COOL SUSHI

Signature Rolls

Sashimi or Sushi (A la Carte)

Spicy Tuna (6) J 5.95 Obama-Nami (10) 1355 i e Metromix.com
Diced fresh tuna with chil oil, mayo, masago, and smelt aggs. The qbarna-nami rall is made with a ﬁimlsg oroup of ingredients which includes Maguro Tuna 2.50 "
California (6) 545 un.agl. avoﬁd-:u,ar!d crearn.cheese with a hlm.'nfgreen F'Epper, smoke salmon, and Hamachi Yellow Tl 2.50
" o ) spicy mayo relled in sushi rice and covered with red tobikko,
Cucumber, avocade, and crab stick with masago outside. i (1014 12.05 Namasake Fresh Salmon 225
UKUdome - ” - .
Scr_'-' nchy ?E"‘V Tuna ':E'LJ' y 895 Jumba Riall: Shrimp tempura, mays, masaga, avecadas, chill sauce, wbikks, cream Sake Smoked Satman 225 DINE-IN. CARRY OUT. DELIVERIES.
PICE SLra Wi Empa Cmh e chesse, and srallions, with a tempura crumb outside and topped with wasabi maya Escolar Super White Tuna 225
Alaskan (8) 5.95 ard a swest sov sauce. Seared White Tuna Seared White Tuna 295
Frach salman, awccado, and crab stick with black tobikko outsids. Mega Vega {Hearty Vegetarian) (8) 9.95 Unagi Fresh Warer £l 235
Philly {6} a5 Jumba Rl The Mega Vega is packed with tempura swest potato and brocooli which Ebi Cooked Shrimp 195
smoked salman and cream cheess, qgives it a slight nutty faver. 1t also includes beets and thinly sliced cucumbers which koO
qgives more texture. Thinly sliced avocados on top drizzled with wasabi mayo and Tako Uctopus 195
T@mpura Shrlmp ‘E] 6.95 Swest soy salce. Tamagu Cooked Egg 1.75
shrimp tempura, mayo, ard masage, topped with a marinated swest soy sauce )
Oceano (8) 4 11.95 lkura Salmon Hoe 2325
Salmnn-A\rn-c.at.:ln (8 5.25 Fresh actopus rolled in cilantra, avecada, and jalaperios topped with nicely seared Masago ‘melt Eog 225
Fresh salman sashimi and avocadn whit2 tuna and served with spicy mayo and lime garmish. Tobikko 2.5
Unagi-Cucumber (6} 5.95 Akira [10) & 12.95 {Red Black, or Orange) Fiying Fish Roe
Grilled eel with cucumber toppad with a marinated sweet soy sauce: Jumba Rall: Tuna, salman, SupsrWhits tina, spicy maye, masage, ging=r, avocads,
Tuna-Avocado (6) 5.50 and cucumber with tempura crumbs and a sweet soy sauce.
Frech tuna sashimi and avocade, Harajuku (10} & 12.95
Jurnbo Rell: Yellowtail, tuna, jalapefos, avacado, and cilantro with a red and black
SuperWhite Creamy (6) 645 obitko cuter conerig Bento Boxes
Super White Tuna, avocado, mayo, and masago. : } 2
Our Bento Boxes are served with Vegetable Tempura, 6 pieces of
Spicy Salmon (6) & 5.95 ik i 093 e : Al i
Breih s antl adel mad Shrimp tempura, mayo, masago, avocade, and Unagi topped with 3 marinated sweet California Maki, and your choice of one of the following Teriyaki
5 ’ 0y S3UCE. dishes. Asian Coleslaw made with miso dressing, and rice also
Spicy Shrimp (6} 7.95
4 i , ) Rainbow (8) 10.95 accempany your meal,
Freshi cooked shrimp, chil oil maye, masags, scallions surcunded by red tabikke, Similar to the California maki, but se much mare. This Califomia is alse topped with
