


WE ONLY USE MSC- AND ASC- CERTIFIED FISH AND SEAF00D.
OUR SHRIMP AND TUNA COME FROM AN MSC-CERTIFIED SUSTAINABLE
FISHERY. OUR SALMON, VANAMEI SHRIMP AND HIRAMASA KINGFISH
COME FROM A RESPONSIBLY SOURCED, ASC-CERTIFIED FARM.

READ MORE AT WWW.MSC.ORG/SE AND WWW.ASC-AQUA.ORG

CERTIFIED
SUSTAINABLE
SEAFOOD
MsC
www.msc.org




Welcome to Aqua Sushi

At Aqua Sushi our goal is simple: to serve sushi of the
highest quality. We want to make it easy and enjoyable
for you to experience fresh and flavorful sushi,
especially as takeaway where convenience and great
taste go hand inhand. = 7

Our wish is to give you a genuine and memorable sushi  + =

experience. We are a small restaurant with a focus on =

takeaway, but our dream is to grow together with our i

guests. Aqua Sushi was built from scratch and we look: e
forward to continuing this journey with you toward ‘

something even greo’rer :

Our head chef has been dedicated to sushl since 2005
With experience from Denmark and a true passion for
the craft, he brings knowledge and love for every dish.
Aqua Sushi opened its doors in 2022 and we hope to

take you along on a flavorful journey, one where you

can share and be part of our story.

Enjoy your meal, or as they say in Japan:

Omeshiagare!




HIRAMASA TOPPED WITH KATAIFI, CHIVES,
" TRUFFLE OIL, AIOLI & PONZU

SASHIMI MIX 195:-

SALMON, TUNA & HIRAMASA SERVED WIT
DAIKON, PONZU & WASABI

SALMON CEVICHE 6 PCS 110:-

- SALMON TOPPED WITH LIME, AIOLI,
SHAKE TATAKI 6 PCS 1 15 TROUT ROE, CHIVES & DAIKON
FLAMED SALMON TOPPED WITH DAIKON, \
KIZAMI WASABI & PONZU -

2

HIRAMASA SASHIMI 130:-

HIRAMASA SERVED WITH
DAIKON, PONZU & WASABI

TUNA SASHIMI 4 PCS 135:-

TUNA SERVED WITH DAIKON, PONZU & WASABI

SALMON SASHIMI 105:-

SALMON SERVED WITH DAIKON, PONZU & WASABI
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Al . VEGGIE 60:-
;? leCl]MBER, EDAMAME, PICKLED RED
{ ‘)‘ { ‘—@e"" ONION & AVOCADO SERVED WITH
\ \V JA | JAPA‘NESE DRESSING 2
Vit > o
SEAWEED SALAD 50:-
SEAWEED, EDAMAME, DAIKON &
CUCUMBER SERVED IN GOMA
& KIMCHI SESAME

MISO SOUP 25:-

ERIYAKI 50:- I THUFFlE GDMA 65:- | SPICY MISO 50:-

BROCCOLI 50:-

GRILLED IN SESAME OIL & SERVED IN
SOYA GARLIC WITH LEMON & KIMCHI SESAME

EDAMAME BEANS

SEA SALT & LEMON 40:- | SPICY MISO & SESAME 45:- | GOMA SESAME 45:- | GRILLED EDAMAME 60:-




~ CRISPY TOFU 3 P 55:-

e CRISPY EBI
3 PCS 49:- 5 PCS 80:- 10 PCS 145:-

FRIED H'RI'M_P SERVED WITH SPICY DIP

~ KARAAGE 85:-
 FRIED CHICKEN SERVED WITH LEMON & SPICY DI
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CROQUETTES 3 PCS 75:-

