SustilKin

Grill & Sake Bar

A CULINARY HAVEN

With a menu curated to tantalize taste buds, Kin's chefs masterfully blend flavors to create
delectable dishes that leave a lasting impression. From fresh, locally sourced ingredients to elegant presentation,

the restaurant ensures an unforgettable dining experience that satisfies both the palate and the soul.

Sushikin's Kin means “gold” in Japanese, and it contains our promise and desire to always
provide pleasure and satisfaction to our guests with food and service of the highest quality like gold.



" \Appetizers Ramens/Noodles

EDAMAME 5 SPICY VEGGIES RAMEN
SPICY GARLIC EDAMAME 7 CAJUN SEAFOOD RAMEN
FRIED EDAMAME 7 TEMPURA UDON
Fried spri Il styl
BN YAKISOBA / YAKI UDON
EGGROLLS 6 VEGETABLE 13 SHRIMP
VEGETABLE CROQUETTES 7 CHICKEN 16 STEAK
AGEDASHI TOFU 8 COMBO 21
Lightly deep fried tofu Chicken / Shrimp / Steak
CRAB CAKE 8
@ Fried ball-shaped crab meat with cream cheese
b1
) CRAB RANGOON wpcs) 8 Katsu -2-
GYOZA (STEAM/ FRIED) 8 PORK or CHICKEN
SHRIMP SHUMAI (steam/FrED) 8
TAKOYAKI 8 : .
Fried ball-shaped diced octopus, tempura scraps Hlb aCh 1 Ent ree
SMOKED SALMON Lunch - 11:00am - 3:00pm, Dinner 3:00pm - 9:00pm
CRISPY RICE (3pcs) 10 ’ ) ;
Fritd rice topped with smoked salmon Served with KIN soup, salad, hibachi vegetables
MONKEY QRAIN 8 KIN House Signature Sauce
R Dychavam pith Plcxuna. (abineat Ginger Sauce | Yumyum Sauce | Teriyaki Sauce | Mustard Sauce
JALAPENO BOMB R D

Sauce are available for purchase

Fried jalapeno with cream cheese, spicy t )
e Al et Small (202)$1 | Medium (80z)$5 | Large (160z) $8

SHRIMP TEMPURA 9 Substitute: Fried Rice | Steamed Rice | Yakisoba Noodle $3
o . .
wy 7 VEGETABLES TEMPURA 9 Double Fried Rice $3
— Entree: Add on a Combo | Combo: Must Choose Two or More
IKA GESO
-i“ Fried squid legs
ENTREE CcOMBO
CALAMARIRING TEMPURA 10
LUNCH DINNER LUNCH  DINNER
' GGTLIHED IK?MA 1= HIBACHI TOFU 13 15 NA NA
rilles yellowtail collar
VEGETABLE DELIGHT 11 13 AR
HIBACHI CHICKEN 15 18 9 13
HIBACHI STEAK 17 2l 12 15
‘\S HIBACHIFILET MIGNON 27 30 21 2l
alads HIBACHI SHRIMP e P PN
HOUSE SALAD 3 HIBACHI SCALLOP 18 22 18 18
HIBACHI SALMON 20 24 16 16
CUCUMBER SALAD 5
HIBACHILOBSTER 32 32 24 24
SEAWEED SALAD 6
SQUID SALAD 7 SIDE MENU .
CLEAR SOUP 2 : STEAMRICE 2
AN PALAD 9  Misosoup 3 ' FRIED RICE 4
SALAD SAMPLER 12
Cucumber, seaweed, squid, spicy crab e .
SPICY SASHIMI SALAD 18 ]j rled I{lce
CHIRASHI 28 LUNCH  DINNER
Rice topped with chef’s choice of various fish CHICKEN ERIED RICE 1 13
HWEDuPBOP 28 SHRIMP FRIED RICE P
Korean sashimi rice bowl with veggies and spicy sauce.
STEAK FRIED RICE 13 15
COMBINATION FRIED RICE 16 18

*** Some items served at this establishment may contain imported crawfish or shrimp. Ask for more information.
An 18% gratuity will be automatically added for parties of S or more.