Spicy Scallop (6) & 6.95 tura, salron, yellowtail and masago.
Searad scallop, spicy mayo, avocade, and masaga. Caterpillar (8) 10.95 Chicken Teriyaki Bento Box with mushroom, asparagus. 11.95
Bel, cucumiber, crab stick, and avocade lightly coated with red and black tobikka. Beef Teriyaki Bento Box vith mushroom. 1295
Spicy Tako (6) & 645
Diced actopus mixed with scallions, masags, mays, a spicy sauce, and chill il Mount Fuji (8) & 10.05 Salmon Teriyaki Bento Box with mushoom. 13.95
smoked Salmon Maki (6} 4.95 Cooked shrimp, cucumber, mave, masago, chili oil, and green cnions coversd ina
smaoked salman with a hint of hickary flavor, tempura crumb and spicy mayo shell,
Spider (5) 7.95 Cheesecake - Raspberry 5.95
5ot shell crab temipura, mayo, masage, avocads, and cucumber served with Mango Pudding 3.95
a Ponau sauce
Chocolate Cake 595
salmon Skin Maki (5) 5.95 Delivery Information
Salman skin, avocada, cucumber, and masago topped with & sweet soy sauce DEHVEW Charge -$2.50 Minimum Order - $15
Tekka Maki (Tuna) (6) 4,95 At Hot Woks Cool Sushi, we're doing our best to move toward
Frach tuna encased in seawsad, Soft Drinks Cole Diet Coke Sprite 1.75 eco-friendly takeout packaging. Although they may look like plastic,
HotTea ¢ — 1.75 our cups, containers, forks, spoons and some sushi containers are
Negi Hamachi (6) 5.25 3 et fel Orjasmiae faa : actually plastic substitutes made from starch or sugar. We're not
‘ellow Tail with scallions encased in seaweed Thai lced Coffea Sweet icad coffee with sweet cream., 2.50 finished yet. But, we're getting there.
sushi Combinations Thal lced Tea Thal iced tea with sweet cream, 2.50
Raspberry Jasmine Fragrant jasmineiced tea combined with fruity raspbemry,  2.75
Vegetable Maki ¢ (Served with Miso Soup — No Substitutions Please) P Delivery Map
Made with slices of cucumber. A beginners favarite. & piaces sushi (2 Tuna, 2 Salman, 1 Yellow Tail, 1 Taka, 1 Shrimp, and 1 Fresh Water B2l Side Orders L%
with choice spicy tuna maki or Califormia maki. Jasmine Rice 200 5
Avocado Maki (6) 3.75 Lo S z
Made with slices of avocada. Sushi Silver 14.95 RiShE R &
5 pieces sushi (1 Tuna, 1 Salman, 1 Yellow Tail, 1 Shrimp, and 1 Fresh Water E=l) with shrimp Substitutions 2.00 TT——
Sweet Potato Tempura Maki (6) 4.95 cheice of spicy tuna maki or California maki.
SWEST patatD tEmpU R, mavs, and opped with Beef Substitutions 1.00
a marinated sweet soy sauce. Noodles Choice of Thin or Wide 2.00
T LTI Senvedwith Miso Soup & Sushifice] I e o0
Mads with asparagus tempura and mawo. Extra Sauces 0.50
Sashimli Gold Platter 19.95 Hand Roll {Temaki) Extra Charge 1.00
12 piaces of assorted s=afood Chef's Sslection,
Sashimi Silver Platter 16.95
2 pieces of assorted seafood Chef's Selection.
) . ) Sashlml Pla“er [Tuna urSaImon} 12.95 & . ) 30 S. MIGHIGAN AVE. CHICAGOl IL 60603
L Vegetarian Spicy ¥ 2 Vegetarian Spicy y
* Gluten-free soy saucs is available upon request Sashimi Platter (Yellowtail) 14.95 * Gluten-fres soy saucs is available upon request




