sustainable delectable possible

SALADS

tsukemono, assorted house pickled vegetable plate 7
kaiso seaweed salad 6**
sunomono salad 4

« with crab, shrimp and surf clam 9
organic mixed green salad with a ginger miso vinaigrette

and togarashi fried shallot rings 7**
organic endives with goat cheese buttermilk dressing and togarashi
chickpea crunchies 9
COORED DISHES

seafood and vegetable tempura 9
six piece wild white shrimp tempura n
vegetable tempura 7**
house made Asian steamed buns with tonkatsu sauce, marinated
cucumbers and green onion (meat changes, please inquire) 6
agedashi tofu with bonito flakes (local OTA tofu) 6
MSC Alaskan halibut fish and chips with edamame mash

accompanied with house made vinegar and shiso tartar sauce 12

(available Monday and Tuesday only)
MSC Alaskan black cod with smoked soy and roasted garlic glaze 10

MSC wild Alaskan coho salmon with yuzu creme fraiche. melted

leeks and snow peas 10**
grilled Norwegian mackerel with a miso fingerling potato salad 8
seared scallops with ponzu brown butter and yuzu

scallop ceviche n
seared sesame crusted tuna with carmalized eggplant and roasted

garlic chili emulsion 13
pan roatsed Draper Valley chicken thigh with

bright citrus soy broth 7
sesame soy marinated cross cut short ribs 8
grilled kobe flank with pickled mushrooms and herbed

momiji sauce n**
kobe beef patty melt on brioche with aged Tillamook white

cheddar, caramelized onions & onion rings 14
add Nueske’s applewood smoked bacon 2
add free range fried egg 1
smoked & seared kobe brisket with a tamarind soy broth 9**
vegetable yaki soba and fried tofu 13**

tonkotsu ramen - Hakata style pork bone broth with braised pork
shoulder and a soft boiled seasoned egg n

SIDES

blanched spinach with sesame soy dressing

(served chilled)
pan seared seasonal mushrooms
truffle potatoes 4

seasonal vegetable MP
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The Healthiest Fish in the Sea
This product comes from a fishery which has been certified to the Marine Stewardship Council's environmental standard for a well-managed and sustainable fishery.

(**)Denotes items which are 50% off during happy hour from 5-6:30 (M-F). To participate in happy hour specials,
a minimum one drink per person must be ordered and all food and drinks must be enjoyed in the bar area only.

No To-Go orders or Passport for happy hour.

310 S.E. 28th Aue Portland, OR 97214 - 503.232.5235 - wwuw.bamboosushipdk.com
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sustainable delectable possible

SPECIALTY PLATES

usuzukuri
thinly sliced whitefish with finely chopped

jalepenos, ponzu, green onions, tobiko, and

sesame seeds

MSC albacore carpaccio
thinly sliced albacore with chopped, house

TRHDIT'D”HL RDLLS (hand rolls available)

12 @D MSC wild salmon roll

@ MSC philly roll smoked wild salmon w/cream cheese & cucs

@ MSC wild salmon asparagus roll
@ MSC salmon skin roll

13 & MSC spicy salmon roll
& MSC spicy scallop roll

smoked cipollini onion, pickled shiitake mushrooms,

momiji, ponzu, chervil, and japanese sea salt

tuna poke
chopped yellowfin tuna with cucumbers,

onions, wakame, and sweet & spicy sesame sauce

MSC Bamboo salmon slider

wild Alaskan salmon tartare with meyer lemon
olive oil, lemon thyme, mint, and garlic-ginger-
momiji-ponzu sauce on an English cucumber disc

Japanese scallop carpaccio

thinly sliced Japanese sea scallops topped with
juniper olive oil, chiffonade of basil and mint, lime

juice, and red miso dust

MSC plate

8 pc spicy albacore roll with 3 pc nigiri (salmon,

spicy scallop, & house smoked ivory salmon)

assorted sashimi
tuna, MSC wild salmon, and MSC albacore

chirashi
chefs choice sashimi on a bowl of sushi rice

chefs choice sashimi
freshest items of the day

“PRESS BOX” Oshizushi
MSC Eskimo Box (6 piece)

sushi rice “pressed” with wild Alaskan salmon

layered with cucumber carpaccio, house smoked

soy, green onions, and yuzu tobiko

hoki poke box (6 piece)

sushi rice “pressed” with red crab salad, and

layered with tuna, avocado, green onion, togarashi,

and poke sauce

2 PCNIGIRI or SASHIMI

(please inquire with your server about specials)