\ .
“~ Donburi

15 DONBURI

CHICKEN KATSU

(JAPANESE TYPE OF RICE BOWL DISH)

== LY
BEEF BULGOGI CHICKEN
DONBURI 16 BULGOGIDONBURI

¢ \Kaiseki Bento Box

Lunch

Dinner

TOFU BENTO 15 19
CHICKEN BENTO 16 20
SHRIMP BENTO 17 23
STEAK BENTO 18 24
SALMON BENTO 19 25
BULGOGI BENTO 22 27
SPICY PORKBENTO @ 19 25
SUSHIBENTO 18 24
SASHIMIBENTO 20 25
CHICKEN KATSU BENTO 16 20
TEMPURA BENTO 16 20
‘J \Kid's Menu unersyearsol
CHICKEN FRIED RICE 8
SHRIMP FRIED RICE
STEAK FRIED RICE 10
CHICKEN TENDERS (3 PCS) W/ FRIES 8
FRIES 3
MOZZARELLA CHEESE STICK (spcs) 5
FRIED RICE 3
: N
. Desert
ICE CREAM 4
Green tea, mango, vanilla
MOCHI ICE CREAM S

Green tea, mango, vanilla, strawberry, chocolate

DEEP FRIED CHEESECAKE 9

Lunch Special

7 DAYS FOR LUNCH 11:00AM-3:00 PM

CHOOSE 2ROLLS
AVOCADO & CUCUMBER

PHILLY

SPICY TUNA

CALIFORNIA

TUNA & AVOCADO

SALMON & AVOCADO

SPICY CRAB

SPICY CALIFORNIA

SHRIMP TEMPURA

CRAB STICK TEMPURA

SPICY SALMON

EEL & AVOCADO

CHOOSE 2 SPECIAL ROLLS

GOLDEN CALIFORNIA

TORNADO

CRAZY

SPICY CRAB CRUNCH

TUNA DEJAVU

RED CRUNCH

SHREVEPORT

SALMON CRUNCH

PINK TRIANGLE

TORPEDO

FAT CRAB

007

14

20

*** Some items served at this establishment may contain imported crawfish or shrimp. Ask for more information.
An 18% gratuity will be automatically added for parties of S or more.



Nigiri apc) 7 Sashimi @pes) '\Buslhi Maki

Nigiri Sashimi I::(;JlTL I.Fi{‘:\)TII_)
AMBER JACK 5 12 ] ALASKA 8 a5
Crab, avocado, salmon
BLUE FIN TUNA 7 18
AVOCADO & CUCUMBER 6 35
U il = 0 CALIFORNIA 8 4.5
BLACK COD 5 12 Crab meat, avocado, cucumber
SALMON a 10 PHILLY 8 4.5
Smoked salmon, cream cheese, avocado
YELLOW TAIL & 10 SALMON & AVOCADO 8 45
FLOUNDER 5 12 SPICY CALIFORNIA 8 4.5
RED SNAPPER 5 12 SPICY CRAB 8 4.5
SPICY SALMON 8 4.5
SEA BASS S 12
SPICY TUNA 8 4.5
LAY = ERION ek 5 10 TUNA & AVOCADO 8 45
EEL 4 10 CRAB STICK TEMPURA 8 4.5
Crab stick tempura
SHRIMP 4q 10
EEL & AVOCADO 9 5
SWEET SHRIMP 7 SHRIMP TEMPURA 9 5
SEARED SCALLOP ) 12
ALBACORE TUNA 4q 10 A
Cream Cheese 1 Cucumber 1
OCTOPUS 4q 10 Soy Paper 2 : Avocado 1
Jalapeno 1 : Deep Fried 3
SQuUID 4q 10
SALMON ROE 4
SEA URCHIN 12 3 ‘VK ' 2
o Sates ins Special
Hand Roll @pc)
SNOW CRAB 7 18
A5 WAGYU 1 L s R R
SUSHI KIN hand roll wants to bring you the freshest and
delicious fish available each day, ensuring that your taste
buds are delighted with every hand roll you enjoy
(J ' (J
Kins Carpaccm) (5 pcs) CRUNCH SWEET CRAB 6
REAL BLUE CRAB 7
Sushi Kin special style w/ special sauce & garnish
0 e the 0 ke By o e O S A LS
best quality seasoning and ingredients for each fish MANGO TUNA 6
CILANTRO YELLOW TAIL 6
ALBACORE TUNA 15
YUZU SALMON 6
Dl bl i ALBACORE TUNA 6
YELLOWTRAIL 16 GOLDEN SHRIMP TEMPURA 6
TUNA TATAKI 16 JALAPENO EEL 6
=N 8 PREMIUM HAND ROLL
KING SALMON KANPACHI 8
SEA BREAM Amberjack, black garlic aioli, fried shiso
MISO BLACK COD 8
BLUEFIN TUNA Miso-marinated black cod,
mango cucumber salad
BLUEFIN TORO 9
Kizami wasabi, fried shallot
GOLDEN HARMONY 18