FRIED CROQUETTES FILLED WITH RICE & SALMON SERVED
WITH SPICY DIP, TERIYAKI & MIX SESAME




TUNA SPICY §5:- -

TOPPED WITH SPICY DIP & CHILI PEPPER -

TUNA 50:-

TUNA YAKI 55:-

FLAMED TUNA TOPPED WITH TERIYAKI
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HIRAMASA YAKI 55:-

FLAMED HIRAMASA TOPPED WITH TERIYAKI

HIRAMASA 50:- =

SALMON YAKI 55:-

FLAMED SALMON TOPPED WITH TERIYAKI

e o

SALMON 45:- SALMON GARLIC 45:-

TOPPED WITH GARLIC




CRISPY TUNA 180:-

TEMPURA SHRIMP, AVOCADO & SPICY DIP
TOPPED WITH TUNA, SPICY DIP & BARBECUE

EBI PANKO 165:-

TEMPURA SHRIMP, AVOCADO & SPICY DIP. -
TOPPED WITH AVOCADO, TERIYAKI & MIX SESAME

NEW YORK 170:-

TEMPURA SHRIMP, AVOCADO & SPICY DIP
TOPPED WITH SALMON & GARLIC

CRISPY HIRAMASA 200:-

TEMPURA SHRIMP, AVOCADO & SPICY DIP =
TOPPED WITH FLAMED HIRAMASA, KATAIFI & TERIYAKI

CRISPY AlOLI 180:-

TEMPURA SHRIMP, AVOCADO & AIOLI TOPPED WITH Sovaty
FLAMED SALMON, IKURA, TERIYAKI, CHIVES & KIMCHI SESAME -~

CRISPY EBI 125:-

TEMPURA SHRIMP, AVOCADO & SPICY DIP
TOPPED WITH TERIYAKI & MIX SESAME




PHILADELPHIA 115:- KARAAGE ROLL 130:-

SALMON, AVOCADO & CREAM CHEESE TOPPED WITH MASAGO FRIED CHICKEN & AVOCADO TOPPED WITH SPICY
DIP, TERIYAKI, KATAIFI & KIMCHI SESAME

BULLET TUNA 125:- HIRAMASA ROLL 175:-
TUNA, MASAGO, CUCUMBER, SPRING ONION & SPICY DIP HIRAMASA, PICKLED RED ONION & CUCUMBER TOPPED
TOPPED WITH KIMCHI SESAME : WITH AVOCADO, TERIVAKI, KATAIFI & MIX SESAME

VEGGIE CRUNCH 155:- ALL GREEN 115:-
FRIED TOFU, AVOCADO & CUCUMBER CUCUMBER, PICKLED RED ONION & AVOCADO
TOPPED WITH KATAIFI TERIVAKI & MIX SESAME TOPPED WITH WASABI SESAME
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SALMON 45:- TUNA 50:-

CUCUMBER 40:- SPICY EBI 45:-

EBI 40:- SALMON GARLIC 50:-

AVOCADO 40:- SPICY TUNA 55:-
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SPICY TUNA 80:- SPICY SALMON 80:-

AVOCADO, CUCUMBER & SPICY DIP AVOCADO, CUCUMBER & SPICY DIP

SPICY TEMPURA 80:- SPICY EBI 80:-

AVOCADO, CUCUMBER & SPICY DIP AVOCADO, CUCUMBER & SPICY DIP
TOPPED WITH TERIYAKI




PERFECT DAY ONE 95:- 6 PCS

NIGIRI SALMON & EBI, MAKI PHILADELPHIA & TUNA BULLET

PERFECT DAY TWO 155:- 11 PCS
VEG OPTION AVAILABLE

NIGIRI SALMON & EBI, MAKI PHILADELPHIA & TUNA BULLET

PERFECT DAY THREE 195:- 17 PCS

NIGIRI SALMON & EBI, MAKI PHILADELPHIA & TUNA BULLET, FUTOMAKI SPICY SALMON

L—‘



ALL BOWLS ARE SE

L v

GRILLED SALMON

SERVED WITH TERIVAKI

SERVED WITH

DRESSING 15:

SPIGYDIP -~ SPICYMISO

£ TERIVAKI S22 Fipind
BOMAST A P -SOVA GARLIC
AloLl © JAPANESEDRESSING. - EXTRASOVA

IF YOU HAVE ANY ALLERGIES, PLEASE ASK THE STAFF

L—‘




YAKI KIDS & SUSHI 10 PCS 100:-
CHICKEN MEATBALLS | NIGIR SALMON | HOSOMAKI SALNON | EDAMAME

s

NEMO 10 PCS 85:-

2 kNI‘ﬁIBI SALMON | HOSOMAKI SALMON | EDAMAME

THE FISH 16 PCS 75:-

HOSOMAKI CUCUMBER & SALMON

YAKI KIDS 95:-

CHICKEN MEATBALLS | RICE | EDAMAME




CHICKEN MEATBALLS 35:-

TERIYAKI .

