
NIGIRI SUSHI AND SASHIMI 
SUSHI SASHIMI 

Maguro Tuna 5.00 10.00 
Harnachi Yellowtail 5.50 11.00 
Sake Salmon-Fresh 4.25 8.50 
Sake Salmon-Smoked 4.75 9.50 
Shime Saba Mackeral 4.00 8.00 
Shiromi White Fish 4.75 9.50 
Anago Sea Eel 5.00 l0.00 
Unagi Fresh Water Eel 5.25 10.50 
Ika Squid 4.75 9.50 
Kani Crab 5.75 11.'50 
Ebi Shrimp 4.50 9.00 
Amaebi Sweet Shrimp 9.50 19.00 
Tako Octopus 4.50 9.00 
Hotategai Scallop 4.50 9.00 
Mirugai Jumbo Clam 9.00 18.00 
Hokkigai Surf Clam 4.50 9.00 
Uni Sea Urchin 8.00 16.00 
Tarnago Egg 3.50 7.00 
lkura Salmon Roe 5.50 I 1.00 
Tobiko Flying Fish Roe 5.00 l0.00 
Masago Smelt Roe 4.50 9.00 
Uzura Quail Egg .75 
Baked Sweet Scallops 4.75 

FLOWER SUSHI 

SUNSET - Tuna, Yellowtail , Masago, and Uzura 
ALASKAN - Fresh Salmon, Salmon Roe, and Chiso 

COMBINATIONS 
!SSE! COMBO 

Tamago, Tuna, Yellowtail, and Salmon Sushi with 
choice of a California or Spicy Tuna roll 

NISSE! COMBO 
Tamago, Tuna, Yellowtail, Salmon, Shrimp, Shiromi 
and Tako Sushi, with your choice of a California or 
Spicy Tuna roll 

SPECIAL APPETIZERS 
SANSEI SPECIAL DYNAMITE with fresh basil 
"KENNY G" Fresh Snapper with Garlic, Masago and Ponzu 
TAKO SHIOKARA Challenging Raw Octopus (Korean Style) 
AHi POKE with MAUI ONIONS (Traditional Hawaiian Style) 
MATSUHISA STYLE MISO BUTTERFISH Tender & sweet 
WOK SEARED KALB! STYLE TERIY AKI BEEF 
TEA DUCK EGGROLL with Plum sauce & Cane Mustard 
MAUI ONION TEMPURA RJNGS with Tentsuyu sauce 
PANKO CRUSTED AHi SASHIMI with soy wasabi butter 

I 

10.95 
10.95 

14 .95 

20.95 

8.95 
10.95 
4.95 
9.95 
9.95 
7.95 
4.95 
4.95 
8.95 

~ 
< 
~ 
~ 
rJl 

z 
~ ~ u u ~ ~ = ~ u 

v'J 

.. L 

.5 

TO 
I.AIWNA -

LOCATED IN THE BEAUTIFUL 
KAPALUA SHOPS 

SATURDAY THRU WEDNESDAY 
5:30 PM TILL 10:00 PM 

THURSDAY AND FRIDAY 
5:30 PM TILL 2:00 AM 

LASER KARAOKE 
ON 

THURSDAYS AND FRIDAYS 
10 PM TILL CLOSING 

PHONE: 669-OCTO(PUS) 
(669-6286) 

EARLY BIRD SPECIAL 
25% OFF FOOD AND SUSHI 

DINE IN ONLY 

5:30 TILL 6 PM 
LIMITED TIME OFFER 

PRJCES AND SPECIALS SUBJECT TO CHANGE 7/99 

FRESH 
SE 1/tFOOD 

1ST PLACE AWARD WINNERS 
TASTE OF LAHAINA 

ASIAN ROCK SHRIMP CAKE 
Rock Shrimp crusted with Crispy 

Chinese Noodles with Ginger-Lime 
Chili Butter and Ci lantro Pesto 

"MANGO CRAB SALAD ROLL" 
Snow Crab, Ripe Mango, Kula 

Greens 
& Crunchy Peanuts in Mamenori with 

Sweet Thai Chili Vinaigrette 

Z VOTED 

MAUI'S BEST SUSHI 

< FE:T~:NG 

r/J 
DAILY FRESH FISH SPECIALS 

PACIFIC RIM CUISINE 

Come in and experience for 
yourself why West Maui's 

favori te Seafood Restaurant is 



&l, ... SANSEl'S AWARD WINNING SHRIMP CAKE 
~ Rock Shrimp crusted with Crispy Chinese Noodles 

with Ginger-Lime Chili Butter and Cilantro Pesto. 
"'AWARDED 1ST PLACE APPETIZER "TASTE OF LAHAI NA" 6.95 

