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EEZ Fusion Sushi Huntersville
APPETIZERS

EDAMAME $9.45
Soy beans in shell, choice of

Kosher salt, Sriracha salt or smoked
salt upon request

CRAB RANGOON DIP $15.75
Creamy crab rangoon, parmesan

panko crust, wonton crisps, Thai
sweet chili sauce and chives

eeZ LETTUCE WRAPS $15.75
Zucchini, yellow squash, eggplant,

water chestnuts, chicken or tofu,
sweet brown sauce. Served with
lettuce, pounded ginger sauce and
hot chili mustard

CRISPY CALAMARI "T&T" $16.80
Calamari tubes and tentacles, flash

fried and served with sweet chili
calamari sauce

TUNA & AVOCADO-TINI $16.80
Fresh tuna, avocado and gonger

dressing
SPICY TOGARASHI SHRIMP$15.75

Flash fried shrimp, spicy Japanese
chili sauce, Asian slaw and pounded
ginger sauce

BLACKENED TUNA NACHOS$17.85
Five wonton chips, Crab Rangoon

Dip, avocado, salsa, tomatoes,
seared blackened yellowfin tuna and
microgreens

KOREAN SPRING ROLLS $13.65
Napa cabbage, ginger, bok choy,

snow peas and carrots with red
kimchi. Served with sesame sambal
and kimchi sauce

PORK BELLY STEAM BUNS$15.75
Three pork belly steam buns with

pickled vegetables, hoisin sauce and
roasted, smoked pork belly

PORK POTSTICKERS $12.60
6 pork potstickers with ginger citrus

dipping sauce
SPICY POKE DIP $13.65

Spicy tuna poke with salmon and
yellowtail, seaweed salad, served
with wonton chips

MISO SOUP $6.30
Tofu, nori, scallions and straw

mushrooms in red miso broth
TOM YUM SOUP $11.55

Hot and sour soup with Thai
aromatic vegetables, shrimp, chicken
and tofu

SALADS
SIDE SALAD $8.40

Field greens, tomatoes,
cucumbers, carrot curls, wonton
strips, served with ginger dressing

ASIAN CHICKEN SALAD $19.95
Sliced chicken, corn tortilla strips,

almonds mixed greens, Napa
cabbage and cilantro tossed in a lime
dressing and drizzled with our Thai
peanut sauce

SIGNATURE POKE

SIGNATURE ENTREES -
NOODLE DISHES

PEANUT SESAME $18.90
Chicken, yellow onion, green

beans, red bell peppers, scallions,
Thai peanut sauce, roasted peanuts,
lo mein noodles, toasted sesame
seeds

THAI COCONUT CURRY
Choice of protein, Banh Pho rice

noodles, red & green bell peppers,
yellow onions, Thai basil, toasted
coconut, chives and red curry sauce.

PAD THAI
Choice of protein, Banh Pho rice

noodles, bean sprouts, egg, green
onion, picked radish, chopped
peanuts, chilis, cilantro, lime and
tamarind sauce.

SIGNATURE ENTREES -
RICE DISHES

SEAFOOD FRIED RICE $29.40
Sauteed shrimp, blue crab, seared

scallops, onions, red pepper, bean
sprouts, scallions, egg

CLASSIC FRIED RICE
Choice of protein, red bell peppers,

yellow onions, bean sprouts, egg, soy
sauce, chives and wok friedjasmine
rice

PORK BELLY & KIMCHI
FRIED RICE

$19.95

Smoked pork belly, onion, red
pepper, carrots, scallions, kimchi,
sunny side egg and kimchi sauce

SZECHUAN CHICKEN $19.95
Flash fried chicken with house

made Szechuan sauce, broccoli,
yellow onion, red peppers, garnished
with toasted sesame seeds. Served
with jasmine rice. Try it Szechuan hot
with dry chilis.

MONGOLIAN BEEF $21.00
Sliced of marinated beef, water

chestnuts, snow peas, yellow onions,
baby corn, bok choy, red & green bell
peppers, hoisin sauce, ground chilis,
toasted sesame seeds. Served with
jasmine rice.

