strip steak 8oz  ...................  19.99 
 Ocean Scallops Tender ocean scallops grilled Hibachi style   19.99 
 Filet Mignon* Tenderloin seasoned and grilled 8oz ..........  23.99 
 Lobster Tails Two 6oz. Lobster tails grilled with garlic butter   35.99 
  

KOBE IMPERIAL 
 

 Kobe Steak* (Limited Quantity)  ...................................  53 
 Imported Wagyu (KOBE) cattle, raised & fed in the U.S. a rich diet using Traditional 
Japanese 

Methods giving this New York cut a rich marble texture and buttery flavor 

 Kobe Steak* & Lobster Tail .................................  70 
 

CHEF’S SPECIAL COMBINATIONS 
 Teppan Trio (NY Steak, Chicken & Shrimp)  .................  27.99 
 

 Teriyaki Chicken & Shrimp  ................................  20.99 
 Teriyaki Chicken & New York Strip ....................  20.99 
 

 NY Strip* & Fish (choice of Salmon or Tilapia)  ............  23.99 
 NY Strip* & Shrimp  .............................................  23.99 
 NY Strip* & Scallops .............................................. 24.99 
 NY Strip* & Lobster Tail .......................................  35.99 
 

 Filet Mignon* & Chicken  ....................................  24.99 
 Filet Mignon* & Scallops  ....................................  25.99 
 Filet Mignon* & Shrimp  ......................................  26.99 
 Filet Mignon* & Fish (choice of Salmon or Tilapia)  .....  26.99 
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 Filet Mignon* & Lobster Tail  ..............................  38.99 
 

KIDS MENU (For children under 12 years old) 
 

Served with Onion Soup, Shrimp Appetizer, Hibachi Vegetables 
and Steamed Rice (Substitute for Fried Rice add $2) 

 Kids Hibachi Shrimp  .........................................................  7.99 
 Kids NY Strip*  ...................................................................  8.99 
 Kids Teriyaki Chicken  ......................................................  6.99 
 

Please allow us to add 18% gratuity for parties of 6 of more. 
Itmes are weighed prior to cooking 

* Astericked items are cooked to order. Consuming raw or undercooked meats, seafood, shellfish or eggs 
may increase your risk of foodborne illness. 

TEPPAN-YAKI LUNCH 
 

(Mon-Fri 11:30-2:30)  (Sat-Sun 11:30-4:00) 
 

Served with Onion Soup, Hibachi Vegetables 
 and Steamed Rice or Fried Rice 

 
 Teriyaki Chicken  ........................................................  8.25 
 Teriyaki Chicken & Shrimp  ........................................  12.50 
 

 Teriyaki Beef*  ............................................................  9.50 
 

 Yakisoba (Beef* or Chicken, Shrimp)  ..................................  9.50 
 -Japanese noodles cooked right on the Grill 
 -Hibachi vegetables & rice not included 
 

 Salmon .....................................................................  10.99 
 

 Tilapia ......................................................................  10.99 
 

 Hibachi Shrimp .........................................................  10.99 
 

 New York Strip*  ........................................................  12.99 
 New York Strip* & Chicken  ........................................  15.99 
 New York Strip* & Shrimp  .........................................  16.50 
 

 Ocean Scallops  .........................................................  12.99 
 

 Filet Mignon* (Tenderloins)  ..........................................  16.99 
 Filet Mignon* & Shrimp  ...............................................  19.99 
 

KIDS LUNCH MENU  (For children under 12 years old) 
Served with Onion Soup, Shrimp Appetizer, Hibachi Vegetables 

and Steamed Rice or Fried Rice 
 Kids Hibachi Shrimp  .........................................................  7.99 
 Kids NY Strip*  ...................................................................  8.99 
 Kids Teriyaki Chicken  ....................................................... 6.99 
 

SIDE ORDERS  (With Teppan-yaki entrée only) 
Side Hibachi Veggie      5 

Side Chicken         6 
Side Shrimp         7 

Side Scallops         8 
Side New York*         8 

Side Lobster Tail         15 

 
 

BENTO BOX  (Served Mon-Fri 11:30-4:00) 
Served with ginger dressing salad & 4pcs california roll 
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Vegt Tempura Bento ................. 7.99 
assorted veggies tempura battered & fried 

Chicken Tasu-age Bento ............7.99 
spicy japanese fried chicken 

Shrimp Tempura Bento ............. 8.50 
tempura battered fried shrimp 

Salmon Teriyaki Bento ..............8.99 
sauteed fresh salmon w/ teriyaki sauce 

Chicken Teriyaki Bento ............ 7.99 
sauteed chicken w/ onion, mushroom & 
teriyaki sauce 

 

Beef Teriyaki Bento .................. 8.99 
sauteed beef, onion, mushroom & teriyaki 
sauce 

Sushi Bento .............................. 10.99 
5pcs chef's choice fresh nigiri sushi 

Shrimp Teriyaki Bento .............. 8.99 
sauteed shrimp w/ onion, mushroom & 
teriyaki sauce 

Sashimi Bento .......................... 10.99 
6pcs chef's choice fresh sashimi fish 

 
Please allow us to add 18% gratuity for parties of 6 of more. 

*Astericked items are cooked to order. 
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne 

illness. 
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