7001 N Scottsdale Rd #154
Scottsdale, AZ 85253
(480) 483-7000
www.SushiSenAZ.com



A la Carte —%Fti2

Add Rice, Miso Soup, Cucumber Salad to any Ala carte for $5.00

Salads and Vegetables %38

EDAMAME = 9.50

Boiled salted Soybeans in pod

SPICY EDAMAME ¥BkigE 13.50

HIYAYAKKO 7‘%&2 codtofu T T T T T 7T T1TiV8BOOT T T T T T 7TT7TTT7TT17T

SEAWEED SALAD T bHh & 8.50

CUCUMBER SALAD SR/ DEED P eeeseeecscsssrecsoes 6.50

SHRIMP CUCUMBER SALAD & DEEDY) - 18.00

TOP MBER SALAD - 20.

OCTOPUS CUCU ~ S iﬁo)ﬁ'ﬁd)#’w 0.00 Meats R*E

JAPANESE PICKLESHHIEREY Gt oveeeeee 15.00

Assortment of Japanese Pickles PANFRIEDGYOZA@EE?E? 12.50

TORORO IMO & AAZE e 8.75 Steam fried Japanese dumplings with

YAMAIMO KIZAMI FEE¥FHLE 8.75 DEEP FRIED GYOZA &Z8F 12.50

NATTOW]E 550 Deep fried Japanese dumplings with P

Add QuaBP5#gw? . ' PORK SHUMAI =% 2 =4 wrrssssssssssen 12.00

HOUSE SALAD \W R #54 S5.50 /L 13.00 SRRSO PSS S LR SRS

Green salad w/ house ginéer dr.essing TERIYAKI CHICKEN BBWIREFF 2/ ceeerrcenne 13.00

Extra house ginger dressing $2.00 White meat Chicken w/ Teriyaki sauce
CHICKEN KARA AGE ZBIEE8 (Limited) seseeeee 16.00

CRISPY CALAMARI SALAD 26.00 Japanese boneless fried chicken

WHITE RICE Eﬁﬁ .l. .l. .l. .l. .l. .l. .l. .l. .l. .l..l. .l..l. .l..l. .l..l. .I.B ..BO..I. .l..l. .l..l. .l..l. .lléllﬂll @v"@..A R..LI..C ..KAR.I.A ..Aé E.l. 17.00

BROWN RICE i* TT 00700100 0o i BLACIK PORK SAUSAGE %ﬂgy—t—:j weses 12.00

MISO SOUP Bkbi3t 3.50 SPICY PORK BRI DEL & 14.50
GINGER PORK BXRIDEZEIFEE oooeeessscccnnnnerneee 14.50
BEEF & TOFU SUKIYAK| BIEFEZEiATpsereeeee 14.50
BEEFSTEWE—7 ¥Fa— 26.00
PORK KATSU &#h'Y 15.00

= Deep fried breaded pork
e . CHICKEN KATSU FF /MW ceecrreccrsnnccsnnccnanne 15.00
Tempura,etc. 1"%”4@ Deep fried breaded chicken

