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KURA

REVOLVING SUSHI BAR

The nutritional information seen here was prepared by MenuTrinfo®, LLC and is based on standard serving sizes and product formulations prepared with approved ingredients. The nutritional data
presented are based on representative values from the USDA Nutrient Database for Standard Reference and information from product manufacturers. Variation may occur due to the handcrafted
nature of our menu items or due to seasonal influences and/or sources of supply of our ingredients. Additionally, formulations may change on occasion, or the substitution of ingredients or suppliers
may be necessary which will alter the nutritional values.

Calori Total Satu- T Poh:- Mono- Choles- Sodi Potassi cToLaI Diet s Added Protei
Menu Item Calories alories ota rated rans unsatur unsatur- terol oaium otassiu arpo- .Ie ary ugars Sugars rotein
fromFat | Fat(g) | poi'o | Fat(@) ate(d )Fat atedFat | (mg) (mg) m (mg) hy?r;lte Fiber (g) (9) @) (9
g g

A

Wagyts 90 25 25 1.0 0 0 0 5 45 20 12 0 0 0 4
Bluefi

Chutoro 60 25 3.0 0 0 0 0 5 15 30 6 0 0 0 3
Charbroiled

et 110 35 4.0 1.0 20 170 105 11 0 7
Conch 60 0 0 0 0 0 0 20 50 15 11 0 0 0 4
Eel 80 20 2.0 0 0 0 15 25 50 65 12 0 0 0 5
Garlic P

Saimon T 100 30 3.0 0.5 0 1.0 1.0 10 135 95 12 0 0 0 6
Garlic

Skipjack Tuna 80 10 1.5 0 0 0 0 10 140 100 12 0 2 0 6
Hokkaid

Soallop 70 0 0 0 0 0 0 10 55 90 12 0 0 0 5
Salmon 90 25 2.5 0.5 0 1.0 1.0 10 30 85 11 0 0 0 5
Salmon Toro 110 35 4.0 1.0 0 1.0 1.0 15 35 125 11 0 0 0 7
Sea Bream
with Yuzu 70 5 0.5 0 0 0 0 0 190 15 11 0 0 0 5
Pepper

Seared Beef
‘g““ Yakiniku 100 25 25 1.0 0 0 0 15 200 75 14 0 2 2 6
auce

Seared Eel
with Miso 110 35 4.0 1.0 0 0 1.5 25 130 70 13 0 1 0 5
Cream Cheese

S d Hokkai

oetopus | 60 0 15 0 11 0 4
Seared

Salmon
Japanese 120 50 6 1.0 0 1.0 1.0 15 60 85 1 0 0 0 5
Mayo




Poly-

Total

Menu Item Calories | Calories Total rsaatteud- Trans unsatur u“:g;‘:r_ Cr;:;s- Sodium | Potassiu | Carbo- | Dietary | Sugars Q:Igdaerc; Protein

fromFat | Fat(s) | (o) | Fat() ate((; )Fat ated Fat | (mg) (mg) | m(mg) hy?;?te Fiber (@) |  (9) ) (@)

Seared

Sal ith

Mizo Cream 110 40 4.5 1.0 0 0.5 0.5 15 135 85 13 0 1 0 5

Cheese

S d

. 120 50 6 1.0 10 105 0 12 0 5

Seared

Scallop

Japanese 100 25 3.0 0 0 0 0 15 85 90 12 0 0 0 5

Mayo

Seared

Southern 70 35 4.0 10 60 0 5 0 4

Bluefin Toro

Shrimp 60 0 0 0 0 0 0 25 60 60 11 0 0 0 4

T 40 0 0 0 0 0 0 10 | 105 35 5 0 0 0 4

Spanish

Mackerel (aj) | 90 25 3.0 1.0 0 0 0 15 60 15 11 0 0 0 5

Squid 60 0 0 0 0 0 0 45 55 15 11 0 0 0 5

Sweet Shri

(Red Shrimp) 70 0 0 0 0 0 0 50 100 100 11 0 0 0 6

Tamago 130 30 3.0 1.0 0 0 0 130 | 220 15 19 0 8 0 6

Teriyaki

Yellowtail (2 190 80 9 2 3 1 30 95 170 17 2 1 9

Teriyaki

Yellowtail —

Light Rice (2 170 80 9 2 3 1 30 85 160 1 1 1 9

PC)

