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Served w. White Rice, Mizo Soup B Salad

Vegetable Teriyaki 14,00 Beef Teriyaki 18.00
Tofu Terlyaki 15.00 Scallop Teriyaki 25.00
Chicken Terivaki 16.00 Beef Negimaki 20.00

Shrimp Terbyaki 17.00 Filet Mignon Teriyaki 25.00
Salmon Terlyvaki 17.00
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Crispy Chicken Burrito ¥ coOKED |
Crispy chicken, cabboge, carrol, cucumbey, guocamode,
o e

£,  Tuna 5amba Burrito 12.00
Popper fung, Spicy sodmaon, cobboge, e, cucnier,
guocemole, srirocha souce wosold moya

3. Yummy Burrite @00 12.00
Spdey sl spicy arab, MEFmBng Eruaahg I:'dﬁbl.‘v;l'-‘, carmed,
Eucamber, I]'-I.l-l:ll.'dl‘u'l-ﬂ-.'l!‘, el sauce

4, Spicy Tuna Burrito 12.00
Spdey crunchy fova, cobboge, cornod, cucumber
puccomale, Splcy Moy

5. Spicy Salmon Burrito 12.00
Spiry crunchy salmon, cobboge, carrol, cucumber,
Fuecmmole, Spicy mays

6. Vegetable Burrito @ 12.00
Guscomede, cucumber, cobbage, covrol, feftuoe, seowesd
safod, sweel tofu, eef souce

5 o,
12.040

7. Shrimp Tempura Burrito 12.00
Shrienp hempura, ereh, cabbage, corned, cuourmiber,
guocomale, eel sauce

8. Soft Shell Crab Burrito {EIEE 12.00

Derp [ried soft shell crab, cobboge, corrol, cucnmber
iecramile, cral shck, eel scunte and spley mdys

9, Golden Burrite @000 12.00
Gralled el salmon skin, cobboge, corrol. Cocmmiber
Guccrmole, and ed MOuee

10. Spicy Shrimp Burrito L0 12.00

Spdry shrimp burnita, specy shrimp, cobbage, torral,
cutumnley, guocamod, crunchy, soicy mayd

11. California Burrite {0 12.00
Spicy kond, cobboge, oarrol, coowmber, puacomale,
crumchy, spicy mayo
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u’«if_){ T G

PARTY TRAY A 40,00

Sheirmp Tempura Roll, Spicy Tuna Rell, Spicy Kanf Roll,
Eol Avocads Roll, Colifernia Roll, Philadelphio Roll, and
Dvagan Rall

PARTY TRAY B 50.00
Loy Sheimp Radl, Tuna Mangoe Roll, Solmaon Avocodo Roil,
Spicy Salmon Roll, Roinbow Roll, Tiger Rodl and Eagle Roll

PARTY TRAY C 70.00
Chicken Temporn Boll, Shrimp Tempura Rell, Spicy Tuna Ball,
Philadelphia Rall, Fel fvocodo Rall, M16 Roll, Godrithe Rall,

Red Drogon Roll, end Solrmon Lower Roll

Al Party Tray da not albow 10 s any Compons

Food Aker gien?
H o firv 3 el oo gy, (e mpeal (o i Owasr, macsr, Chl oF YOU SivT
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Miso Soup 2.50

Clear Soup 2.50

Kim-Chee Soup 4.50

Tom Yum Soup 6.00

St o, idsinoce, fovisho, clamire

irs ket geenit hel & foor 10

Gyora Soup &6.00

Seafood Soup 7.00

Shremp, scalloep, crab meel, lfl-:.'1 et

& vegelobies

Green Salad .00

Avecado Salad .00

Seavwaed Salad &.00

Salmon 5kin Salad &.00

Spicy Kanl Salad 00

Salmon Mangoe Salad £.50

Roast Duck Salad 16,00

Pepper Tuna Salad 12.00

Kilchor Appelzen

Edamame 5.00
Vegetable Gyoza 6.0
Pork Gyora 5,00
Shrimp Shumai 5.50
Harumaki Vegerabie spring roil S.50
Beaf Meglmaki Q.00
Reock Shrimp 0.00
Crab Meat Ravioli T.00
Crunel Wondon Stuffed w. eroh meal & cream cheese

Age Tofu

Duck Spring Rall

Soft Shell Crab

thishito Papper

Crispy Calamari

BBEQ Squid

Shrimp & Veg. Tempura 9.00
Chickan & Veg. Tampura B.00
Vegetable Termpura 7.00
Takaoyaki 7.0
oxtoows dumping, bando Tokey, Aapansie mayo. a8 fause

Duck Bun G.00
Yummy Asparagus Stecmed w Vummy Souce 7.00

Seafood Spring Rell B.00
Chicken f Shrimp / Beef Stick T.00 f 9.00 / 9.00
Golden Shrimp Spc: special fred slrianps B.00

;m“ "" fr-"]“”"i b,

Served w, Clear Soup, Salad, Fried Rice, Vegetable,

W Jpes 1101 -

H |bli:|'l| Vegetable 1600 Hibachi Salmeon 20.00
Ao Shimp) Hibachi Seallop 28.00
Hibachi Chicken 18,00 Hibachi Filet Mignon 28.00

Hibachi 5h rimp 22,00 toafond Combe For Twe 50,00
Hibachl Steak 2200  shemg, e aobman &

Twin Labster ag.op  lobster
??:".:-'r‘_-_. " fr’ {{} _.-"'.I f‘“ }_-’I{_'.,-'.f"r'. F:‘?

