
 

 
 
 
Green 
 
Sea Salt Edamame                                                 6  
 
Garlic Chili Pepper Edamame                                8 
 
Fuku Salad                                                       11 
spring mix, cucumber, orange, toasted sliced  
almond, creamy sesame dressing 

 
Asian Pear Salad                                                  14 
arugula mix greens, Asian pear, onion chips, cherry 
 tomato, olive oil, truffle balsamic soy vinaigrette 

  
*Sashimi Salad                                                     21 
arugula, roasted garlic chips, cucumber, sashimi slices, 
tomato, truffle balsamic soy vinaigrette  

 
Lobster Crackers      new                                   21 
steamed lobster, baked garlic & cherry tomato, truffle oil 
sea salt, mango, avocado, shiso leaf, creamy sauce 
woton skin tempura 

Seaweed Salad                                                     8 
With cucumber  

 
Garden Salad with ginger dressing                                       7  

 
Miso Soup                                                             3 
tofu, scallion, seaweed, fried onion 

 
 
 
 
 
 
 
 
 

 

F u k u l a l a  
 
Cold Tasting 
 
*Seafood Ceviche                                                  15 
Octopus, squid, steamed shrimp, cucumber, tomato, cilantro,  
soy vinaigrette, sweet chili sauce 

 
*Bluefin Tuna Crudo                                                19 
Bluefin tuna sashimi, pickled garlic & cucumber, soy vinaigrette 
, lime juice, truffle oil, cilantro green 
 
*Winter Truffle Salmon                                           16 
salmon sashimi, sea salt, truffle oil, shiitake mushroom 
 puree, baked cherry tomato & garlic, yuzu soy 

 
*Scallop Carpaccio                new                          20 
 Seared sea scallop, Asian pear, sea salt, yuzu soy, onion oil, 
  fried garlic  
 
*Kampachi Ceviche                                                   19 
Hawaii exotic yellowtail, kosher salt, cherry  
tomato, shallot, cilantro, olive oil, fresh lime juice,  
yuzu dressing 

 
*Salmon Sashimi New Style                                    17 
Slice salmon sashimi, Asian pear, sea salt, truffle oil, yuzu  
juice, miso powder 
 
*Yellowtail Jalapeno                                             18 
Yellowtail sashimi, ponzu sauce, olive oil, lime juice, sliced jalapeno 

 
*Ora King salmon Sashimi Tasing new                   19       
Ora king salmon sashimi, sea salt, olive oil, sesame soy 
lime juice, pickled cucumber, fried garlic, micro cilantro 

 
 
 
 

 
 
 
 
 
 

 
 
 
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 
*FOODS MARKED WITH ASTERISK ARE SERVED RAW OR UNDERCOOKED 
CHILDREN SHOULD BE UNDER ADULT SUPERVISION  
FUKULALA IS NOT RESPONSIBLE FOR INJURY DUE TO “ROUGH HOUSING” OR “HORSEPLAY.” THERE IS A SERIOUS RISK OF EYE INJURY FROM IMPROPER USE 
OF CHOPSTICKS AND TOOTHPICKS. PLEASE KEEP AN EYE ON YOUR CHILDREN.  

 

 
 



 
 
                                                                 
Hot Tasting  
Shrimp Tempura   Appetizer                                    12                
 
Bang Bang Shrimp                                                  12 
With spicy mayo  

 
Pork Gyoza(6pic)                                                    8 
 
Pork Belly Bun (2pic)                                          12 
Braised pork belly, home hoisin sauce, cucumber, 
 almond, served in Chinese steamed bun, pickled radishes 

 
Crispy Duck Wrap                                                  16 
crispy roasted duck, Asian pear, cucumber, basil leaf  
with hoisin sauce 

 
Hamachi Kama                                                      16 
grilled Hamachi collar, cherry tomato, jalapeno, garlic chips,  
basil leaf and homemade yuzu soy vinaigrette 

 
*Spicy Tuna Biscuit (6pic)                                      17 
crispy rice tempura, spicy tuna, herb salsa 
wasabi mayo & eel sauce 

 
 Crisp Soft-Shell Crab                                                        14 
  served with herb salsa, sweet and chili sauce 

                                                  

*Beef Carpaccio new                                            22 
 8oz N.Y steak, sesame soy, sweet chili, seaweed powder 
Lime juice, yuzu kosho, cherry tomato 

