
SOUP
Clear Soup 3

Miso Soup 3
Soy bean filled w. tofu seaweed & 
scallion

Shumai Soup 5
Chicken soup filled w. shrimp 
dumpling & vegetable

Seafood Soup 7
Scallops, shrimp, crabmeat & fish 
w. clear soup

Mayum Soup  9
Shrimp, scallop, bean curd, potato, 
mushroom, okra, snow peas, 
scallion and carrot with curry base

SALAD
Avocado Salad 9
Avocado, cucumber, tomato, 
lettuce and carrot with sesame 
dressing

Chuka Salad 7
Marinated seaweed

Kani Salad 10
Kani, cucumber, tobiko, scallion, 
spicy mayo

Tuna Avocado Salad 15
Chunk tuna & avocado over the 
garden salad, then tobiko, sesame 
seeds, scallion, spicy mayo & 
orange sauce on top

Garden Salad 5 
Iceberg lettuce, tomatoes, carrot, 
beet and cucumber

Grilled Chicken Salad 12
Grilled chicken breast, lettuce, 
cucumber, beet, avocado,tomatoes, 
carrot with yuzu & kosho sauce

Garlic shrimp Salad 15
grilled shrimp, lettuce, tomatoes, 
cucumber, beet, avocado, carrot 
and dried garlic with onion garlic 
dressing

Poke Bowl 17
Choice of tuna, salmon or yellowtail, 
with seaweed salad, cucumber 
scallion, onion, mixed with poke 
sauce, salad at the bottom

KITCHEN APPETIZER
Edamame 7
Boiled soy bean pots excellent tray 
to take protein

Gyoza 8
Homemade pan fried dumpling 
filled w. pork & vegetable served w. 
special dumpling sauce

Vegetable Gyoza 8
Pan fried dumpling w. vegetable 
served w. special dumpling sauce

Ebi Shumai 8
Fried or steamed dumpling w. a 
jumbo shrimp

Vegetable Spring Roll 7
Deep fried korea vegetable spring 
roll with special sauce on the side

Shrimp Tempura (No Veg.) 10
Delicately buttered deep fried 
shrimp w. tempura sauce

Beef Negimaki 11
Thinly sliced ribeye beef & scallion 
rolls broiled w. our special teriyaki 
sauce

Calamari 12
Fried lighly battered calamari with 
sweet chili sauce

Soft Shell Crab 
(One of a kind) 15
Sauteed soft shell crab w. garlic & 
butter sauce

Ikamura Bar B-B-Q Squid 15
Very tender squid, flown in from 
japan is marinated in soy sauce, 
wine & ginger & B-B-Q w. house 
special B-B-Q sauce

Crispy Duck Roll 14
Crispy roti paratha wrapped w. 
duck, cucumber, avocado, lettuce. 
Top w. spicy mayo & hoisin sauce

Rakki Shrimp 13

Scallion Pancake 8

Beef Short Ribs 15
Angus beef marinated with korean 
BBQ Sauce

SUSHI BAR APPETIZER

Tuna Tartar 12 
Chopped tuna & scallion served w. 
spicy mayo, quail egg on top

Tuna Tataki 13
Seared sliced tuna served w. 
ponzu sauce & wasabi mayo

Yellowtail Jalapeno 12
Yellowtail, jalapeno on top, served 
ponzu w. sauce

Hawaii Salmon 15
Fresh sliced salmon wrap w. kani 
salad, mango, topped w. tobiko 
and sauce

Beef Tataki 15
Filet mignon beef rare served w.  
ponzu sauce, wasabi mayo on 
the side

Truffle White Tuna 14
Lightly seared white tuna w. orange 
yuzu sauce

Minami Tuna 16
Tuna, avocado w. spicy mayo, 
tobiko, scallion. Top with crabmeat 
salad & sesame seed

Tuna Lover 16
Fresh tuna wrapped with crunch 
kani salad, outside with mango, 
and tobiko , served with spicy 
mayo and wasabi mayo