Bluefin toro, A5 wagyu, uni, yuca chip

*** Some items served at this establishment may contain imported crawfish or shrimp. Ask for more information.
An 18% gratuity will be automatically added for parties of S or more.



e 4 Special Rolls (Vegetable / Fruit)

AVOCADO HOLIC

Avocado, sweet radish, asparagus, topped with sliced avocado

CRISPY VEGETABLES

Fried mix vegetables tempura, avocado, cucumber, yamagobo,
pickled radish, wrapped with soy paper, eel sauce, garlic sauce, mango sauce

SWEET POTATOES

Inside avocado, cucumber, yamagobo, pickled radish,

topped w/ fried sliced sweet potatoes

STARBURST

Mixed fruits, cream cheese, avocado, mango sauce

MIDORI MAKI

Lettuce, pickled radish, yamagoho, cream cheese, fried onion, asparagus, mango sauce

A:Spemal Rolls (Deep Fried)

16

15

16

16

16

TIGER EYE (sPcs)
13

GOLDEN
CALIFORNIA

13

TUNA LAS VEGAS

DYNAMITE 15

Smoked salmon, cream cheese, jalapeno,
avocado w/ soy paper wrap, eel sauce,
spicy mayo, hot sauce

CRAZY
1S

Inside avocado, cucumber, yamagobo,
pickled radish, topped w/ fried sliced
sweet potatoes, eel sauce, garlic sauce

TORNADO

1S

Spicy crab, cream cheese, avocado,
jalapeno eel sauce, garlic sauce

GOLDEN

TIGER 16

Spicy tuna, cream cheese, avocado, jalapeno,
eel sauce, spicy mayo, hot sauce

FIRE STONE
16

Spicy tuna, cream cheese with panko
(baked crumble), eel sauce, spicy mayo,
hot sauce

Crab meat, cream cheese, avocado,
3 kinds of chef choices of fish, eel sauce,
garlic sauce, fried onion

SPICY CRAB
CRUNCH

1S

SHRIMP

Shrimp tempura, crab meat, avocado,
eel sauce, spicy mayo, green onion,
crunch, masago

16

Spicy crab, cream cheese w/ panko
(baked crumble), eel sauce,
spicy mayo

‘\. '-..---.- ™
POPCORN
CRAWFISH 17

PYRAMID

18

Shrimp tempura, cream cheese,
topped w/ shredded crab, eel sauce,
spicy mayo & crunch

KIN SPIDER

California (No Cucumber) w/ cheese
topped w/ spicy tuna, eel sauce, spicy mayo,
masago, green onion, crunch

CRISPY OCEAN

20

Fried soft shell crab, crab meat, avocado,
lettuce, cucumber

Shrimp tempura, crab, mixed lobster,
crawfish, eel sauce, spicy mayo,
fried onion

Fried california (no cucumber) w/ cheese topped
with fried crawfish, eel sauce, spicy mayo,

Kin's special seasoning powder, green onion,
fried onion

Soft shell crab, shrimp tempura, cheese,
jalapeno, crab meat, eel sauce,
spicy mayo, crunch

*** Some items served at this establishment may contain imported crawfish or shrimp. Ask for more information.
An 18% gratuity will be automatically added for parties of 5 or more.



’A: Special rolls eaxed)

i'-":"l.

LIONKING

15

WHITE TIGER

15

ANGRY LION
16

VOLCANO

16

Crab meat, avocado, cream cheese,
topped w/ baked salmon,
eel sauce, garlic sauce

Crab meat, avocado, cream cheese
Topped with baked white tuna
Eel sauce, garlic sauce

UNDER THE SEA
20

Shrimp temp, spicy crab, baked shredded
crab, mixed lobster, mozzarella cheese,
eel sauce

SUSHIKIN

California baked shredded crab, crawfish,
mozzarella cheese, eel sauce, spicy mayo

California baked shredded crab, mixed
lobster meat, crawfish, shrimp, bay scallops,
eel sauce, spicy mayo, masago, green onion

“>Special Rolls

Shrimp tempura, spicy tuna
topped w/ real lobster, mozzarella cheese,
eel sauce, lobster sauce

California baked shredded crab, scallop,
shrimp, mozzarella cheese

AVOCAT
15

RED CRUNCH
16

SHREVEPORT
16

DIAMOND WHITE
17

Tuan, salmon, topped w/ sliced avocado,
spicy mayo, hot sauce

MARGARITA
16

Shrimp tempura, crab, avocado, topped w/
spicy tuna, eel sauce, spicy mayo, crunch

