
Executive Chef/Partner - Huy  Q. Tin
General Manager - Dan Chau

 Sous Chefs  - Hung Nguyen |  Sean Langan
Assistant General Manager - Dainty Nguyen

 

Follow, Like, and Tag Us
www.seitosushibp.com
WIFI:  SeitoSushi_Guest
Password:  SeitoGuest

By The Piece

       

ICHIGO*   18
Yellowtail, avocado, cucumber,
basil, topped with strawberries, 
chili lime sauce

KEANU REEF*   16
Lionfish hosomaki, ume, asian pear, 
sshiso, chives

RAGIN CAJUN*   18
Crawfish, asparagus, avocado,
topped with torched salmon, tobiko,
sweet chili aioli

BEAUTY AND THE BEAST*   19  
Shrimp tempura, cream cheese, 
cucumber, topped with eel, cucumber, topped with eel, 
spicy tuna, avocado, tobiko, chives,  

THE DISTINGUISHED GENTLEMAN*   22      
Lobster and rock shrimp, asparagus, masago, 
topped with Wagyu beef, fried jalapeños, porcini aioli     

PACIFIC WOODS*    20    
Tuna, mushroom duxelle, asparagus, topped with tuna, 
garlic, chives, truffle ponzu, chergarlic, chives, truffle ponzu, cherry smoke

XO ROLL*   19
Snow crab, asparagus, avocado,
topped with scallop, XO sauce

CATALINA MIXER    15
Mango, jalapenos, asparagus, pickled red onion,
cucumber, topped with avocado, vegan spicy mayo

CORONACORONA   19
Grilled shrimp, asparagus, 
cucumber, avocado, snow crab, 
pico de gallo, jalapeños, cilantro, lime

JAMAICAN ME CRAZY*    18  
Jerk spiced tuna, mango, jalapeños, topped 
with sweet plantains, jerk aioli

BBAYOU   20
Crawfish, avocado, jalapeños,
topped with bang bang shrimp,
chives

TODOROKI*    20
Salmon, white fish, eel, cream cheese, asparagus 
tempura roll topped with kani kama, bay scallop,
vvolcano style

TROPIC THUNDER*   18
Snow crab, orange, avocado, 
pickled red onion, topped with yellowtail,
crispy garlic, coco-lime dressing

  

  

    

Signature Rolls

20% Gratuity is applied for parties of 6 or more.
*Florida health code requires us to inform you that consuming raw or under cooked meats, poultry, seafood, shellfish, eggs, or oysters may increase your risk of foodborne or severe illnesses.


