
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

- All prices are subject to change without notice. -

Specialty Rolls

Best in Basics Rolls               (Choose Cut Roll or Hand Roll)         

Sushi 2 piece per order                                                      Sashimi 3 piece per order 

Carpaccios

BENTLEY ROLL 22
spicy  tuna, avocado and seared salmon 

CATERPILLAR ROLL 23
eel cucumber roll, avocado top, eel sauce 

PLAYA VISTA ROLL 21
spicy yellowtail, cucumber,  shredded daikon 
radish, masago &  mustard soy sauce

LEXUS ROLL 23
yellowtail, cucumber, white fish, yuzu paste,  
ponzu sauce and masago 

RAINBOW ROLL 23
CA roll, salmon, yellowtail, albacore, shrimp, 
tuna 

SNOWMAN ROLL 18
shrimp tempura, ca crab, cucumber, avocado, 
soy paper, eel sauce

THREE AMIGO ROLL 21
spicy scallop, tuna, avocado, albacore 

VOLCANO ROLL 22
spicy tuna with popcorn shrimp 

RED DRAGON ROLL 20
shrimp tempura, spicy tuna, cucumber, masago, 
wonton chips, eel sauce

WHITE DRAGON ROLL 20
shrimp tempura, albacore, wonton chips, garlic 
ponzu 

CRISPY VEGGIE ROLL 16
asparagus, carrot, sweet potato and green beans all 
tempura, on soy paper, eel sauce 

PINK DRAGON  ROLL 21
shrimp tempura, pepper salmon, cucumber, garlic 
ponzu 

SPIDER ROLL 21
soft shell crab, cucumber, yamagobo, avocado 

SHRIMP TEMPURA ROLL 16
with cucumber,avocado, sprouts, yamagobo 

AVOCADO ROLL
BAKED BLUE CRAB ROLL
CALIFORNIA ROLL
CUCUMBER ROLL
EEL& CUCUMBER ROLL
YELLOWTAIL GREEN ONION
NEGI TORO
PHILADELPHIA ROLL

SALMON AVOCADO ROLL
SALMON SKIN ROLL
REAL SNOWCRAB CA ROLL
SPICY SCALLOP ROLL
SPICY TUNA ROLL
SPICY YELLOWTAIL ROLL
TUNA ROLL
VEGETABLE ROLL
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ALBACORE/SHIRO MAGURO
EGG/TAMAGO
SNOWCRAB
FRESH WATER EEL/UNAGI
HALIBUT/HIRAME
SALMON ROE/IKURA
JUMBO SCALLOP
PEPPERED SALMON
SALMON/SAKE

SPICY SCALLOP
PEPPERED TUNA
SHRIMP/EBI
SEARED SALMON BELLY
TUNA/MAGURO
YELLOWTAIL/HAMACHI
BLUE FIN TUNA
BLUE FIN TUNA TORO
OCTOPUS/TAKO
RED SNAPPER/TAI
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SUSHI SUSHISASHIMI SASHIMI

ALBACORE CARPACCIO 25.00

JALAPENO YELLOWTAIL 25.00

TRUFFLE SALMON CARPACCIO 25.00

 

Favorites
HAWAIIAN POKE (not a bowl)
tuna, albacore, avocado, tossed 
in poke sauce 23.00
CHIRASHI BOWL 33.00
assorted fresh fish over sushi rice 
CRISPY TUNA TOASTY 19.00
spicy tuna over crispy rice, jalapenos, 
poke sauce 8pc 

SASHIMI SAMPLER 55.00
18 pieces, best pick of the day, chef’s 
choice. Served with miso soup and 
white rice 

SUSHI SAMPLER 23.00
5 pieces of sushi, best pick of the day, 
chef’s choice. 
Served with miso soup

Volcano Roll 

Sashimi

Sushi

Jalapeno Yellowtail

Toasty

Chirashi Bowl
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

- All prices are subject to change without notice. -

Sweet Fish Sushi Bar
13020 Pacific Promenade, Playa Vista 90094 | 424-228-2298

Appetizers
EDAMAME 8.00

SPICY GARLIC EDAMAME 12

SEAWEED SALAD 7.00

CHICKEN GYOZA 13.00

SHRIMP TEMPURA 5pc 12.00

VEGETABLE TEMPURA 7pc 10.00

MIXED TEMPURA 13.00

CHICKEN KARAAGE 12.00

CREAMY ROCK SHRIMP 15.00

AGEDASHI TOFU 10.00

POPCORN SHRIMP 15.00

SHISHITO PEPPERS 12.00
 

ORANGE CHICKEN 12.00 

SUNOMONO CUCUMBER SALAD 6.00

MISO SOUP 4.00

Soups & Salads
UDON NOODLE SOUP 10.00
 wheat flour

SOBA NOODLE SOUP 10.00 
buckwheat flour 

SPICY SEAFOOD UDON 18.00
asari clam, egg, green mussels, 
salmon, shrimp and vegetables 

TEMPURA UDON 14.00
2 shrimp and 1 pumpkin tempura

RAMEN NOODLE SOUP 17.00
pork, egg, sprouts

SPICY COCONUT SOUP 19.00 
asari clam, coconut milk, 
red snapper and shrimp 

HOUSE SALAD 7.00
mixed greens & Ginger dressing

SESAME TOFU SALAD 15.00
mixed greens, tofu 
& sesame dressing 

ALBACORE SASHIMI SALAD 25.00
mixed greens, cucumber, avocado, sprouts, gobo, 
crispy wontons, and garlic ponzu dressing 

SALMON SKIN SALAD 18.00
mixed greens, cucumber, radish, gobo, green 

onions, bonito flakes with garlic ponzu dressing 

SOBA NOODLE SALAD 15.00
tamago , shrimp, tomato & cucumber
 with ginger dressing

Signature Dishes 

FRIED RICE : 

CHICKEN 15, BEEF 17 , SHRIMP 19, 
VEGGIE 14

BEEF TATAKI 18.00
thinly sliced beef served with ponzu 
sauce and scallions
WASABI PONZU BEEF STEAK 19.00
served with steamed veggies, miso soup & 
white rice
DYNAMITE DISH SHRIMP/ SCALLOP 17.00
baked in spicy mayo with mushrooms and 
asparagus 
YELLOWTAIL COLLAR 21.00
served with house salad
STEAMED RED SNAPPER 19.00
with chinese sauce

MISO MARINATED BLACK COD 25.00
served with asparagus 
SALMON COLLAR 21.00
served with house salad
SAUTEED SOBA SEAFOOD 18.00
with garlic butter sauce, clam, green mussel,
shrimp & chicken
SOFT SHELL CRAB TEMPURA 16.00
A la Carte

CHICKEN TERIYAKI 17.00

BEEF TERIYAKI 18.00

SALMON TERIYAKI 20.00

CHICKEN OR PORK TONKATSU 17.00

All Teriyaki/Tonkatsu plates are served 
with:
Potato Salad, Coleslaw, Broccoli
Miso Soup and White RiceDesserts

Tempura Green Tea Ice Cream 11.00
Wrapped in Chocolate Cake

Ice Cream Sundae 5.00
Choice of Green Tea or Vanilla Ice Cream. 
Topped with chocolate syrup & whipped cream 

Mochi 9.00
Strawberry, Chocolate, Green 
Tea

Vanilla Bean Crème Brulee 7.00

Spicy Garlic Edamame

Soba Noodle Salad

Ramen

Miso Cod