Petunia Tuna Pizza 16
Spicy tuna over scallionpancake 
with crunch, tobiko. served wasabi 
mayo, spicy mayo and eel sauce

Daphne Crab Pizza 16
Creamy avocado w. crabmeat 
salad over scallion pancake, 
top w. mango, scallion & tobiko 
served w. spicy mayo & wasabi mayo

Crispy Rice Tuna or Salmon 13
Bottom with crispy rice, choices of 
spicy tuna or salmon, avcado on top 
with eel sauce

MINAMI SUSHI / SASHIMI Piece

ROLL OR HAND ROLL

Food Allergies?
If you have a food allergy, please speak to the owner, manager, chef or your server

Extra $1 for all brown rice 
Extra $1 for any rolls changed to soy paper
Extra $1 for any sauce

Tuna 4/7

White Tuna 4/7

Yellowtail 4/7

Fluke 3.75/7

Fresh Salmon 4/7

Smoked Salmon 4/7

Shrimp 4/6

Crab 4/6

Ikura 4/7

Eel 4/7

Sweet Shrimp 5.5/8

Striped Bass 3.75/6

Scallop 5.5/8

Tobiko 5.5/7
Black, red, green

Toro M/P

Sea Urchin M/P

MINAMI HOUSE SPECIAL ROLL

California Roll 6
Crab meat and avocado

Salmon Skin Roll 7

Alaska Roll 7
Smoked salmon and avocado

J.J Roll 7
Smoked salmon, cream cheese 
and scallion

Crunch Spicy Tuna Roll 7

Vegetable Roll 6.5
Cucumber, avocado, 
asparagus, oshiko, lettuce, 
shiitake mushroon & kampyo

Crunch Spicy Salmon Roll 7

Crunch Spicy Yellowtail Roll 8

Shrimp Tempura Roll 8.5
Shrimp tempura with cucumber, 
avocado and Boston lettuce

Jack Roll 8
Shrimp, crab, cucumber, spicy 
mayo inside with tobiko outside

Boston Roll 8
Shrimp, crab, lettuce, mayo, cucumber

Minami Roll 9
Crunch spicy yellowtail and 
avocado inside, tobiko outside

Rainbow Roll 12
Tuna, salmon, whitefish and 
avocado on top w. California roll 
& cucumer inside

Dragon Roll 12
Eel cucumber inside, on top w. 
avocado, tobiko & eel sauce

Spider Roll 12
Soft shell crab, avocado, 
cucumber, green lettuce, tobiko, w. 
eel sauce

Brighton Roll 13
Salmon, tuna, yellowtail inside w. 
tobiko outside

Volcano Roll 12
Crabmeat, cucumber and avocado 
inside, crunchy spicy tuna on top

Scott Roll (8 pcs) 12
Shrimp, crab, avocado, 
asparagus & tobiko

Orange Roll 14
Spicy crunchy salmon inside, 
salmon on top

Crispy Fried Roll 13.95
Inside - spicy tuna and avocado 
with spicy mayo, eel sauce, 
scallion and tobiko

NO RICE ROLL
Massapequa Naruto 15
Inside-tuna, white tuna, yellowtail, 
avocado, tobiko, scallion, roll up 
- cucumber & special sauce on 
the side

Diana Roll 15.96
Inside- crunch spicy tuna, avocado, 
cucumber, radish & fried white fish. Roll 
up soy bean paper, top w. eel sauce & 
spicy mayo (white sesame seeds)

Titanic Roll 16.95
Inside- crunch spicy tuna, eel 
tempura, salmon, chuka salad & 
avocado, roll - up soybean paper, 
top w. chef special sauce

Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your 
risk of foodborne illness, especially if you have certain medical conditions

SUSHI BAR ENTREE

Sushi Platter 25
10 pieces of nigiri sushi and 
crunch spicy tuna roll

Sashimi Platter 28
21 pieces of assorted raw fish, 
served with rice

Combination Sushi Platter 28
Tuna roll, California roll and 13 
pieces of assorted nigiri sushi

