DOUBLETREE
BY HILTON
FLAGSTAFF

SAKUKA

For inquiries,
call 928-773-8880

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of food borne illness, especially if you have certain

Edamame 7

steamed and salted
Garlic Edamame 7.50
steamed and salted

Sunomono 11

Baked Salmon 8.50

< shrimp and crab
¥ 1 *Spicy Tuna Salad 14
Z
w1 | “Spicy Salmon Salad 13.50
N | Cucumber Salad 8.50
Seasoned Squid Salad 9
Seasoned Seaweed Salad 8.50
Baked Green Mussels 10
Sakura Mussels Rockefeller 12
*Spider (Soft Shell Crab) 16
‘Tekka (Tuna) 8 soft shell crab, crab, avocado,
*Negihama (Yellowtail) 9 masago, topped with eel
*So.|mon 9.50 *Rainbow 15.50
crab, avocado, masago, topped
Eel & Avocado 11.50 with salmon, snapper, tuna and
*Spicy Yellowtail 10 shrimp
*Spicy Albacore 10 *Caterpillar 15.50
*Spicy Salmon W/ ASpO.I'O.gUS 10 crab, eel, masago, topped with
California 8 avocado and eel sauce
*Boston 13
crab, avocado )
. . . . crab, spicy tuna, cucumber, and
_ Special California 8.50 avocado
W crab and avocado topped masago *Snake 15
< "Alaska 9.50 spicy crab, avocado, masago,
S crab, salmon, and avocado topped with eel, avocado, and eel
*Philadelphia 9.50 sauce
smoked salmon, cream cheese, and Arizona 13.50
svesede eel, cream cheese, cucumber,
*Spicy Tuna 10 avocado, topped with eel sauce
spicy tuna, avocado, cucumber, and Salmon Skin 9.50
sprouts crispy salmon skin, cucumber,
3 yamagobo, sprouts, and bonito
Shrk:mp Temphu.rct 10.50 o flakes
crab, tempura shrimp, avocado, an *Dragon 15
sweet mayo )
crab, tempura shrimp, masago,
topped with avocado and eel
sauce
*Crunchy Spicy Tuna 8.50
— | *Spicy Salmon 8
: Spicy Crab & Shrimp 8.50
s *Spicy Scallop 9
< Eel 8.50
Lo Salmon Skin 8

medical conditions




"Maguro (Tuna) 8
*Hamachi (Yellowtail) 7.50
*Sake (Fresh Salmon) 7
*Smoked Salmon 7.50
*Spicy Scallops 7.50

DOUBLETREE
BY HILTON *Shiromi (Red Snapper) 6.50
FLAGSTAFF Ebi (Boiled Shrimp) 6.50

*Shiromaguro (Albacore Tuna) 7
Kani (Snow Crab) 9

*lkura (Salmon Roe) 9
*Masago (Smelt Roe) 6.50
lka (Squid) 6.50

Unagi (Fresh Water Eel) 8.50
Tobiko Flying Fish Roe 7.50
*Hotate (Scallop) 8

Tako (Boiled Octopus) 9.50
*Walu (Escolar) 8.00

Inari (Marinated Tofu) 4.50

NIGIRI

*Small Nigiri Combo 19

(6pcs Nigiri) tuna, red snapper, salmon, albacore, hamachi,
shrimp

*Large Nigiri Combo 29

(1pes Nigiri) tuna, red snapper, salmon, albacore, hamachi,
shrimp, tako, waly, tamago, eel, masago

"Maguro (Tuna) 15.50
*Hamachi (Yellowtail) 15
*Sake (Fresh Salmon) 13
*Shiromi (Red Snapper) 12.50
*Tuna Tataki 15

Tako (Boiled Octopus) 13
*Albacore 14.50

Cajun Seared Ahi 15.50
*Mackerel 12

*Walu (Escolar) 13

*Hamachi Carpaccio 17

yellowtail, ponzu sauce, pico de gallo

SASHIMI

*Yellowtail Jalapeno 17

yellowtail, ponzu sauce, jalapeno, cilantro
*Salmon with Capers & Onions 16

{resh SCllmon, red Onion, capers, yuzu ponzu sauce

*Peppered Albacore 15

SAKUKA

*Small Sashimi Combo 24

For inquiries,
salmon, yellowtail, tuna, walu

SN ARG TN *Large Sashimi Combo 29

15pcs chef's choice

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of food borne illness, especially if you have certain
medical conditions



*Sakura Roll 17.50

crab, shrimp tempura, eel, tuna, masago, cucumber, wrapped in soy paper
and topped with eel sauce

*Spicy Tuna Poppers 12
spicy tuna, jalapeno, cream cheese, tempura battered and fried

*Flagstaff Roll 16

DBOYU|_B| ILLETTSIEIE crab, tempura shrimp, and cucumber, topped with fresh salmon and wasabi
FLAGSTAFF citrus sauce

Firecracker Roll 16

crab, tempura shrimp and cucumber, topped with spicy crab, eel sauce and
crunchies

*Sunset Roll 16.50

soft shell crab, crab, topped with avocado, masago, eel sauce, ponzu and
sriracha

*Lumberjack Roll 17.50

crab, cucumber, tempura shrimp, topped with spicy tuna eel sauce and

crunchies
*Katana Roll 17.50

spicy tuna, jalapeno, crab, tempura shrimp, and topped with blackened

CHEFS FAVORITES

yellowtail, spicy yuzu sauce and green onions
Red Dragon Roll 17.50

spicy tuna, tempura shrimp, cucumber, topped with tuna, eel, avocado and
eel sauce

*Kappa (Cucumber) 6

Avocado 7

Cucumber & Avocado 8.50
Asparagus 7

Kanpyo (Marinated Gourd Root) 5
Vegetarian 9.50

GVOCGdO, cucumber, sprouts, and mengbO

Garden 13

cucumber, sprouts, yamagobo, inari, kanpyo, daikon, and topped with

VEGGIE MAKI

avocado

“Beast Roll 15

spicy tuna, tempura shrimp, masago, cream cheese,
avocado, cucumber, tempura battered and fried, finished
with eel sauce

*Vegas Roll 15

eel, cream cheese, crab, cucumber, tempura battered and
fried, finished with eel sauce

*Wise Surprise Roll 15

crab, spicy tuna, cream cheese, cucumber, tempura battered
and fried, finished with eel sauce

Golden California Roll 15
crab, avocado, fried and finished with eel sauce

*Volcano Roll 16.00

crab, cucumber, topped with spicy crab and spicy scallops,
baked and finished with crunchies and eel sauce

*Puma Roll 16

crab, cucumber, avocado, topped with salmon and spicy

SAKUKA

TEMPURA & BAKED

For inquiries, mayo, baked and finished with masago and eel sauce
call 928-773-8880 Lambo Roll 17.50

spicy tuna, cucumber, topped with a fried langostino shrimp,
baked and finished with spicy mayo and eel sauce

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of food borne illness, especially if you have certain
medical conditions



Vegetable Yakisoba 7

Teriyaki Chicken 8
' NY Steak 1
Kids Menu Shrimp 10
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Childrens entrees are
served with a Sakura
salad, miso or egg
drop soup. All entrees
are served with
steamed rice and
hibachi vegetables.
Childrens fried rice is
an additional $4.00.

Children split plate
charge is $4.00
(steamed rice, hibachi

SAKUKA

vegetables, soup or
Children 12 years or

N salad is included).

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of food borne illness, especially if you have certain
medical conditions



