TAKEOUT ° 5 HOURS
(SCOUSUC
MENU TUGSJI Thursc(ll ...... 12pm - 10pm
Friday & SutJ ....... l2pm llpm
WWW.RISESUSHIBOCA.COM  Sunday...... 12pm - 9:30pm
6853 SW 18th Street - M118 - Boca Raton - Florida 33433 Monday - CLOSED
561.392.8808 (All prices and items are subject to change without notice)
Updated: Nov.2024
SOUPS
LOBSTER & SHRIMP WONTON SOUP 8.00 MISO SOUP 4.50
Homemade Wonton in a clear Broth Seaweed, Enoki Mushrooms, roasted Onion and silken Tofu
TOM YUM WONTON SOUP/choose spice level 8.50 lEMON GRASS SOUP S choose spice level
Sﬂlf_y Soup with Lobster & Shrlmh)‘ I1:ntons Fish Sauce Spicy Thai Soup w/Fish Sauce, Chili Lemongrass, Lime Leaves
Lemongrass, Lime Leaves, Mushrooms, Onion, Tomato Lime Juice, Mushrooms, Onion, Tomato
VEGETABLES - Assort 5.00
UPDON NOODLE SOPP TOM YUM GAI - Chicken_ 6.00
Udon Noo |es & Vegetables in a dear Broth TOM YUM GOONG - Shrimp 3.00
VEGETABLES 5.00
CHICKEN 6.00 GALANGA COCONUT CREAM SOUP S choose spice level
SHRIMP 8.00 Spicy Thai (oconuI Soupw Fish Sauce, (hll Guluniq
] ) Lemonﬂruss |me U|ce us rooms Juon Tomafo
CHICKEN GYOZA SOUP (Chicken Dumplings) 6.50 Assorte 5.50
TOM KHA GAI C |c en 6.50
PORK GYOZA SOUP (Pork Dumplings) 6.50 TOM KHA GOONG -Shrimp 8.50
VEGGIE GYOZA SOUP (Vegetable Dumplings) 6.50 PHO BO (Vietnamese Style Beef Soup) 8.50
SALADS
SPRING SALAD 5.00 SEAFOOD CUCUMBER SALA 9.50
MIXG(! Field Greens with homemade Ginger Dressing (ra Jlmnu i0 r SHnmp, Masago, shredded Cucumber
5.50 tossed in u ight creamy ‘Soy Dressing
SEAWEED SALAD )
SPICY TUNA SEAWEED Sﬁ P 15.50
Cubes of Tuna, Cucumber, Seaweed Salad, mixed with Spicy Ponzu
SUNOMONO * 13.00
Octopus, Kani, Shrimp, shredded Cucumber, Ponzu sauce
SPICY OCTOPUS SALAD 14.50
KITCHEN APPETIZERS
EDAMAME - Lightly sea-salied Soybean Pods 6.50 LOBSTER & SH I P SUI MAI 8.50
Steamed Dim Sum (4
SPICY EDAMAME - With Chili 0il & Garlic 7.00
CHICKEN G [?i 6.50
AGE TOFU 7.00 Fried or steamed Chicken Dumplings
Fried Crispy Bean Curd
EK GYOZé& ) 6.50
ROCK SHRIMP TEMPURA 12.00 Fried or steamed Pork Dumplings
Crispy bite-size Rock Shrimp tossed with Sweet Chili Sauce
ETABLE ?YOZI\) ) 6.50
SPICY CRIS” CAI.AﬂII %I BASKET 13.00 Fne or steamed Vegetable Dumplings
Fried Calamari lightly tossed with Scallion, Garlic, Chili
HARUMAK L 6.50
Fried Vegetable Spring Rolls with Sweet Chili Sauce

Consumption of raw or undercooked meats, pouliry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have decreased immunities and/or certain medical conditions.
*(This item is served raw)



SUSHI APPETIZERS
A o, Wok, G ord Koo Coan saue *0°
SUSHI STARTER * - Assorted Sushi (5), Chef's Choice 12.50
SASHIMI STARTER * - Assorted Sashimi (9), Chef's Choice 14.00
SAKE SASHIMI * - 9 pieces of fresh Salmon 15.00
MAGURO SASHIMI * - 9 pieces of fresh Tuna 16.00

SEARED MARTINI SALMON - Seared Salmon, w/Masago Cream 15.00
ESCOLAR TRUFFLE - Chef Mike's Special (Seared White Fish)  15.00

HAMACHI JALAPENO * - Japanese King Yellowtail 17.00
CRISPY RICE WITH SPICY TUNA * 16.00
TUNA MARTINI CEVICHE * - Chunks of Tuna, 16.00
mixed with Mango, Jalapeno, Scallion & spicy Yuzu Ponzu

