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OUR STORY

Sushi Ninja is a Family business that looks after the soul with comfort
food. Our values are to create a family-like atmosphere in which
both staff & customers can feel at home. We are proud to be serving
authentic, innovative & fresh Japanese flavours. Sushi Ninja is not
just a Japanese dining experience but also a cultural experience.

We would like to grow together with our community & bring a “mini
Japan” to New Plymouth, giving everybody a chance to experience
Japanese hospitality & meet the Ninja Family.

HEHD cHEF' “EN Specialises in the sushi, sashimi, & tempura kitchen where he creates his magic. He has created many Sushi

Ninja original sushi to satisfy even the most reluctant diner. He is passionate to explore & create new things, as well as, keeping the traditional
aspect of Japanese cuisine. On his off duty days, he loves going to the sauna & surfing. Sauna, Surf & Sushi, what a great mix!

s u p H I E also has more than 30 years’ experience in hospitality. She loves to interact with customers & to feel they are friends & part of the
Ninja Family. Her front of house team are also very much part of the Family environment created over 17 years of operation. She is half Japanese
& half Kiwi, bilingual & bi-cultural, having been brought up in Tokyo where her mother was born, & moving to New Zealand after graduating from
high school.

M I nnm I, who has been helping out with the family business since she was little, was born in New Zealand but has a deep understanding
of her heritage & is very proud to be helping out with sushi making, tempura & other chef skills as well as with the front of house team. She
has successfully graduated from New Zealand School of Dance in Wellington majoring in Contemporary Dance. She is now working full time as
manager, chef de parti, sushi maker, ramen chef & everything else. The goal is to save enough move to move to Melbourne & to pursue a career
in dance.

There will be a surcharge on unlicensed holidays.




KARAAGE SIK STAHR

A platter of six different fFavourite karaage chickens!
Honey Mustard, Wafu, Yukari, Hot & Spicy, Honey Chicken
& Korean Karaage Chicken. Great way to get a taster of
the different types & share with friends!
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Edamame @ « Vege tempura @ « Edamame @ * 8 pcs supreme teriyaki
Kaiso bowl @ * 4 pcs of teriyaki * Kaiso bowl @ Chicken roll i
Gyoza (6 pcs of pork Chicken roll ¢ 6 pcs of assorted fresh e Karaage chicken f
dumplings) 4 pcs salmon avo roll sashimi * Gyoza (6 pcs of pork ‘
Karaage chicken Rice & Miso * Beef tataki dumplings)

¢ 4 pcs salmon avo roll . Rice & Miso

PLEASE ASK STAFF. 3
i PLEASE ASK STAFF.

Set menus are priced according to the ingredients & heavily discounted. We cannot change these around. If you have special dietary requirements, we recommend you
order individual dishes. We can also sell out of certain items on the set menu which we will then replace with similar priced items. Thank you for your understanding.
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oaaki 509 Ch i r,_-,e Mini Saa salmon: ma\i_ér'\\\ed \N‘“‘eﬂS hand picked by our chefs ALL 8 PCS $19.80
topPe e Ak?\;a sauce ags & micro ore Salmon 3 pcs @ $11.80 Teriyaki Chicken Roll !
t;-;b'\ n & €9 Tuna 3 pcs @ $14.80 Chicken cooked with Sushi Ninja’s ¢
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Panko crumbed chicken rolled with
cabbage & Sushi Ninja's katsu sauce
Teardrop Salmon Roll
Grilled salmon rolled inside out in a
teardrop salmon served with Sushi
Ninja's teriyaki sauce & mayo
galmon @ o California Roll
g pcs with may% ol & flame Crab surimi mayo mix

teriy? akie Tuna Mayo Roll
Cooked tuna & mayo mix

GUNKAN 2 PCS vege Roll @

Sliced Inari tofu pockets, cucumber, &
(BATTLESHIP SHAPED SUSHI)
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carrot roll It

{ California Mix Vegan Roll @ @ ‘.
Crab surimi/mayo mix $7.80 | Cucumber, carrot & avocado roll /
Mix Tuna bl

Cooked tuna/mayo mix $7.80 E n u H M E T td

Tobikko fi

Flying fish roe $8.80 s u s H I H n L L s :

Kaiso seaweed @ $6.80 !
Rainbow Roll 8pcs $28.80

N I E I H I F ) a California mix rolled & topped with

H B u HI E I' E n) fresh salmon, fresh white fish & fresh

SUSHI 2 PCS tuna

Salmon @ $8.50 | Deluxe Tempura Roll o 8pcs $25.80
Tuna @ $9.30 || Vege tempura roll & topped with
Today'’s White Fish @ $7.80 || tempura bits & served with Sushi Ninja
Eel teriyaki sauce

Teriyaki eel $9.30 || Tiger Roll o @ 8pcs $22.80
Inari Kumara, cream cheese, spring onion,

Tofu pocket @ $5.80 || red pepper rolled & sprinkled with
Korean chilli powder & aonori seawee
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All ramen served W
ramen egg & nofl.

