n A K A‘Co Chef’s Featured Rolls
Hot Lava Roll (Cali roll topped w/ baked scallops, spicy aioli, eel sauce &
JAPANESE STEAKHOUSE | | il
. . Dojo Roll * (spicy tuna & smoked salmon skin roll; topped w/ torched
8500 Pineville Matthews Rd. 704.543.8899 yellowtail, tuna, salmon, smoked salmon, eel sauce & flying fish roe) 8pes | $13.50
Appetlzers from the Sushi Bar Charger Roll (fried calamari roll topped w/ boiled shrimp, avocado, & eel goes | $9.00
Edamame (boiled soybeans) $6.00 sauce) p '
Seaweed Salad $6.75 Spicy Snow Roll * (salmon, cucumber, & jalapeno; topped w/ escolar, hot 3 $16.00
sauce & spicy aioli) pes :
Smoked Squid Salad (marinated in sesame oil sauce) $7.25
Hope Roll (crab, shrimp tempura, cream cheese roll w/ soy paper; topped
Atlantic Fried Roll * (asparagus, salmon, whitemeat fish, $5.00 with fried crispies, eel sauce, & spicy aioli) 8pes | $12.25
crab, & battered and fried) :
Spiderrman Roll * (fried softshell crab, cucumber, crab stick, & spicy aioli;
Baked Mussels (baked New Zealand green mussels, crab $9.00 topped with Tuna, crab salad and eel sauce) 6pcs | $16.00
stick, massago & spicy aioli) :
Sunfire Roll * (shrimp tempura roll topped w/ spicy tuna and aioli)
Sunomono Salad * (shrimp, cucumber, octopus, sliced $8.50 8pes | $14.25
fish, & seaweed w/ vinaigrette sauce) : - - -
Tango Roll (crab stick tempura, cucumber, mango; topped w/ boiled shrimp, 8ocs | $10.00
Tuna Tataki * (seared Tuna w/ ginger sauce) $10.00 wasabi, diced mango; w/ spicy aioli and wasabi mayo P :
Tuna Carpaccio * (tuna lightly pounded, layered in Ponzu 10.00 Volcano Roll (Cali roll battered & fried; topped w/ baked crab salad, aioli 3 $12.00
sauce w/ spicy sesame oil & aioli §10. and eel sauce) pes :
Cucumber Special * (crab, avocado, smelt roe, & fresh 9.50 Yellowtail Jalapefio (Cali roll topped w/Yellowtail, jalapefios & citrus 3 $13.00
fish rolled in thin cucumber w/ vinaigrette sauce) $9. dressing) pes )
3 Hand Roll Appetizer * (spicy tuna, salmon skin, fresh $11.00 Rolls
water eel )  (No Substitution )
. — 49’er (California roll topped w/ smoked salmon, spicy aioli, & scallion) 8pcs | $10.50
Assorted Sushi and Sashimi Plates
51 (crab stick, cucumber, spicy aioli w/ smelt roe) 8pes | $6.50
Small Sashimi Tray *: 8 pcs: 4 types of fish $14.00 —
Alaskan (snow crab, avocado, spicy aioli , w/ sesame) 8pcs | $10.00
Assorted Sashimi Tray *: 5 pcs: 5 types of fish $27.50 Futomaki-"Big Roll” (crab stick, cucumber, omelet, smelt roe, ginger, sweet apes | $7.50
h .
Sashimi Omakase *: 18 pes: 6 types of fish $29.50 squash)
California (crab stick, avocado, w/ smelt roe & sesame seeds) 8pcs | $6.50
Sushi Combination A *: 7 pes Nigiri & 6 pes Cali roll $18.00
Carolina (crab stick, asparagus, spicy aioli w/ smelt roe) 8pcs | $6.75
Sushi Combination B *: 10 pcs Nigiri & 6 pcs Cali roll $22.00 - -
Caterpillar (eel roll topped w/ sliced avocado, smelt roe, & eel sauce) 8pes | $12.25
Sushi and Sashimi *: & pcs Sashimi (4 types), 5 pes Nigiri, | $27.00
6 pcs Cali roll Crunchy Shrimp (shrimp tempura w/ smelt roe) 8pes | $9.75
Lo . Nigiri 2 pes. Sashimi 3 pcs. Cucumber (cucumber & sesame seeds ) 6pes | $5.00
( *) indicates raw items o . .
(with rice) (without rice) -
Dragon (shrimp tempura roll topped w/ eel, avocado, & eel sauce) 8pcs | $16.00
Crab (Kanikama) $3.50 $4.00 -
Omelet (Tamago) $4.00 $4.50 Eel & Cucumber (with sesame seeds) 8pcs | $9.50
Smelt Roe* (Masago) $4.00 Fantasy (crab stick, smelt roe, & spicy aioli; wrapped in soy bean paper) 6pes | $6.75
Wasabi Flying Fish Roe *(Tobiko) $4.00 Nakato (shrimp tempura, crab stick, & avocado w/ sesame seeds) 8pcs | $9.00
Inari (Fried tofu filled w/rice & crab) $4.50 Pacific Fried * (crab stick, avocado, fresh fish, & cream cheese lightly
- battered and fried w/ spicy aioli) bpes | $9.50
Mackerel * (Shime Saba) $4.50 $5.25 pIcy
Shrimp (Ebi) $4.50 $5.50 Philadelphia (smoked salmon, avocado, & cream cheese w/ sesame seeds) 8pes | $8.00
Surf Clam* (Hokki Gai) $4.50 $5.25 - — - -
Rainbow * (California topped w/ various slices of fish) 8pcs | $16.00
Squid * (Ika) $5.00 $6.00
. -
Scallops* (Hotategai) $6.00 $6.75 Salmon * (Fresh King Salmon) 6pes | $7.50
Scallops Mix *(Hotategai)(with aioli) $7.00 $8.25 Salmon Skin (baked salmon skin, cucumber, yamagobo-pickled
burdock, & radish sprouts) 8pes | $6.50
Smoked Salmon $4.75 $6.00 ’ p
Escolar * (Walu) $6.50 $7.75 Spicy Salmon* (Salmon Roll, cucumber and spicy aioli) 8pcs | $8.00
Octopus (Tako) $6.00 $7.50 Spicy Tuna * (tuna, radish sprouts, & spicy aioli w/ smelt roe) 8pcs | $8.00
Salmon * (Sake) Fresh King Salmon $7.00 $8.50 Spider (fried soft-shell crab, lettuce, & spicy aioli w/ smelt roe) 4pes | $10.50
Freshwater Eel (Unagi) $7.00 $8.50 Tuma * opes | $9.00
Sea Eel (Anago) $6.50 $7.50 v o — s p
egetable (cucumber, lettuce, asparagus, avocado, & carrot w/ sesame
Yellowtail * (Hamachi) $6.50 $7.50 seeds) ¢ parag 4pes | $6.50
Tuna * (Maguro)-Big Eye $7.00 $8.50 Yellowtail w/ scallion * 6pes | $7.50
Salmon Roe * (Ikura) $7.50 $9.50
Sweet Shrimp * (Botan Ebi)-raw shrimp $6.75 $9.00 ®  $4 upcharge when substituting snow crab for crab stick
White Fish *(Shiromi) $4.50 $5.50 ®  When ordering sushi from the Teppan tables, orders may arrive after the chef
Sea Urchin *(Uni) N/A N/A (*) Denotes items that may be served raw or undercooked. Consuming raw or undercooked items may

increase your risk of foodborne illness, especially if you have certain medical conditions.