Tuna 70 0 0 0 0 0 0 10 25 110 11 0 0 0 6

u i Oil

B — 110 45 5 1.0 0 1.0 1 10 230 90 12 0 0 0 5

U i Oil

Seared Beo 110 40 4.5 15 0 0 0 15 230 65 12 0 0 0 6

Yellowtail 80 15 2.0 0.5 0 0 0 15 25 85 11 0 0 0 5

Yi Jal

Sweet Shimp | 70 0 0 0 0 0 0 50 170 105 12 0 0 0 7

Yoz Jalapene | 70 0 0 0 0 0 0 10 90 115 12 0 0 0 7

Tuna




: Satu- Poly- | Mono- | Choles- : | Jotal Added .
Menutom | Calories | S | O | ratea | Tre | WSt | unsatur. | torol | Spom | Potssiy | Camor | Dloaty | SUre | gugars | Proten
at(g) (@) atedFat |  (mg) (9) C)
Caterpillar Roll | 110 35 4.0 0.5 0 0.5 | 25 10 75 140 15 2 1 0 4
CrunchyRoll | 140 | 40 4.5 0 0 0 0.5 20 | 160 60 20 1 2 0 5
ey Roll | 210 80 9 1.0 0 0 1.0 20 | 320 | 115 28 2 3 0 5
Kappa Maki 90 0 0 0 0 0 0 0 35 55 19 0 0 0 2
Kura Roll 130 50 5 1.0 0 0.5 1.0 20 | 150 | 115 15 1 0 0 5
Ry e tphia 140 60 7 2.0 0 0.5 1.0 20 170 | 115 14 0 1 0 5
RainbowRoll | 130 | 45 5 1.0 0 0 1.0 20 | 160 | 135 15 1 0 0 6
paynon Skin 90 0 0.5 0 0 0 0 5 45 60 20 0 0 0 3
R oRol | 130 50 6 0.5 0 0 1.5 25 | 190 | 130 15 1 1 0 4
A | 170 70 8 1.0 0 0 1.0 20 | 180 90 20 1 0 0 5
ey | e 80 10 1.0 0 0 1.0 40 | 290 | 105 14 1 2 0 6
o™ | 170 80 9 1 0 0 1 30 | 250 85 18 1 1 0 6
e | 220 | 100 11 1.5 0 2.0 2.0 25 | 180 | 210 19 1 2 1 10
moiry Salmon | 450 40 4.5 1.0 0 1.0 1.0 15 | 125 | 125 21 1 1 0 6
Y o | 160 45 5 0 0 0 0.5 25 | 180 | 190 19 2 3 1 9
molry Tuna 130 20 25 0 0 0 0 10 115 | 130 20 0 1 0 7
pegy o 170 45 5 0 0 0 0 10 | 390 70 28 1 4 2 5
Tekka Maki 100 0 0 0 0 0 0 5 40 95 19 0 0 0 5
Tiger Roll 120 | 40 45 0.5 0 0 0.5 25 | 190 | 100 15 0 1 0 4
EEE?JL‘L']:ma 190 | 100 | 11 15 0 10 | 15 5 60 | 90 19 1 0 0 4




