BLUEFIN Happy Hour

Mon-Fri: 4-7pm & 10pm-midnight, Sat: 5-7pm & 10pm-midnight
Available Only in Bar & Lounge, No Take-Out

$ 2.90 Specials

Epamame
Steamed Soybean

WakaME
Seaweed Salad

GREEN SALAD
Seasonal Green with Bluefin House Dressing

$ 3.90 Specials

OYSTERS ON THE HALF SHELL
Today’s Selection of Three Oysters

OYSTER SHOOTER WITH

Quarit Ece

Two Opysters with Quail Egg, Tobiko Caviar in a Shot Glass

with Ponzu Sauce

CaLirornNIA RoLL
Crab Meat & Avocado

YAKITORI
Chicken & Onion on a Skewer

Avocapo & Asparacus RoLL

$ 4.90 Specials

SurimMp TEMPURA
Deep Fried Three Shrimp

Mix Tempura
I Shrimp & 4 Pieces Vegetable

ButaBara
Pork Belly with Mushroom on a Skewer

VEGETABLE IEMPURA
Deep Fried 5 Pieces Vegetable

Kusur Yaxkr
Beef & Asparagus on a Skewer

KorokkEe Japanese Style of French Croquette
Chopped Beef, Pork and Vegetable with

Mashed Potato, Fried with Panko Crumb

Sushi

Unacrt Rorr 5.9
Eel, Cucumber & Avocado
Take “CraANcE” RoLL 11.9

Shrimp Tempura, Spicy Tuna, Tuna on Top

7.9

BLUEFIN TEMPURA ROLL
Snow Crab, Shrimp Tempura & Avocado

5.9

Speicy Tuna Avocapo Rorr

Sashimi

Tuna or SaLmonN Sasaimr 9.9
5 Slices

Hamacuar SasaiMr 10.9
5 Slices

ASSORTED SASHIMI 10.9

2 Slices of Each Tuna, Salmon & Yellowtail

Late Night Dinner served only 1opm-midnight

Sarmon Terrvakr DINNER 13

Grilled Salmon with Teriyaki Sauce, Rice & Salad Included

Roir ComBinaTioNn DinneEr 13

Each Roll of California Roll, Tuna Roll & Cucumber Roll



Happy Hour Drink Specials

Pinnacle Vodka

Pinnacre MarTINT S 6
Tropical Punch, Chocolate, Pomegranate

Well Drink 5

Beers

Dowmestic BorrLep Beer 120z. 3
Bud, Coors Light

Sake

Hor Sake SmarL 3
Sake Flights

ORrrcINAL 10

PinNACLE SHOOTERS o)
Kamikaze, Lemon Drop, Tropical Storm,

Life Saver, Tootsie Roll

Drarr BeER 4
Kirin, Sapporo, Sierra Nevada

Haxkursuru Drarr Sake 180mr 5

2 Ounces of EachTokubetsu (Special) Junmai, Ginjo Sake Dai Ginjo
Shirakabe Gura Junmai, Hakutsuru Ginjo, Kanchiku Dai Ginjo

FravoreD 10
2 Ounces Each of Three Flavored Sake

Sho Chi Ku Bai Nigori Sake, Hana Lychee Flavored Sake, Plum Flavored Sake

Shochu: Japanese Distilled Spirits

Stocuu wita Hor or Corp Water 5

Happy Hour Shochu Cocktails

SHocHU MARTINT 7
Jun Shochu with Strawberry Calpico
Far East 7

Jun Shochu, Midori MellonLiquor, Lime Juice

White Wines by the Glass ($7), by the Bottle ($26)

Nara LANDING CHArRDONNAY
Inramous GooOSE Savvienon Braxc
Dry CrEEK Fume Braxc

SAN TELMO TorroNTES

2008, Napa
2008, Malborough, New Zealand
2008, Dry Creek

2009, Argentina

Red Wines by the Glass ($7), by the Bottle ($26)

Haras Caserner SavvieNon

2007, Maipo Valley, Chile

Hawk CrEST MEerLOT by Stags Leap 2005, California

Rep Truck Pivor Norr

PeEpRONCELLI PeTiT Srram

2007, California

2003, Sonoma

* VINTAGES SUBJECT TO CHANGE WITHOUT NOTICE
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