
Open 7 Days
Mon.-Thur.: 12:00 noon-10:00 pm 

Fri. & Sat: 12:00 noon-10:30 pm
Sun: 5:00 pm-9:30 pm

939 N. Ashland Avenue 
Chicago IL 60622

T   7 7 3 - 7 7 2 - 5 9 8 5

dine-in / carry out
delivery / catering
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APPETIZERS
Edamame	 $ 3 
Boiled soybeans with sea salt	

Crab Cakes	 $ 9
Crabmeat with bread crumb served with 
homemade sauce

Shumai	 $ 4
Steamed shrimp dumplings served with homemade 
ginger soy

Shrimp and Vegetable Tempura	 $ 7 
Shrimps, broccoli, bell pepper, onions, sweet potato

Kyu Shrimp	 $ 7
Shrimp, bacon, celery, wrapped in a crispy wonton

Asparagus Beef	 $ 7
Tender beef wrapped around asparagus with 
teriyaki glaze

Soft Shell Crab	 $ 7
Deep fried soft shell crab, cucumber, white onion, 
cilantro, jalapeno, cherry tomato in a citrus dressing

Ceviche	 $ 7.5
Pan fried scallops with mango salsa sauce

Crispy Calamari	 $ 6 
Deep fried calamari			 

Gyoza	 $ 4
Pan fried pork dumplings served with homemade 
ginger soy

Wasabi Shumai	 $ 5
Steamed wasabi pork dumplings with ginger soy

SALAD & SOUP
Gomae	 $ 4
Spinach served with sesame peanut sauce

House Salad	 $ 5.5
Mixed greens salad with ginger dressing

Seaweed Salad	 $ 4
Served with sonomono dressing and sesame seeds

Smoked Salmon Skin Salad	 $ 6
Crispy salmon skin and mix greens with soy 
vinaigrette

Tuna Salad	 $ 8
Tuna, avocado served with mixed greens and spicy 
mayo and ginger soy

Cucumber Salad	 $ 4
Served with sonomono dressing, sesame seeds	

Miso	 $ 1.5
Soup with tofu, scallion, and seaweed

Spicy Miso	 $ 1.5
Spicy miso soup, tofu, scallion, seaweed, and 
jalapeno

Tom Yum	 $ 2.5
Hot and sour soup with mushroom, tomatoes, 
seasoned with lemon grass, and fresh lime juice

Clear Soup	 $ 3
White fish and shitake mushroom

A LA CARTE / SASHIMI add $1
Unaqi Fresh 	 Water Eel	 $ 2

Tako	  Octopus	 $ 2

Ebi 	 Shrimp	 $ 2

Tobiko Flying 	 Fish Egg (black / red / green / orange)	 $ 2.5

Tamago 	 Sweet Omelet Egg	 $ 2

Hotate Gai 	 Scallop	 $ 2.5

Saba 	 Mackerel	 $ 2

Suzuki 	 Sea Bass	 $ 2

Ika 	 Squid	 $ 2

Tai 	 Red Snapper	 $ 2

Kani 	 Crab Meat	 $ 2.5

Inari 	 Soybean Pocket	 $ 2

Quail Egg	 	 $ 1.5

Maguro 	 Tuna	 $ 2

Albacore 	 White Tuna	 $ 2.5

Toro 	 Fatty Tuna	 M/P

Escolar 	 Super White Tuna	 $ 2

Hamachi 	 Yellowtail	 $ 2.5

Sake 	 Fresh Salmon	 $ 2

Smoked Salmon	 $ 2

Ikura 	 Salmon Roe	 $2.5

Hirame 	 Flounder	 $ 2

Ame Ebi 	 Sweet Shrimp	 $ 2.5

Fatty Salmon	 	 $3

Fatty Yellowtail 		 3.5

10% off on 1st Online at 
www.kyusushichicago.com
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Delivery Charge  
$2.00 in Most Areas
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MAKI
Calamari	 $8.5
Deep fried calamari and smoked salmon, masago, 
mayo, avocado, ginger, spicy sauce, eel sauce	

