
All sushi are served with a side of ponzu sauce.  Wasabi, soy and ginger are available 
upon request.  

Call 172-6575 for Delivery to your home, condo or hotel. 

APPETIZERS AND SALADS – ENTRADAS Y ENSALADAS 

APPETIZERS – ENTRADAS 

Hot Poppers 

Combination of  3 hot stuffed chili peppers:  shrimp, tampico, and cream cheese 

Una combinación de 3  ricos chiles capeados diferentes:   relleno de camarón,  de tampico, 
y con queso crema 

$4.35 ($48 pesos) 

SALADS – ENSALADAS 

Sunomono 

Lettuce, cucumber, shrimp, octopus, kanikama and ponzu sauce 

Lechuga, pepino, camarón, pulpo, kanikama y salsa ponzu 

$6.50 ($72 pesos) 

Marejada 

Lettuce, cucumber, carrots, avocado, green onion stems, sesame seeds, salmon, shrimp, 
kanikama, octopus and agridulce sauce 

Lechuga, pepino, zanahoria, aguacate, cebollín, ajonjoli, salmón, camarón, kanikama, pulpo 
y salsa agridulce 

$7.20 ($79 pesos) 

Teriyakis 

Tasty chickent fajitas with vegetables (Broccoli, celery, green onions, carrots and red bell 
peppers) dressed with oyster sauce and served over a bed of rice 

Ricas fajitas de pollo con vegetales (Brocoli, apio, cambray, zanhoria y pimiento) 
aderezadas con salsa de ostión y servidas sobre una cama de arróz 



$6.50 ($72 pesos) 

RICE BOWLS – ARROCES 

Gohan 

Steamed rice topped with tampico, cream cheese, avocado and eel sauce 

Arroz al vapor 

Encima:  Tampico, phila, aguacate, y salsa de ánguila 

$5.25 ($58 pesos) 

Yakimeshi  with vegetables – Yakimeshi con vegetales 

Fried rice, carrots,  and celery, topped with tampico, cream cheese and avocado 

Arróz frito, zanahoria, apio – Encima: tampico, phila y aguacate 

$5.25 $58 pesos) 

Yakimeshi Special  - Yakimeshi Especial 

Fried rice with carrots, zuchinni, celery, beef, chicken, shrimp and turkey bacon – topped 
with tampico, cream cheese and avocado 

Arróz frito, zanahoria, calabaza, apio, res, pollo, camarón y tocino de pavo – Encima: 
Tampico, phila y aguacate 

$6.20 ($68 pesos) 

NOODLES – FIDEOS 

Fury Thai 

Broccoli, red onion, baby corn, beef, chicken and fury curry sauce 

Brocoli, cebolla morada, elotitos, res, pollo y salsa fury curry 

$6.50 ($72 pesos) 

Fury Spicy 

Red  bell pepper, green onion stems, zuchinni, shrimp and fury spicy sauce 



Pimiento, cebollín, zanahoria, calabaza, camarón y salsa fury spicy 

$6.50 ($79 pesos) 

SASHIMI 

(Seasonal – En Temporada) 

Toreado 

Fresh local tuna, lettuce, cucumber, Serrano chiles, lime and special fury kury sauce 

Atún fresco, lechuga, pepino, Serrano, limón y fury salsa especial 

$10.00 ($110 pesos) 

Hashishi 

Fresh local tuna coated with spices, lettuce, cucumber and special fury kury sauce 

Atún fresco en costra de espécias, lechuga, pepino y fury salsa especial 

$10.50 ($115 pesos) 

Currican 

Fresh local tuna rolled with kanikama, lettuce and cucumber served with a cilantro sauce 

Rollito de atún fresco con kanikama, lechuga y pepino aderezado con sala cilantro 

$10.50 ($115 pesos) 

COLD SUSHI ROLLS – ROLLOS FRIOS 

Cangrejito Playero 

Inside:  avocado, cream cheese, cucumber and surimi – Ouside: Kanikama – On top: 
 tampico, avocado and eel sauce 

X-dentro: aguacate, phila, pepino y surimi – X-fuera: Kanikama – Encima: tampico, 
aguacate y salsa de ánguila 

$7.10 ($78 pesos) 

California 



Inside:  avocado, cucumber, cream cheese and shrimp – Outside: sesame seeds 

X dentro: aguacate, pepino, phila y camarón – X fuera: ajonjolí 

$6.30 ($69) 

Aguachile 

Inside:  avocado, cucumber, cream cheese and shrimp aguachile – Outside:  sesame seeds – 
On top: Spicy shrimp 

X dentro: aguacate, pepino, phila y camarón aguachile – X fuera: ajonjoli – Encima: Spicy 
de camarón 

$7.45 ($82 pesos) 

Tropical Roll – Tropicoso  

X dentro:  aguacate, phila y camarón – X fuera:  phila y mango – Encima:  Togarashi 

$6.50 ($78 pesos) 

Nevado 

Inside:  avocado, cucumber, cream cheese, octopus and salmon – Outside:  cream cheese, 
avocado and eel – On top: eel sauce 

X dentro: aguacate, pepino, phila, pulpo y salmón – X fuera: phila, aguacate y ánguila – 
Encima: salsa de ánguila 

$7.45 ($82 pesos) 

Avocado Hot 

Inside:  avocado, cucumber and cream cheese – Outside:  avocado – On top:  breaded 
butterflied shrimp, tampic, sriracha and eel 