KUNG PAO
Choice of protein, red bell peppers,

bok choy, yellow onions, snow peas,
baby corn, chopped peanuts. house
made hoisin sauce and ground chilis.
Served with jasmine rice.

SWEET & SOUR CHICKEN $19.95
Flash fried chicken with sweet &

sour sauce, topped with red bell
peppers, water chestnuts, snow peas
and fresh pineapple. Served with
jasmine rice.

RED CURRY
Choice of protein, yellow onions,

eggplant, roma tomatoes, green
beans, Thai basil, red curry, sauce
and jasmine rice.

VEGETARIAN CURRY $16.80
Wok fried tofu, eggplant, green

Kid's Selection
All meals served with a kid's drink and

two sides. choice of sides includes:
carrots, apples, oranges and edamame

(K) Christoper's sushi combo $8.40
Kid's selection of california roll,

tempura shrimp roll or vegetarian roll
(K) Dragon Bitez $8.40

All natural white meat dragon
chunks (known as chicken in the US)
marinated in teriyaki sauce and
grilled to perfection.

(K) Sweet Lava Rocks $8.40
Crispy all natural chicken covered

with sweet and sour sauce with fresh
pineapple and sweet red peppers.

(K) Ninja Nuggets $8.40
Secret ninja power meal of tender

all natural chicken chunks flash fried
and served with little ninjas choice of
teriyaki or honey mustard sauce.

(K) Grilled Cheez $8.40
Little ones will love this cheese

classic fresh off the grill
(K) PB&J Sushi Roll $8.40

All natural pb&j rolled inside of
white bread cut into bite sized pieces

(K) Mac and Cheez $8.40
Fresh pasta in a rich and creamy

house made cheddar cheese sauce.
(K) Oodles of Noodles $8.40

A hearty bowl of noodles, tossed
with delicious all natural grilled
chicken and teriyaki sauce.

DESSERTS
DOUBLE DECKER TUXEDO
CAKE

$9.45

Layers of moist chocolate cake,
vanilla bean cheesecake and a rich
chocolate mousse.Finished with
chocolate glaze and chocolate crumb
on the side

CHOCOLATE CAKE $9.45
Layers of moist, dark chocolate

cake and rich chocolate mousse.
Frosted with chocolate buttercream

SIDES

Kid's Bento Boxes

PARTY PLATTERS
Sushi Platter - Large $135.45

Boss roll, doug's filet, mark's rolls,
georgia roll, firecracker roll, 2
California rolls, tuna hosomaki and
12 nigiri. Feeds up to 18 people.
Requires 24 hour advance notice.

DRINKS & HOT TEAS
SOFT DRINKS $3.15
FRESH ICED TEA $3.15
FRESH BREWED COFFEE $4.20
BOTTLED WATER $5.25
CHAMOMILE MEDLEY HOT $6.30page 1



BOWLS
Build your own Poke Bowl $19.95

Pick one base, one protein, up to
four ingredients, two toppings and a
dressing

SALMON POKE BOWL $19.95
Fresh salmon cuts tossed in yuzu

kosho sauce, served over sushi rice
with seaweed salad, mango,
cucumber, edamame and red onion.
Topped with radish and toasted
sesame seeds. Drizzled with honey
wasabi aioli, served with a wonton
crisp

TUNA POKE BOWL $19.95
Fresh tuna tossed in poke sauce,

served over Asian slaw and sushi
rice. Served with avocado, seaweed,
cucumber, edamame and red onion.
Topped with radish, cilantro and
toasted sesame seeds

FUSION SPECIALTIES
All Fusion Specialties are

entree-sized rolls, cut and served in 9
pieces with wasabi and ginger. All

Fusion Specialties are available with
brown rice or soy paper for $1 each.

MARK'S ROLL $17.85
Fresh tuna, jalapeno, cream

cheese, kani and scallions inside,
coated with panko, flash fried, topped
with Japanese mayo and sriracha.
Ponzu dipping sauce.