TEMPURA COMBINATION K35 B &4 14.00 HAMBURG /\Y\=% LieHuy

2 pcs Shrimp and vegetables TONGUE STEW HFR /S F 2 — ceeeeeecccsssccnnnns 38.00

VEGETABLE TEMPURA EFZEE 3D weeeerecrecnes 12.00

A variety of Tempura vegetables

TEMPURA SWEET POTATO T D F F eeeeneen 12.00

SPICY ZUCCHINI TEMPURA X F— ceeeee 12.00

With Spicy Mayonnai se Sause on top

AGEDASHI TOFU 3ZIFH LG «oooeeeeeeesnsnsnsnee 12.00

Potato starch batftreireedd Tofu deep

GINGER TOFU BEI VT ¥ —Y — R eeesessseses 12.00

TOFU TEMPURA BEX35 12.00

Tempura batter-€di €df u deep

KOROKKE JAv ¥ 13.00

Deefpri ed breaded mashed potato w/ Ground Beef and O@ig[e_g

SHRIMP TEMPURA T E T35 ceeesececasassacence 18.00

6 5p cFsh laiesih i S GINGER A 100g 5.00

SPICY SHRIMP TEMPURA FEIEX A5 «eeeeee 19.00 SIDE HOUSE DRES§|NG 3.00

6 pcs of Shrimp FRESH WASABI & ¥ 1LEE 4.50

SEAFOOD TEMPURA ¥/ —T7— FEX 35 seereeens 19.50 CURRY SAUCEAL—VY—X 7.00

Shrimp, Squid, Tuna, Yellowtail, Sal mNOOBLES (D EARI BE. T— A /EH) e 5.00



A (a Carte

— IR

Add Rice, Miso Soup, Cucumber Salad to any Ala carte for $5.00

Seafood @4

SASHIMI * FIBZEEHH - 24.00
Assortment of raw fish (approx. 12 pcs.)
SQUID SALAD A A1LLZE -+eeee 9.50
MAGURO YAMAKAKE * SER E DT ceeeeeeecenes 17.00
NEGI TORO * ¥ k0O 15.00
Fatty Tuna with Scallion
CHUKA KURAGE % FAZES S5 Heicrcrercssancssances 10.00
M i d Jellyfish 5
A T Y Rl < SHRIMP SHUMAI T E5s 9.25
TAKOWASABl*?:Ib'&'U: 7.50 Steamed dumplings with Shrimp (4 poc
TAKO SUNOMONO %2 TJBFEDH] «ovveerersessrserene 20.00 TAKOYAKI T=TheE 10.50
Marinated cucumber and Octopus ==
MAGURO or IKANATTO i - BEE --oeeee 17.00
SHRIMP SUNOMONO T EFED+eereeeesesersenee 18.00 s
Marinated cucumber and shri mp SALMON FRY ﬁ77‘f 16.00
SNOW CRAB SUNOMONO X7 1 H ZEFD4i -26.00 EBIFRY iBET7 54 (7pcsy 17.00
Marinated cucumber and Snow Crab e N L
SEAFOOD FRY =7 = R 7 5 A seresererseenens 20.00
MIXSUNOMONO*E“/7ZE’F0)% ............... 23.00 Shri mp, Squi d, Sal mon, White Fish, é
Mari nated cucumber and variety of seafood &
IKAGESO 1 ATV 13.00
SALMON SKIN SALAD H—EVRAFH%54-14.00 Deefpried Squid Legs
Baked I i f Sal ki d t abl /
aked slices of salmon skin and vegetaflese 80 X H DR Burrnrrmrn 1450
SALMON TEMPURA H—FE /KRS eeeeccrerccns 18.50 A FEBROEEY — X
6 f Sal
pcs o al mon GINGER SALMON BEDHEZEREE covvrrerrrercscnnnas 15.50
CALAMARI TEMPURA ,rj_-,%s:‘ .................. 15.00 Grilled Sal mon with Ginger Sauce
6 f S d
DR S IR SALMON TERIYAKI BEOERH BEE cevveeevrrrrssnens 15.50
SPICY CALAMARI TEMPURA A HAX35-.16.00 Grilled Sal mon with Teriyaki Sauce
Cal amari Tempur a w/ Tempura Jal apefo aBrJA\dBYSOpCiT((:)iSUga’{{é‘—QJ 14.00
SHRIMP TEMPURA T E KD eeereecrecsascraeanes 18.00 Deefpried
6 pcs of Shri mp
CRAB CREAM CROQUETTE 16.00
SPICY SHRIMP TEMPURA FEIEX S woeeeee 19.00 YA Y R=1= D2
6 pcs of Shri mp
SEAFOOD TEMPURA /=7 — KFTZRD serereres 19.50 SOFT SHELL CRAB Y 7 b IV 5 T weeeeeee 13.00
Shrimp, Squid, Tuna, Yellowtail, Salm®feRriwafteocktsphell Crab
HAMACHI KAMA I\ F D EfEewereererseserseneases 19.50 DYNAMITE #4F3A b : 12.00
Grilled Yell owtail coll ar Baked seafood in spicy Mayonnai se s¢
SALMON KAMA ﬁib‘i'ﬁ% 14.00 BAJA SEAFOOD CEVICHE 19.00
Grilled Sal mon coll ar GRILLED COD 27.00
SABA SHIO ERDIEREE 15.00 b
LI o BEANE © g 5 FRIED OYSTERS 41175 22.00
-l'tems with this symbol contains raw or undercooked [meat
increase your risk of foodborne illness, especially iff yo