Sushi & Sashimi Combination 30
Combination of 10 pieces of 
assorted raw fish (sashimi), 1 tuna 
roll & 5 pieces of assorted sushi

Three Super Star (sushi) 26
4 tuna, 4 yellowtail, 4 salmon (sushi)

Three Super Star (sashimi) 28
6 tuna, 6 yellowtail, 6 salmon, 
(sashimi)

Chirashi Sushi 28
Assorted sliced raw fish beautiful 
decorated on top of seasonal rice

Tuna & Yellowtail 
(or Fresh Salmon) Don 28
Slices of tuna yellowtail (or salmon) 
on top of seasoned sushi rice

Unagi Don 25
Broiled eel on top of seasoned 
sushi rice

Maki – Maki Combo 25
Salmon avocado roll, crunch spicy 
tuna roll, yellowtail scallion roll and 
eel cucumber roll

Minami Special Night (for 2) 70
Combination of assorted 15 
pieces of sashimi and 10 pieces 
of sushi, a crunch spicy tuna roll, 
Massapequa roll, dragon roll and 
rainbow roll

MINAMI FABULOUS ROLL

Sushi & Sashimi Dishes served w. miso soup or salad
Sorry, No substitution

Freedom Roll 14.95
Inside- crab, fried banana. 
Outside- shrimp & avocado

Poinsettia Roll 14.95
Inside- shrimp tempura & avocado. 
Outside- spicy tuna, crunchy w. 
special sauce

Alli Roll 15.95
Inside- crunchy spicy tuna, avocado, 
outside- kani salad

Twister Roll 15.95
Inside- crunchy spicy tuna, avocado 
& cucumber. Outside- tuna & salmon

Sakura Roll 16.95
Inside- salmon, ginger, avocado 
rolled w. special seaweed. Outside- 
tuna, yellowtail, served w. chef’s 
special sauce & tobiko

Cranberry Tuna Roll 16.95
Inside- crunchy spicy tuna, avocado. 
Outside- seared pepper tuna, spicy 
mayo, wasabi mayo & scallion

Mango Lobster Roll 16.95
Inside- lobster tempura, cucumber. 
Outside- mango & special sauce

Paradise Roll 16.95
Inside w. lobster salad, shrimp 
tempura, banana tempura & avocado 
rolled in soybean paper, red tobiko 
and mango sauce on top 

Sa Sa Salmon Roll 16.95
Inside- fresh salmon, avocado  
wrapped with soypaper. Outside- 
fresh salmon & red tobiko

Chirstmas Roll 17.95
Inside- crunchy spicy tuna, avocado. 
Outside- tuna, white tuna, seaweed 
salad, kani salad & crunchy, wasabi 
mayo

Scorpion Roll 17.95
Inside- shrimp tempura, avocado & 
mango. Outside- kani salad. Top- 
shrimp, tobiko & chef special sauce

Tasty Roll 17.95
Inside - Kani Salad and avocado 
Two layers - lobster salad and mango

Flame Roll 16.95
Inside: pepper tuna, mango, 
cucumber
Top: cruch, lobster salad, green 
tobiko, chili hot sauce

JAPANESE RESTAURANT

Mayum Soup Sasa Salmon Roll Chirstmas Roll Sakura RollTruffle White Tuna

Tuna Tataki

Beef Tataki Hawaii Salmon

Paradise RollYellowtail Jalapeno Tuna Lover

Massapequa Roll



NOODLES/ FRIED RICE
Nabeyaki Udon 20
Tempura shrimp, egg, chicken & 
vegetable in soup

Fried Rice 13/ 15/ 15/ 18
Vegetable/ chicken/ pork/ shrimp

Yaki Udon (or Soba) 
Stir fried noodles & vegetable 
with shrimp 22
with Vegetable 17
with Chicken 20

MINAMI SPECIAL BOX
Served w. shrimp & vegetable tempura, California roll, shumai, rice, 
miso soup or salad

