Sushi
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Sushi BoaY

CHEF’S SELECTION OF TWO ROLLS, 6 NIGIRI,
6 SASHIMI & WAKAME SALAD

$65

TUNA $7
HAMACHI $8
WILD-CAUGHT SALMON $6
EEL 7
WILD-CAUGHT GULF SHRIMP $6

TIGER TEMPURA ROLL $18

Tempura wild-caught gulf shrimp, cucumber & mango

topped with avocado, wild-caught gulf shrimp & sweet soy

VEGETABLE ROLL $12 (GF)

Avocado, carrots, cucumber, daikon sprouts,

sweet soy sauce

RAINBOW ROLL $18 (GF)

California roll topped with chef’s selection of four fish

DRAGON ROLL $18

Tempura wild-caught gulf shrimp roll topped with eel,

avocado & eel sauce

VOLCANO ROLL FOR TWO $30
Whole tempura fried sushi roll with spicy tuna, crab,
cucumber & mango, topped with wakame,

spicy aioli & sweet soy sauce

SPICY TUNA ROLL $18 (GF)
Spicy tuna & cucumber topped with tuna,

avocado & honey-sriracha

SALMON ROLL $20

Wild-caught salmon and cucumber topped with

wild-caught salmon, avocado, and sweet soy sauce

An 18% service charge will be added to your bill.

Gluten free options are available on menu items marked GF or GF option. Please advise your server-if
you prefer this option. Please join usin creating a harmonious environment for all our guests by
refraining from having cell phone conversations in the dining room.

Please inform your server if you have a food allergy.

Venligst kontakt en tjener hvis du er allergiker.

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne-illness.



STEAMED EDAMAME $8 (GF/VEGAN)
Choice of lime & salt or spicy
CLASSIC CAESAR SALAD $15 (GF OPTION)
Romaine lettuce, shaved Parmesan,
herb croutons, tossed with house-made Caesar dressing
HOUSE SPECIAL MISO SOUP $12 (GF/VEGAN)
Specially prepared with tofu, edamame, green onion,
carrots, & sprouts

BEAUREGARD’S HOUSE SALAD $15
(GF OPTION)

Local greens, toasted peanuts, avocado, raisins,
wakame & sesame vinaigrette
TUNA POKE TOWER $17 (GF OPTION)
Sushi rice, avocado, cucumber, wakame salad,
crispy wonton chips
CRISPY MAHI MAHI FISH BITES $18
Crispy fried mahi mahi pieces, tostones, &
sweet coconut-pepper sauce
SALTFISH FRITTERS $12
Local sprouts, pickled red onion & spicy aioli
JERK CHICKEN & PINEAPPLE SATAY $12
Radish Sprouts, Jerk Sauce
TEMPURA WILD-CAUGHT GULF SHRIMP $15

Asian coleslaw, pickled ginger & jalapeno tartar sauce
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BEAUREGARD’S BURGER $17 (GF OPTION)

Grilled 8 oz. hamburger patty, lettuce, tomato, pickles & onions

Choice of cheese: American, Swiss, Cheddar

FRESH CATCH $38

Grilled local fresh catch of the day served with orange ginger

glaze, rice & vegetable medley
TOGARASHI BONE-IN TOMAHAWK $65

Grilled 14 oz. ribeye served with caramelized onions and
mushrooms, chimichurri sauce, truffle fries &

vegetable medley
CHICKEN KATSU $28

Panko encrusted organic chicken breast served with

teriyaki glaze, rice & vegetable medley
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(12 AND UNDER)
TEMPURA FISH FINGERS AND FRIES $14

JUNIOR BUCCANEER DOG (GF OPTION) $11
GRILLED CHEESE (GF OPTION) $10

Choice of Cheese: American, Swiss, Cheddar

CHICKEN TENDERS $12
Seasoned chicken breast strips served with house-made
honey mustard dipping sauce
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FRENCH FRIES OR SWEET PLANTAINS S5
SIDE SALAD $8

AN 18% SERVICE CHARGE WILL BE ADDED TO YOUR CHECK.

Gluten free options are available on. menu.items marked GF or GF option. Please advise your server if
you prefer this option. Please join us in creating a harmonious environment for all our guests by refrain-
ing from having cell phone conversations in the dining room. Consuming raw or under cooked meats,
poultry, seafood, shellfish or eggs may increase your risk of food borne illness. Please inform your server
if you have a food allergy. Venligst kontakt en tjener hvis du erallergiker.



