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All sales become final when waiter leaves your 
premises, please check your order carefully.

All credit card orders, please show your 
credit card and valid I.D. upon delivery.

TO ORDER  (415) 452-6600 • waitersonwheels.com

SERVICE AREA
SAN FRANCISCO, DALY CITY, SOUTH SAN FRANCISCO, BRISBANE, SAN 

BRUNO, PACIFICA, MILLBRAE, SAUSALITO, MILL VALLEY, LARKSPUR, 
GREENBRAE, OAKLAND, ALAMEDA, EMERYVILLE, BERKELEY

Spring 2012

LUNCH MENU
1. House Cold Noodles........................................................................................................................7.15
200. House Cold Noodle with Chicken........................................................................................ 7.50
201. House Cold Noodle with Beef...............................................................................................8.70
2. Chicken Curry Over Rice..............................................................................................................7.80
3. Beef Curry Over Rice...................................................................................................................8.35
4. Vegetable Curry Over Rice...........................................................................................................7.15
5. Tonkatsu Curry Over Rice.......................................................................................................... 7.50
202. Curry Chicken-Katsu over Rice........................................................................................... 7.50

HAPPY LUNCH BOX…9.55
6. Choice of any 3 items listed below. Served with Rice and Miso Soup

	 Chicken Teriyaki	 *Vegetable Tempura	 California Roll (4 pcs.)
	 Beef teriyaki	 Tempura (5 pcs.)	 *Kappa Roll (4 pcs.)
	 Saba Teriyaki	 Shrimp Tempura (2 pcs.)	 *Avocado Roll (4 pcs.)
	 Tonkatsu	 Gyoza (4 pcs.)	 *Inari Sushi (2 pcs.)

SUSHI ROCK ~ SUSHI/SASHIMI LUNCH SPECIALS
7. California Roll (16 pcs.)...............................................................................................................9.30
8. California Roll (8 pcs.), Kappa Roll (4 pcs.), Tekka Roll (4 pcs.)................................9.55
9. California Roll (8 pcs.), Unagi Nigiri (2 pcs.), Ebi Nigiri (2 pcs.).................................11.95
10. California Roll (8 pcs.), Rock' N Roll (4 pcs.), Maguro Nigiri (2 pcs.), 
Sake Nigiri (2 pcs.)......................................................................................................................... 13.80
11. Rock'N Roll (6 pcs.), Hamachi Nigiri (2 pcs.), Maguro Nigiri (2 pcs.).......................13.15
12. Spider Roll (6 pcs.), Crab Roll (6 pcs.), Ebi Nigiri (2 pcs.)........................................ 16.10
13. Happy Nigiri Combo (8 pcs.)................................................................................................. 15.30
14. Sashimi Combination Lunch (10 pcs.)................................................................................15.55
15. Vegetable Combination - Kappa Roll (4 pcs.), Asparagus Roll (4 pcs.),
Avocado Roll (4 pcs.), Inari Sushi (2 pcs.).............................................................................10.75
219. New York Roll (4 pcs.), Crab Roll (4 pcs.), Rock n' Roll (4 pcs.), 
sake (1 pc.), Tuna (1 pc.).................................................................................................................16.75

NIGIRI SUSHI 
54. Amaebi (sweet raw prawn)............. 7.80	 55. Albacore (white tuna)......................5.40

58. Ebi (cooked prawn)............................. 5.10	 59. Hamachi (yellow tail)........................ 5.70

60. Hirame (flounder)..............................5.40	 61. Hokigai (ark shell clam)....................5.40

62. Hotategai (scallop)........................... 5.70	 63. Aori-Ika (squid)................................... 5.10

64. Maguro (tuna)....................................5.40	 67. Mirugai (giant clam).........................8.70

68. Tai (red snapper)............................... 5.10	 69. Saba (mackerel).................................. 5.10

70. Sake (smoked salmon).....................5.40	 71. Suzuki (striped bass)........................5.40

72. Tako (octopus)..................................... 5.10	 73. Unagi (fresh water eel)....................5.40

74. Kani-Kama (imitation crab meat.4.20	 75. Uni (sea urchin)...................................8.35

76. Ikura (salmon roe)............................ 6.60	 77. Tobiko (flying fish roe)....................... 5.70

78. Tamago (sweet egg omelet)...........3.90	 79. Add Quail Egg.............................each 1.20

207. Sun-Rise (sake tobiko quail egg).3.90	 208. Seared Albacore.............................. 5.70

220. Inari (sweet tofu skin)...................3.90	 221. Salmon (fresh salmon)................... 5.70

SASHIMI
	 4 pcs.	 8 pcs.	 12 pcs.

