
Japanese
Appetizers from the Sushi Bar

J 1  Seaweed Salad      
 Cold seasoned green seaweed.

J 2  Naruto Maki        
 Krab rolled in paper thin cucumber with 
masago and avocado.

J 3  Kanisu        
 Krab rolled in paper thin cucumber and 
shrimp in tangy rice vinegar.

J 4  Spicy Conch or Octopus   
 With cucumber and spicy sauce.

J 5  Idako       
 Cooked and marinated baby octopus.

J 6   Sunomono      
 Octopus or conch with cucumber in tangy 
rice vinegar.

J 7  Mix Sunomono     
 Octopus, conch, krab, and shrimp with 
cucumber in tangy rice vinegar.

J 8  Green Mussels  Dynamite   
 Steamed green mussels with baked seafood 
dynamite on top.

J 9  Seafood Dynamite      
 Mixed Seafood and masago baked with 
mayonnaise sauce on top of rice.

J10  Sashimi Appetizers (9)       
 Tuna, salmon and white fish (chef's choice).

J11  Sushi Appetizers      
 5 pcs nigiri (chef's choice).

J12  Tiger's Eye        
 Squid stuffed with salmon and asparagus.

J13  Tuna Tataki       
 Seared on the outside, rare on the inside; 
served cold with ponzu sauce.

Appetizers from the Kitchen

J14  Gyoza (5)       
 Fried or steamed pork and vegetable 
dumplings served with Gyoza sauce.

J15  Shrimp Shumai (6)      
 Fried or steamed shrimp dumplings.

J16  Pork Shumai (5)      
 Fried or steamed pork dumplings.

J18  Beef Tataki      
Seared on the outside, rare on the inside; 
served cold with ponzu sauce and scallions.

J19  Edamame       
 Steamed soy beans.

J20  Soft Shell Crab (2)      
 Crispy fried and served with ponzu sauce.

Salad

J25  Green Salad       
 Small salad with ginger dressing.

J26  Avocado Salad       
 Green salad topped with avocado
and ginger dressing.

J27  Japanese Seafood Salad      
Large green salad with shrimp, krab and ginger 
dressing.

Soups

J28  Miso Soup (soybean)   
 Delicate broth with miso, tofu, seaweed and 
scallions.

J29  Spicy Miso Soup    
Delicate broth with krab meat stick, miso, tofu, 
seaweed, scallions, rice, and spicy sauce.

J30  Fish Soup     
 Miso soup with fish and vegetables.
            

Makimono Rolls               
(I/O = inside out)               

   J31  Yellow Tail Roll  
 Hamachi and scallions.

J32  Tuna or Salmon Roll    

J33  Cucumber or Avocado Roll  

J34  California Roll      
 Krab, avocado, cucumber, I/O with roe and 
sesame seeds.

J35 Eel Roll        
 Eel, cucumber I/O with sesame seeds.

J36  Vegetable Roll      
 Assorted vegetables.

J37  J.B. Roll        
 Salmon and cream cheese with 
sesame seeds.

J38  Cooked J.B. Roll      
 Salmon and cream cheese in tempura 
style.

J39  Rainbow Roll       
 Rainbow fish on top of a California roll.

J40  Spider Roll      
 Soft shell crab, asparagus, avocado, 
sesame seeds, and roe.

J41  French Roll      
 Shrimp, krab, cucumber, avocado, cream 
cheese, and roe in a crepe.

J42  Futomaki Roll      
 Krab, egg, asparagus, kampyo, 
cucumber, sesame seeds and roe.

J43  Boston Roll      
 Krab, lettuce, avocado, cucumber, 
mayonnaise, and sesame seeds.

J44  Dynamite Roll      
 Seafood dynamite roll.

J45  Spicy Krab Roll     
 Krab, avocado, spicy mayonnaise, I/O with 
sesame seeds.

J46  Spicy Tuna Roll    
 Tuna, with spicy sauce, I/O with 
sesame seeds.

J47  Crazy Roll      
Salmon skin, eel, asparagus, avocado, 
I/O with roe and sesame seeds.

J48  Dancing Eel Roll     
 Grilled eel on top of a California roll.

J49  Salmon Skin Roll     
 Fried salmon skin and
cucumber I/O with sesame seeds.