 
Vegan Roll 
Cucumber Avocado Roll                                           8 
Cucumber Roll                                                          5 
Avocado Roll                                                           7 
Sweet Potato Tempura Roll                                       7 
Vegetable Roll                                                         8 
Avocado, cucumber, shiitake mushroom and asparagus 

Shiitake Mushroom Asparagus Roll                           8 

 
 

 

F u k u l a l a  
 
Traditional Roll 

*Tuna Roll                                                             10 

*Salmon Roll                                                          9 

*Yellowtail Scallion Roll                                          9        

*Spicy Tuna with cucumber                                       10 

*Spicy Salmon with cucumber                                   10 

*Spicy Yellowtail with cucumber                                10                                                        

* California Roll                                                      8                                         
avocado, cucumber, and imitation crab 

*Fukulala Roll                                                       15                                      
tuna, salmon, yellowtail, avocado, red tobiko 

*Spider Roll                                                          14 

tempura soft shell crab, avocado, tobiko, asparagus, sweet  

sauce and chili sauce. 

*Shrimp Tempura Roll                                            12 

tempura shrimp, avocado, cucumber, tobiko, sweet sauce 

*Philadelphia Roll                                                 11 

Smoked salmon, cream cheese, cucumber 

*Alaskan   Roll                                                        9 

Salmon, avocado, cucumber 

Eel Avocado                                                          11 
*Eel Dragon                                                          16                                                         
Baked eel and cucumber inside, top with avocado, tobiko 

*Rainbow Roll                                                       16                                      
Cucumber, avocado, imitation crab inside, top with salmon, 
avocado, tuna, yellowtail 

 

 
 
 
 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 
*FOODS MARKED WITH ASTERISK ARE SERVED RAW OR UNDERCOOKED 
CHILDREN SHOULD BE UNDER ADULT SUPERVISION  
FUKULALA IS NOT RESPONSIBLE FOR INJURY DUE TO “ROUGH HOUSING” OR “HORSEPLAY.” THERE IS A SERIOUS RISK OF EYE INJURY FROM IMPROPER USE 
OF CHOPSTICKS AND TOOTHPICKS. PLEASE KEEP AN EYE ON YOUR CHILDREN.  

 

 
 



 
 
                                                               
Sushi (2 Per order)  
*Akami/ Blue Fin Tuna                               12 

*Ora king salmon with yuzu kosho sauce           12                     

*Sake / Salmon                                          9 

*Sake Toro/ Salmon Belly                          10 

*Hamachi / Yellowtail                                 9 

*Hamachi Toro / Yellowtail Belly                 9 

*Kampachi / Amberjack                            11 

*Maidai /japan sea bream                        12 

*Mackerel/Saba                                         8 

* Jumbo Sweet Shrimp with yuzu tobiko          12 

*Seared Scallop    with yuzu miso sauce           10                       

*Ikura / Salmon Roe                                 10 

 *Ika / squid                                              8 

 Unagi / Fresh Water Eel                            8 

  

Sashimi (3 per order) 
*Bluefin Tuna                                            14 
*Ora King Salmon                                    14 
*Salmon                                                   11 
*Salmon Belly                                           11 
*Yellowtail                                                12 
*Kampachi                                               14 
*Maidai                                                   15 
*Scallop                                                   12 
*Mackerel/saba                                         9 
 

 
 
 
 
 

 
 

    

F u k u l a l a  
 
Moriawase  
Serve with miso soup (Chef choice) 
 
*Poke Bowl   
Choice of Salmon or Yellowtail                       19 
 Bluefin Tuna                                                  21 
chopped fish with avocado, mango  
pickled Jalapeno, lemon oil, mixed with 
 homemade sweet chili dressing  
 

* Sushi Dinner A                                             28 
nigiri   6 pieces + salmon roll 

 
*Sushi Dinner B                                              36 
nigiri   8 pieces + tuna roll 

 
*Sashimi Dinner A                                          42 
sashimi 15 pieces 

   
*Sashimi Dinner B                                          56 
sashimi 21 piece 

 
*Chirashi                                                       38 
chef ‘s selection of 15 pieces  
raw fish over sushi rice. 

