# OISHII SUSHI BAR

612 HAMMOND STREET CHESTNUT HILL, MA 02467 365 BOSTON POST ROAD (RTE. 20E) SUDBURY, MA 01776
TEL: (617) 277-7888 FAX: (617) 277-2826 MILL VILLAGE TEL: (978) 440-8300 FAX: (978)440-8302

Hours : Closed Monday , Tues to Thurs 11:30am —9:30pm; Fri 11:30am - 10:00pm; Sat 1-10pm; Sun 1-9:30pm
Closed between 3-5 on Tuesday to Friday

Reminder: Consuming raw or undercooked meats, fish, seafood, shellfish, or eggs may increase your risk of foodborne illness.

~ Chef’s Special Menu ~

All underlined items are RAW

CURED HAMACHI CROSTINI (4)

DOUBLE “I” INTENSE (2) lka and Ikura with Ume Sauce

SALMON SASHIMI WITH YUZU HONEY (3)

MANGO WITH TUNA TEMPURA (3) Tuna Tempura with mango, passion fruit soy sauce
SEARED O-TORO SASHIMI (4) With chive, caviar, Gold leafs and sweet marinated relish

UNI TEMPURA (2) Sea Urchin wrapped with oba leaf and seaweed with cucumber

FLUKE CARPACCIO WITH AGED SOY POWER (5) Thinly sliced Fluke served with shiitake mushroom
and aged soy powder

KINZAN SAKE Salmon, Truffle oil, chives, sesame seeds Yuzu wasabi with thinly sliced truffle topped with
caviar and Gold flakes

CRISPY FOIE GRAS with oba, sun dried Strawberry and scallion wrapped in seaweed served in Ting San’s
secret sauce

FOIE GRAS SUSHI

SHIITAKE MUSHROOM GALORE MAKI Shiitake mushroom tempura inside and sautéed shiitake
mushroom on top

“THE MAKI” COVED WITH TORO Trust me, it’s OISHII

CRISPY ROCK SHRIMP WITH NUTA SAUCE

LOBSTER TEMPURA (4) Fried Lobster Claw with sweet creamy mustard sauce and homemade potato chips
LOBSTER TEMPURA SUSHI

GRILLED KOBE BEEF Sliced Kobe Beef with red onion, chive, capers, caviar, and wasabi ponzu sauce
KOBE BEEF SUSHI

OISHII BABY HAMACHI SASHIMI with Hot Pepper, Spicy Radish and Soy Sauce