PINK TRIANGLE
15

Spicy crab, cheese, cucumber, topped
w/ spicy tuna, jalapeno & hot sauce

SALMON CRUNCH
16

Spicy tuna, avocado, cucumber
Topped with served white tuna, eel sauce, micro cilantro

\ ¥

SENSATION
(NO RICE) 6PCS 16

Spicy tuna, cucumber, avocado, cilantro,
topped w/ yellowtail, sliced lime,
ponzu & hot sauce

TORCH
CRAB ROLL 17

Shrimp tempura, spicy tuna, avocado,
wrapped w/ soy paper, eel sauce,
spicy mayo, fried shredded potatoes

Shrimp tempura, spicy salmon
topped w/ salmon, eel sauce,
sweet chili sauce, crunch, green onion

Cucumber wrapped w/ crab
avocado, 3 kinds of fish, cilantro
w/ rice paper & on side ponzu, masago

TUNA DEJAVU
16

WHITE SNAKE

16

BLACK DRAGON
17

Shrimp tempura, crab cheese, topped w/
- seared kanistick, eel sauce, sp mayo,
masago, micro mix

Shrimp tempura, crab meat,
topped w/ tuna, avocado, masago,
eel sauce, spicy mayo & crunch

Shrimp tempura, spicy crab, jalapeno,
topped w/ albacore tuna, eel sauce,
tataki sauce, fried onion

Spicy crab, cucumber, avocado,
topped w/ spicy tuna, eel,
seaweed, eel sauce, spicy oil

***Some items served at this establishment may contain imported crawfish or shrimp. Ask for more information.
An 18% gratuity will be automatically added for parties of S or more.




/> Special Rolls

TITANIC

22

SALMON SKIN

17

TNT

17

BULGOGI ROLL
19

Soft shell crab, spicy tuna, avocado,
shrimp tempura, cheese

topped w/ 4 kind of fish, crab, eel sauce,
spicy mayo, masago, crunch

Salmon skin, cucumber, avocado,
topped w/ salmon, eel sauce,
crunch, micro mix

FUTO MAKI

Shrimp tempura, spicy crab, cucumber, cilantro,
topped w/ spicy tuna, avocado, eel sauce,
spicy mayo, crunch, masago, sliced jalapeno

Korean style marinated beef, lettuce,
cucumber, pickled radish

FAT CRAB
17 19 MADNESS 17
Shrimp tempura, crab meat, cream, cheese, Tamago, tuna, salmon, flounder, masago, Shrimp tempura, crab meat, avocado, Shrimp tempura, spicy crab, cheese,
topped w/ spicy crab, eel sauce, spicy mayo, kani stick, shrimp tempura, cucumber, topped w/ spicy tuna, eel sauce, topped w/ spicy tuna,
green onion, masago & colorful crunch avocado, crunch, yamagobo tataki sauce, colorful crunch, micro mix mango & mango sauce

n R

Shrimp tempura, crab meat, cheese,
topped w/ shredded crab meat,
eel sauce, crunch, garlic sauce

SALMONLOVER

17

Shrimp tempura, crab meat, cheese,
topped w/ fried salmon, eel sauce,
spicy mayo & garlic sauce

RAINBOW

17

California roll, topped w/ 4 kind of chef’s of
choice fish

HAWAIIAN
RAINBOW

Spicy tuna, cucumber, mango,
topped w/ 4 kinds of fish,
macadamia spicy mayo, masago

17

SHRIMP LOVER

17

Spicy crab, cuccumber, shrimp tempura
topped / shrimp & avocado

1“5}"'

ol
@

MISS SAIGON

(NORICE) 16

KING DRAGON
2l

SURE & TURF
2l

Crab, cucumber, pickled radish, topped
w/ fried whole eel (80z), eel sauce,
green onion, colorful crunch

Shrimp tempura, avocado, crab,
topped w/ real blue crab, sliced of steak,
eel sauce, ponzu, micro mix

EIFFEL TOWER
16

HOT SUMMER
17

Layer of sushi rice, spicy tuna, crab meat,
avocado, seaweed - salad, 4 kind of sauce

*.: -
-

PARADISE

16

Shrimp tempura, spicy crab, cheese, jalapeno,
cilantro, soy paper, topped w/ tuna, avocado,
eel sauce, spicy mayo and crunch

FURI FURI

19

Shrimp tempura, spicy tuna, avocado,
jalapeno, mix spring veggies, crab, cilantro,
wrapped w/ rice paper on side ponzu

Tuna, cilantro, crab, jalapeno, avocado, wrapped
W/ rice paper on side ponzu

Fried chicken tender, topped w/ sliced
avocado, masago, candy pecan, eel sauce,
green onion, spicy mayo

***Some items served at this establishment may contain imported crawfish or shrimp. Ask for more information.
An 18% gratuity will be automatically added for parties of S or more.