SUSHI ROLLS 
CALIFORNIA ROLL - "inside out" 5.95 
TUNA ROLL - Tekka Maki 5.95 
SPICY TUNA - Spicy Creamy Sauce 5.95 
SPICY HAMACHI - with Spicy Sauce 5.95 
NEG I HAMA - Yellowtail and Green Onion 5.95 
SALMON SKIN ROLL 4.95 
SEA EEL ROLL - Anago 5.95 
FRESH EEL ROLL - Unagi 5.95 
SCALLOP AND CUCUMBER 5.95 

~ YELLOW SUBMARINE - Shrimp, Kampyo 6.95 
Cucumber. Masago, Kaiware and pickled ginger 
"69" ROLL - California Roll topped with 11 .95 
Eel and Masago 

~ MANGO CRAB SALAD HANDROLL with Ripe 5.95 
Mango & Crab with Spicy Thai Vinaigrette 
SHISO-M ENTAIKO ROLL - Spicy Cod Roe & Shiso 4.95 
TAKAH SUSH I SPECIAL ROLL - Shrimp, 9.95 
Tuna. Crab. Veggies, inside out with Masago 
RA INBOW ROLL - California Roll , wrapped 12.95 
wi th Tuna. Salmon. Avocado, and Masago 

~ SANSEI SPEC IAL ROLL - Spicy Crab, Cilantro, 7.95 
Veggies, with Furikake & Sweet Thai Chili Sauce 

~ KAPALUA ·'BUTTERFRY" - Snapper, Smoked 11.95 
Salmon. Crab and Veggies in crispy Panko Batter, 
served with a spicy Ponzu Sauce 
SPIDER ROLL - Crispy Tempura Soft Shell Crab, I 0. 95 
Cucumber & Daikon Sprouts with Sweet Thai Chili Sauce 

~ CATERPILLAR ROLL- Fancy Eel Roll topped 15.95 
with creamy fresh Avocado 

~ PI NK CADILLAC - Mamenori with Eel, 7.95 
Shrimp, Tamago, and Veggies 

~ YAKI-MAKI SUSHI California Roll wrapped 14.95 
with Smoked Salmon and topped with Dynamite Sauce 
BAGEL ROLL - Smoked Salmon, Maui 8.95 
On ions, Veggies and Cream Cheese 
TEMPU RA FRIED SHRIMP ROLL - with 6.95 
Cucumber. Green Onions, and Unagi Sauce 

~ SPICY JAPANESE BLT ROLL -Crispy Salmon Skin, 5.95 
fresh Ku la Greens and Ripe Tomato 
PAIA MAKI - Avocado, Sprouts, Cucumber 4.95 
and Pine Nuts 
HAWA II AN ROLL - Ahi , Cucumber & Avocado 6.95 
CUCU MBER ROLL - Kappa Maki 3.95 
KAM PYO ROLL 3.95 
GOBO ROLL 3.95 
CUCU MBER AND AVOCADO ROLL 3.95 
TAKU WAN ROLL- Pickled Radish 3.95 
NAlTO MAKI - Fern1ented Soy Beans 3.95 
UME SHISO MAK I - Plum Paste with Shiso 4.95 
ASPARAGUS MAKI 4.95 

A SAMPLING OF OUR SPECIALS 
GRILLED FRESH MAHI MAHI marinated in olive oi l, basil , and 
garlic and served over kula greens with and umeboshi dress ing 
WOK SEARED FRESH HAWAIIAN ONAGA over Japanese 
udon noodles in a sweet garlic lobster sauce. 

ALSO FEATURING DAILY, "JUST CAUGHT" FRESH 
HAWA IIAN ONO, AHi AND OPAKAPAKA SPECIALS 

APPETIZERS AND SALADS 
EDAMAME - Soy Beans 2.95 
TRADITIONAL AGEDASHI - Fried Tofu 4.95 
with a light Soy Dashi 
HIY A Y AKKO-Cold Tofu with Traditional Sides 4.95 

~ PANKO CRUSTED AHi SASHIMI With a mild soy 8.95 
wasabi butter 

~ TEA DUCK EGGROLL - Slow-roasted Duck 4.95 
and Spring Vegetables, served with Plum Sauce and 
our Chefs Cane Mustard 
SHICHIMI SEARED SLICED TENDERLOfN OF BEEF App. I 1.95 
over Japanese Udon Noodles in a rich demi-glace Entree 19. 95 
AHi TATAKI - seared Hawaiian Tuna, Maui Onions 9.95 
and Kaiware Sprouts with a mild Ponzu Sauce 
FRESH HAWAIIAN AHi CARPACCIO 9.95 
with Cilantro and Thai Chili Sauce 