TUNA PALM TREE * - Chef Mike's Special 20.00
TUNA DUMPLINGS * - Chef Mike's Special 24.00
Bq(KSD SNOW CRAB HANDROLLS 25.00
Baked Alaskan Snow Crab, Masago, Mayo, Sesame Seeds, Eel Sauce

CUCUMBER WRAPS
VEGGIE WRAP Assorted Vegetables 10.00
KANI WRAP Imitation Crab, Avocado, Masago 10.50

SALMON WRAP * 11.50
Salmon, Imitation Crab, Cream Cheese, Masago, Scallion

SPICY TUNA WRAP * Choppped Spicy Tuna, Masago 12.50
TUNA WRAP * Tuna, Apple, Avocado, Masago, Scallion 13.50

RAINBOVY WRAP * 13.50
Hamachi, Salmon, Tuna, Asparagus, Masago, Scallion
EEL AVOCADO WRAP Eel, Avocado, Eel Sauce 14.00

HAMACHI WRAP * Hamachi, Seaweed Salad, Scallion 14.50

SUSHI & SASHIMI PLATTERS

(served with Miso Soup or Spring Salad)

SUSHI DINNER * 26.00
10 pes Sushi & choice of California or Spicy Tuna Roll

SASHIMI DINNER * Assorted Sashimi 28.00
CHIRASHI * Assorted Sashimi, served over Sushi Rice 28.00

TARTA R E (wHomemade Taro Chips)

SPICY TUNA TARTARE * 11.00
Chopped Spicy Tuna, Wasabi Tobiko, Gochuyang Sauce

BLUE FIN TUNA TARTARE * - Chynks ofli)l e Fin T?nu, 20.00
Avocado, mixed w/Masago Cream, Ioppet!J with To ilr(o & Eel Sauce

1/2 BLUE FIN TUNA TARTARE * 12.50

(Sushi-1piecce) A LA CARTE (Sashimi-2pieces)

(Served Raw)
TORO (Ip/ode) ~ M/P  SALMON BELLY 5.00
EEL (cooked, Ipc/order) 5.50  SCALLOP 5.50

ESCOLAR (White Fish) 4.00
HAMACH] (King Yellowta) 5. 50
HAMACHI BELLY  6.00
KANI (Imitation Crab) 3.00
IKURA (1pc/order) 5.00

SHRIMP (1pc/order, cooked) 3.00
SPICY TUNA (Ipc/order) 4.50
SQuID 5.00
SWEET SHRIMP (1ps/order) M /P
TAMAGO (cooked) 2.50

MASAGO (Ipc/order)  4.00  TUNA 5.00
0CTOPUS 4.50  WASABI TOBIKO(1pc/order)d. 50
SALMON 4.50  UNI (1pc/order m/P

CLASSIC ROLLS

VEGGIE ROLL - Assorted Vegetables 7.50
SALMON SKIN ROLL - Salmon Skin, Cucumber and Mayo 7.50
CALIFORNIA ROLL 8.00
TUNA ROLL * 9.50
SPICY TUNA ROLL * 9.50
SPICY SALMON ROLL * 9.00
SALMON ROLL * 8.50
JB ROLL * - Salmon, Cream Cheese, Scallion 9.00
EEL ROLL - Smoked Eel and Cucumber 11.00

SPICY KANI ROLL - Imitation Crab, Avocado, Temp.Flakes, Masago 9.50

SALMON SAL E ROLL -Cq%ked Sulgmn, Cucumber, Masago 10.50
Cream, Tempura Flakes, topped with Avocado

SAtl\ﬂON CRUNCH ROLL (rried) 10.00
Cooked Salmon, Cream Cheese, Eel Sauce

CHICKEN TEMPURA ROLL - Tempura Chicken, Avocado, S.Seeds 9.50

DYNAMITE ROLL , 10.00
Seatood Dynamite, Tempura Flakes, with Sesame seeds
SHRIMP TEMPURA ROLL 11.50

Shrimp Tempura, Masago, Avocado, Cucumber, Sesame Seeds
HAMACHI SCALLION ROLL * (Japanese King Yellowtail) 12.00

* These items are served raw.

Additional charges may apply for substitutions and/or additions.