Kappa	 $3.5
Cucumber	

Oshinko	 $3.5
Yellow pickled radish			 

Philly	 $ 5
Smoked salmon, cream cheese, avocado

Rainbow	 $10
Yellow tail and cucumber topped with tuna. salmon 
and avocado

Red Samurai	 $ 7
Salmon, yellow tail, apple, lettuce, spicy mayo, red 
tobiko

Seared Scallop	 $ 7
Seared scallop, avocado, and spicy mayo

Shitake	 $ 4
Marinated shitake mushroom	

Smoked Salmon	 $ 5

Spider	 $ 8
Soft shell crab, cucumber, avocado, lettuce, 
scallions, masago mayo		

Spicy Shrimp	 $ 6
Boiled shrimp, chili oil, red tobiko, masago mayo, 
scallions

Tekka	 $ 4
Tuna Rolls	

Tekka Avo	 $4.5
Tuna and avocado			 

Tek-Kyu	 $4.5
Tuna and cucumber			 

Negi-Tuna	 $ 4
Tuna and scallion

Spicy Tuna	 $ 5
Tuna and spicy mayo, masago	

Sake	 $ 4
Fresh salmon

Sake Avo	 $ 5
Fresh salmon and avocado		

Sake-Kyu	 $ 5
Fresn salmon and cucumber

Spicy Salmon	 $ 5
Fresh salmon and spicy mayo

Hamachi Jalapeno	 $ 5
Yellowtail and jalapeno		

Negi Hamachi	 $ 5
Yellowtail and scallion

Una Avo	 $ 5
Fresh water eel and avocado	

Una-Kyu	 $ 5
Fresh water eel and cucumber	

Sweet Potato	 $ 4
Deep fried sweet potato, masago mayo, and unagi 
sauce

Pam Pam	 $ 6
Varieties of white fish, spicy mayo, scallion, cilantro, 
cucumber, and avocado

Sake Jalapeno	 $ 5
Fresh salmon and jalapeno		

Spicy Tako	 $ 8
Octopus, spicy mayo, red and black tobiko

Avocado	 $3.5

Asparagus	 $3.5
Asparagus, wasabi mayo		

Alaskan	 $6.5 
Salmon, marinated crab meat, avocado, 
asparagus, topped with black tobiko