/>Premium Chef Special Rolls

KURO TORO ROLL WAGYU ROLL MELODY

W/ SMOKED DOME 29 W/SMOKEDDOME 29 25
Inside: spicy tuna, avocado, asian pear Inside: spicy tuna, cucumber, avocado Real lobster tail, crab meat, asparagus, masago, eel sauce,

Top: torched bluefin tuna belly, Top: torched wagyu, kizami wasabi, special house sauce, lobster sauce, parsley powder

kizami wasabi, micro cilantro sauce & truffle salt, eel sauce & herb oil

pineapple vanilla soy sauce

OMAKASE ROLL MARYLAND
27 24
Spicy crab, spicy tuna avocado, Chef’s choice Shrimp tempura, cucumber, crab, spicy tuna,
fried shrimp on top tuna & fresh fish (include seasonal fish) topped w/ blue crab cake, cream cheese,

salmon slice orange, soy paper Gochujang vinaigrette eel sauce,spicy mayo, masago, green onion

““Kinakase

Our highly skilled and experienced chef's use the freshest fish daily to provide you with a real world of omakase

KINAKASE NIGIRI SPECIAL 26

6 pieces of chef's choice fresh fish with cali or spicy tuna roll (Seasonal Fish Available)

KINAKASE NIGIRI ULTIMATE 39

10 pieces of chef's choice fresh fish with cali or spicy tuna roll (Seasonal Fish Available)

KINAKASE SASHIMIBOX A 39

12 pieces of chef's choice fresh fish (Seasonal Fish Available)

KINAKASE SASHIMI BOX B 54

18 pieces of chef's choice fresh fish (Seasonal Fish Available)

KINAKASE NIGIRI & SASHIMI ULTIMATE 69

10 pieces of chef's choice fresh nigiri & 12 pieces of chef's choice fresh sashimi (Seasonal Fish Available)

’A:’Omakase Course

13-Course Omakase 100 per person

Experience the essence of Omakase—"to entrust the chef.”
Our skilled chefs present a curated selection of fresh,
seasonal sushi prepared with precision and artistry.

This course features 13 chef-selected creations crafted to
showcase balance, flavor, and craftsmanship.

(Reservation Required — Sushi Bar Seating Recommended)

*** Some items served at this establishment may contain imported crawfish or shrimp. Ask for more information.
An 18% gratuity will be automatically added for parties of 5 or more.



Sake

Wine

D
CABERNET
BONANZA 8 28
NAPA CELLARS 14 53
MERLOT
DECOY 8 30
KENDALL - JACKSON 13 46
PINOT NOIR
ELéUAN 9 33
LA CREMA MONTERREY 11 39
RIESLING
SCHMITT SOHNE 8 26
SCHLOSS VOLLRADS 11 39
CHARDONNAY
CARMEL ROAD 7 24
SONOMA - CUTRER 11 39
PINOT GRIGIO
LINDEMAN'S 6 20
SANTA MARGHERITA 13 46
MOSCATO
LINDEMAN'S 6 20
CHIARLO NIVOLE 11 39
SAUVIGNON BLANC
MATUA 7 24
MATANZA'S CREEK 9 33
WHITE ZINFANDEL
CRANE LAKE CELLARS 6 20
PLUM WINE
HAKUTSURU 12 45

HAKUSHIKA SNOW BEAUTY 300mi- £y
-,_'g:-:.__‘..'n.
TOAZAI JUNMAI NIGORI 300mI

OZAKAYA CHOBEI 26
BLACK & GOLD (JUNMAI) 6 40
v e
MABOROSHI (JUNMAI GINJO) 12 75

SEIKYO OMACHI (JUNMAIGINJO) 16 85
SUZAKU (JUNMAI GINJO) 16 85

JOTO YUZU 14 80

T g
@ B o
N PR

- —
SOJLI 16
JINRO ORIGINAL JINRO GRAPEFRUIT
JINRO GREEN GRAPE CHUM CHURUM
JINRO PLUM SERO
JINRO STRAWBERRY