SIGNATURE ROLLS

DELUXE SPICY TUNA ROLL *
Spicy Tuna, Imitation Crab, Tempura Flakes, Avocado

SNOW MOUNTAIN ROLL *
Spicy Tuna, Tempura Flakes, 1opi)ed with
Escolar (White Fish) and thinly sliced Jalapeno

RAINBOW ROLL *
Imitation Crab, Musu?o, Avocado, Cucumber
topped with Tuna, Salmon, Hamachi

SPICY RAINBOW ROLL *
Spicy Tuna, Avocado, Tempura Flakes inside
topped with Tuna and Salmon

RED DRAGON ROLL * 15.00
Salmon, Avocado, Mango topped with Spicy Tuna & Shrimp (cooked)
drizzled with Spicy Mayo

GEISHA ROLL *
Shrimp (cooked), Avocado, Cucumber, Muso%o, Tempura Flakes
topped w/Spicy funa, Mango and Seaweed Salad

BLUE RIVER ROLL * 16.50
Tuna, Shrimp, Cream Cheese, Scallion, Masago, topped with Avocado
Seared Salmon, Blackberry Sauce

DANCING SHRIMP ROLL *
Tuna (raw) & Avocado inside; Shrimp (cooked) & Masago on fop

DELUXE SHRIMP TEMPURA ROLL *
Shrimp Tempura, Aspuru%us, Cucumber, Seatood Dynamite
topped with Tuna (raw), Avocado, Masago, Tempura Flakes

DOUBLE SHRIMP ROLL
Shrimp Tempura, Cream Cheese, Peanuts, topped
with Avocado and Shrimp (cooked)

MEXICAN ROLL
Shrimp Tempura, Avocado, Cucumber, Jalapeno
with Masago & Sesame Seeds outside

AMERICAN DREAM ROLL
Shrimp Tempura, Asparagus, Cucumber
Seafood Dynamite, topped with Masago & Avocado

BIRTHDAY ROLL
ShrimAR Tempura, Eel, Avocado, Cream Cheese
with Masago & Sesame Seeds outside

DYNAMITE EEL ROLL
Seafood Dynamite, Tempura Flakes, topped with Eel & Avocado

DANCING EEL ROLL
Imitation Crab, Masago, Avocado, Cucumber, topped with Eel

NINJA ROLL *
Eel & Avocado, topped with Hamachi and Masago

SEAFOOD VOLCANO ROLL 16.00
Imitation Crab, Cucumber, topped with Avocado & Seafood Dynamite

12.50

15.50

16.00

17.00

15.00

16.50

17.00

16.50

13.50

14.50

15.50

17.00

16.00

18.00

SIGNATURE ROLLS

YELLOWSTONE ROLL
Shrimp Tempura, Jalapeno, Seafood Dynamite, Sesame Seeds

wrapped in Soypaper, topped with baked Chilean Seabass
PYRAMID ROLL *

Chopped Spicy Tuna (raw), Shrimp Tempura, Asparagus
Seatood Dynamite, fopped with Avocado, Seared Salmon
and Tempura Flakes

SPICY TORO ROLL *
Spicy Tuna Aspurudgus Tempura Flakes
topped with Avocado, foro, Tobiko

SAMURAI ROLL *
Salmon, Cucymber, Seaweed Salad, Masago, Ginﬂer, topped with
Tuna, Avocado, Spicy Mayo, Tempura Flakes, Scallion, and Masago

CROUCHING TIGER ROLL *
Tuna, Salmon, Hamachi, As,:)urugus, Masago
topped w/Avocado, Tiger Shri

Sesame Seeds, Scallion

HIDDEN DRAGON ROLL
Lobster Tempura, Asparagus, Masago
topped with Avocado, Seafood Dynamite

SPICY LOBSTER ROLL
Lobster Tempura AspuruFus, Masago, topped with
Shrimp & Avocado, drizzled with Spicy Mayo

RED LOBSTER ROLL *
Lobster Tempura, Jalapeno, Seafood Dwumiie, topped with
Tuna Sashimi(raw), Avocado, Masago, Wasabi Cream & Eel Sauce

LOBSTER BOMB
Lobster Temspuru, Masago, Asparagus, topped with
Avocado & Spicy Mayo, served with crunchy Lobster

SPIDER ROLL
Soft Shell Crab, Masago, Avocado, Asparagus, Sesame Seeds

SPIDER EEL ROLL
Fried Soft Shell Crab, Seafood Dynamite, Pickled Ginger
wrapped in Soypaper topped with Avocado and Eel

Shing Temput, Spc Tong, oumber,Sefood Dynai
rimp Tempura, Spicy Tuna, Cucumber, Seafood Dynamite
toppet? with pAvocucﬁx (uynd Eel Y

MONSTER ROLL *
Salmon gruw, (ucumber, Ginger Masago, Seaweed Salad
Sesame Seeds, topped w/Avocado & fried Katsu Fish

MAGURUO KATSU ROLL * (lightly fried)
Tuna (rure% Asparagus, Cream Cheese, Jalapeno, Scallion
drizzled with Kimchee and Fel Sauce

p==}

SPICY CRUNCH ROLL * (lightly fried)
Shrimp, Spicy Tuna, Imitation Crab, Avocado, Mango, Masago
Sesame Seeds

26.00

18.00

22.00

18.00

20.00

mp (cooked), Jalapeno, Kimchee Sauce

23.00

21.00

23.00

28.00

18.00

21.00

18.50

18.00

19.00

17.50

* These items are served raw

Please note: Most Signature Rolls are garnished with Spicy Mayo and Eel Sauce. Seafood Dynamite is made of Kani, Masago, Mayonaise.