J50  Shrimp Tempura Roll    
 Shrimp tempura, avocado, 
asparagus, and sesame seeds.

J51  Alaskan Roll      
 Baked Salmon, krab, cucumber, lettuce, 
and spicy mayonnaise with flakes.

J52  Volcano Roll      
 Baked mixed seafood  with mayonnaise sauce 
and poured on top of California roll.

J53  Satellite Beach Roll    
 Tuna, salmon, hamachi, asparagus and 
avocado.  

J54  Miami Roll      
 Fried white fish, lettuce, avocado, cucumber 
and roe with spicy mayonnaise.

J55  Hurricane Roll     
 Salmon, krab, seaweed salad, avocado, 
cucumber, roe topped with cooked shrimp.

SUSHI & SASHIMI ALA CARTE(1pc.)
Asparagus, Avocado, Cucumber  
Egg (Tamago)
Fried Tofu (Inari)
Krab (Kani)
Squid (Ika)
Shrimp (Ebi)
Conch or Octopus (Tako)
Saba (Mackerel)
Yellowtail  (Hamachi)
Tuna (Maguro)
Salmon (Sake)
Escola (White Tuna)
Eel (Unagi)
Smelt Roe (Masago)
Salmon Roe (Ikura)
Quail Egg (Uzura)
Spicy Conch or Octopus in Basket

Temaki Cone Shaped Hand Roll

J56  Hamachi Temaki     
 Hamachi, scallions and sesame seeds.

J57  Spicy Tuna or Conch Temaki 
 Tuna or conch, scallions     
and sesame seeds with spicy sauce.

J58  Salmon Skin Temaki     
 Fried salmon-skin, scallions and sesame 
seeds with special sauce.

J59  Eel Temaki       
 Grilled eel, cucumber, and sesame seeds 
with special sauce.

J60  Dynamite Temaki      
 Baked seafood with mayonnaise sauce.

J61  Boston Temaki      
 Lettuce, krab, avocado, cucumber, sesame 
seeds and mayonnaise.

J62  J.B. Temaki        
Salmon, cream cheese and sesame 
seeds.

J63  California Temaki     
 Krab, avocado, cucumber, sesame seeds 
and masago.

J64  Vegetable Temaki     
 Assorted vegetables 

J65  Spider Temaki     
 Soft shell crab, asparagus, avocado, scallions, 
roe and sesame seeds with special sauce.

Sushi Bar Dinner Combinations
Served with Miso Soup or Green Salad

J66  Sushi Mori A      
 9 pcs of sushi and 1 California roll.

J67  Sushi Mori B      
 6 pcs of sushi, 1 California roll and 1 tuna roll.

J68  Sushi Mori C     
 9 pcs of sushi and 1 J.B roll.

J69  Sushi Mori D      
6 pcs of sushi, 1 salmon roll, and 1 eel roll.

J70   Vegetarian Combo   
 6 pcs of vegetable sushi, 1 vegetable roll and 
1 vegetable hand roll.

J71  Sushi Mori for Two    
 1 California roll, 1 Tuna roll and 16 pcs of sushi.

J72  Hosomaki Combo    
 1 J.B. roll, 1 Hot tuna sandwich and 
1 California roll.

J73  Lady's Finger     
 5 pcs of sushi and 1 rainbow roll.

J74  Chirashi      
 A work of art!  A variety of toppings arranged 
on a bed of rice.

J75  Sashimi Mori     
 A combination of fish (16 pcs) and wasabi 
served with rice and miso soup or green salad.

J76  Usuzukuri
 Thin slices of fish served with ponzu sauce
 White Fish      
 Tuna or Salmon     

Sushi & Sashimi Combinations
Served with Miso Soup or Green Salad

J77  Mini-single      
 5 pcs of sushi, 6 pcs of sashimi and 1 rainbow 
roll.

J78  Single - for one     
 6 pcs of sushi, 9 pcs of sashimi and  
1 California roll.

J79  Double - for two   
 12 pcs of sushi, 16 pcs of sashimi, 1 spicy 
tuna roll and 1 J.B. roll.

J80  Boat Chu - for three    
 18 pcs of sushi, 24 pcs of sashimi, 1 California 
roll, 1 rainbow roll, 1 spicy krab roll and 
1 Naruto Maki.

