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BLUE RIBBON LUNCH $44

No substitutions. Dine in only.
RSO0

APPETIZER
Choice of 1

Edamame
Steamed with Maldon Salt or Spicy Togarashi

Crispy Cauliflower

Tonkatsu Sauce with Scallions & Sesame Seeds

Shisito Peppers & Watermelon
Amasu, Maldon Salt & Sesame Seeds

SUSHI
3 Pieces of Nigiri*
Chef’s Choice

& Choice of Roll*
Spicy Tuna
California Kanikama
Shrimp Tempura

MAIN
Choice of 1

Age Buta Ribu
Sweet & Sour Crispy Pork Ribs Served with
Roasted Corn on the Cob

Gyuniku Teppan
Curry Spiced Flank Steak with Sauteed Onions
& Housemade Teriyaki Sauce

Japanese Chicken Karaage
Kimchi Aioli & Housemade Pickles

Age Tofu
Cripsy Tofu & Broccolini with Sweet & Sour Sauce

*Consuming raw or under-cooked meats, poultry, pork,
seafood, shellfish or eggs may increase your risk of foodborne illness,
especially in case of certain medical conditions.
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(DO DO
BLUE RIBBON SUSHI BAR & GRILL
LUNCH SPECIALS*

Sake lkura Don 26
Salmon, Salmon Caviar & Avocado,
Served Over Sushi Rice

Chirashi Sushi 34

Assorted Sashimi & lkura,
Served Over Sushi Rice

Chicken Katsudon 24

Breaded Chicken Thigh, Tonkatsu Sauce,
Bean Sprouts, Scallions & a Poached Egg,
Served over Rice

Fried Chicken Sandwich 23

Breaded Chicken Thigh, Lettuce & Tomato
with Homemade Special Sauce,
Served on a Potato Bun with French Fries
Add Aged Cheddar - $2

Plymouth Burger 22

Lettuce, Tomato, Caramelized Onions
& Tonkatsu Sauce,
Served on a Potato Bun with French Fries
Add Aged Cheddar - $2

Tuna Nicoise Salad 28

Sliced Tuna, Ramen Egg, Green Beans,
Kabocha Pumpkin, Maitake Mushrooms,
Heirloom Tomatoes & Mustard Dressing

*Consuming raw or under-cooked meats, poultry, pork,
seafood, shellfish or eggs may increase your risk of foodborne illness,
especially in case of certain medical conditions.
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