Hot Pots and Rice Dishes
&4 - iy

FHot Pots 484 - HeXR

WAGYU SUKIYAKI 049 EBEET 1 1 1 71 160000 7 7 1 7 T 7 17 17717

NABEYAKIUDON #tESEAT T T T T T RZOD T T T T T T VT T 7T 0 0 0

YU-TOFU H#EE 17.00

KANI ZOUSUI hM ik - 25.00

SEAFOOD SOUP ¥ =T = K Z =T cereessecrerns 30.00 Rl_CB BO’YV_[ -ﬁ-bm _

Choose from Miso-widrh Spikdy ddi od Seafood Served with Mi-5p ©0ki) (5BNOHe

KIMCHI BEEF UDON FLFRID E A eeveessses 20.00 TEMPURADONBURI XFi 1 i 1 i 1 1 1 117.000 1 i 7
3 pcs Shrimp, 1 pc Fish, and vegetab

SHRIMP WONTON SOUP iBEBEHARA—T - 20.00

SHRIMP WONTON SOUP BEEE2—7 A o T et s e Bken o
Thinly sliced beef marinated with sa

CLAM MISO SOUP H T V) BRIEF cccoevceennnnnnnnes 22.00

For 2 to az-mgzo)nuf ok OYAKO DONBURI $8FH# 16.00
Chicken and egg served on top of ste
CHICKEN KATSU DON FF " Feeereneeeee 17.00
Deefpri ed breaded Chicken, vegetabl es
PORK KATSU DONBURI R—% 'Y Ffceeeueeee 17.00
Deefpri ed Breaded Pork, vegetables an
UNAGI DONBURI 3 75E 40.00
Barbecued freshwater Eel over st eame
WAGYU YAKINIKU DON  FOHFIRRIFE «eveeeeeeee 80.00

Yakini ku Wagyu Beef over steamed ric

Curry AL —

Served with Mi-son O oW (EDNDOF
BEEF CURRYE—7 AL — 17.00
Beef and Curry sauce over rice
CHICKEN CURRY F+>AhL— 17.00
Chicken and Curry sauce over rice
CHICKEN KATSU CURRY F*>AVAL— 22.00
Chicken cutlet and Curry sauce over ri
PORK KATSU CURRY KR—2AhVhL— 22.00 . .
Pork cutlet and Curry sauce over rice f?"led‘Rlce %’Jj\ﬁ&

Served with Mi-Bo ©oW§) (EPNDE
SEAFOOD KATSU CURRY ¥—7—FAYAL—26.00
Shrimp, Squid, Salmon, White Fish, & YEGETABLEFRIEDRICEBFZEBEfRidl Cuirir 34100 7 1 i

sauce over rice Vegetables and egg
KOROKKE CURRY aovy#sAhL— 17.00 CHICKEN FRIEDRICE 8 8Ri @ 1 1 1 7 i 0600 7 i i
Deefori ed mashed potato w/ Beef & Curryhdakeea ,owergertiadd es and egg
GYU-DON CURRY #HAHL— 22.00 SHRIMP FRIED RICE #BE8R1 « © 1 1 T 12300 1 7 1
Curry topped with Thinly sliced beef f@®ari mptedegwethbbkekeanti egg, and
Soy sauce

CHASHU PORK FRIED RICE #8R1 @ 7 1 T 06007 T 1
JALAPENO CHICKEN CURRY RICE 17.00 Chashu pork, vegetables and egg

NFR=Z3 FFV hl— ¥
i i WAGYU FRIED RICE #4148k (B{=ZPRE)1 1 40100 i
BEEF STEWRICEE—7YF1—51€ A 17.00 Wagyu, vegetables and egg (Limited



Noodle Dishes
Al TpeE|

Ramen (Pork Broth) 77— A
Add Extra Chashu $2.50, Boiled Egg( %) $1.00, Tofu(4) $4.00

