SUSHI YASUDA

TAKE-OUT AND DELIVERY SERVICE
MONDAY THROUGH FRIDAY, NOON TO 9:00 P.M. / SATURDAY, 4:00 TO 9:00 P.M.
CLOSED ON SUNDAYS AND ALL NATIONAL HOLIDAYS
For take-out and delivery, please order at sushiyasuda.com.
If you prefer to order by phone, or to order Sushi Yasuda’s traditional market-price omakase, please call (212) 972-1001.
To further support our service staff, gratuities are now accepted.

Soup

QEQ JIPU.......oooeeeeeeeeeee ettt e ettt e sttt e e eteeeabeeaeseeessaeesse e sseeasbaeasseeasseeeasseensseensbeeasbaessseeesseeanseeensseensseensss 5.75
Shinshu miso with bone stock
AR TESO. ...ttt et et et et e et e eaeeaeaeaeeeeeeeeeeeeeeeresesesesessesssesesnnnnnnnes 8.75

red miso with nameko mushroom

Salad

KQESOUL. ...ttt et e e e et e ettt e e bt e e atbeeeataeeasbaeeasseeaasbaeansbaesssseeansaeesnseeeasseeeanseeensreeans 9.50
ugo, tokasa and wakame varieties of seaweed with sesame dressing

OSHERKO. ...ttt e e e et e et e et e et e e e e tbeeatba e e e ttee e tbaeeartaeeatbaeeantaeeensraenn 9.00
Japanese pickled vegetables

SALAM. ...ttt et e et e e ettt e e e bae e e e tatee e e b tae e e tbaae e e tbaeaeatbaaeeatraeeaantaaeeeantraeas 10.50

greens with dried baby jako sardine with ginger dressing

Appetizer

OSRILAST. ...ttt et ettt et b e et b e st e b e a e st e b 7.50
boiled spinach with shaved dried bonito

CUANMIAMIE. ...ttt ettt e bttt e h e s et e bt ea bt et sa et e bt e s bt e bt e sateebeesaneens 9.00
boiled green soybeans

FUJERI. ..ottt e h e et b et b e ettt e b e sa e e h e st enhe et naees 8.00
cooked hijiki seaweed

chilean sea bass dai-ginjo kASUZUKE.......................cccccoovuiiviiiiiiiiiiiiiiiiie et e 21.50
grilled sea bass marinated in sake reduction

SAIMION ...ttt et b et ettt s h e bt ettt et b e bt et 15.00
grilled with teriyaki sauce or salt

CRILCAI SCA BASS..............c..oouiiiiiii ettt sttt sttt st 19.50
grilled with teriyaki sauce or salt

CDI MAICHA-QZE...................oeeeeeeeeeeeeeee ettt ettt e et e st e e stee e tae e sbeeeaseessseeasteesnsaeenseeeneeenns 13.50
3 pieces of flash fried prawns with green tea powder

HUAGUEO LAISUTA-QZE. ..............c..eeeeeeeeeeeeeeeeeeeeeteeetteeette e aaeasseeeasseessseessseesssaeenseeansseesnseessseessseesnsaenseesnnsennes 17.25
flash fried tuna

AWabi RO SAKAMUSHIL........................c.cocoiiiiiiiiiiiiiiiiiiiie ettt 31.00
sake steamed abalone

watarigani kara-age (limited QUARTIIES).....................ccocuivvuiriuiriiiriiiniieieeeeeee sttt ettt 32.00

flash fried soft-shell crab


https://www.sushiyasuda.com/index.html
tel:2129721001

Main Course

For Sushi Yasuda’s traditional market-price omakase, please inquire when you call to place your order

OMAKASE 18..........c.oeeiiiiiiit ettt ettt et sttt sttt s be et sh e et eae 160.00
selected by the chef

presented with 18 pieces of sushi (no sashimi) and a half roll — please tell us of any restrictions you may have

OMUARASE 2.ttt ettt b s s et s st et s et et ettt sttt s s et b et e eaas 100.00
selected by the chef

presented with 12 pieces of sushi (no sashimi) — please tell us of any restrictions you may have

OMAKASE SASRIMT 5.t e e et e e e e e et e e e e e e et ereeeeeeeraaaeeeeeeeans 40.00
selected by the chef, presented with 5 varieties of sashimi

OMAKASE SASHIMI 3.................ccoooiiiiiiiiiiiiiici e e 24.00
selected by the chef, presented with 3 varieties of sashimi

SUSRI TOKU ...ttt ettt st ettt nae e 49.50
10 pieces and 1 roll selected by the chef

