=2l Speleally Rolle

BASIL SPECIAL ROLL* Tuna, salmon, yellowtail,
scallions and pickled daikon with spicy mayo 14

SPICY CRAB* Crab stick, tempura flakes, and
spicy mayo sauce topped with masago 10
SPIDER* Soft shell crab, cucumber, avocado

and spicy mayo sauce topped with masago,
wrapped in soy paper 14

DRAGON* Barbecued eel, crab and cucumber
topped with avocado and eel sauce 14

CRUNCH* Crab stik, cucumber avocado,
and cream cheese. Tempura battered and fried
with spicy mayo sauce 10

SHRIMP TEMPURA* Tempura battered shrimp,
cream cheese and scallions. Topped with sweet
mayo 12
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TIGER* Tempura battered shrimp, cucumber
and avocado topped with eel and finished
with eel sauce 15

PHOENIX* Tuna, salmon and masago finished
with spicy mayo 13

RAINBOW* California roll topped with shrimp,
tuna, yellowtail, salmon and avocado 15

VOLCANO* California roll topped with scallop
and spicy mayo and finished in the broiler 14

GHOST* Spicy tuna roll topped with
white tuna and tobiko 16

SUMMER* Tuna, yellowtail, avocado, cucumber
and masago finished with yukz juice and Chang’s
signature sauce 14

TJ ROLL* Spicy tuna and cucumber topped with
tuna and avocado finished with sriracha and
wasabi mayo 16

*Whether dining out or preparing food at home, consuming raw or under-
cooked meats, poultry, seafood, shellfish, or eggs may increase your risk

of food-borne illness.




VEGGIE AVOCADO & CUCUMBER 6
HAMACHI YELLOWTAIL & SCALLION 8
SPICY AHI TUNA* With cucumber 9

CALIFORNIA* Crab stick, cucumber,
and avocado 7

UNAGI* Barbecued eel and cucumber 8
TEKKA MAKI* Tuna and cucumber 8
SAKE MAKI* Salmon and cucumber 8

SWEET POTATO* Tempura fried sweet potato,
cream cheese and scallion 8

PHILLY* Smoked salmon, cream cheese
and cucumber 9

BUILD YOUR OWN PLATTER
Pick two house rolls and any six pieces of
sashimi or four pieces of nigiri 24

Suelpind’ & Nigint -

Priced per individual piece

MAGURO* (Tuna) 3

SAKE* (Salmon) 3

SMOKED SAKE* (Smoked Salmon) 3.5
HAMACHI* (Yellowtail) 3.5

EBI* (Shrimp) 2.5

UNAGI* (Eel) 2.5

SABA* (Mackerel) 2.5

SHIRO* (White Tuna) 3

KANI* (Crab Stick) 2

Salode & Sucl

KANI SALAD* Shredded imitation crab meat
dressed with spicy mayo on a bed of daikon rad-
ish. Topped with marinated cucumber and crispy
potato straws 8

SEAWEED SALAD Seasoned with sesame
dressing and finished with crisp daikon radish
and marinated cucumber 6

TUNA TATAKI* Lightly seared tuna sliced thin
and served with ponzu. Garnished lightly with
garlic, ginger, and seaweed 8/14

*Whether dining out or preparing food at home, consuming raw or under-
cooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food-borne illness.
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