Poly- Total

M . Calories Total Satu- Trans unsatur | Mono- | Choles- | o i m | Potassiu | Carbo- Dietary | Sugars Added Protein
enu ltem Calories rated unsatur- terol . Sugars
from Fat Fat (g) Fat () Fat (g) ate(d )Fat ated Fat (mg) (mg) m (mg) hy?r;.\te Fiber (g) (9) () (9)
9 9
AvocadoHand | gq 35 4.0 05 0 0.5 25 0 20 160 12 2 0 0 2
grunchy Hand | 450 60 6 05 0 0 1.0 30 190 85 16 1 1 0 6
Cucumber
s 50 0 05 0 0 0 0 0 20 80 11 0 0 0 2
Eel Hand Roll 100 30 3.5 0.5 0 0 20 25 75 115 12 1 1 0 5
RegitoroHand | 419 35 4.0 05 0 2.0 1.0 15 30 190 10 0 0 0 9
Sal Ski
Hand Rofl 60 10 1.0 0 0 0 0 5 40 80 11 1 0 0 3
Snow Crab
California 150 80 9 1.5 0 0 1.0 25 180 90 11 1 0 0 5
Hand Roll
2o
atagonian
Soalion g 90 25 3.0 0 0 0 0 10 140 115 12 0 1 0 5
Roll
Spicy Salmon
Hona Roll 120 50 5 1.0 0 1.0 1.0 15 115 130 11 0 0 0 6
Spicy T
e Roll 100 25 3.0 0 0 0 0 15 110 150 11 0 0 0 7
Spicy
Yellowtail 120 40 5.0 1.0 0 0 0 20 110 135 12 0 0 0 6
Hand Roll
pbper Hand 160 60 7 05 0 0 0 20 240 80 19 1 2 0 5
Vegetable
b 70 20 2.0 0 0 0 1.0 0 35 125 12 2 0 0 2
Poly- Total
Menu Item Calories Calories Total rs:tteu(; Trans unsatur uhr:l::t?l-r- C:n;loels- Sodium | Potassiu Carbo- E_)ietary Sugars SA:::; Protein
fromFat | Fat(e) | pale) | Fat(@ ate(d )Fat ated Fat |  (mg) (mg) m (mg) hy?r;:lte Fiber (g) (9 @) C)
9 9
Avocado Hand
Roll (Soy 110 45 5.0 0.5 0 0.5 2.5 0 40 135 13 2 0 0 4
Paper)
Crunchy Hand
Roll (Soy 170 60 7 0.5 0 0 1.0 30 200 60 17 1 2 0 8
Paper)
Cucumber
Hand Roll (Soy 70 10 1.5 0 0 0 0 0 35 55 12 0 0 0 3
Paper)




Poly- Total
Menu Item Calories | Calories Total rSaatteud- Trans unsatur uhr:lgantz-r- C?;Ioels- Sodium | Potassiu | Carbo- | Dietary | Sugars SA:;:; Protein
fromFat | Fat(g) | (o) | Fat(o) ate((; )Fat ated Fat | (mo) (mg) | m(mg) hy?;?te Fiber(9) |  (9) ) (@)
Eel Hand Roll
(Soy Papen) 110 35 4.0 0.5 0 0 2.0 25 95 90 13 1 1 0 7
Negitoro Hand
Roll (Soy 130 40 4.5 1.0 0 2.0 1.0 15 50 170 11 0 0 0 11
Paper)
Salmon Skin
Hand Roll (Soy 80 15 1.5 0 0 0 0 5 55 55 12 0 0 0 4
Paper)
Snow Crab
California
Ha L= a N 60 80 9 1.5 0 0 1.0 25 200 65 12 1 0 0 6
Paper)
Spicy
Patagonian
Scallop Hand 110 35 3.5 0.5 0 0 0 10 150 95 13 0 1 0 7
Roll (Soy
Paper)
Spicy Salmon
Hand Roll (Soy 140 50 6 1.0 0 1.0 1.0 15 130 105 12 0 1 0 7
Paper)
Spicy Tuna
Crunchy Hand
Roll (Soy 200 80 9 0.5 0 0.5 1.5 35 210 140 18 2 2 0 11
Paper)
Spicy Tuna
Hand Roll (Soy 120 35 4.0 0.5 0 0 0 15 125 120 12 0 1 0 8
Paper)
Spicy
Yellowtail
Hand Roll Soy | 130 50 6 1.0 0 0 0 20 125 110 13 0 1 0 7
Paper)
Spider Hand
Roll (Soy 180 70 8 0.5 0 0 0 20 250 55 20 1 2 0 6
Paper)
Vegetable
Hand Roll (Soy 90 25 2.5 0 0 0 1.0 0 50 100 13 2 0 0 3
Paper)
Poly- Total
M It Calori Calories Total Sattud- Trans unsatur Monto- Cltmlels- Sodium | Potassiu Carbo- Dietary Sugars Qdded Protein
enuftem alories | from Fat Fat (g) rate Fat (g) ated Fat | Unsatur- ero (mg) m (mg) hydrate | Fiber (g) (9) ugars (9)
Fat (g) (9) ated Fat (mg) (9) (9)