X dentro:  aguacate, pepino y phila – X fuera:  aguacate – Encima:  camarón empanizado, 
tampico, sriracha y ánguila 

$7.45 ($82 pesos) 

Flammings  

Inside:  avocado, cucumber, cream cheese and shrimp tempura – Outside:  salmon and 
avocado – On top:  chipotle sauce and eel sauce 



X dentro: aguacate, pepino, phila y camarón tempura – X fuera: salmón y aguacate – 
Encima: salsa chipotle y salsa de ánguila 

$7.10 ($78 pesos) 

Fury Tuna Hot 

Inside:  avocado, cucumber, cream cheese and fresh local tuna – Outside:  sesame seeds – 
On top: spicy tuna 

X dentro: aguacate, pepino, phila y Atún Fresco – X fuera:  Anjonjolí – Encima:  spicy tuna 

$7.45 ($82) 

El Padrino Roll 

Inside:  avocado, cucumber, cream cheese and fresh local tuna coated in spices – Outside: 
 Soy leaf and orange sauce 

X dentro:  aguacate, pepino, phila y Atún Fresco en costra de especies – X fuera:  Hoja de 
soya y salsa de naranja 

$8.10 ($89 pesos) 

Nemo Roll 

Inside:  avocado, cucumber, cream cheese and spicy salmon – Outside:  flying fish eggs 

X dentro:  aguacate, pepino, phila, salmón spicy – X fuera:  Masago 

$7.10 (78 pesos) 

HOT SUSHI ROLLS – ROLLOS CALIENTES 

Chestter Club 

Inside:  avocado, cucumber, phila, and breaded chicken breast – Outside:  cheddar cheese 

X dentro:  aguacate, pepino, phila y pollo empanizado – X fuera:  Queso Cheddar 

$7.10 ($78 pesos) 

Bombon Asesino 

Inside:  avocado, cucumber, cream cheese, smoked marlin and turkey bacon – Outside: 
 Mozzarella cheese () 



X dentro:  aguacate, pepino, phila, marlin ahumado y tocino de pavo – X fuera:  Queso 
mozarella (Capeado) 

$7.45 ($82 pesos) 

Surf & Turf  - Mar y Tierra 

Inside:  avocado, cucumber, cream cheese, skirt steak and shrimp 

X dentro:  aguacate, pepino, phila, arrachera y camarón 

$7.10  ($78 pesos) 

Cavernicola 

Inside:  avocado, cucumber, cream cheese and skirt steak fried with bread crumbs – 
Outside:  cheddar cheese – On top: Chipotle sauce 

X dentro:  aguacate, pepino, phila y arrachera empanizada – X fuera:  Queso Cheddar – 
Encima: Salsa Chipotle 

$7.10 ($78 pesos) 

Blue Shrimp – Camaron Blue 

Inside:  avocado, cucumber, cream cheese and shrimp – Outside:  turkey bacon and cheddar 
cheese 

X dentro:  aguacate, pepino, phila y camarón – X fuera:  tocino de pavo  y Queso Cheddar 

$7.10 ($78 pesos) 

Oyster Roll – Rollo de Ostion 

Inside:  avocado, smoked oysters, chile toreado – Outside:  Chihuahua cheese 

X dentro:  aguacate, ostión ahumado, chile toreado – X fuera:  Queso chihuahua 

$7.10 ($78 pesos) 

Furykani 

Inside:  avocado, cream cheese and shrimp – On top:  kanikama, Chipotle and green onion 
stems 

X dentro:  aguacate, phila y camarón – Encima:  kanikama, Chipotle y cebollín 



$7.10 ($78 pesos) 

King Kong Roll 

Inside:  avocado, cucumber, cream cheese and crab – Outside:  macho banana and Bayle’s 
special sauce 

X dentro:  aguacate, pepino, phila y salmón y cangrejo – X fuera:  plátano macho y salsa 
bayle’s 

$7.10 ($78 pesos) 

Kushi Kushi King (Triple K) 

Inside:  avocado, cucumber, cream cheese, surimi and salmon – Outside:  Kanikama – On 
top:  octopus, shrimp, togarashi and queso fundido 

X dentro:  aguacate, pepino, phila, surimi y salmón – X fuera:  Kanikama – Encima:  pulpo, 
camarón, togarashi y Queso Fundido 

$7.45 ($82 pesos) 

OVEN BAKED ROLLS – ROLLOS HORNEADOS 

Nikki Roll 

Inside:  avocado, cucumber and cream cheese – Outside:  Avocado – On top:  crispy 
kanikama and eel sauce 

dentro:  Aguacate, pepino y phila – fuera:  Aguacate  - Encima:  Crujiente de kanikama y 
salsa de ánguila 

$7.45 ($82 pesos) 

Shacho Roll 

Inside:  avocado, cucumber and cream cheese – Outside:  Salmon – On top:  Crispy shrimp 
and eel sauce 

dentro:  Aguacate, pepino y phila – fuera:  Salmón – Encima:  Crujiente de camarón y salsa 
de ánguila 

$7.45 ($82 pesos) 

 



DESSERTS – POSTRES 

Tempura Fried Ice Cream – Helado Tempura Frito 

Served with chocolate sauce and whipped cream. 

Servido con salsa chocolate y crema bastida. 

$4.50 ($50 pesos) 

 