Boston	 $ 7
Tuna, avocado, lettuce, topped with chili tobiko 
mayo	

California	 $5.5
Marinated crab meat, avocado, cucumber, 
masaqo	

Crazy Roll	 $6.5
Unagi, avocado, and cream cheese	

Dragon	 $10
Tempura shrimp and masaqo mayo, topped with 
eel and avocado

Ebi Tempura	 $ 6
Tempura shrimp, avocado, and masaqo mayo	

Futo	 $5.5 
Marinated crab meat, tamago, gourd, oshinko and 
spinach

Kanpyo Gourd	 $ 4

SIGNATURE MAKI
Tarantula	 $11
Soft shell crab, masago mayo, sriracha, scallions, 
cilantro, avocado, cucumber. Rolled with black 
tobiko and topped with cherry tomato		
Crunchy Eel	 $ 8
Unagi. cream cheese, avocado, and tempura 
crumb with eel sauce		
Fire Drop	 $ 9
Boiled shrimp, masago mayo, chili oil, avocado, 
wrapped with
tuna and scallions sprinkles	
Red Dragon	 $11
Tempura shrimp, avocado, masago mayo, eel 
sauce topped with strawberry wasabi mayo, red 
tobiko
Domo	 $13
Tempura shrimp, cream cheese, avocado, scallions, 
asparagus chili sauce, tobiko, tempura crumb, eel 
sauce, and wasabi mayo
Tokyo Born	 $12 
Smoked salmon, jalapeno, avocado, cilantro, 
asparagus and scallions, topped with escolar, spicy 
mayo and chili sauce drops
Hawaiian	 $11
Albacore tuna, shitake, avocado, topped with 
mango, wasabi mayo, and black tobiko
Midori Monster	 $10
Unagi, mango, spicy mayo, topped with avocado, 
mango sauce,
and chili sauce drops			 
Kyu Vegetarian Roll	 $ 8
Tempura asparagus, jalapeno, sweet potato, 
topped with marinated shitake mushroom	
BLT	 $8
Crispy bacon, lettuce, cherry tomato, masaqo 
mayo, sweet soy
Dark Knight Roll	 $11
Tuna, mango, avocado, spicy mayo, topped with 
black tobiko and mango sauce
Peachy	 $13
Eel, smoked salmon, avocado, lettuce, cream 
cheese, masago mayo, wrapped with yellow 
mamenori (soy paper), sweet soy
Volcano	 $13
Super white tuna, jalapeno, avocado, sriracha, 
topped with Marinated crab meat, hot volcano 
sauce, scallions, sweet soy and red tobiko
Shogun	 $12
Unagi, asparagus, jalapeno, avocado, masago, 
mayo, sriracha, scallions, cilantro, topped with 
smoked salmon, unagi sauce, wasabi mayo
Golden Boy	 $11
Smoked salmon, avocado, unagi, topped with 
tamago, chili sauce drops, unagi sauce and 
scallions sprinkles
Three Musketeers	 $13.5
Spicy shrimp, seared scallop, spicy octopus, 
wrapped outside with red and black tobiko, 
tempura crumb, unagi sauce, wasabi mayo, and 
spicy mayo
Zebra	 $10
Deep fried sweet potato, masago mayo, topped 
with steamed spinach and sesame peanut sauce
Caramel Crunch	 $12
Caramel salmon, scallions with crunchy rice deep 
fried topped with spicy mayo, sweet soy, and 
scallion, orange with black tobiko	

BOX OF RAW FISH
Small Sashimi Box Box of Raw Fish (Sashimi)	 $15
9 pieces of assorted fresh fish	
Big Sashimi Box Box of Raw Fish (Sashimi)	 $23
15 pieces of assorted fresh fish	
Small Sushi Box Box of Raw Fish over Sushi Rice (Nigiri) 	 $13
Chefs selection 5 pieces of assorted sushi and 1 favorite maki
(California, kappa maki, or tekka maki)

Biq Sushi Box Box of Raw Fish over Sushi Rice (Niqiri)	 $18
Chef’s selection 9 pieces of assorted sushi and 1 favorite maki
(California, kappa maki, tekka maki, sake maki, or spicy tuna)

ENTREES
Teriyaki: Chicken	 $ 8.95
Teriyaki: Beef	 $ 9.95
Teriyaki: Salmon	 $10.95
Soft Shell Crab Curry	 $10.95 
Deep fried soft shell crab with curry sauce
Tempura	 $8.95
Shrimp and veggie tempura	
Sushi and Maki	 $ 10 
California roll with 3 pieces of chef’s selection sushi	

NOODLE
Tempura Udon Noodles	 $ 9
Shrimp tempura, vegetable tempura in hot broth

KYU  LUNCH  SPECIAL
All comes with miso soup
Combination A	 $ 10
California roll with 3 pieces of chefs selection sushi
Combination B	 $9.95
Beef teriyaki and sweet potato maki
Combination C	 $8.95
Chicken teriyaki and kappa maki		
Combination D	 $8.95
Shrimp and veggie tempura

SIDE ORDER
Steamed Rice	 $ 1
Sushi Rice	 $1.5
Srirachia (Spicy Sauce)	 $ 1
Spicy Mayo	 $ 1
Wasabi Mayo	 $ 1
Eel Sauce	 $ 1
Ponzu	 $1.5

BEVERAGE
Soft Drink	 $ l
Coke, Diet Coke, Sprite

An 18% Gratuity will be added to party of 5 or more 
Prices are subject to change without notice (Nov 09)