THE ROLL THAT LOVE BUILT$23.10
Tempura shrimp and kani inside,

topped with tuna, hamachi, eel
sauce, Japanese mayo and tobiko.
Served with ponzu dipping sauce. A
percentage of the proceeds will be
donated to Ronald McDonald House
of Charlotte to help keep families
close while their children endure
hospital stays and medical treatment.

TROPICAL STORM ROLL $22.05
Kani, avocado and cucumber,

topped with tuna, salmon, yellowtail,
Japanese mayo, sweet eel sauce,
sriracha and tobiko. Wasabi yuzu

TWO TIME ROLL $21.00
Cucumber rolled around tuna,

avocado and kani. Topped with
blackened tuna, spicy mayo and
wasabi tobiko. Citrus soy sauce, with
blackened tuna sashimi and
guacamole-

RIGG S R&R ROLL $21.00
Fresh tuna, avocado and cream

cheese, topped with lump crabcake
mix, baked. Topped with masago and
spicy mayo

THE KING S ROLL $18.90
Fresh tuna, kani, jalape o, cream

cheese, scallions, coated with panko,
flash fried, topped with kani salad,
masago, sriracha. Ponzu dipping
sauce -

BLACKENED TUNA ROLL $24.15
Lump crabcake mix, cream

cheese, tempura flakes, topped with
blackened tuna, guacamole, jalape o

BIRKDALE ROLL $21.00
Ebi shrimp, kani, cream cheese,

tempura asparagus, topped with tuna
and avocado. Ponzu dipping sauce

CASH MONEY ROLL $17.85
Tempura salmon, cucumber,

cilantro, spicy mayo, topped with
avocado, cashews, mango salsa,
sweet eel sauce. Ponzu dipping
sauce

SCORCHING SON ROLL $22.05
Tempura shrimp, avocado, spicy

beans, yellow onions, roma
tomatoes, baby corn, Thai basil,
yellow curry sauce and jasmine rice

TERIYAKI CHICKEN OR
SALMON

Grilled chicken or salmon, broccoli,
bok choy, button mushrooms, red &
green bell peppers, yellow onions,
bean sprouts, toasted sesame seeds
and chives. Served with jasmine rice
or brown rice.

OWN THAT SUSHI ROLL
Be your own sushi chef with eeZ!

Select your fillings and toppings to
create your own unique masterpiece!

Base price of $4 includes white rice and
seaweed wrapper.

Own that sushi roll $5.25

SUSHI BAR SELECTIONS
SASHIMI

Fresh fish only, sliced to order

NIGIRI
Fresh fish over sushi rice, sliced to

order
TIER 1 $3.15

Served individually: kani, masagp
(smelt roe), mackerel, ebi shrimp,
tomago (egg cake)

TIER 2 $4.20
Served individually: premium tuna,

salmon, yellowtail, seasonal
whitefish, sweet shrimp, octopus eel,
surf clam, scallop, smoked salmon,
ikura (salmon roe) and tobiko (flying
fish roe)

SUSHI COMBOS
NIGIRI-SASHIMI COMBO* $33.60

8 piece California Roll, 6 pieces of
sashimi (premium tuna & salmon),
and 3 pieces of nigiri (premium tuna,
salmon & yellowtail)

MORIAWASE DOZEN $22.05
8 piece California roll, 4 pieces of

nigiri (premium tuna, salmon,
yellowtail)

MORIAWASA DOUBLE
DEUCE

$33.60

8 piece California rll, 8 piece spicy
tuna roll and 6 pieces of nigiri
(premium tuna, salmon, seasonal
whitefish, yellowtail)