Chicken Teriyaki Box 22

Salmon Teriyaki Box 23

Shrimp Teriyaki Box 23

Beef Teriyaki Box 25

Scallops Teriyaki Box 25

Beef Negimaki Box 24

TERIYAKI
Served w. rice, miso soup or salad

Chicken Teriyaki 20
Broiled boneless chicken breast w. 
our chef’s special teriyaki sauce

Salmon Teriyaki 22
Filet of salmon broiled w. our 
chef’s special teriyaki sauce

Shrimp Teriyaki 23
Fresh shrimp broiled w. vegetable in 
our chef’s special teriyaki sauce

Beef Teriyaki 25
Filet mignon steak w. our chef’s 
special teriyaki sauce

TEMPURA
Served w. rice, miso soup or salad

Chicken Tempura (No Veg.) 18
Lightly battered chicken, tempura 
sauce

Chicken Katsu 18
Breaded & deep fried chicken cutlet 
served w. katsu (fruit) sauce

Tonkatsu 18
Breaded & deep fried pork loin cutlet 
served w. katsu (fruit) sauce

Vegetable Tempura 17
Delicately battered deep fried 
vegetable, served w. tempura sauce

Shrimp Tempura (No Veg.) 20
Delicately battered & deep fried 
shrimp served w. tempura sauce

LUNCH SPECIAL
Monday – Friday: 11:00am – 3:00pm Exclude Holidays 

BENTO – COMBINATION BOX  $15.00
Served only miso soup, California roll, white rice and shrimp shumai

SUSHI BAR LUNCH SPEICAL
MAKI OR TEMAKI (HAND ROLL)

CHOICE OF ANY 2 ROLLS $13  / 3 ROLLS $15
Served w. miso soup only

California Roll
Yellowtail Roll
Alaska Roll
Philadelphia Roll
Crunchy Spicy Tuna Roll
Salmon Skin Roll
Eel & Cucumber Roll
Eel & Avocado Roll
Avocado Roll
Asparagus w. Shrimp Roll
Crunchy Spicy Salmon Roll
Vegetable Roll

Asparagus Roll
Cucumber Roll
Tuna Roll
Salmon Roll
Tuna Avocado Roll
Tuna Cucumber Roll
Salmon Avocado Roll
Salmon Cucumber Roll
Shrimp Tempura Roll
Sweet Potato Roll
Crunch Spicy Yellowtail Roll

