Koo Fusion Tapas

	King Crab & Avocado Tower-12
King Crabmeat, Fresh Avocado, 
Mango, and Cashew Bits

Edamame-5

Hirame Maki-9
Spicy Tuna Wrapped in Thinly-Sliced Fluke
With a Sesame-Onion Sauce, 

Sea Salt , & White Truffle Oil
Age Tofu-6

Tempura Fried Tofu with 

Special Tempura Sauce
Steamed Shrimp Shumai Dumplings-7
Shrimp Tempura-8
With Tempura Vegetables and 
Dipping Sauce
Kushiyaki Skewers-7/9
Chicken or Beef Skewers Glazed with 
Our Teriyaki Sauce

Thai Style Fried Calamari-10

Crispy Summer Roll-12

Mango, Shrimp, and Sprouts Wrapped in Phyllo and Pan Seared with Thai Peanut Dressing


	Crispy Tuna Tortilla-13

Thinly Sliced Avocado, Scallions, Tobiko and 
Hot Fire Sauce

Thai Spring Rolls-7

Served with a Sweet Chili Sauce

Duo of Tartare-12

Red & White Tuna with 

Yuzu-Wasabi Soy and 

Topped with Black Tobiko 
Rock Shrimp Tempura-11

Tossed in our House-Made Spicy Sauce
Pan Fried Pork or Vegetable Gyoza-6

Shredded, Seasoned Pork or Diced Vegetable 

Pan Fried Dumplings

Coconut Shrimp-10
Drizzled with a Creamy Coconut Sauce
Koo Special Ceviche-11

White Tuna, Diced Peppers, Red Onion, Mango, Cilantro, Avocado, and Citrus Juices
Asian Chicken and Lettuce Wrap-8

Tossed in an Orange-Chili Sauce

 Koo Spare Ribs-8

Tossed with Honey Sesame Sauce


~ Enjoy individually or share with friends and family ~

Soups, Salads, and Wok Fired Noodle Dishes
	Soups

Miso Soup 3
Tofu, Scallions, Seaweed

Coconut Seafood Soup 8

Scallops & Shrimp in a Coconut-Basil Broth
Noodles

Traditional Pad Thai 12

Chicken, Shrimp, or Tofu

Thai Pineapple Fried Rice 13
With Shrimp, Golden Raisins, and Basil
Singapore Rice Noodles 12

Served with Shrimp & Chicken, Bell Peppers, and Scallions

Seafood Udon Noodles 13

Udon Noodles Served with Scallops & Shrimp

Fusion Salads

Seaweed Salad 6

With Mango, Apple, & Cucumber, and a Sesame-Rice Vinaigrette

Penang Salad 8

Shredded Napa Cabbage, Mango, Crunchy Peanuts, and Vegetables 

in our Spicy Vinaigrette
Tomato and Avocado Salad 9

Fresh Vine Ripe Tomatoes & Sliced Avocado with an Orange-Ginger Dressing
Seared Tuna Salad 14
Served with Hearts of Palm & Shallot Crisps
Over Seasonal Garden Greens with a Sesame-Shoya Dressing
Koo Special Salad 12
Grand Marnier Shrimp over Mixed Greens

With Tomato & Red Onion



Entrees

	Pan Seared Scallops 19
With Mango Sabayna

Pepper Crusted Seared Ahi Tuna 22

With a Honey Wasabi Mayo
Stuffed Jumbo Prawns 23

With Lump Crabmeat & Spicy Mayo

Over Spinach with Shiitake Mushrooms & Teriyaki

Asian Duck Fajita 21

Roasted Duck with Scallion, Cucumber, & Bell Peppers
Served with Traditional Japanese Pancakes
Koo Teriyaki 21/16/20
Salmon, Chicken, or Shrimp

 With Sweet Bean & Zucchini 
Pork or Chicken Katsu 16
 Crispy Breaded Cutlets Served with 
House Katsu Sauce
Asian Grilled Chicken 16
In a Ginger Sauce with Spinach & Asparagus
Filet Mignon 25
Grilled Filet with A Red Wine Glaze  

Pan Asian 
Mango Shrimp 19
Sesame Chicken 15
Grand Marnier Shrimp or Scallops 19

Basil Shrimp 18

General Koo’s Chicken 16
Crispy Orange Beef 18



Koo Sushi & Sashimi

SIGNATURE ROLLS
Koo Special  




13
Yellowtail, Spicy Tuna, Salmon Tartare, and Avocado, Wasabi-Sweet Soy Glaze
Crazy Tuna




12
Seared Tuna, Cucumber, and Spicy Tuna with Wasabi-Miso Sauce
Pink Panther




12
Spicy Tuna, Ground Peanut, and Crunch in Pink Seaweed with a Spicy Mango Sauce
Spiderweb




11
Soft Shell Crab Tempura, Avocado, Cucumber, Wasabi Caviar, with Kabayaki-Wasabi Glaze
Mexi-Koo




12
Yellowtail, Jalapeno, Avocado, with Wasabi Caviar, and Creamy Wasabi Sauce

Danbury Roll




14
A Mix of spicy seafood, with Avocado and Crunch in Soy Paper with Wasabi-Miso Glaze
Yummy




13
Spicy Tuna, Cucumber, and Lobster Salad with a Miso –Sweet Soy Glaze
Ocean Avenue




12
Shrimp Tempura, Spicy Tuna, and Avocado 

 in Soy Paper with Koo’s Kabayaki Sauce
Tri-Color Roll




14
Salmon, Avocado & Ginger Topped with 
Tuna & Yellowtail & Spicy Kabayaki Sauce
Fantastic Eel




14
Avocado, Seaweed Salad and Creamy Yuzu-Soy Topped with Whole Eel



Sushi Dinner



20
8 Pieces of Sushi with a Spicy Tuna Roll
Sashimi Dinner



23
18 Pieces of Chef’s Selection of Sashimi

Koo Don




22 Choice of Tuna, Yellowtail, Salmon, Eel,
or Assorted Fish on a Bed of Rice
A LA CARTE

Egg  (Tamago)




2
Crab Stick  (Kani)



2 Mackerel  (Saba)



2 Flying Fish Roe  (Tobiko)


2
Tuna  (Maguro)



3
Salmon  (Sake)



3
Salmon Roe  (Ikura)



3
Eel  (Unagi)




3
Scallop  (Hotate)



3
Squid  (Ika)




3
Shrimp  (Ebi)




3
Octopus  (Tako)



3
Fluke  (Hirame)



3
Striped Bass  (Suzuki)


3
Yellowtail  (Hamachi)


3
Smoked Salmon (Kunsei Sake)

4
Super White Tuna  (Escolar)


4
Sweet Shrimp  (Botan Ebi)


4
Amberjack  (Kampachi)


4
Alaskan King Crab 


         
5
Sea Urchin  (Uni)


         
5
CLASSIC ROLLS

Avocado or Cucumber Roll


4
Shiitake Mushroom Roll


4
Tuna Roll




5
Spicy Salmon or White Tuna


5
California Roll



5
Philadelphia Roll



5

Alaskan Roll




5

Boston Roll




5

Salmon Skin Roll



5
Yellowtail Scallion Roll


5
Spicy Tuna or Yellowtail


6

Spicy Scallop or Shrimp


6

Shrimp Tempura Roll



8

King Crab & Avocado Roll


10
Rainbow Roll




10
Green Dragon Roll



10
* Health Department Consumer Advisory: Thoroughly cooking meats, poultry, seafood, shellfish or eggs 
reduces the risk of food borne illness.