MSC wild Alaskan salmon

MSC house-smoked wild ivory salmon
MSC ikura wild salmon roe

MSC shiro maguro albacore

MSC spicy scallop

kani red crab

tamago (house made) sweet egg omelet
uzura quail egg

inari fried tofu with rice

avocado nigiri

striped bass

saba house pickled mackerel

ama ebi (canadian) sweet shrimp
ika squid

maguro tuna (troll & poll)

hokki gai arctic surf clam

hotate scallop

kanpachi amberjack

aji horse mackerel

anago sea eel

uni sea urchin

- with fruit

ebi wild white cooked shrimp
habanero masago smelt roe
orange tobiko flying fish roe

black tobiko flying fish roe

wasabi tobiko flying fish roe

yuzu tobiko flying fish roe
assorted sushi

« 5 pc nigiri with 4 pc california roll
assorted vegetarian sushi

« 8 pc veg roll, 2 pc avocado nigiri, 2 pc inari

california roll
buddha roll fresh & pickled vegetables (vegetarian)
cucumber roll (vegetarian)

mooua:m;k&hm;umo\l\lo\lm

? veg roll roasted peppers, cucs, sprouts, avocado & gobo
ume shiso roll pickled plum with shiso (vegetarian)
avocado roll (vegetarian)
8 natto roll (vegetarian)
kanpyo roll pickled gourd (vegetarian)
tuna roll
butterfly roll sea eel, crab, cucumber, topped with avocado
rainbow roll
9 spicy tuna roll
spider roll soft shell crab roll
shrimp tempura roll
sea eel roll
15 0YSTERS
Daily selection half dozen MP
20 HOUSE SIGNATURE ROLLS
w salmon nation roll (8 piece) 17
25 house smoked wild ivory salmon, asparagus, cucumber and
avocado inside topped with wild salmon and salmon skin salsa
mp @ MSC northwest philly (8 piece) 9
wild Alaskan salmon, cream cheese and avocado
tempura fried and finished with eel sauce
lucky 13 (8 piece) 13
" MSC albacore, cucumber, and avocado inside with a mixture of
crab, scallop, yuzu tobiko, and cilantro across the top
highway 35 (8 piece) 15
red crab mixed with spicy sesame aioli, avocado, cucumber and
asparagus, rolled and topped with sake poached pears, eel sauce,
14 tempura crunchies and tobiko
the local (8 piece) 15
MSC albacore, strips of red jalapeno and cucumbers inside topped
with red crab mixed with spicy sesame aioli and black tobiko
green machine (8 piece vegetarian) MSC option (albacore) 9 /14
tempura fried asparagus and green onions topped with avocado
and cilantro sweet chili aioli
5 310 (8 piece vegetarian) n
5 marinated fried tofu, sweet shiitake mushrooms, roasted peppers,
5 cucumbers, asparagus and yamagobo wrapped with avocado and
4.5 sweet shiitake glaze
2 california sunset (8 piece) n
a california roll topped with spicy tuna, spicy mayonnaise, and
3-5 tempura crunchies
1 . X .
N ring of fire (8 piece) 13
N fried oysters, cucumber and yamagobo inside with a
mixture of chopped MSC albacore, jalapeno and jalapeno
4.5 marmalade on the top then seared and finished with fried rings of
4 shallots and yuzu juice
i chasing the dragon (6 piece) 15
shrimp tempura, spicy tuna, red crab, cucumbers, avocado
g 5 and tobiko, rolled in tempura crisps
4' i heart anago (8 piece) n
5 sea eel, tempura asparagus and cream cheese
5 wrapped with avocado and eel sauce
4
MP

HAPPY HOUR (M-F 5-6:30 excluding the sushi bar)

+1

4 @ MSC nw philly 4

3.5 nigiri set 5

4.5 california roll 3

5 daily hand roll 2

5 vegetable roll 3

5 inari (vegetarian) 1

15

9 The Oregon State Health Department says that consuming raw or undercooked meats,

poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.