SUSHI & SASHIMI LUNCH SPECIAL  $15.00
SERVED W. MISO SOUP ONLY

Sushi Lunch
6 pcs of sushi & one California roll

Sashimi Lunch
12 pcs assorted raw fish

Chirashi Lunch
10 pcs of assorted fish on top of 
seasonal rice

Sushi & Sashimi Lunch
3 pcs of sushi & 6 pcs sashimi with 
one tuna roll

Unagi Don 
Broiled eel on top of seasonal 
sushi rice

KITCHEN LUNCH SPECIAL $13
Served with miso soup only and white rice

Teriyaki Broiled and marinated in teriyaki sauce

Sushi

Sashimi

Shrimp Tempura

Beef Teriyaki 

Salmon Teriyaki

Chicken Teriyaki

Shrimp Teriyaki

Chicken Teriyaki

Salmon Teriyaki

Beef Teriyaki

Shrimp Teriyaki

Beef Negimaki

BEER

Sapporo          9

Kirin Ichiban        9

Kirin Light 6

Kawaba 9

Orion 10

SAKE

Hot Sake 6.5      12

House Cold Sake 10
 

DRINKS

Soda 3
Coke, Diet Coke, Sprite, Ginger Ale, 
Seltzer, Ice Tea

Ramune Soda 4

Bottle Water 2

Juice 6
Apple Juice, Cranberry Juice, 
Pineapple Juice & Orange Juice

Hot Green Tea 1

RED WINE

Merlot 
Woodbridge 8    30

Blackstone 8    30

Cabernet
Woodbridge 8    25

Kendall Jackson 12    43

Pinot Noir
Mirassou 10    38

Robert Mondavi 10    40

WHITE WINE

Chardonnay
Woodbridge 8   30

Kendall Jackson 12   43

Point Grigio
Bolla 8    30

Ecco Domani 12    35

White Zinfandel
Woodbridge 8

Oyster Bay
Sauvignon Blanc 10

Riesling
J.Lohr 10

Takara Plum
Plum Wine 8    45

MARTINI

Sake Tini 10
Sake, vodka and cucumber

Cosmopolitan Tini 10
Vodka, lime juice, triple sec, 
craberry juice

Apple Tini 10
Vodka, apple pucker liqueur

Dirty Martini 10
Vodka, olive juice

Lychee Tini 11
Stoli vodka, lychee liqueur, lychee 
juice

MINAMI SIGNATURE 
COCKTAIL

Bonzai 10
Sake, plum wine

Blue Hawaii 12
Bacardi rum, blue curacao, cream of 
coconut, pineapple juice

Sex on the Beach 12
Black raspberry liqueur, melon 
liqueur, vodka, pineapple juice, 
cranberry juice

Mai Tai 12
Light rum, dark rum, gin, triple sce, 
myer rum, mix juice

Bahama Mama 12
Dark rum, malibu rum, proof rum, 
coffee liqueur, pineapple juice 

Mijito 12
Light rum, simple syrup, lime wedge, 
soba water up, fresh mint leaves

Yellow Jacket 12
Pineapple juice, orange juice, stoli 
vodka

Scorpion Bowl (for Two) 22
Vodka, rum, gin, tequila, and fresh 
mix juice topped with bacardi 151°

FROZEN DRINKS

Banana Daiquiri 10
Light rum, triple sce, fresh lime juice, 
simple syrup, half- half, fresh banana

Strawberry Daiquiri 10
Light rum, triple sec, fresh lime 
juice, simple syrup, half- half, fresh 
strawberry

Margarita 9
Tequila, triple sec, lime juice

Pina Colada 10
Light rum, pineapple juice, coconut 
cream

Hakutsuru 9
Excellent Sake Tanrei Junmai 
(180ml)
Crisp dry sake with smooth 
finish

Hana Awaka 15
Junmai Sparkling Sake, Light, 
Fresh, Refreshing sparkling 
sake with soft sweetness

Hakutsuru Draft Sake 15
Junmai Namachozo, Light & 
Smooth
Light, refreshing sake that is 
easy to drink

Hakushika Junmai 
Ginjo 16
Junmai Ginjo, smooth & 
fragrant, Fresh, fruity sake 
with subtle sweet flavor and 
smooth finish

Hakushika Chokara 16
Junmai, rich & dry sake with 
dry, refreshing taste, sharp 
finish

Hakutsuru Sayuri 16
Junmai Unfiltered Rich & 
sweet
Brewed with selected rice, 
koji and the natural water 
of rokko. It has a refreshing 
aroma, natural sweetness 
and smooth aftertaste 

Hakushika 18
Kuromatsu Yamadanishiki
Junmai Rich Full-bodied
Sake with fragrant aroma, 
using 100% premium rice “ 
Yamadanishiki”

Kaguyahime 35
Junmai light & smooth
Light and rounded aroms, 
sweet and smooth 
fragrances. Easily enjoyable 
sake

COLD SAKE

Glass  Bottle

Sm       Lg

Glass  Bottle

Glass  Bottle

Glass  Bottle

Glass  Bottle

Glass  Bottle

Nabeyaki Udon

CHEF’S SPECIAL
Served w. rice. Miso soup or salad

Kashiwasakani 22
Boneless chicken breast sliced and 
cooked in Japanese wine sauce w.  
mixed vegetable

Beef Negimaki – Yaki 25
Thinly sliced ribeye beef scallion 
rolls broiled w. our special sauce

Beef Short Ribs 26
Angus beef marinated with korean 
BBQ sauce, bottom with stir fried mix 
vegetable

Beef Yashi Yaki 25
Filet mignon beef are cooked in 
Japanese wine sauce w. mixed 
vegetable

Scallops Yashi Yaki 25
Dry scallops and mixed vegetable 
are cooked in Japanese wine 
sauce

Beef Short Ribs