 
*Nigiri & Sashimi for two                                68 
10pieces nigiri, 12 pieces sashimi, tuna roll 

 
 
 
 
 
 
 
 
 
 
 
 

 
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 
*FOODS MARKED WITH ASTERISK ARE SERVED RAW OR UNDERCOOKED 
CHILDREN SHOULD BE UNDER ADULT SUPERVISION  
FUKULALA IS NOT RESPONSIBLE FOR INJURY DUE TO “ROUGH HOUSING” OR “HORSEPLAY.” THERE IS A SERIOUS RISK OF EYE INJURY FROM 
IMPROPER USE OF CHOPSTICKS AND TOOTHPICKS. PLEASE KEEP AN EYE ON YOUR CHILDREN.  

 
 



 
 
 
Fukulala Signature Roll 
  
*James Bond                                                  22 
Snow crab, almonds, avocado inside, seared salmon 
 with spicy garlic pesto oil, tobiko, micro green on top 

 
*Lobster Samba                                                     22 
fresh lobster, avocado, mango inside, topped with spicy tuna 
sweet potato shoestring and creamy & cilantro dressing sauce 

 
*Tuna Fantasy                                                        18 
tuna, fuji apple and avocado mixed with spicy chili sauce, 
 tuna sashimi on top, with balsamic vinegar and crispy rice 

 
*Peachtree                                       15                                      
spicy tuna and crunch inside, top with avocado, eel sauce and  
spicy mayo sauce 
 
*Out Of Control                                                     20 
  tuna, salmon, yellowtail, asparagus, avocado inside top with 
 seared tuna, salmon and yellowtail w eel sauce, spicy mayo  
and miso sauce, tobiko, puffed rice. 
 
*I’m So Hot                                                         16 
spicy tuna, jalapeno, cucumber inside, top with spicy  
yellowtail, micro green, jalapeno salsa. 

 
*Sexy on The Beach                                               17 
soy bean paper wrapped shrimp tempura and spicy tuna, 
 top with salmon, avocado and tobiko, with sweet sauce 
 and cilantro dressing 

 
 
 
 
 
 
    
 
 
 
 
 
 
 

 

 

F u k u l a l a  

 
 
*Dynamite Tempura                                                18                                                        
eel, imitation crab, avocado, shrimp, asparagus, spicy 
 tuna on top sweet sauce and cream chili sauce 

 
*Zen                                                                      16                         
Shrimp tempura, avocado, cucumber, top with spicy 
 tuna, sweet and spicy mayo, micro cilantro 

 
*Sexy City                                                             18                                     
spicy tuna, tempura flakes, wrapped with avocado, (no rice) 
 tuna, salmon, striped bass, cucumber with spicy chili dressing 

 
*Blue Ocean                                                         18 
Snow crab, cucumber, sea scallop sashimi on top, with  
Yuzu tobiko, and yuzu miso sauce 

 
*Spider Man                                                        18 
Soft shell crab tempura, asparagus, spicy tuna on top, with 
Sweet and spicy mayo sauce 

 
*California Salmon                                              16 
avocado, cucumber, and imitation crab, seared spicy salmon 
on top, with yuzu kosho sauce 

 
 *Sweet heart                                                      17 
 Cucumber, bluefin tuna on top, with sweet chili sauce 

 
  
 
 
 
 
 
 
 
 
 
 
 
 
 

 
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
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Cook 
 
*Lobster Dynamite                                              22         
Lobster tempura, cucumber, with baked sea scallop, sweet  
sauce 

 
 Haru                                                                 18 
Steam shrimp, avocado, pickle squash wrapped by soy bean  
paper, top with baked sea scallop and sweet potato shoestring. 

 
*Crunch Shrimp                                                      13                                               
shrimp tempura, imitation crab and avocado inside, 
 with crunch and eel sauce on top. 
 
*American Dream                                                  14                                                                                      
rock shrimp tempura inside, imitation crab salad and  
spicy mayo on top 
 

 Rock & Roll                                                      16                                                 
shrimp tempura, spring mix, mango, cucumber wrapped  
with rice paper top with creamy, cilantro dressing (no rice) 

 
 Lobster Tempura                                                    23  
Lobster tempura, cucumber, snow crab on top 
 with sweet and creamy 
 

Salmon Tempura Roll                                              18 
Deep fried fresh salmon, crab, scallion and cream cheese.  
Top with chef’s special sauce. 