MAKIMONO RAW ITEMS
Rice outside of seaweed wrapper,

fillings inside of wrapper
SPICY TUNA ROLL $10.50

Fresh tuna, cucumber and spicy
mayo

PHILLY ROLL $9.45
Salmon, avocado and cream

cheese
SPICY YELLOWTAIL ROLL $9.45

Yellowtail, scallions and spicy
mayo

VOLCANIC ROLL $15.77
Tempura shrimp, jalapeno,

cucumber and scallions inside,
topped with spicy tuna

TNT ROLL $15.75
Spicy tuna, kani, avocado and

masago
HI-5 MEDLEY ROLL $25.20

Fresh tuna, eel, salmon, kani,
yellowtail, spicy mayo and tempura
flakes

eeZ RAINBOW ROLL $18.90
California roll topped with assorted

TEA
VANILLA MINT CHAI HOT TEA $6.30
PEACH BLOSSOM HOT TEA $6.30
TURMERIC GINGER HOT TEA $6.30
JASMINE GREEN HOT TEA $6.30
PU-ERH GINGER HOT TEA $6.30
BLUEBERRY ROOIBOS
DECAF HOT TEA

$6.30

ORGANIC EARL GREY HOT
TEA

$6.30

BEER
SAPPORO (Japan) $6.30
WICKED WEED PERNICIOUS
IPA (Asheville, NC)

$7.35

ASAHI (Japan) $6.30
BLUE MOON (Colorado) $6.30
BOLD ROCK HARD CIDER
(Mills River, NC)

$5.78

BUD LIGHT (Missouri) $5.25
KIRIN ICHIBAN (Japan) - $6.30
MICHELOB ULTRA (Missouri) $5.25
NODA HOP, DROP & ROLL
IPA (Charlotte, NC)

$7.35

OMB COPPER (Charlotte, NC) $6.30
OMISSION PALE ALE
(Oregon) -

$6.30

SYCAMORE MOUNTAIN
CANDY IPA (Charlotte, NC)

$8.93

WHITE CLAW HARD
SELTZER ASSORTED (Illinois)

$6.83

MARTINIS
THE CUCUMBER MINT-INI $14.70

Hendrick s Gin, cucumber, mint,
freshly squeezed lime

CHINA BLOSSOM $14.70
Ketel One Oranje Vodka, St.

Germain, premium sake, fresh
raspberries, lychee juice

ITSY BITSY TINI-WEENIE
FRESH AND BERRY GREAT
MARTINI

$14.70

Our skinny martini. Smirnoff Sorbet
Light Pomegranate Raspberry
Vodka, champagne, agave nectar,
fresh raspberry, freshly squeezed
lemon

WASABI YUZU TEQUILA-TINI $13.65
Sauza Blue Tequila, triple sec,

yuzu, freshly squeezed lime, wasabi
BIG O'S LAST LAUGH $14.70

Smirnoff Citrus Vodka,
pomegranate liqueur, POM juice,
freshly squeezed lime

CRAIG... HOW YOU GONNA
GET FIRED ON YOUR DAY
OFF? Elijah Craig Bourbon,

$14.70

Elijah Craig Bourbon, Caravella
Limoncello, lemon sour, mint -

HANDCRAFTED
COCKTAILS

SNAKE IN THE GRASS $14.70
Ketel One Vodka, jalape o

lemongrass, freshly squeezed lime,
ginger beer

DESERT PEAR MULE $13.65
Tito s Vodka, pear syrup, freshly

squeezed lime, ginger beer
SKINNY GONZALES $14.70

Our skinny twist on a margarita.
Espol n Tequila Blanco, Grand
Marnier, Peach Schnapps, freshly
squeezed lime, POM juice

EEZ-Y MANHATTAN $14.70
Bulleit Rye Whiskey, premiumpage 2



tuna mix, topped with torched
seasonal whitefish, tuna, garlic, spicy
mayo, sweet eel sauce, green onion,
masago

ALL EYES ON YOU ROLL $28.35
Salmon, mango, spicy mayo,

tempura flakes, topped with lump
crabcake mix, seared sea scallop,
sriracha, flavored masagos, spicy
mayo, sweet teriyaki glaze

FIRECRACKER ROLL $17.85
Shrimp tempura and kani, coated

with tempura flakes, topped with
yellowtail, salmon, spicy mayo,
masago, chili powder, tobiko and
scallions. Ponzu dipping sauce

DOUG'S FILET ROLL $19.95
Avocado, kani and cream cheese,

topped with seared filet mignon, spicy
mayo, scallions and masag. Pounded
ginger sauce.

