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HISSHO’SSPECIALS

Seaweed Salads./5 Southern Charm Roll ¢
crab, cucumber, avocado, fried onion, spicy mayo,
Squid Salad10.75 sesame seeds, eel sauce 17.95
Miso Soup/.50 Ocean’s Delight Roll™
. . tuna, salmon, yellowtail, avocado, lettuce,
Miso Ginger Salad cucumber 17.95

lettuce, avocado, carrot, miso ginger sauce 8.75

Tuna Pokini™*
spicy tuna cubes over seaweed salad 15.75

NIGIRI&ZSASHIMI

Sashimi®™ (6pc)
chef’s choice 16.95

Sashimi™ (9pc)
chef’s choice 22.95

Nigiri & Sashimi™ (2pc ea)
chef’s choice 16.95

The Layover™ (4pc)
tuna, yellowtail, salmon & shrimp nigiri 16.95

POKEBOWLS

Mango & Salmon Poke™
white rice, green leaf lettuce, cucumber, carrot,

marinated salmon mix, masago, sesame, lime 19.99

Classic Hawaiian Poke™
white rice, green leaf lettuce, cucumber, carrot,
marinated tuna, sesame, lime 19.99

A 4.5% HOSPITALITY SURCHARGE WILL BE ADDED TO ALL GUEST CHECKS.
THIS SURCHARGE IS NOT A GRATUITY PAYABLE DIRECTLY TO THE STAFF.

¢ spicy

Firecracker Roll™ ¢
spicy tuna, cucumber, avocado, red tobiko,
spicy mayo, jalapeno 15.95

Outer Banks Roll™ ¢
tuna, salmon, yellowtail, avocado, spicy mayo,
sriracha chili sauce 17.95

Superior Roll™ ¢
spicy tuna, cucumber, sliced tuna, sesame seeds,
sweet chili sauce 17.95

Rainbow Roll™
california roll topped with sliced tuna, salmon,
cooked shrimp, grilled eel 18.95

Paisley Park Roll™ ¢

spicy crab, cucumber, avocado, tuna slices,
jalapeno, tempura crunch, wasabi mayo,
spicy mayo 16.95

Sunset Roll™ ¢
spicy crab, cucumber, avocado, diced salmon
&tuna, scallion, masago, spicy mayo 16.95

Twin Cities Roll
tempura shrimp, lettuce, avocado, asparagus,
capelin roe, eel sauce 17.95

Sakura Bloom
tempura shrimp, avocado, lettuce,
sweet chili sauce, soy paper 17.95

MSP Roll™ ¢
salmon, cucumber, sliced yellowtail, wasabi mayo,
sriracha chili sauce 18.95

¢ NOTICE: CONTAINS RAW FISH. CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. THIS FACILITY MAY USE EGG, WHEAT,
SOYBEAN, MILK, PEANUTS, TREE NUTS, FISH AND SHELLFISH. PLEASE SPEAK TO THE MANAGER
ON DUTY REGARDING ANY ALLERGEN-RELATED ISSUES. MSP 042623




BEER

On Tap 140z / 200z

Kirin Ichiban Stella Artois
Blue Moon Goose Island IPA
Bud Light

Caps

Heineken Corona Extra

Samuel Adams Seasonal ~ Angry Orchard Cider

Cans

Asahi Super Dry (2202)

Sapporo (XXoz)

Samuel Adams Boston Lager (1602)
Sierra Nevada Hazy Little Thing IPA (1902)
Kona Big Wave Golden Ale (1602)
Lagunitas IPA (1902)

Guinness Nitro Stout (1502)

Michelob Ultra (160z aluminum bottle)
Coors Light (160z aluminum bottle)

Miller Lite (160z aluminum bottle)
Budweiser (160z aluminum bottle)
Heineken 0.0 n/a (11.502)

Twisted Tea (1602)

Truly Wild Berry (1602)

Truly Strawberry Lemonade (1602)

High Noon Pineapple Vodka Seltzer (1202)

Kurosawa Sake Nigori 19.99
Gekkeikan Zipang 17.99

Hananomai Sake Katana Extra Dry 18.99

WINE

WHITE

Altitude Project
Chardonnay

Del Vento
Pinot Grigio

Villa Maria
Sauvignon Blanc

Chalk Hill
Chardonnay

Evolution
White Blend

RED

Altitude Project
Cabernet Sauvignon

Nielson
Pinot Noir

Decoy
Merlot

Alamos
Malbec

Hess Shirtail Ranches

Cabernet Sauvignon

SPARKLING & ROSE

The Four Graces
Rosé

Mionetto
Prosecco
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187ml split, 14.25