&

‘SWEET POTATO 36:-

TERIYAKI & KIMCHI SESAME

YAKI BOX 220:-

SWEET POTATO, CHICKEN MEATBALLS, SALMON YAKI AND SALMON PANKO
SERVED WITH BROCCOLI & RICE ON THE SIDE




.

MINI TEMPURA KIT 16 PCS 335:-

CRISPY TUNA: TEMPURA SHRIMP, AVOCADO & SPICY DIP TOPPED WITH TUNA, SPICY DIP & BARBECUE
CRISPY AIOLI: TEMPURA SHRIMP, AVOCADO & AIOLI TOPPED WITH SALMON, TERIYAKI, CHIVES, TROUT ROE & KIMCHI SESAME
NEW YORK: TEMPURA SHRIMP, AVOCADO & SPICY DIP TOPPED WITH SALMON & GARLIC
EBI PANKO: TEMPURA SHRIMP, AVOCADO & SPICY DIP TOPPED WITH AVOCADO & MIX SESAME

TEMPURA KIT 32 PCS 650:-

NEW YORK: TEMPURA SHRIMP, AVOCADO & SPICY DIP TOPPED WITH SALMON & GARLIC
EBI PANKO: TEMPURA SHRIMP, AVOCADO & SPICY DIP TOPPED WITH AVOCADO & MIX SESAME
CRISPY TUNA: TEMPURA SHRIMP, AVOCADO & SPICY DIP TOPPED WITH TUNA, SPICY DIP & BARBECUE
CRISPY AIOLI: TEMPURA SHRIMP, AVOCADO & AIOLI TOPPED WITH SALMON, TERIYAKI, CHIVES, TROUT ROE & KIMCHI SESAME




MIXED ROLL 16 PCS 290:-

KARAAGE ROLL: FRIED CHICKEN & AVOCADO TOPPED WITH SPICY DIP, TERIYAKI, KATAIFI & KIMCHI SESAME
CRISPY EBI: TEMPURA SHRIMP, AVOCADO & SPICY DIP TOPPED WITH TERIYAKI & MIX SESAME
PHILADELPHIA: SALMON, AVOCADO & CREAM CHEESE TOPPED WITH MASAGO
BULLET TUNA: TUNA, MASAGO, CUCUMBER, SPRING ONION & SPICY DIP TOPPED WITH KIMCHI SESAME

NIGIRI NON-STOP 10 PCS 175:-

NIGIRI: SALMON | SALMON GARLIC | TUNA | TUNA SPICY | HIRAMASA | EBI




MADE IN SWEDEN 20 PCS 420:-

NIGIRI: HIRAMASA YAKI / SALMON YAKI / TUNA YAKI

CAULIFLOWER: DEEP FRIED & SERVED WITH TERIYAKI
SHAKE TATAKI: FLAMED SALMON TOPPED WITH DAIKON, KAZAMI WASABI & PONZU
EBI PANKO: TEMPURA SHRIMP, AVOCADO & SPICY DIP TOPPED WITH AVOCADO & MIX SESAME

CRISPY AIOLI: TEMPURA SHRIMP, AVOCADO & AIOLI TOPPED WITH SALMON, TERIYAKI,
CHIVES, TROUT ROE & KIMCHI SESAME




GREEN GATE 36 PCS 499:-

SEAWEED SALAD: SEAWEED, EDAMAME, DAIKON & CUCUMBER SERVED IN GOMA & KIMCHI SESAME
VEGGIE CRUNCH: FRIED TOFU, AVOCADO & CUCUMBER TOPPED WITH TERIYAKI & MIX SESAME
ALL GHEEN CUCUMBER, PICKLED RED ONION & AVOCADO TOPPED WITH WASABI SESAME
i VAKI SWEET PUTATU TOPPEU WITH TERIYAKI & KIMCHI SESAME '
; - HOSOMAKI: CUCUMBER & AVOCADO
: - NIGIR: INARI & AVOCADO