SASHIMTTAKE. .............c.oiiiiiiiiiiee ettt st 33.00
select between 3 and 5 varieties for a total of 5 servings of sashimi

Tuna Yellowtail Fluke Striped bass

Branzino Salmon Rainbow trout Spanish mackerel

*2 orders maximum per item
CREPASHI. ...ttt ettt et ettt et e sttt e s bt e e sttt e sttt e sabbeesabteesbaee s 39.50
sashimi on a bed of sushi rice

TR QO TALSU. ...................ceeeiiiiiiiiiaeeeeee ettt e e e e ettt e e e e e e et et 41.00

tuna sashimi and negitoro on a bed of sushi rice

SAKRCAON. ............ccooiiiooooioeeeii ettt e e e e e e ettt e e e e e e e et aaaaaaes 41.00

selection of salmon varieties and ikura on a bed of sushi rice

Prix Fixe

(served with ara jiru soup or small salad)

sushi and SASHIMI COMDBINALION...............................cocouveieicuieieeiiieeeeciee e eee e e s e e s eaeeeesaaeeesaaeeessasaeeens 33.50
see below to select between 2 and 4 varieties for a total of 4 pieces of sushi, select 1 roll, served with 3 varieties of sashimi

(the sashimi is selected by the chef)

select between 3 and 5 varieties for a total of 5 pieces of sushi, and select 2 rolls (or 2 orders of 1 roll)

Tuna Yellowtail Fluke Striped bass
Branzino Salmon Rainbow trout Spanish mackerel
Egg omelet Freshwater eel Shrimp
*2 pcs maximum per item
Tuna-roll Yellowtail-roll Salmon-roll
Salmon-skin-roll Freshwater-eel-roll Cucumber-roll
Radish sprout-roll Pickled-radish-roll Sweet-squash-roll
yakizakana
grilled with sea salt or feriyaki sauce
AHANLIC SAIMON................c..c..oeeoiiiiiiiiiiiiiece ettt 29.50

chilean sea bass



a la carte

Sushi and Sashimi

Price for Piece/Serving

Tuna

Bigeye Tuna — Maguro (NY)...ocoveeeeeeveeieeeieeenee. 6.50
Blue Fin Fatty Tuna — Toro (Spain)............ccceeveeneene. 15.00
Yellowtail

Hamachi (Kumamoto) ........ccccceevvevieenieniienieeeeene 7.00
Striped Jack — Shimaaji (Oita)........ccccevvevenieennne. 8.00
Greater Amberjack — Kanpachi (Kagoshima)........... 8.00
White Fish

Fluke — Hirame (NY) ..occevieeeeieeeieeeeee e 6.00
Striped Bass (NC)....oovvvveriiiieniieiesieeeeieeeeereeve e 5.75
Branzino (Greece).......oovvevveereeeieenieeieeee e 6.00
Sea Bream — Madai (Ehime)...........cccoovevieeineennne. 8.00

Salmon & Trout

Silver Salmon — Sake (Scotland) .........cccceeveernnenne. 6.00
King Salmon (New Zealand)...........cccovevvevrierennnnnen. 7.50
Rainbow Trout — Nijimasu (Idaho)..........c.cccceuee. 6.25
Sockeye Salmon (Copper River).........ccccoeveeennen. 12.00

Mackerel & Others

Spanish Mackerel — Sawara (NC).......ccccocevenvncnnene 6.25
Mackerel — Saba (Ehime)..........cccvevevrieienieeiennenen. 8.00
Jack Mackerel — 4ji (Kyoto).......cccceveevencencieenee. 7.75
Japanese Shad — Kohada (Kumamoto)..................... 7.75
Sardine — IWaASAI.........ccoveeevvicciniciniiiciceee 8.25

Shrimp & Others

Spot prawn — Botan Ebi (Canada)............c.ccoeuveneene. 9.00
Poached Shrimp — Ebi (Ecuador).......ccccoceevvveennennee. 6.00
Octopus — Tako (Kanagawa)..........c..cceeeveeeeneennennnnen. 8.25
Roe and Others

Sea Urchin — Uni (Hokaido)........ccoecvervieienieienenee. 18.50
Salmon Roe — Tkura (AK)......cccoecvevveeieieiieieieeeee, 9.00
Eel