MISS MOFFITT'S ROLL $16.80
Spicy tuna, scallions, tempura

flakes, topped with avocado and
sweet eel sauce

THE HEARTEST YARD ROLL$22.05
tuna, avocado and english

cucumbers on the inside and thinly
sliced scottish sakmon and soy paper
on the outside, served with ponzu
sauce

LAVA SHRIMP ROLL $15.75
Tempura shrimp and kani, topped

with ebi shrimp, spicy mayo and
masago

EEL DRAGON ROLL $19.95
Shrimp tempura, kani, topped with

eel, sweet eel sauce. Spicy mayo
TASMANIAN DEVIL ROLL $21.00

Premium tuna, cucumber, green
onion, topped with premium salmon,
avocadom tuna poke

GARLIC TUNA ROLL $17.85
Fresh tuna, tempura battered, flash

fried, topped with avocado, kani, fried
garlic, spicy mayo

GARLIC SALMON ROLL $17.85
Fresh salmon, tempura battered,

flash fried, topped with avocado,
kani, fried garlic, spicy mayo

THE BOSS $25.20
Premium tuna, kani salad and

English cucumber, tempura flakes,
avocado, premium tuna, wasabi
tobiko and wasabi mayo

MAD MANGO-CADO ROLL $16.80
Shrimp tempura, kani, tempura

flakes, topped with mango, avocado,
sweet eel sauce. Spicy mayo.

DYNAMITE ROLL $16.80
Yellowtail, salmon tobiko,

asparagus, cucumber, scallions and
spicy mayo

RIVERBOAT RON ROLL $22.05
Crispy soft-shell crab, kani,

cucumber, topped with avocado, eel
sauce and spicy mayo

THE YUZU KOSHO ROLL $19.95
Fresh salmon, English cucumber,

shiso leaf inside, wrapped in rice with
sesame seeds. Topped with tuna and
Yuzu Kosho

BUILD YOUR OWN BENTO
BOX

Try a little of everything! Boxes are
served with 4 piece sushi roll,

signature entree and a sampling of
our most popular sides: edamame,
jasmine rice and Thai cucumbers.

Fusion Bento $25.20
Try a little of everything! Boxes are

served with a 4-piece sushi roll,

fish, masago and spicy mayo
DOUBLE SALMON ROLL $16.80

Smoked salmon and avocado
inside, topped with fresh salmon

MAKIMONO NON-RAW
ITEMS

Rice outside of seaweed wrapper,
fillings inside of wrapper

CALIFORNIA ROLL $9.45
Kani, cucumber, avocado and

masago
VEGETARIAN ROLL $8.40

Avocado, cucumber and
asparagus

NORWAY ROLL $9.45
Smoked salmon, avocado and

cream cheese
TEMPURA ROLL $12.60

Shrimp tempura, kani, cucumber,
masago and spicy mayo

SPIDER CRAB ROLL $17.85
Crispy soft shell crab, kani,

cucumber, scallions, masago and
spicy mayo

SPICY CRUNCHY ROLL $12.60
Shrimp tempura, kani, spicy mayo

and tempura flakes
BAGEL ROLL $12.60

Smoked salmon, kani and cream
cheese inside, tempura battered,
flash fried. Topped with sweet eel
sauce

sake, Domain de Canton, orange
bitters, cherry juice

LAVENDER GIN $13.65
Bombay Sapphire Gin, lavender

syrup, freshly squeezed lemon, soda
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signature entr e, & a sampling of our
most popular sides: edamame,
jasmine rice, & Thai cucumbers.

House Bento $22.05
Try a little of everything! Boxes are

served with a 4-piece sushi roll,
signature entr e, & a sampling of our
most popular sides: edamame,
jasmine rice, & Thai cucumbers.

STIR-FRY BAR
Create your own combination! We'll

cook it in the wok & serve it you
Stir-Fry Bar
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