J81  Boat Dai - for four    
 28 pcs of sushi, 24 pcs of sashimi, 1 Satellite 
Beach roll, 1 California roll, 1 salmon tempura 
roll, 1 spicy tuna roll and 1 Naruto Maki.

Teriyaki Dinners
Served with Rice (Brown Rice add $1.00) 
and Miso Soup or Green Salad

J82  Chicken Teriyaki    
 Boneless chicken breast served 
with teriyaki sauce.

J83  Steak Teriyaki     
 N.Y. strip cooked to your liking 
with teriyaki sauce.

J84  Salmon Teriyaki     
 Grilled salmon served with teriyaki sauce.

Thai
Appetizers

T1  Thai Spring Roll (3)     
 Vegetables and glass noodles wrapped in 
egg roll-skin and deep fried.

T2  Fresh Spring Roll (2)    
 Shrimp and krab with fresh vegetables 
wrapped with special rice paper.

T3  Fried Tofu       
 Deep-fried tofu served with sweet & sour sauce.

T4  Krab Angel (5)      
Wonton wrapper stuffed with krab meat and a 
blend of imported cheese served with sweet chili
sauce.

T5  Fried Squid      
 Battered deep-fried fresh squid served with 
sweet & sour sauce.

T6  Chicken Satay (5)    
 Chicken Thai BBQ served with peanut sauce 
and cucumber salad.

T7  Shrimp in  a blanket(5)   
 Golden wrapped stuffed shrimp served with 
sweet & sour sauce.

T8  Fish Cake      
 Deep-fried Thai fish cake served with 
cucumber in sweet & sour sauce.

Soup                       
T9  Tom Yum Goong      
 Shrimp with chili paste, lemon grass, 
mushrooms and lime juice.

T10  Tom Yum Kai           
 Chicken with chili paste, lemon 
grass, mushrooms and lime juice.

T11  Tom Kha Kai            
 Chicken with chili paste, lemon 
grass, mushrooms, lime juice and 
coconut milk.

T11.1 Tom Kha Goong  
Shrimp with chili paste, lemon 
grass, mushrooms, lime juice and 
coconut milk.

T12  Tom Yum Talay       
 Spicy mixed seafood, lemon grass, 
mushrooms and lime juice.

T13  Wonton Soup          
 Wonton skin wrapped with ground 
pork and vegetables.

Salad

T14  Seafood Salad     
 Cooked fresh shrimp, squid, scallops with 
onions, scallions, pepper, lime juice and 
Thai chili sauce.

T15  Squid Salad      
 Cooked fresh squid with onions, scallions, 
pepper, lime juice and Thai chili sauce.

T16  Beef Salad      
 Grilled slices of beef, cucumber, tomatoes, 
onions mixed with lime juice and thai chili sauce.

T17  Yum Woonsen    
 Clear noodle, shrimp, pork, onions, pepper, 
scallions mixed with lime juice and thai chili sauce.

Noodles & Rice

Choice of :  
T ofu, Chicken, Pork, or Beef.

Choice of :  
S hrimp or Squid.

T18  Pad Thai    
 Famous Thai dish  pan-fried rice noodle with
meat, egg, scallions, bean sprout and ground 
peanut.

T19  Pad See Ew       
 Flat rice noodles stir-fried with meat, egg,
broccoli and sweet soy sauce.

T20  Lard Na    
 Crispy noodles topped with meat, broccoli
in homemade brown gravy.

T21  Pad Kee Mao (spice noodle) 
 Pan-fried flat noodles with meat, egg, onions, 
basil leaves, bell pepper and spicy 
homemade sauce.

T22  Thai Fried Rice  
 Choice of meat stir-fried with rice, egg, 
scallions, onions and peas & carrot.

T23  Spicy Fried Rice  
 Choice of meat stir-fried with rice, egg, scallions, 
onions, chili, bell pepper and basil leaves.

T24  Combination Fried Rice   
 Shrimp, chicken, pork, and beef stir-fried with 
rice, egg, scallions, onions and peas & carrot.

T25   Steamed White Rice      

T26   Brown Rice     

Curry
Served with Rice.  (Brown Rice add $1.00)

Choice of :   
Tofu, Chicken, Pork, or Beef   
Shrimp or squid   

T27  Red or Green Curry 
 Cooked with coconut milk in red or green curry 
sauce ,zucchini, green beans, bell peppers and 
basil leaves.