G0 GO GREEN 14 PCS 175:-

WAKAME SALAD ON THE SIDE
NIGIR: INARI & AVOCADO
HOSOMAKI: CUCUMBER & AVOCADO
ALL GREEN: CUCUMBER, PICKLED RED ONION & AVOCADO TOPPED WITH WASABI SESAME



FIFTY FIFTY 8 PCS 175:-

CRISPY AIOLI: TEMPURA SHRIMP, AVOCADO & AIOLI TOPPED WITH
SALMON, TERIYAKI, CHIVES, TROUT ROE & KIMCHI SESAME

EBI PANKO: TEMPURA SHRIMP, AVOCADO & SPICY DIP TOPPED WITH GOOD FOR 2 32 PCS 470:-

AVOCADO & MIX SESAME NIGIRI: SALMON, TUNA, EBI HIRAMASA & INARI

SPICY SALMON FUTOMAKI: AVOCADO, CUCUMBER & SPICY DIP

PHILADELPHIA: SALMON, AVOCADO & CREAM CHEESE TOPPED WITH MASAGO

BULLET TUNA: TUNA, MASAGO, CUCUMBER, SPRING ONION & SPICY DIP TOPPED WITH KIMCHI SESAME =

N

PERFECT STORM 40 PCS 575 :-
NIGIRI: SALMON, EBI, AVOCADO & SALMON YAKI TOPPED WITH TERIYAKI

SPICY TUNA FUTOMAKI: TUNA, AVOCADO, CUCUMBER & SPICY DIP

SPICY SALMON FUTOMAKI: SALMON, AVOCADO, CUCUMBER & SPICY DIP

CRISPY EBI: TEMPURA SHRIMP, AVOCADO & SPICY DIP TOPPED WITH MIX SESAME

KARAAGE ROLL: FRIED CHICKEN & AVOCADO TOPPED WITH SPICY DIP, TERIYAKI, KATAIFI & KIMCHI SESAME




TABLE FOR 4

70 PCS 1100:-

NIGIRI

SALMON, EBI, TUNA, HIRAMASA YAKI TOPPED WITH
TERIYAKI AND SEA SALT LEMON & SALMON YAKI
TOPPED WITH TERIYAKI

MAKI

BULLET TUNA: TUNA, MASAGO, CUCUMBER, SPRING

ONION & SPICY DIP TOPPED WITH KIMCHI SESAME
PHILADELPHIA: SALMON, AVOCADO & CREAM CHEESE
TOPPED WITH MASAGO

EBI PANKO: TEMPURA SHRIMP, AVOCADO & SPICY DIP
TOPPED WITH AVOCADO & MIX SESAME

KARAAGE ROLL: FRIED CHICKEN & AVOCADO TOPPED
WITH SPICY. DIP, TERIYAKI, KATAIFI & KIMCHI SESAME

SHAKE TATAKI

FLAMED SALMON TOPPED WITH
DAIKON, KIZAMI WASABI & PONZU

FUTOMAKI

SPICY SALMON: SALMON, AVOCADO, CUCUMBER & SPICY DIP BROCCOLI
SPICY TUNA: SALMON, AVOCADO, CUCUMBER & SPICY DIP GRILLED IN SESAME OIL & SERVED IN

SOYA GARLIC WITH KIMCHI SESAME




ROLLING TIME 32 PCS 440:-

EBI PANKO: TEMPURA SHRIMP, AVOCADO & SPICY DIP TOPPED WITH AVOCADO & MIX SESAME"

SPICY TEMPURA FUTOMAKI: TEMPURA SHRIMP, AVOCADO, CUCUMBER & SPICY DIP TOPPED WITH TERIYAKI
SPICY SALMON FUTOMAKI: SALMON, AVOCADO, CUCUMBER & SPICY DIP
SPICY TUNA FUTOMAKI: SALMON, AVOCADO, CUCUMBER & SPICY DIP

SPICY EBI FUTOMAKI: EBI, AVOCADO, CUCUMBER & SPICY DIP




AQUASUSHI.SE