HOT WOK

[-+]

Untraditional Egg Rolls (2) 4.25 Pad See Ewe ) ) . 7.75 Eg =%

Many Asian counitries lay claim ta avariety of eng roll styles. Mare than 50 years ago, A papular Thai stir-fry made with large flat rice nocdles, engs, beef, and broccall ""Eﬂ oo

the only eng roll you could easily crder was the Cantonese Ste Ega Roll that was finished ina rich garlic and cyster sauce EEE%E

found in mary Chiness restaurants. Ours is a bit untraditional. We incorparate Asian Chicken Chow Mein (Cantonese Style) 845 {ﬁ;nd =

spices, peanut sauce, andan Italian sausage, cabbage camot, and caramelized anian Delightful blend of chicken breast sauteed with shitake mushrooms, peapods, gresn L @
anions and bean sprauts seved avera bed of pan-fried Chinesz ego noodles

stuffing, which is served with sweet & sour sauce and wasabi mayo

Pad Thai 7.50 _=

:hmrhlfbgitg-ﬂl (8) i b b s coritin bkt 3 5.75 A stir-fry noodle dish made with chicken combined with fresh thin rice nocdles, T ﬁ
b = '"La o e;cdl =aorofs G”.gm.aﬁ cm fand and contain chiicken, shrimp, an egas, bean sprouts, and green onions tossed in a sweet and tangy sauce pped with e o0

ean thread noodles. We serve itwith a sweet sour sauce, crushed peanuts, camat, cabbage and lime. o —E C:h
Chickensatay() _ o 6.50 Pad Kee Mao # 7.95 = = 9
seared chicken breast marinated in Thai spices is served with a peanut dipping sauce Stir-fried wids ric2 nocdles with chicken, shrimp, basil leaves, camots, tomatoes, babwy cﬁ = o S
and balanced with a cool cucumber salad com, jalapeno pepper and bell peppers. - = E. o
Spring Roll (12) 5.75 Hot Woks Noodles & 8.25 @& = B $ —

: ; ; 5 i S e - i : o E v
Curvegetable spring rolls are made with avecados, bean sprouts, and eggs lightly Incu k;E}'c-urselfwrth a cc-mblna_tl-:nn stir-fry containing chicken, shrimp, are=n spinach o - wnkE =
seasoried with our own tamarind winalgrerts and rolled in rice paper. 5o good, you noares, sbet miserd "'EQEFHE ¥ vest and tangy sayce inchiies Jaiapefio v _= < W -
will forget it's good for vou Served with a rich tamarind sauce. pepgiers: 4 bouee saerlally. A ® E‘- E
Yakisoba # 8.50 ' = =

Crab R_angnan_ (5) i <o ) ; 5.25 ‘akizoba means “fied noodles” in Japanese. Curdish is made with chicken, E = L < .g\
Adeep ﬁ!Ed dumpling cantaining diced crab stick, chives, and cream cheese. mushreoms, and s=asan=d cabbage in 2 Japansse Warcsster sauce gamished with a . = E R z
Served with swest & sour sauce. sprinkle of shreddad seaweed and sesame seeds, Y i
Gyoza (5} 4.95 Mongolian Noodles 8.95
Delicate Japanese pork dumplings lightly stzamed and then pan-fried for added flaver, Tender chunks of beef sautéed in a rich black bean grawy with baby com and scallions
Served in our cwn s2same chili sauce topped with light crispy noodles.
Edamame 7 3.95 Tempura Udon 8.50
Edrmamme sevbean pods harvested right befors the beans begin to hardzn are lightly Popular shrimp and vegztable tampura served on the side with a noadle soup madz
beilad and s=asoned with w23 salt. with hearty Uden nacdles.
Tempura Appetizer 7.25

Two tempura battered desp-fried shrimp and an assarment of tempura vegetables

served with a swast Mirin dipping saucs.

Spicy Chicken Wings & 5.75
i piaces of chicken wings friad in a spicy coating served with wasabi mavoand a

swest & sour chili sauce.