~ SIZZLING CHINESE-STYLE SASH IMI 10.95 
Fresh Snapper seared with Sesame Oil garnished 
with Cilantro and jul ienne of Ginger 
BROILED MISO GARLIC PRAWNS (4) on 8.95 
Kula greens with an umeboshi vinaigrette 
ROASTED JAPANESE EGGPLANT with a sweet miso sauce 7.95 
MATSUHISA STYLE MISO BUTTERFlSH Tender & sweet 9.95 

~ NORI RA VIOL! OF LOBSTER, SHRIMP & CRAB 9.95 
with a shiitake mushroom sauce 

~ JAPANESE CALAMARI SALAD A Crispy Won Ton Basket 7.95 
stuffed with Calamari fritte tossed in spicy Kojuchang vinaigrette 
FRESH HAWAIIAN AHi SASHIMI -Traditional I0.00 
Japanese accompaniments 
SASH IMI COMBINATION - Fresh Hawaiian Alli, 11.00 
Snapper and Salmon 
NEW ZEALAND GREEN LIP MUSSELS - Baked 5.95 
in a Garlic Masago Sauce 
WOK SEARED KALB! STYLE TERIY AKI BEEF 7.95 
JAPANESE FRIED CHICKEN - Crispy Sake marinated 4.95 
Chicken served with Shoyu-Garlic Chili Vinaigrette 
GRILLED BONELESS CHICKEN SKEWERS - with your 4.95 
choice ofTeriyaki or Thai Peanut Sauce 
FRESH UPCOUNTRY VEGETABLES Wok-tossed 7.95 
with your choice of Black Bean Chili Butter or rich 
Furikake Cream Sauce 

~ A SANSEI ORIGINAL 
MENU ITEMS & PR ICES SUBJECT TO CHANGE 

17% GRATUITY MAY BE ADDED TO PARTIES OF 6 OR MORE 
10% SE RVICE CHARGE WILL BE ADDED TO ALL TAKE OUT ORDERS 

~ JAPANESE CALAMARI SALAD a won ton basket 
stuffed with fresh kula greens & topped with crispy 
calamari in a spicy kochujang vinaigrette 
KULA GREEN SALAD with choice of either 
Balsamic Vinaigrette, Umeboshi Vinaigrette or 
Soy-Sesame Onion Vinaigrette 
CLASSIC CAESAR SALAD - with Chili Croutons 

with fried calamari 
with Japanese fried chicken 

TRADITIONAL SUNOMONO - thinly sliced 
Cucumbers and Wakame with a Sweet Soy Vinaigrette 

with Octopus, Clams or Shrimp 
with Crab or Eel 
Combo: Octopus, Clams and Shrimp 

~ SEARED HAWAIIAN TUNA-on Kula Greens 
with a Soy Sesame Onion Vinaigrette 

ENTREES 
SERVED FROM 5:30 PM- 10:00 PM NIGHTLY 

CHILI PORCINI CRUSTED FILET OF BEEF 
a mild chili-porcini mushroom crusted filet of beef 
tenderloin over Garlic Mashed Potatoes 
GRILLED FREH HAWAIIAN MAHI MAHI over 
fresh Kula greens in umeboshi vinaigrette 

~ ROASTED PEKfNG DUCK BREAST over wild 
mushroom risotto with a rich fo ie gras demi glace 
HERB CRUSTED COLORADO LAMB CHOP 
oven roasted & served over panko crusted truffle 
potato cake with a rich sundried cherry sauce 
SHICHIMI SEARED ATLANTIC SALMON Topped 
with fresh shiitake mushrooms & asparagus in a 
Japanese pepper sauce 

~ ROASTED JAPANESE JERKCHICKEN with 
garlic mashed potatoes in a fresh herb beurre fondue 

~ GRILLED FRESH HAWAIIAN AH! AND 
A WARD WfNNfNG ASIAN ROCK SHRIMP CAKE 

on a Grilled Furikake Rice Cake with a Ginger-lime 
Chili Butter and Cilantro Pesto 
STUFFED WHOLE LOBSTER TAIL 
Stuffed with spicy crab, masago and cilantro, served 
with a ginger lime chili butter and lemon grass sauce 
STUFFED LOBSTER & FILET OF BEEF TENDERLOIN 
with rich cabernet demi glace & ginger lime butter 
FRESH UPCOUNTRY VEGETABLES Wok Tossed 
in Black Bean Chili Butter with Penne Pasta 

with CHICKEN 
with PRAWNS and SCALLOPS 

TRADITIONAL JAPANESE SHRIMP AND 
VEG ET ABLE TEMPURA with Grated Radish, 
Fresh Ginger and Tentsuyu Dipping Sauce 

NOODLES 
THIN RAMEN NOODLES with Fresh Vegetables 
and Traditional Toppings in a Chicken based Dashi 

SAME AS ABOVE WITH UDON NOODLES 

STEAMED WHITE RICE 1.95 MISOSOUP 
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