Chicken [ Shrimp [ Baef 11.50 f 13,50 f 13,50

Chicken [ Shrimp [ Beef 11.00 / 13.00 / 13.00

U{lqt;hh Fried Rice 3,00 Hibachi Fried Rice 500
Chicken Fried Rice 10,00 Hibachi Fried Noadle 7.00
Shrimp Fried Rice 1200 ‘White Rice 2.00
Beaf Fried Rice 12.00 Brown Rica 2.00
Pineapple Fried Rice 10,00 Sushi Rice 3.00
teafood Fried Rice 15.00

.’ﬁ q’r iy !5. ._E.f el ﬂ'j J'r" fr £t

Served v White Rice, Miso Soup & salad

Sesame Chicken 16.00

General Teso's Chicken 16.00

Margo Chicken / Shrimp 16.00 f 18,00

Aeltred v Bie we, That' mange sauce

Golden Curry Chicken 16.00
Beef [ Shrimp 17.00 / 18.00

Mioed vegeiobie w, Jopaneie ourry souie

MO Shrimp [ Scallop

Mived Vegetoble w. €0 tawee

Grilled Golden Duck 27.00

Griffed duck, avecodo w. seafood stude

Futemaki Fish 30.00

Deep fried, gteen pepper, red pepper, mango, W, spkcy ond

sweeed B sour Souce

20.00 f 24.00

a T 4
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Servied hite Rice, Mizo Soup E Safad
Chicken Katzu

Pork Katzu

Vegetable Tempura

Chicken & Vegetabla Tempura

Shrimp & Vegetable Tempura

Sestti: B Uppelisen

Spicy Tuna Bowl 10.00
Snicy o wrapped w ovocodo
Tuna Pizza 16.00

Tonttha, awocod tUna, Morcgs. Soelon, olipeno w. Jaicy
e, el Joie

Spley Tuna Tartar .00

Fizza Sandwich 15.00
Spley fvag, cwocodo, Mamage, motogo, ohal, fobaner wahed,
fapeed . el saved & wosal fouee

Yallowtail Jalapeno 11.00
Thim slice peviowtail we Joiapeno in Fult $aoee

Sushl Appetizer 4pcs sushi 9,00
Sashiml| Appetizer foci scubimd 12.00
Saxy Jalapano 11.00

Stulifed jolopenc, foicy fund, ofean chefsd. Wi Sy Moy,
el seute

Kimehi Tuna 11.00
Tuma, ovecodo w. kimchi iouce

ﬁ‘ﬁ‘:’ {r fE-‘Lf 7

Served w. Miso Soup & Salad

Sushl Regular 17.00
Fpes suphl B 1 Colifornia rall

sushl Deluxe Fpcs suald & 1 feng roll 20.00
Sashimi Ragular gt Saakini 22.00
Sashim| Deluxe Z1pcs Sachimi 25,00
sSushi & Sashimi Combo 30.00
Seey uthi, JEpcs satkémd & 1 fong rell

Unagi Don 20,00
Chirashl 21pcs saihimd oved seasoned nce 25.00
sushl for Two 48.00
Topes suEhi e, Raimbow Bold & Spicy Tung Rodl

Sashimi for Two Siees sovhimd 55.00
Love Boat for Two 60,00
I0ncs sushi, 25pcs sohimd w, Rownbow Rall & Drogon Sol!

Maki Combo 18.00
Tind deaseodlo Rod, Sodman Avocadd Rl Fal eacado Bol

Spicy Maki Camba 18.00

Solcy Tonp Rod, Spisy rellowion Roll, Spicy Ralmgn Aol

*ComTing PR O ONBRCOoRE Ml pdafny neadaod, SPEEISN OF 5O M O
O o Aicieorrel et erSeld Aty d el P Coruan Mol Oonaeom

— LUNCH SPECIAL —

Monday - Saturday: 11:00am - 3:00pm
Sushi Bar Lunch Served w, Miso Soup & Salad
Sushi Lunch Spes suthi & 1 Calfornia Rod 13.00

Sashimi Lunch 15pes of seehimi

Sushl & Sashiml Lunch

15.00
18.00

Spes sihl, [0pes seufvmi & I fena rall

MAKI LUNCH
Any 2 Rolls $10.00 = Any 3 Rolls $13.00

Tuna Eall Philsdelphia Boll Comsmbar Roll
Salmoa Roll El Commmbar Roll et Roll
Yolloatarl Rofl £ Awocods Roll dvaioda (mosmber Roll
Spiey Solmon Kol Salmon Skin Roll Oichinks Kall