Substitute Tofu Shirataki Noodle (Gluten Free) $3.50
CHASHU RAMEN F 4 —3/ 2 — X Y seseuseusenecs 18.50 MISO BUTTER RAMEN HZ/\Z—5— %> «17.00
Pork slices in soy sauce based Butter in Miso based
CHICKEN RAMEN FH /T — X Vecccsneccssnncens 17.00 SHIO BUTTER RAMEN (/A8 —5 — X/ «eeee17.00
Chicken in soy sauce based Butter in Salt based
MISO RAMEN #Z 53— X 17.00 TONKOTSU RAMEN E AT DS — X ceeseene 17.00
Mi so based Pork based
SHIO RAMEN 185 —X> 17.00 MISO TOFU RAMEN HZEET — X 2/ ceereeeene 16.00
Salt based Tofu in Miso based
SPICY MISO RAMEN ZEHZ T — K >/ ceeeeesacnne 17.50 MISO CHASHU RAMEN 18.50
Spicy Miso based HTFv—21—T— X
= Pork slices in Miso based
SPICY SHIO RAMEN FE3E S — X 2 eeeesssssesnennns 17.50
Spicy Shio based BLACK GARLIC TONKOTSU RAMEN  «eeseeesesee 19.50
EHRL=ZVZIBES—AY
SPICY '_I'ONKQTSU RAMEN 17.50
EFES—AV YUZU SHIO RAMEN 18.00
WMFIES—A>
DUMPLING RAMEN 18.00
BTV S—=RAY
SHRIMP WONTON RAMEN BEEHS—X>/23.00 Udon or Soba ¥ h + BE
COLD RAMEN #%® L 17.00

-

Sesame based

oY,

Vaki Udon ¥ ¥ A

KIMCHI YAKIUDON FLFHESEAT 0 7 120000 T 0 i 10 7 —
Ki mchi, Pork, and vegetables and Udon noodl es
ZARU &3 13.00
Cold noodles with dipping sauce*
*-Extra dipping sauce $2.00
Vakisoba %L TEN ZARU X3 18.50
) Cold noodles w/dipping sauce*, 2 pcs S
VEGETABLE YAKISOBA BFSEBEEZIET 1 @ 040071 1 1 1 1
Pahried vegetables and noodl es KITSUNE ¥2%- 14.00
g Soybean skin in noodle soup
CHICKEN YAKISOBA FF /EEZ(E coeeeceeeee 16.00
Pahried Chicken, vegetables and nooldVE-SHISHO L %Z- 16.00
" . Colnbodl es with Salted Plum and Shiso
PORK YAKISOBA R—7KEE Z [Eeereereeeeennens 16.00
Pairied Pork, vegetables and noodl eGHICKEN/PORK ¥8 « BX 17.00
5 Chicken or Pork in noodle soup
SHRIMP YAKISOBA JBEREE Z & wrcerecesserscesecnes 22.00
Pahried Shrimp, vegetables and noodSRIGY MISOPORK EEkIEEKEA 17.00
Spicy Miso Soup with Pork in noodle so
TEMPURA X5 18.00
2 pcs of Shrimp & vegetable Tempura wi
CURRY AL — 14.00
Noodl es in Curry sauce
YAMAKAKE ®Eh 18.00

Hot noodles topgem with Tororo



Sushi* and Sashimix Combination
& - #ad Biend

Sushi A9

SUSHICOMBINATIONAIII||||||24100||||||||||||||||||||

5 Nigiri dmfodgalsER o4 AR
Roll choice: California, Spicy Tuna, Sp

SUSHICOMBINATION Bi T T T T 1T 1 1 1TTR40071 7 1 1 11
Choose 2 Diff#24&Ant Rolls

California; Crunchy California; Crur
Spicy Tuna; Spicy Yellowtail; Shri mpf
Spicy Tuna Avocado Tempur a; Sal mon Snf
Sal mon Cucumber; Sal mon Avocado; Spil.