American
Hagn 110 30 3.5 1.0 0 0 0 10 110 35 16 0 1 0 6
Rogy amen |90 5 0.5 0 0 0 0 80 115 70 16 0 0 0 7
Inari 130 40 4.5 0.5 0 0 0 0 150 30 19 0 5 0 4
Negitoro 130 35 4.0 0.5 0 20 1.0 15 40 200 14 0 0 0 10




Poly- Total
. Calories Total Satu- Trans unsatur | Mono- | Choles- | o 4 | Potassiu | Carbo- Dietary | Sugars Added | o iein
Menu Item Calories from Fat Fat (g) rated Fat (g) ated Fat unsatur- terol (mg) m (mg) hydrate | Fiber (g) () Sugars ()
g Fat (g) 9 (@) ated Fat (mg) 9 9 V(g) g g (@) g
Sea Urchin 45 5 0.5 0 0 0 0 70 60 15 7 0 0 0 2
phow Crab 90 0 0 0 0 0 0 15 170 70 14 0 0 0 7
Umami Oil
Hokkai 70 25 2.5 0 210 0 7 1 0 4
Octopus
Umami
Sesame
Patagonian 120 30 3.5 0 0 0 10 300 150 16 1 0 7
Scallops
Poly- Total
M . Calories Total Satu- Trans unsatur Mono- Choles- Sodium | Potassiu Carbo- Dietary Sugars Added Protein
enu ltem Calories from Fat Fat (g) rated Fat (g) ated Fat unsatur- terol (mg) m (mg) hydrate | Fiber (g) (@) Sugars ()
g Fat (g) 9 () ated Fat | (mg) 9 9 V(g) g 9 @) g

Assorted
Vegetable 860 500 57 0 670 180 23 5 0 3
Tempura
Chicken
Gyoza 210 80 10 0.5 0 0 0 10 400 10 14 0 0 0 6
Dumpling
Crispy Cod
Fis;1 Taco (1 170 90 10 1.5 2.5 2 10 210 95 14 1 0 5
EA
Cri Cod
Fish & Chips 440 270 31 3.5 4 1.5 20 780 140 30 3 2 8
Cri
el 260 150 17 1.5 0 0 0 50 520 200 9 0 1 0 10
Cri Ri
Hot bog 240 110 12 4.5 30 200 180 22 2 2 10
Crispy Rice
with Snow 200 110 13 1.0 0 0 0 25 180 30 16 0 0 0 4
Crab Mayo
Crispy Rice
with Spicy 190 100 11 1.0 0 0.5 0.5 15 115 95 17 0 1 0 6
Salmon
Crispy Rice
:ith Spicy 170 70 8 0 0 0 0 10 110 115 17 0 1 0 6

una
Crispy Squid 170 100 11 0 0 0 0 295 240 40 7 0 1 0 11
Fried Scallops 200 120 14 0 0 0 0 10 350 70 14 0 2 0 6
Fried Shri
Wonton P 150 70 8 0 30 690 0 12 2 0 5
Fried Takoyaki 290 170 20 1 0 0 0 45 500 0 21 0 4 0 5