Spicy Tena Roll Sgicy Shrimp Roll Asparoges Foll

Spicy Yallowtoil Rall  Spicy Crab Roll Vegetabla Roll

Yollowr Jalapeno Rell  Tuna Mangs Roll Swosd Poloto Roll
Califoania Rall Tuna Avocoda Roll Peanut Avconda Roll
Alzrikon Rall Pepper Tung Avocodo Rell  Shamp Tempurs Rall
Boston Hn" Salmon Bwocodo Rl LE T 'len:puru Eall

LUNCH BENTO §12.00
Served with Rice, Miso Soup, Salad, California Roll &
Shumai, Choice of 1 tem From Below

Vepstable Teriyaki Ehrimp Terhyaki Shrimp Tempura
Tefu Tarhyaki Baef Tarnraki Chizkan Tempaura
Chicken Tariyaki Beal Negimaki Chickan Katiu

Salmon Teriyaki

Vegetable Tempura  Pork Katsu

HIBACHI LUNCH
Served with Clear Soup, Salad & Fried Rice

Hibachi Vegetable 10,00
Hibachi Chicken 12.00
Hibachi Shrimp 14.00
Hibachl Steak 15.00

Hibachi Filet Mignon 17.00
Hibachi 5almon 13.00
Hibaehi Seallaps 17.00

Kol o1 Hael Kol

Tuna Roll 5.50
Salmon Roll 5.00
Yellowtail Roll 5.50
Spicy Salmon Rell &.00
Spley Tuna Ball 600

Spicy Yellowtail Roll  6.00
Yellowtail Jalapeno Roll &.50

California Rall 5.50
Alaskan Roll .00
Boston Roll 5.50
Fhiladelphia Rell 6,00
Eal Cucumber Rall .00
Eal Avecado Roll &.00
Salmen Skin Rall L5.50

Spley Shrimp Rall &.00
Shrimp Mango Roll .00
Spliey Cral Rall 6.00
Tuna Mange Roll 6.00
Tuna Avocads Rall 6.00
Pepper Tuna Avo. Roll &€.00
Salmen Avecado Roll &.00

Cucumbar Roll 4.00
Avocado Roll 4.00
Avocado Cucumber Roll 5.00
Oshinka Roll 4.00
Asparagus Rall 4.50
Vegetable Rall 5.50
Swaeat Potato Roll 5.00

Peanut Avocado Roll  4.50
Shrimp Tempura Rell  7.50
Chicken Tempura Rall &£.50

Spider Roll 10.00
Rainbow Rall 11.0:0
Dragon Roll 11.00
King Crab Reoll 13.00
King crob feg & ovorodo w,

cowiar aplside

Steamed Lobster Rell 13.00
Fresh fabiater & avacado with
Cviar optsde

Lobster Tempura Roll  12.00
Deep fried lobater, cowar,
ccmben eltuoe & ovordas

Sushi & Sughioni @ L Couile

Tuna 3.00
White Tuna 2.50
Pepper Tuna 3.00
Salmon Z.50
Smoked Salmon 3.00
Yellowtall 3.00
Fluka 3.00
Red Snappar 2.00
Mackeral 2.50
Striped Bass Z.50
Scallop 4.00

Eel 3.00

Crab meat 2.50
King Crab 5.50
Shrimp P
Botan Ebi 5.00
Squid 2.50
Red Clam 2.50
Oetapus 2.50
Tamago FR
Tabike 3.0:0
lhura 4.00
Fatty Tuna (Tosa) %]
Lni rAP

Sushi & Hibachi
DINE IN = TAKE OUT

Tel: 856-349-2662 / 2697

130 E Black Horse Pike, Suite #310
Audubon, NJ 08106

OPEN HOUR

Monday - Thursday: 11:000m -10:00pm

Friday & Saturday: 11:00am - 10:30pm
Sunday: 12:00ncon - 9:30pm

GET 109% OFF

Online Order Only
www.futomakiaudubon.com

FREE DELIVERY

MIN. 520

Eiir'n on Lc u'l: Roll 1200
gk, fopped

13.00

Violcano Roll 16,00

'1.1.. fung, Oveooair freside,
v, furmd, wiwle
L "|'¢.-'|:'|:l|:v-:l Sy

Samural Ball 13-.!]0
1 00 5 ofy, & mt:f-:'-:i

cucdmber (oo fice,

“-plr. ' Nirutu ﬂutl

E-I;hr Roll

I'..-Ff-,'.'l f' *.:I ri

Wnndhur'r Hi:-ll 13,00
Sy g, oremch sk, fap e’
we. fresh tong, saimon, ovocede

Epu;\ E-in'tl Hl:rll 13.00

Saxy Elrl Rall 18.00
Crisoy bl fri bater et
D W

15.00

paper gad

M16 Roll 14.00
Tempura whole roll stuffed w
! Sowfail,

:

cheeie, spicy mayo and ol

SR i 11.00
E { ¥

?um iy th.-!t ra, erid abiek,
1 grodreir]
SOUOF d BORCH D
Hld Dragen Rall 12.00
mon, orunch, fopped
a and ovocedo

Mango Hawali F'-nll 14.00

CAEEFTy RSO0 e

.ﬂ_n;tl Rell

Tl ot ocke e -"rurl-. & SUcE

Red Dwevil Rall 12.00




