AJI 53

JAPANESE CUISINE

HAPPY HOUR

MONDAY - SATURDAY: 5:00PM - 7:00PM | SUNDAY: ALL DAY

BAR ONLY
SELECT BEERS $4
SELECT COCKTAILS $9
SIGNATURE COCKTAILS $11
APPETIZERS
$5 $7 $9
Edamame Fried Oysters Tuna Taco*
Spicy Edamame Blue Crab Fajita Grenade
Pork/Veg Gyoza Rock Shrimp Tempura Aji Sandwich*
Seaweed Salad Crispy Calamari Salmon Pizza*
Avocado Salad
Kani Salad
CLASSIC ROLLS $5
California
Chicken Tempura
Spicy Crunchy Tuna*
Spicy Crunchy Salmon*
Salmon Tempura
Vegetable
SIGNATURE ROLLS $11
American Dream Paradise
Rock shrimp tempura inside, topped w/ spicy lobster  Shrimp tempura, spicy lobster & fried banana
& kani, served w/ spicy creamy sauce wrapped in soy paper, topped w/ yuzu mango sauce
Bay Shore* Fire Island*
Seared ahi tuna & avocado inside, topped w/ spicy Shrimp tempura wrapped in soy paper, topped w/
crunchy salmon, served w/ spicy miso sauce spicy tuna & wasabi tobiko, served w/ wasabi mayo
Tyrrhenian* Twister* :
Spicy crunchy tuna, salmon, lobster salad, avocado &  White tuna tempura &spicy lobster, topped-wispics:
shrimp wrapped in soy paper, topped w/ truffle tuna, avocado & wasabiolive sauce ) :

balsamic eel sauce -

*Contains raw or uncooked food products. Consuming raw or undercooked meat, fish, shellfish, or fresh shell eggs may increase yourrisk of food borneéillness, especially
if you have certain medical conditions. Japanese cuisine contains gluten, nuts, soy beans, sesame, garlic, onions, bell pepper, etc. on many occasions.
Please inform us if you are allergic to any of these ingredients.