 
 
 
 
 
  
 
 
 
 
 
 
 

 
 
F u k u l a l a  
 
 
 Beef Tango    new                                           32 
Lobster tempura, cucumber, mayonnaise, kobe beef on top 
sweet, yuzu kosho, sweet chili, seaweed powder, smoky bonito 
 
*Angry Dragon                                                 16 
Shrimp tempura, avocado, cream cheese, spicy 
 kani (imitation crab) on top with yuzu miso and sweet sauce  

 
*Smoked Lobster                                               22 
Lobster tempura, cream cheese, cucumber, smoked salmon 
Avocado on top, sweet and creamy sauce 

 
 Black Dragon Roll                                        17 
Tempura shrimp, cucumber inside, top with  
baked eel and avocado. 

 
 
Cucumber Wrap 
 
* Spicy Tuna Wrap                                         14 
  Spicy tuna, avocado 

 
*Mountain Passion                                          17 
tuna, yellowtail, avocado, wrapped in cucumber, 
salmon tartare on top 

 
*Crab Wrap                                                 12 
   Imitation crab, avocado, cream cheese,  
  With yuzu miso sauce 

 
 
 
 
 
 
 
 
 
 
 
 

 
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 
*FOODS MARKED WITH ASTERISK ARE SERVED RAW OR UNDERCOOKED 
CHILDREN SHOULD BE UNDER ADULT SUPERVISION  
FUKULALA IS NOT RESPONSIBLE FOR INJURY DUE TO “ROUGH HOUSING” OR “HORSEPLAY.” THERE IS A SERIOUS RISK OF EYE INJURY FROM IMPROPER 
USE OF CHOPSTICKS AND TOOTHPICKS. PLEASE KEEP AN EYE ON YOUR CHILDREN.  

 
 



 
 
 
 
Entrée 
 
(Serve with miso soup &steam rice) 
 
Pan Seared Scallop                                                24 
4 pic seared jumbo scallop, fried rice, yuzu kosho 
 
 
*N.Y Steak                                                            22                                               
  8oz N.Y steak, broccoli with teriyaki sauce 
 
Scottish Salmon Teriyaki                                         22 
 With broccoli and teriyaki sauce 

 
Chicken Teriyaki                                                    18 
with broccoli and teriyaki sauce 
 
Miso Salmon (7 oz)                                               20 
Miso-Marinated salmon, teriyaki sauce 
Mash (green pea, carrot, corn) 

 
Chicken Katsu                                                       18 
Crispy chicken tempura, homemade katsu sauce  

 
Chashu Rice Bowl                                                  20 
Braised pork belly over steamed rice, aji nori furikake 
Seasoned egg, bah choy. 

 
Tamaki Fried Rice 

 
Vegetable Fried Rice                                                12 
Chicken Fried Rice                                                   14 
Beef Fried Rice                                                        16 
Shrimp Fried Rice                                                    16 

 
 
  

 

 

 

F u k u l a l a  

Noodles 

*Tonkotsu Ramen                                                   17 
tonkotsu broth, Braised pork belly chashu, green onion 

seasoned egg with thin noodles 

*Spicy Tonkotsu Ramen                                           17 
   tonkotsu broth, braise pork belly chashu, sweet corns,  
  green onion, seasoned egg, hot paste, with thin noodles 
 
  Chicken Ramen                                                      16 
  Tonkotsu broth, Grilled chicken, Bah choy, with thin noodles 
  
*Beef Ramen                                                          17 
 Tonkotsu broth, beef, green onion, seasoned egg  
 with thin noodles 
 
*Shrimp Tempura Ramen                                         18 
   Tonkotsu broth, shrimp tempura, green onion 
   seasoned egg with thin noodles 
 
*Scallop Ramen                                                      19 
   Tonkotsu broth, seared sea scallop, green onion 
   seasoned egg with thin noodles 
 

 
Cold Noodle 
 
Vegan Cold Noodle                                               13 
spinach noodle, cucumber, cilantro, pickled radish with  
homemade noodle dressing 
 
*Beef Cold Noodle                                                17 
thin noodle, cucumber, cilantro, pickled radish, seasoned egg, 
beef with homemade noodle dressing 

 
Dessert  
 
Wafer Sandwich                                                 5 
(matcha Ice cream filling) 
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