
 

The State of Washington would like you to know that eating raw, undercooked or unpasteurized foods can increase your chance of food 
borne illness.  

Chantanee	 Sushi	 Menu	 
	 	 	 	 	 	 	 	 	 	 	 Chef	 Pete	 Udomdej 

Dragon Roll (8 pcs. cut)               $13 
California Roll Top with Fresh Water Eel and 
Avocado, served with Eel Sauce and Sesame Seeds 
 
Seared Yellowtail Roll (8 pcs. cut)             $14 
Cucumber, Ebi, shiso, top with chop yellowtail, 
seared and served with ponzu sauce 
 
Eel Tempura Roll(5 pcs. cut)                            $10 
Unagi , Tamago Cucumber, Asparagus, roll 
seaweed outside then fired served with eel sauce 
 
Seared Salmon Roll (8 pcs. cut)             $13 
Cucumber, pickle ginger, shiso, top with salmon the 
spicy mayo sauce then seared 
 

Regular Rolls 
California Roll (8 pcs. Cut)                $7 
Red Crab , Qp Mayo, Tobiko, Lemon, Avocado, 
Cucumber 
 
Spicy Tuna Roll (8 pcs. Cut)                 $6 
Ground Tuna, Qp Mayo, Sriracha, Green Onion, 
Tobiko, Avocado 
 
Spicy Salmon Roll (8 pcs. Cut)                $6 
Salmon Dice, Cilantro, Togarashi, Jalapeno, Sesame 
Oil, Avocado 
 
Tuna Roll (6 pcs. Cut)                 $4 
Tuna, Wasabi 
 
Negi Hama (6 pcs Cut)                                      $4 
Chop yellowtail, wasabi, and green onion 
 

Vegetarian selection 
 
Vegetable Roll (8 pcs. Cut)                            $5 
Cucumber, Avocado, Kaiware, Yamagobo 
 
Cucumber Roll (6 pcs. Cut)                               $4 
Cucumber, Wasabi, Sesame Seed 
 
Vegetarian Plate                            $14 
Special vegetable roll ( 5 pcs Cut) 
Rice, cucumber, avocado, kaiware, yamagobo, 
baby lettuce, roll in soy paper 
Susper green roll (5 pcs Cut) 
Spring mixed, asparagus, avocado, coated with 
wasabi mayo, rolled in paper-thin cucumber 
 
 
 

 

Chantanee Sushi Sampler               $35 
 Sashimi: Yellowtail 5 pcs., Tuna 3 pcs., Albacore 2      
 Pcs. Roll: California roll, Nigiri (all 1 pcs.): Tunazuke 
(marinated tuna), Salmon, Ebi, Seared Yellowtail, 
jalapeno, Tamago, Unagi  

 
Sashimi (2.5 Oz. Per Order) 

 
Tuna  (Big Eye)                     $11 
Salmon (Atlantic)               $10 
Yellowtail                   $11 
Albacore                       $9 
 

       Nigiri (2 pcs. per Order) 
 
Tuna (Big eye)                   $5 
Tuna zuke             $ 5.50                    
Seared Yellowtail Jalapeno                       $5 
Salmon                       $4 
Seared Salmon            $ 4.50                                              
Tamago                   $4 
Yellowtail                    $5                                                                                 
Ebi                                  $4 
Albacore                      $4                                                                                                               
Tobiko                      $4 
Unagi                   $4 

Kid Plates 
 
Kids Sushi Plate                           $14 
(California Roll, Tuna roll, cucumber roll) 
 

Special rolls 
 
Chantanee Roll (8 pcs. cut)                        $14 
Shiso, ½ and ½ Mixture of California Mixed and Spicy 
Tuna, Kaiware, Yamagobo, topped with Albacore, 
Avocado, and fried Shallot, served with Ponzu 
Sauce on the side.  
 
Spider Roll (8 pcs. cut)                     $16 
Deep Fried Soft Shell Crab, California Mixed,  
Yamagobo, Cucumber, Kaiware, Spicy Mayo 
Sauce, rolled In Mamenori (Soy Paper), served with 
side of salad dressing with yuzu vinaigrette 
 
Cucumber Special Roll (6 pcs. cut)             $15 
Paper Thin Sliced Cucumber Stuffed with 3 pcs. 
Tuna, 3 pcs. Yellowtail, California Mixed, Rice, and 
Kaiware 
 
 
 