SUSHICOMBINATION CT T T T T 1T 71 7T 15010 11771711 ” h
10 Nigiri an@)&AALITOG.nANE ol |

OKONOMI CHIRASHI H#FHF 20 1 1 1 1T MK i 1111111 Sgshimi #) 2,
Chef s G@ oi ce

SASHIMI COMBINATION #1T T T 1T 1T T 17 45007 1 17 11

For-2 1persons

1a

Served with Mi-sBp O o) (EDNDES

SASHIMI COMBINATION #2717 7 ¥ 1T 7 1T 1150071 7 7 1 7

For-43persons

SASHIMI COMBINATION #37 1 T 1 1 7 1185007 1 1 1 1

ForoM4 more persons

OVvariety may be changed due to availahb

Boats BY)ehi
Chefs Choice
BOGE R e it etk i oo i iais
Combinati on -Buperisdmg 2

SO e e S e o e e
Combinati on Sushi -3anpderSsacsnhsi mi f or 2

OVariety may be changed due to availability

-Consuming raw or undercooked meat, poultry, seafoflod,
especially if you have certain medical conditions.




Bento Combination
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Noodle Combination

fht

Select ONE item from EACH Side

Y

HOT RAMEN

Ramen noodl e soup

SDPHQ EURWK FKRLFH

Shoyu [/ M

i so

with Chashu

Por k,

dZ E}} o }Jul]v Y}v]e lve] GE
S§Z }& E&]vP €& <u]E u vsX

*]vPC

~ $26.50 ~

GYU DON &3

TEMPURA DONBURI X

Ri ce bowl with Tempur a

CHICKEN_TERIYAK| DONBURI
BATVVYFEARY

CHASHU PORK DONBURI F+—<a1—%#

KAKI AGE DONBURI h ¥i#BIF#

Ri ce bowl with marbled Beef sl

Bamboo Sh&®6ECE Qovl edh EBhRAashu Pornk

/ SpMicsyo MBi ustlot e/r Shi ORi/ce bowl w/ mixed vegetahl e Te
Shio Butter /

COLD RAMEN

noodl e

Col d ramen

Cucumber,

HOT UDON

Hot wudon no

COLD UDON
Cold udon

HOT SOBA

Hot soba no

COLD SOBA
Col d soba

ZARU SOBA or UDON

Col d sob

a or

TSUKEMEN

Col d

BLACK GARLIC TONKOTSU RAMEN (

Bamboo

odl e

nood.I

odl e

noodl

Udon

noodl es
Shoyu/ Mi so/ Tonkot su

Tonkot

sy ) SpicygPEtdRRYE—THL—

with Chashu P
Shoots & Sea

soup wit

es with

soup wit

es with

with dippinlg

SPAGHETTI MEAT SAUCE (3 Extra)

3 Extra)

Tempu

h Tempura fl akd&RIEDGYOZA HBEBEF

Tempu

noodl es wji't

-Consuming r

shell fish
especially

or
i f

aw o

eggs
you

r under co
may incr
have cer

h T+pura flakes ~ $27.50 ~

Curry sauce with beef ov
BEEF STEWRICEE—=7YF1—514 A&
PORK FRIED RICE F¥—/\>
ork, CGratkdstriiclk, wedgd, Chashu Por k,
eed Sal ad

DYNAMITE DON #4431 b
Baked Seafood in Spicy May

PORK or CHICKEN KATSU BAY/FX2hY
ra flakes TAKOYAKI f=ClE¥
KANI CREAM KOROKKE 4 V)—LIaAv4

~ $31.50 ~
ra fISPKGYsTUNADON * R/INA<—YFH
CHUNKY SPICY TORO DON % R/\f<¥—bO¥
h di ppi NGGIsHAMADON * R¥/N\TH
NEGI-TUNA DON * Ra¥V+#
POKE TUNADON * R7¥H (F<3)
> @ “SALMON AVOCADO DON  * £ « 7RH FH
NIGIRI 4PC * W FEF4E
~ 34.50 ~
MINI CHIRASHI * F5 Y &EB(ME)
NEGI-TORO DON * ¥ hO¥
MINI SPICY CHIRASHI * S82ERF S v &Fw ()
UNA-(Eel) DON 57k

ked meat, poultry, seafood
ase your $'°15|§”M|*0*'J§foodborne

ain me'c\ilI 9irar cYeIndlfél“ons.almo

vege

onnai




