
FIRST TASTES

Edamame
soybeans steamed and served with salt  2.50
soybeans sautéed with garlic soy   3.50

Poke’  7.95
sashimi-grade tuna, marinated in our poke (“pokie”) sauce, 
served with crunchy won-ton crisps

Chicken Yakitori Skewers 5.95
grilled chicken skewers with a peanut dipping sauce

Gary’s Gyoza   5.95
traditional dumplings filled with pork, served with a tangy 
soy dipping sauce; choice of pan seared or steamed

House Salad   2.75
crisp romaine and cucumbers tossed with ginger carrot 
vinaigre�e

Avocado Tempura  7.50
tempura avocado topped with spicy crab salad, garnished 
with chili sauce, served with ponzu dipping sauce

Miso Soup   2.75
traditional miso garnished with green onion

Crunchy Calamari  6.95
served with garlic-chili aoili sauce

Ocean Salad 3.50
trio of mixed seaweed salad sprinkled with togarashi 
pepper

Thai Fighter  3.50
a Thai hot & sour soup with house spices, pork, and 
chicken

ZUMI 
KIDS

Zumi Kids meals come with 
a choice of a chocolate chip 
cookie or Japanese ginger 

cookies (subject to availability 
from Japan)

Chicken Noodle Bowl   3.95
chicken and noodles in broth; kids’ sized

Crunchy Shrimp Roll   4.25
tempura shrimp roll in soy paper with a sweet soy sauce

Kids’ Chicken Roll  3.95
panko chicken roll in soy paper; choice of mild (with honey mustard) or spicy (with 
Japanese barbecue sauce)

Saucy Chicken Bowl   3.95
panko-fried chicken with veggies, rice, and a Japanese honey mustard sauce

Sesame Ginger Bowl   3.95
fresh veggies pan-fried with sesame ginger sauce and your choice of rice; choice of 
grilled tofu or grilled chicken

So� Drinks  1.75
Coke
Diet Coke
Sprite
Barq’s Root Beer
Minute Maid Light Lemonade
Dr. Pepper
Milk

Organic Iced Teas       1.75
Unsweet Natural Tea
Sweet Ginger Tea

Hot Tea  1.75
Green Tea (Decaf)
Wild Raspberry (Caffeine Free)
Chamomile (Caffeine Free)
Orange Spice (Black)
Chai Spice (Black)

BEVERAGES

Green Tea Ice Cream  
2.95

Chocolate Chip Cookie 
1.00

Japanese Ginger Cookies  
1.50
Japanese ginger snap meets frosted 
cornflakes

We add no MSG and limit preservatives wherever possible.

615-383-5770  
2119 Belcourt Ave  Nashville, TN  37212  

zumisushi.com

SWEETS

Signature    Uncooked     Vegetarian Spicy

garlic-chili aioli
tangy soy
sesame

house chili

Thai chili
poke 

sweet soy
honey mustard

Sauces

One sauce included with each entre’e and roll. 
Extra sauces are $ . 50 each.

Saucy Chicken Bowl

Poke’ 



SIGNATURE ROLLS
All rolls are served with 8 pieces

Brown rice: $0.75 
Soy paper wrap: $1.00

We welcome your 
substitutions!

FEATURED ROLL
Rich Heat

NIGIRI & SASHIMI

JAPANESE KITCHEN    Salads & Bowls

JAPANESE KITCHEN    Entrées

Tuna, Yellowtail, Unagi (eel) Salmon, or White Tuna

Nigiri   3.95
a roll of sushi rice topped with your choice of fresh fish; 2 pcs  
per order

Sashimi   4.25
just the fish, please.  fresh fish slices served with traditional 
daikon garnish, without rice; 3 pcs per order

Chirashi   14.95
an assortment of 8 pieces of fresh salmon, tuna, yellowtail, and 
white tuna sashimi over rice.  unagi (eel) may also be substituted.

Tekka Don   13.95
traditional dish with eight pieces of yellowfin tuna sashimi layered 
over brown rice

Citrus Sesame Chicken Salad 8.50
grilled teriyaki chicken tossed with cilantro, cashews, and 
mandarin oranges in a fresh le�uce mix, topped with crunchy 
won-ton strips and an orange-pepper dressing

Grilled Salmon Salad   9.95
grilled salmon, avocado, tomatoes, crunchy won-ton strips, 
and roasted macadamia nuts in a mesclun mix, served with 
soy-orange yaki dressing

Udon Chicken Bowl   7.95
over traditional udon noodles
steamed chicken over thick, square Japanese wheat flour 
Udon noodles in our house-made broth with scallions and 
carrots

Veggie Noodle Bowl   6.95
over buckwheat soba noodles
buckwheat soba noodles with snow peas, broccoli, grilled 
tofu, sweet red pepper, carrots, cilantro, and chili flakes, 
finished with a touch of lemon

Sesame Ginger Feast  8.50
over rice
broccoli, red bell peppers, snow peas, and baby bok choy 
sautéed with sesame, garlic, and ginger; choice of chicken, 
tofu, steak, or shrimp

Basil Mango Curry  8.95
over rice noodles
sweet & spicy red curry with fresh mango and basil; choice of 
chicken, tofu, steak, or shrimp

Chile Shrimp  8.50
over rice or udon noodles
shrimp tossed with our spicy house sauce, topped with 
scallions and carrots

Peppered Steak  8.50
over rice or udon noodles
cracked black pepper beef with onions and bell peppers over 
jasmine rice

Japanese Chicken  8.95
over rice
panko-fried chicken served with a tangy Asian slaw and 
Japanese barbecue sauce

pictured from top: Salmon Sashimi, Grilled Salmon Salad, Sesame Ginger Feast

Black & Gold

our signature 
spicy tuna roll 
with a unique 
kick, and no 
mayonnaise

Rich Heat   6.95
a unique spicy tuna roll with serrano chili peppers and fresh garlic, dusted 
with aonori

Black & Gold   9.95
super white tuna in a light tempura, finished with crab salad, served with 
sweet soy reduction and chili sauce

Cali Crunch   4.95
traditional California roll with a crunchy twist; crab, avocado, and cucumber, 
garnished with a tempura sesame crunch

Great Flood   7.50
salmon, tempura avocado, cucumber, and miso-ginger sauce, finished with a 
touch of lemon

Pacific Queen   8.50
yellowfin tuna, avocado, mango, cucumber, and macadamia nuts, served 
with poke’ sauce

Spicy Chic   6.95
panko-fried chicken breast, cilantro, sweet red peppers, and cucumber, 
topped with crushed peanuts and spicy Thai chili sauce

Crunchy Shrimp   5.50
crab, avocado, and tempura shrimp, garnished with a spicy aioli and eel 
sauce

Spicy Tuna   5.95
yellowfin tuna, spicy sauce, and cucumber, garnished with togarashi pepper; 
try it with salmon

Mainline Philly   4.95
smoked salmon, cream cheese, and cucumber

Tropical Crunch   7.95
grilled unagi (eel), avocado, cashews, and pineapple topped with tempura 
crunchies, sansho pepper, and sweet soy reduction

Green Sesame   5.50
asparagus, carrots, cucumber, kanpyo, inari, peanuts, wrapped with avocado, 
served with miso-ginger sauce