Please choose your fFavourite TOPPING
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RAMEN EXTRAS

6 ExtraKatsu $12 Extra Egg$2 Extra Karaage $7 Extra Spicy Miso Paste
available. Best option to go for Udon noodles with veggie toppings.

$3 Extra Nori (2 squares) $2 Extra Noodles $6

Extra Chashu $7 Extra Salmon Belly $
*Unfortunately we do not have any vegan or vegetarian based soups. We are constantly creating new things but currently not
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Deluxe Vege Tempura Roll @ 8 pcs $25.80
Vege tempura pieces rolled & served with a
sweet soy sauce

Vege Roll

Inari tofu pockets rolled with
cucumber, carrot

Vegan Roll & @
Cucumber, carrot & avocado roll 8 pcs $19.80
Tiger Roll @8‘ & 8 pcs $22.80
Kumara, cream cheese, spring onion, red
pepper rolled & sprinkled with Korean chilli
powder & aonori seaweed

Edamame & $9.80
Boiled salted soy beans in pods. Please remove
the skin
Renkon Chips ‘&

Lotus root chips

Daigaku Imo & $9.80
Honey glazed deep fried kumara sprinkled with
sesame seeds

4 pcs $12.80
8 pcs $19.80

4 pcs $12.80

$9.80
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Vege Gyoza @ $20.80
Pan fried minced vege dumplings served with
gyoza dipping sauce

Kaiso Seaweed Salad @ $16.80
Marinated seaweed with sesame, soy & chilli
dressing with a side of mesclun greens & Sushi
Ninja’s dressin

Kaiso Bowl $9.80
Marinated seaweed with sesame, soy & chilli
dressing

Teppan Vege Yakisoba @5. $22.80
Pan-fried noodles with veges, yakisoba sauce,
served on a hot plate

Tempura Veges 6 pcs $20.80
Assortment of fresh vegetables in tempura
battered served with tempura soy based sauce

(Vo)
(V)

YAKLS

)

nood\es

. s .
3 ‘“‘:“&‘m
e}

= Gluten Free option. We have similar items that are non-gluten free
so please be specific to who is wanting GF when ordering. Thank you.

= Please ask staff to make it vegan




DESSERT

$17.80

sundae

SUNDAE
$12.80

TEMPURA

Banana Tempura topped
with chocolate sauce
& served with a vanilla

ICE CRERM

3 scoops of your
favourite ice cream
topped with chocolate
sauce & whipped cream.
Flavours to choose from

MOCHI
BALLS
$12.80

(Rice cake) with ice
cream centers served
with mango sauce &
whipped cream

BROWNIE
$11.80

A classic brownie
square drizzled with
miso caramel sauce &
served with whipped
cream & a scoop of
vanilla ice cream

are Vanilla, Chocolate or

Green Tea.

DESSERT SPECIAL

Please ask staff what we have available

sUSHI NIilJA

Del,f‘,gasy

@ HOME

You can order online via our
website or get it delivered
by Delivereasy

Visit www.delivereasy.co.nz

+ Go to sushininja.co.nz for ordering takeaway pick up

BRING THE FAMILY
TO ERPERIENCE THE
FUMN SUSHI TRAIN

Lots of coloured plates rotating around the conveyor
belt with many freshly made sushi pieces. Take your
fFavs & add up the plates at the end to Pay. The fun Family

way to dine in at Sushi Ninja. Best to book & mention you
want a sushi train table.
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THANK YOU VERY MUCH

JOIN OUR
LOYALTY CLUB

OUR REWARDS ARE
&= A@"‘

SPEND 5200 (51/1PT) 30% DiscounT On
= 510 OFF YOUR NEXT VISIT  YOUR BIRTHDAY

HOW TO EARN POINTS

° 0

CREATE AN ACCOUNT & COMPLETE YOUR PROFILE REFER R FRIEND & GET 50
GET 35 POINTS & GET 40 POINTS POINTS & GIVE 55

SIGN UP
TOODAY &
REAP THE
REWHARDS