T28  Panang Curry   
 Cooked with coconut milk in sweet panang 
curry sauce, peas & carrots and bell peppers.

T29  Masaman Curry  
 Cooked with coconut milk in masaman curry 
sauce, onions, potatoes and peanuts.

Entrees 
Served with Rice.  (Brown Rice add $1.00)

Choice of :   
Tofu, Chicken, Pork, or Beef   
Shrimp or Squid   
Mixed seafood      

T30  Spicy Basil   
 Stir-fried meat with basil leaves, bell peppers, 
onions, scallions, carrots and ground chili.

T31  Cashew Nut   
 Stir-fried meat with cashew nuts, carrots, 
onions, scallions and snow peas.

T32  Pad Khing (ginger)   
 Stir-fried  meat, ginger, mushrooms, onions, 
scallions, carrots and snow peas.
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  Denotes Raw



T33  Hot Chili Paste  
 Stir-fried meat with onion, bell peppers, carrots,
green beans, basil leaves and hot chili paste.

T34  Sweet & Sour   
 Stir-fried meat, pineapple, bell peppers,
cucumbers, tomatoes, onions and sweet & 
sour sauce.

T35  Praram       
Steamed broccoli topped with meat and Nippon
Thai special peanut sauce.

NipponThai Specials
Served with Rice and Miso Soup or 
Green Salad. (Brown Rice add $1.00)

T36  Duck Curry        
 Roasted duck in red curry with pineapple, 
tomatoes, bell peppers, and basil leaves 
simmers in coconut milk.

T37  Duck Basil      
 Stir fried duck with basil leaves, bell peppers, 
onions, carrots, scallions and ground chili.

T38  Spicy Fish        
 Deep fried filet of snapper topped with our 
special sauce.

T39  Spicy Salmon with Asparagus     $21.45
Grilled Salmon topped with asparagus sauteed 
with special spicy sauce.

Thai Lunch Specials
From 11:30 AM to 3:00 PM.
Served with rice (except Pad Thai) and miso 
soup, or substitute with salad +$0.50. 
(Brown Rice add $1.00)

Choice of : Tofu, Chicken, Pork, Beef
(shrimp or squid add $2.00)

L1  Pad Thai         
       Rice noodle sautéed with meat, egg, 
       scallions, bean sprouts and ground peanuts.
                       
L2  Spicy Basil          
       Sautéed  meat with basil leaves, bell 
       peppers, onions, carrots, scallions and chili.

L3  Red or Green Curry               
       Cooked meat with coconut milk, bell peppers,
       basil leaves, zucchini and  green beans.

L4  Pad Khing (ginger)                
       Sautéed  meat with ginger, onions, carrots, 
       mushrooms, snow peas and scallions.

L5  Mixed Vegetables                   
       Sautéed meat with mixed vegetables.

L6  Sweet & Sour                      
       Sautéed meat with cucumbers, tomatoes, 
       pineapple, onions, scallions, bell peppers 
       and carrots.

L7  Cashew Nut                    
       Sautéed meat with cashew nuts, carrots, 
       onions, scallions, snow peas  and carrots.

L8  Praram                     
       Steamed broccoli topped with meat  and 
       NipponThai special peanut sauce.

L9  Fried Rice                 
       Stir-fried  meat with rice, egg, scallions, 
       onions, peas& carrots.

L10 Broccoli with Oyster Sauce             
        Sautéed meat with broccoli ,carrots and 
        oyster sauce.

L11  Duck Curry                 
        Roasted duck in red curry with coconut milk, 
        pineapple, tomatoes, bell peppers and basil
        leaves.

L12  Basil Duck               
        Roasted duck sautéed with bell peppers, 
        carrots, onions, scallions, basil leaves and 
        chili.

Japanese Lunch Specials 
From 11:30 AM to 3:00 PM.
Served with miso soup or green salad.

LC1   Sashimi Combo             
         12 pcs of sashimi served with rice.

LC2   Sushi Combo              
          6 pcs of sushi and 1 California roll.

LC3   Sushi / Sashimi Combo           
          4 pcs of sushi, 6 pcs of sashimi, and 4 pcs 
          of spicy krab roll.

LC4   Sushi, Sashimi and Sunomono 
          Combo              
          4 pcs of sushi, 6 pcs of sashimi, Sunomono
          and 4 pcs California rolls.