The Tasting Platter 9.95
Like varisty? Try a sampling of our favorite appetizers: Fetite Eog Rall i4), Chicken

Satay (2}, Gvoza (3), and Edamame

General Tao Chicken @ 8,95
Cucumber Salad <7 345 Breast af chicken da=p fried in a light batrer, stirried with broccoli, bell peppers,
sliced cucumbers, red anions, carret, and scallion dressad in a swest & sour vinaigratee, carmots and cnicns. A favorite among Chinese food lovers,
which is servad as a zalad but can also maks a refreshing side dish as well, Pepper Steak 8.95
Seaweed Salad < 595 A hearty dish made with beef sauteed with bell peppers, baby com ard crions in a
& salad mads of six different types of seaweed and tossed in light rice wine and rich black bean garlic sauce.
sesame oil vinaigrette. Cashew Chicken & 8.25
Tuna Avocado Salad 7.75 A spicy Thai dich mad;' with !'oasted cashew nuts, combined with hearty bell peppars,
sliced tuna sashimi served aver a bed of tossed avocada and mixed gresn vegatables whlrelmusl;roorkr: anians, pineapples, and peapods.
ith i dressing, Garlic Chicken 7.95
g e e Flavarful chicken breast blended with ginger, baby corn, and camats ina devouring
House Salad 6.95 chardoninay garlic sauce, garnished with stmamed broccol
Lettuce, red onicn, ychee and cranbarries sprinkled with crunchy wonton chips and fand I
- miso dressing Beef and Broccoll _ _ _ _ ! 8.25
FEARmE N " Slices of tender beef and ginger with broccoli prapared in a spacial delicate sauce.
— — Vegetable Delight <7 745

A vegetarian feast prepared with tofu and veostables in a garlic gravy sauce.
e 2l A X | e Chinese Fried Rice 775

Miso Soup 2.50 Chinese friad rice made with our own baef bean sprouts and onians.
Ajapareye_ soup _consi:tingcfa_stcck cqlled ashi’ Hot Woks Fried Rice 775
which is mixedwith softened misa, scallions, Qur 5picy Basil Frisd Rice is cooked with diced Iralian sausage and pineapples and
seaweed and tofu. browned with Thai spices, and fragrant basil.
Tom Yum Soup _§ 5.25 Rama Chicken 8.25
The Thai version of Hot & Sour soup with chicken Traditional Thai dish made with sautéed chicken in a flaverful peanut sauce garnished
breast, white mushrocms, tomatoes, bell pappers, with steamed broceoli
lemon grass, Kaffirlime |lzaves, and lims juice. Panang Curry F 8.25
Vegetable Tofu Soup < 4.75 Cheice of noodles or rice with chunks of tender chicken breast stewed inarich
An Asian style vegetable soup made with tofi ’ Fanang curry and coconut gravy with carrots, bell pappers, and basil leaves.
= : ' {note: one of the ingredients in the panang curry is peanuts)
assorted vegetables, and noodles simmersd
Fsiakt il Firecracker Shrimp & 9.95
Qurfirecracker shrimp is dezp friad and covered with a spicy sweet and sour sauce
miade with a tropical blend of peppers, mangoss, pineapples and onions,
Spicy Basil 7.95
e of the mere well-kriown spicy Thai dishes is made with Thai swest basil, chicken,
bell p=ppers, mushrooams, onions, and jalapsfio peppers.

Dine-in « Carry Out - Deliveries

Sunday to Thursday 11:30am - 9:30pm
Friday & Saturday 11:30am - 10:30pm

312.345.1234

FAX 312.345.1327
30 S. MICHIGAN AVE. CHICAGO, IL 60603

HOTWOKSCOOLSUSHI.COM

30 3. MICHIGAN AVE.
CHICAGO, IL 60603
312.345.1234

@
A FRESH TAKE ON

CLASSIC

ASIAN CUISINES

Mandarin Orange Chicken 9.50
L Vegetarian Spicy ¥ Deep fried chicksn hreast combined with snow peas, camots, bell peppers, and cnions
* Gluten-free soy sauce is available upon reguest ina 25ty Orange sauce.