Poly- Total
. Calories Total Satu- Trans unsatur | Mono- | Choles- | o 4 | Potassiu | Carbo- Dietary | Sugars Added | o iein
Menu Item Calories from Fat Fat (g) Fr:':l?g) Fat (g) ated Fat l;:';at;art' :ﬁ:;)l (mg) m (mg) hydrate | Fiber (g) (9) Su(g:)irs (9)
(9) (9)
Kura Crispy 380 240 27 2.0 0 0 0 0 680 270 30 1 2 2 3
a0 Tuna 860 | 460 52 25 110 | 1100 | 790 53 2 3 45
Wrap 150 80 9 05 0 0 1.0 15 270 150 10 2 2 1 7
Shrimp
Ten:pura 150 60 6 0 0 0 0 45 680 30 13 0 4 0 8
T 20 180 80 10 05 0 0 0 20 750 35 18 0 4 0 6
Spicy Pank
Tona Wrap 160 90 10 1.0 0 1.0 15 220 150 10 2 1 0 8
Sweet Corn
Kakiage 190 70 8 1 4 1.5 220 35 27 5 5 3
Poly- Total
M It Calori Calories Total Sattud- Trans unsatur Monto- C:lolels- Sodium | Potassiu Carbo- Dietary Sugars sAdded Protein
enu ftem alorles | fomFat | Fat(g) F’:te(g) Fat(g) | ated Fat ‘;:‘::I_E‘;t (:;’) (mg) m(mg) | hydrate | Fiber (g) (9) ”(g?’s (9)
(9) (9)
Edamame 140 35 4.0 0.5 0 0 0 0 410 0 12 4 1 0 13
Garlic P
saenimi 180 70 8 1.5 0 1.5 1.5 45 660 340 3 0 2 0 23
Sal
S 20 10 1 0 0 0 0 5 5 35 0 0 0 0 2
Tuna Sashimi 10 0 0 0 0 0 0 4 0 40 0 0 0 0 2
Umami
Cucumber 50 35 4 0.5 0 0 0 0 560 0 3 0 2 1 1
Salad
Yellowtail
Sashim 20 10 1 0 0 0 0 5 0 35 0 0 0 0 2
Poly- Total
. Calories Total Satu- Trans unsatur | Mono- | Choles- | o 4 1 | Potassiu | Carbo- Dietary | Sugars Added | o iein
Menu Item Calories from Fat Fat (g) ;::‘?g) Fat (g) ated Fat ::Z:Iat;art- :ﬁ:;)l (mg) m (mg) hydrate | Fiber (g) (9) Su(g:)irs (9)
(9) (9)
Beef Udon 410 170 20 8 0 0 0 50 1350 10 38 0 6 0 16
Kitsune Udon 260 45 5 0.5 0 0 0 10 1180 10 40 0 8 0 10
Miso Ramen 570 220 24 6 0 0 1.0 110 2880 280 66 4 8 0 23




Poly- Total
Menu Item Calories | Calories Total rSaatteud- Trans unsatur uhr:ls:tz-r- C?;Ioels- Sodium | Potassiu | Carbo- | Dietary | Sugars SA:;:; Protein

from Fat Fat (g) Fat (g) Fat (g) ate((;)Fat ated Fat (mg) (mg) m (mg) hy?;;.\te Fiber (g) (9) (@) (9)
Miso Soup 60 15 1.5 0 0 0 0 5 690 95 6 2 1 0 6
Shoyu Ramen 530 180 21 5.0 0 0 1.0 105 2590 280 65 3 7 0 21
Shri
Tempura Udon | 310 70 7 0 0 0 0 55 1130 25 43 0 3 0 15
Tantanmen 640 260 29 5 0 2.0 25 95 2790 320 73 6 11 0 26
oo 510 | 210 23 5 0 0 1.0 95 | 2530 | 310 58 3 7 3 18

Poly- Total

M . Calories Total Satu- Trans unsatur | Mono- | Choles- | o\ i m | Potassiu | Carbo- Dietary | Sugars Added Protein
enu ltem Calories rated unsatur- terol . Sugars
fromFat | Fat(g) | ga(q) | Fat(@) | atedFat | JE8o7e | 0N (mg) m(mg) | hydrate | Fiber (g) (9 @) (9)
(9) (9)