* Please inform us if you have any food allergies.




FAREAST FAVORITES

MONGOLIAN _/ choose spice level
Stir-Fried with Carrots, Onions, Scallions

THAI BASIL /' choose spice level
Stir-Fried Onion, Bell Pepper, Celery, Spicy Basil Sauce
CHICKEN

CHICKEN 17.00 16.50
BEEF or SHRIMP 20.00 BEEF or SHRIMP 19.50
ROAST PORK BELLY 21.50 ROAST PORK BELLY 21.00
STIR-FRY THAI RED CURRY Sserved medium spicy
Sauteed with Vegetables Homemade Curry Paste, Coconut Cream, Bamboo Shoots,
CHICKEN or Steamed TOFU 16.50 Basil, Zucchini, Pepper
BEEF or SHRIMP 19.50 CHICKEN or Steamed TOFU 18.00
SHRIMP & CHICKEN 19.50 BEEF or SHRIMP 21.50
ROAST PORK BELLY 21.00
TERIYAKI CHICKEN 17.00
BROCCOLI STIR-FRY Grilled Chicken Breast & steamed Vegetables
CHICKEN or Steamed TOFU 16.50
BEEF or SHRIMP 19.50 ] _
SHRIMP & CHICKEN 19.50 VOLCANO CHICKEN ./ served medium spicy 19.50
ROAST PORK BELLY 21.00 Grilled Chicken Breast & Vegetables, in Chili Sauce
CASHEW STIR-FRY CHICKEN KATSU 17.00
CHICKEN 18.00 Panko-Breaded Chicken Breast
SHRIMP 20.00
SHRIMP & CHICKEN 20.00
ROAST PORK BELLY 21.50 GOMA CHICKEN 18.00
([Iighl(liy deep fried
, ossed with Sweet Tangy Sauce, sprinkled with Sesame Seeds
FRESH GINGER _/ choose spice level
Stir-Fried Ginger, Onion, Scallion, Pepper, Celery, Carrot )
KEN or Steamed TOFU 16.50 GLAZED SALMON (Miso Soup or Spring Sulud?l 29.00
BEEF or SHRIMP 19.50 Grilled & glazed with Teriyaki Sauce, with mixed Vegetables
ROAST PORK BELLY 21.00
CRISPY FUSION DUCK (Miso Soup or Spring Salad) ~ 34.00
FAR EAST STEAK (Miso Soup or Spring Salad) Halt Long Island Duckling, roasted & lighty fried
New York Striv Steak, grilled & sliced, served Served with Mixed Vegetables with .
with sauteed Vegetables Choice of Basil, Curry, Fresh Ginger or Stir-Fry Sauce
RICE & NOODLE FAVORITES
EMPEROR’S FRIED RICE (Beef, Chicken & Shrimp) UDON NOODLES
VEGETABLE Julgunese Udon Noodles and Vegetables
CHICKEN CHICKEN 17.00
BEEF or SHRIMP BEEF or SHRIMP 20.00
SHRIMP & CHICKEN 20.00
ROAST PORK BELLY 21.50
ROAST PORK BELLY FRIED RICE
HONG KONG WOK NOODLES
CHOW FUN Thin EI?E Noodles, Beansprouts, Carrots, Onion, Scallion
Beuns&rouls, Egg, Onion, Scallion, Chinese Rice Noodles CHICKEN 16.00
CHICKEN 18.00 BEEF or SHRIMP 19.00
BEEF or SHRIMP 21.00 SHRIMP & CHICKEN 19.00
ROAST PORK BELLY 22.50 ROAST PORK BELLY 20.50
PAD THAI SHRIMP & MEAT CRISPY NOODLES 30.00

Rice Noodles, sauteed with Egg, Beansprouts, Scallion, Peanuts
CHICKEN
BEEF or SHRIMP

Beef, Chicken, Shrimp, mixed vegetables,
served over Crispy Noodles

Some dishes contain nuts, sesame, shellfish, soy, wheat, garlic, onions, ginger,etc. Please inform your server if you have any food allergies.