Unagi (prepared dark freshwater eel)............ccoo....... 8.75
Egg

Omelette — ALSUYAKL.......ccoevvveceieieiieieieieeieeieeeee 5.50

Rolls

Price per Piece
Cut roll Hand roll

Tekka—Tuna........ccocevinenenciicieieiecens 10.50  9.50
Toro — Fatty Tuna......cccceevveviienieniieieenens 14.00 13.00
Hamachi—Yellowtail...........cccoeevveeviennnnnnen. 10.50 9.50
Salmon — Sake........c.cocoveveneccciniiiiincnns 10.50  9.50
Salmon Skin — Sake Kawa.............c.c........ 10.00  9.00
Freshwater Eel — Unagi.........cccccceeveeenee. 12.50 11.50
Rock Crab — Kani.......cccoueeeeeeiicvncincnennn, 12.00 11.00
Salmon Roe — Tkurd..........ccoeeeeeeeeecencnan. 15.50 14.50
King Salmon.........ccccoevinieniniiniiiieeee 11.00 10.00
Ebi — Poached Shrimp..........ccoecvevieiennnenen. 12.00 11.00
Kaiware — Radish Sprouts..........c.ccccceeeenee. 7.75  6.75
Ume — Pickled Plum.........cccccevvvviniininincnnns 925 925
Kappa — Cucumber...........ccocvevvveienieiennenen. 7.75 6.5
Takuwan — Pickled Radish..........c.cccceeenne 7.75 6.75
Yamagobo — Pickled Burdock....................... 775 6.75
Kanpyo — Simmered Squash...............c.......... 7.75 6.5
Natto — Fermented Soybeans.............cccc....... 7.75  6.75
AVOCAO....eiiiiiiiiiiciciiecce e 775  6.75
Additional for Rolls
AVOCAdO....eeiiiiiiiiiici 1.75
CUCUMDET.....eeiiiieiiieeiie e 1.00
Shisoleaf. ..o 0.50

*Consuming raw or undercooked seafood, shellfish, or eggs may
increase your risk of foodborne illness.



Drinks

Soft Drinks
PEFICE (0.75 OZ) ..ottt et e e ettt e e et e e e e taeeeeaaeeeestaeeesasaeeeesaeeeeastaeeeensaeeeeanteeeeansaeaennes 4.50
CIUD SOAA (10 0Z)...oeeevieeiieie ettt ettt ettt et e st e et e st eesbestaesatesstesatesssesssessaesasesssesssesssesssesseesssesssenssenseenses 4.50
N o7 ] QT UK /) USSR 8.00
COKE (B OZ) .ottt ettt e ettt e e et e e te e e te e e ete e e eteeeeateeeaeeeteeeteeeetee e taeeebeeereean 4.50
DiEE COKE (8 0Z)..eoeuveenieeieeie ettt ettt ettt ettt e et e e be e b e et b e e st e esbeasbeasbeesseasbeasseanseasseenseanseenseenseensennne e 4.50
Ramune (6.76 0z) Japanese citrus soda with glass Marble SLOPPET.......cvverereurreeerrrreeeerreeeeireeeesrreeeeesseeeesseeeesssseeesanns 5.50
Beer
SAPPOTO RESEIVE (12 OZ)...ooeeeeeeiieeee ettt ettt et e st e st e e taeesaeessbeessseesnseeassaeansaeessaensseennseenn 7.75
KGPIT LEGAE (12 0Z)..ueeeeeieeeieeeeee ettt et et et e et e et e e et e e e abeesasaeensaeansaeensseessseessseesssaeansaeessaennseennseenn 7.75
Oze White Weizen (GUNMA) (12 0Z)..ccueiiuiiiiiiieeiieiteie ettt ettt sttt ettt e s e s e et e nae 15.00
Sake
Yamato Shizuku (AKita) (720 M1)..cocoiiiiiie ettt 42.00
Fizzy, dry and refreshing. Akita yeast No. 15 is used to create a rich flavor
Kuroushi Ginjo (Wakayama) (6 0Z)........cccueeeeuieiiiieeiiiieiieeeieesreesreesteeesteeeseeeessseessseessseessseesssesessseesssesssnes 14.00
Soft acidity flows comfortably and gently down the palate
Atago no Matsu (Miyagi) (720 MI)..c..ooiiiiiiiieiee ettt ettt b e b e eeas 42.00
A vibrant aroma of tropical fruit and wild strawberries
Makiri Junmai Ginjo Extra Dry (Yamagata) (720 ml)....ccccccoiiiviiiiiieiieecieeeeeeiee e 47.00

Made with kimono traditional method. Clean and deep flavor.
Sharp after taste with extra dryness ~draft sake~

Fruits

DX FFUILS ...t 12.50

Choose 3 kinds of fruits (Pineapple, Kiwi, Pear, Persimon and Melon)

204 EAST 43RD STREET NEW YORK CITY 10017 212.972.1001 FAX 212.972.1717 SUSHIYASUDA.COM