covey Butter | 220 80 9 45 45 130 0 33 26 25 2

Black Sesame

Mochi Ice 180 35 4.0 20 0 0 0 10 30 100 36 0 18 16 2

Cream

Black

Sesame/Match

2 Mochi Ice 180 40 4.5 2.5 0 0 0 10 35 110 34 0 20 19 2

Cream

Matcha Green

Tea Mochi Ice 180 45 5 3.0 0 0 0 10 40 120 32 0 22 22 2

Cream

Sesame Ball 210 80 9 0 0 0 0 0 15 0 24 3 21 0 6

Strawberry/Ma

::cha Mochi Ice 180 35 4.0 25 0 0 0 10 35 110 35 0 23 23 2
ream

Strawberry

Mochi Ice 180 25 3.0 20 0 0 0 10 30 100 38 0 24 24 2

Cream

Strawberry/Bla

ck Sesame

Mochi Ice 180 30 3.5 20 0 0 0 10 30 100 37 0 21 20 2

Cream

NY

Cheesecake 190 100 11 7 0 0 0 60 150 0 17 0 11 0 4

Taiyaki |

Croam 450 190 21 8 0 6 25 40 320 0 51 19 16 0 7

Vanilla Ice

Cream 310 170 19 12 0 0 0 80 80 0 29 0 29 0 6

Warabimochi 200 30 3.5 0 0 0 0 0 0 310 39 3 36 21 6




Poly- Total
. Calories Total Satu- Trans unsatur | Mono- | Choles- | o 4 | Potassiu | Carbo- Dietary | Sugars Added | o iein
Menu Item Calories from Fat Fat (g) rated Fat (g) ated Fat unsatur- terol (mg) m (mg) hydrate | Fiber (g) () Sugars ()
Fat (g) () ated Fat (mg) (9) (9)
Watermelon 35 0 0 0 0 0 0 0 0 125 8 0 7 0 1

Coke 200 0 0 0 0 0 0 0 60 0 54 0 54 54 0
Coke Zero 0 0 0 0 0 0 0 0 55 0 0 0 0 0 0
Diet Coke 0 0 0 0 0 0 0 0 55 0 0 0 0 0 0
Diet Pepsi 0 0 0 0 0 0 0 0 55 70 0 0 0 0 0
Dr. Pepper 200 0 0 0 0 0 0 0 80 0 53 0 51 51 0
Ginger Ale 170 0 0 0 0 0 0 0 55 0 45 0 44 44 0
Green Tea
(Hot/lced) 0 0 0 0 0 0 0 0 0 40 0 0 0 0 1
Iced T
(Unswestened) | 0 0 0 0 0 0 0 0 15 180 1 0 0 0 0
200- 130-
Lemonade 210 0 0 0 0 0 0 0 210 0 50-54 0 50-54 50-54 0
Mist Twist 200 0 0 0 0 0 0 0 40 90 54 0 54 54 0
Mountain Dew 220 0 0 0 0 0 0 0 70 0 58 0 58 58 0
Pepsi 200 0 0 0 0 0 0 0 40 0 56 0 56 56 0
Pibb Xtra 190 0 0 0 0 0 0 0 55 0 52 0 52 52 0
Raspb:
leed Tos' 90-180 | 0 0 0 0 0 0 0 0-110 0 23-46 0 23-44 | 23-44 0
Sparkling
Lychee 120 31 31 29
Oolong Tea
Sprite 200 0 0 0 0 0 0 0 45 0 50 0 44 0 0
Poly- Total
Menu It Calori Calories Total Sattud- Trans unsatur Monto- Cltmlels- Sodium | Potassiu | Carbo- | Dietary | Sugars sAdded Protein
enuftem alorles | from Fat Fat (g) rate Fat (g) ated Fat | Ynsatur ero (mg) m (mg) hydrate | Fiber (g) (9) ugars (9)
Fat (g) (©) ated Fat (mg) (@) (9)

Asahi 140 0 0 0 0 0 0 0 0 0 9 0 0 0 1




Poly-

Total

onuttom | Calories | £ies | To | ted | T | uneat | ey | tarol | Sedum | Pelesel | Cabo | Diean | Sugars | glgary | Prtin
at (9) () ated Fat (mg) (9) (9)
Bt S 170 0 0 0 0 0 0 0 0 0 2 0 2 0 0
eNoori | 290 0 0 0 0 0 0 0 0 0 8 0 8 0 0
Hot Sake 390 0 0 0 0 0 0 0 5 75 15 0 0 0 1
oo Sake 230 0 0 0 0 0 0 0 0 45 9 0 0 0 1
Shap Vine 80 0 0 0 0 0 0 0 0 0 10 0 0 0 0
sapporo 120z | 140 0 0 0 0 0 0 0 0 0 10 0 0 0 1
Sapporo 160z 190 0 0 0 0 0 0 0 0 0 14 0 0 0 2
SapporoLight | 110 0 0 0 0 0 0 0 0 0 9 0 0 0 1

10
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