LC5   Sushi and Chicken Teriyaki  
          Combo
          Teriyaki chicken, 4 pcs of sushi and 4 pcs 
          of spicy krab rolls.

LC6   Sushi and Steak Teriyaki 
          Combo       
          Steak teriyaki, 4 pcs of sushi and 4 pcs 
          of California rolls.

LC7   Sushi, Sashimi and Eel  Combo        
          Eel over rice, 4 pcs of sushi, and 6 pcs 
          of sashimi.

LC8   Hosomaki  Combo                        
          1 salmon roll, 1 hot tuna sandwich and 
          4 pcs California roll.

LC9   Vegetarian Combo              
          1 vegetable roll, 4 pcs of sushi and 1 
          vegetable hand roll.

LC10  Sushi Thai Combo              
           Pad Thai chicken, 4 pcs of sushi, 4 pcs 
           of California rolls.

Children's Menu
12 and under
Served with rice and French fries.

J21  Beef Teriyaki           

J22  Chicken Teriyaki       

J23  Fried Chicken Breast      

J24  Fried Shrimp        

Desserts

Tempura Cheese Cake

Sticky Rice with Mango

$5.45

$5.45

Dine-In & Take-Out

1114 Highway A1A
Satellite Beach, FL 32937

Phone   (321) 773-0700
Fax    (321) 773-0720

Visit our website: nipponthaisushi.com

FREE DELIVERY
(4:30pm to 9:15pm, Minimum $20.00 order 

with in 3 mile radius)
Under $20 there will be a delivery charge of $3.00

Business Hours:

Lunch:   Tue.- Fri.   11:30am-3:00pm
       Sat.    12:00pm-4:30pm

Sun.  12:00pm-4:30pm

Dinner:   Tue.-Thu.   4:30pm-9:30pm
Fri. Sat.  4:30pm-10:00pm

Sun.     4:30pm-9:30pm

    Closed  Monday

h i k j

Sushi Bar & Thai Cuisine
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$21.95

$21.45

 
$8.45

$8.45

$8.95

$8.45

$8.45

$8.45

$8.45

$8.45

$8.45

$8.45

$11.45

$11.45
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$7.95

$7.95

$7.95

Bubble Tea or Fruit Smoothie

Choice of:
Strawberry, Honeydew, Mango, 
Coconut, Taro, Green Tea, Pineapple
                   Add one more flavor  Add .75¢

Beverages

Coke, Diet Coke, Sprite
Orange Soda, Lemonade
Iced Tea
Sweet Iced Tea
Hot Tea
Thai Iced Tea
Perrier

$5.25

$1.95
$1.95
$2.45
$2.95
$2.45
$2.95
$3.45

 
Restaurant
NipponThai

A.   Chicken Noodle Soup
          Chicken, Rice noodles, bean sprouts
          scallions and fried garlic

B.   Beef Noodle Soup       
          Beef, Rice noodles, bean sprouts
          scallions and fried garlic

C.   Duck Noodle Soup       
          Cooked Duck, Rice noodles, bean sprouts
          scallions and fried garlic

D.   Larb Kai                
          Ground Chicken, onions, scallions mixed with
          lime juice and Thai chili sauce

E.   Duck Salad    
          Cooked Duck, cucumber, tomatoes, onions
          scallions, mixed with lime juice and Thai chili sauce

F.  Pad Woon Sen    
           Served with Rice, (Brown Rice add $1.00)

Choice of:
           Tofu, chicken, pork or beef
           Shrimp or squid

Sauteed meat with clear noodle, egg, onions, scallions, napa,
snow peas, carrots and bean sprouts.

New Favorite Items

For any substitutions there will be an additional charge.
Extra any side of any sauce charge .50¢ and up.

$9.95

$10.95

$12.95

$10.95

$12.95

$13.95
$15.95

Special Items

Ss1   FRIED WAHOO TEMPURA   

 Deep fried Wahoo tempura style with
spicy mayo sauce.

SS2   SPICY TUNA SALAD

 Tuna, cucumber, tomato and orange
with spicy sauce.

SS3   SASHIMI SALAD  

 Tuna, salmon, escolar
garden salad with spicy dressing.

$9.45

$11.95

$10.95

  Denotes Raw   Denotes Raw  Denotes Raw
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