
E D A M A M E 9

M I S O  S O U P 8

T H E  B E E H I V E * 2 5

spicy blue crab, avocado, cucumber, tombo
sake, lime, honey, smoked plum sauce

T H E  H  C L U B * 2 3

seared tombo, avocado, asparagus, hamachi, maguro,
wasabi tobiko, roasted garlic ponzu

1 5C A L I F O R N I A *
blue crab salad, avocado, cucumber

1 1S P I C Y  T U N A *
roll or hand roll

S A L M O N  &  A V O C A D O * 1 0

roll or hand roll

4 4S A S H I M I  C O M B O *
salmon, tuna, hamachi, albacore

4 each

P A R K  C I T Y

Executive Chef  Brandon Giles  -  General Manager Mike Fayad
*consuming undercooked meats, poultry, seafood, shellfish

or eggs may increase the risk of foodborne illness.

AVAILABLE WHILE SUPPLIES LAST  

S U S H I  N I G H T
E V E R Y  W E D N E S D A Y

f o r  a  l i m i t e d  t i m e


	PARK CITY
	SUSHI NIGHT
	EVERY WEDNESDAY
	MISO SOUP
	EDAMAME
	SPICY TUNA*
	roll or hand roll

	SALMON & AVOCADO*
	roll or hand roll

	CALIFORNIA*
	blue crab salad, avocado, cucumber

	THE H CLUB*
	seared tombo, avocado, asparagus, hamachi, maguro,
	wasabi tobiko, roasted garlic ponzu

	THE BEEHIVE*
	spicy blue crab, avocado, cucumber, tombo
	sake, lime, honey, smoked plum sauce

	SASHIMI COMBO*
	salmon, tuna, hamachi, albacore
	AVAILABLE WHILE SUPPLIES LAST