80. Amaebi (sweet raw prawn).............................................9.30..................18.30............. 26.70

81. Albacore (white tuna).........................................................7.20....................14.10................19.15

83. Ankimo (monk fish liver).................................................. 9.60...................17.40............. 25.20

84. Hamachi (yellow tail).........................................................9.00...................17.40............. 25.20

85. Hirame (flounder)................................................................7.20....................14.10................19.15

86. Hokigai (ark shell clam)................................................... 5.70....................9.30................14.10

87. Maguro (tuna)......................................................................7.20....................14.10................19.15

90. Mirugai (giant clam)..........................................................9.90..................18.90..............22.55

91. Tai (red snapper)................................................................ 6.60....................13.15.............. 19.95

92. Saba (mackerel)................................................................. 6.30.................. 12.30............... 17.95

93. Sake (smoked salmon)......................................................7.20....................14.10................19.15

94. Tako (octopus)................................................................... 6.60....................13.15............... 17.95

95. Suzuki (striped bass)........................................................7.20....................14.10................19.15

222. Salmon (fresh salmon)....................................................7.20....................14.10................19.15

TEMAKI HAND ROLL
223. Poki Hand Roll (spicy tuna, tobiko, onion)......................................................................4.50

224. Spicy Salmon Hand Roll (spicy salmon, cucumber)....................................................4.50

225. Salmon Skin Hand Roll (salmon skin, onion, cucumber)no substitution............. 5.70

226. Spicy Scallop Hand Roll (scallop, tobiko, cucumber)................................................. 5.70

227. Spider Hand Roll (soft shell crab, avocado, tobiko, onion)........................................7.15

"what we can't rock, we roll..."

614 Pine St.

Open Monday - Sunday from 11:00 a.m. to 9:30 p.m.

Japanese

Sushi Rock
APPETIZERS

16. Hamachi Kama - Grilled yellowtail collar with ponzu sauce and lemon.................10.75

17. Oshitashi - Shungiku greens and spinach poached in enoki mushroom dashi......5.40

18. Gyoza - (5)Seasoned ground pork with cabbage, wrapped in gyoza skin............. 6.30

19. Agedashi Tofu - Deep fried tofu with shredded bonito.................................................5.95

20. Tako Sunomono - Octopus and cucumber with vinegar dressing............................ 7.50

21. Ebi Sunomono - Shrimp and cucumber with vinegar dressing.................................... 7.50

22. Soft Shell Crab - Deep fried soft shell crab...................................................................10.75

23. Deep Fried Stars - (4)Shrimp and imitation crab in flour skin, deep fried.........5.40

24. *Edamame - Steamed soy beans........................................................................................5.40

25. *Veggie Croquette - Mashed potato, deep fried and served with katsu sauce.5.40

26. Shrimp Wrapped Bacon Rolls - Deep fried shrimp wrapped with bacon, 6 pcs..9.55

27. Squid Shioyaki - Whole tender squid, broiled and lightly salted...............................9.55

203. Yakitori- (2 skewers) Skewered B.B.Q. chicken flavored with teriyaki sauce.. 6.30

204. Seaweed Salad - Fresh seaweed marinated with sesame oil................................ 7.50

205. Chicken Karage - deep fried boneless chicken.............................................................. 7.50

206. Harumaki - (6) Japanese egg roll (clear noodles, carrot, chicken, egg, vegetable)....9.55

SASHIMI APPETIZERS
32. Hamachi Carpaccio - Thinly sliced yellow tail drizzled with jalapeño kobu sauce..12.00
33. Sesame Albacore - Sesame encrusted white tuna with garlic ponzu sauce.... 12.00
34. Salmon and Albacore Tuna Tartare - with assorted root vegetable chips.......10.80
35. Hirame and Ankimo - Flounder kobu-jime and monk fish liver with yuzu sauce.13.20
36. Beef Tataki - Seared beef and eggplant with a tangy miso vinaigrette............ 14.40
37. Tuna Tataki - Seared tuna with organic greens and onion sauce......................... 12.00

SALADS
38. *House Salad - Organic mixed greens...............................................................................3.55
39. *Cucumber Seaweed Salad.....................................................................................................4.75

SOUPS
42. Miso Shiru................................................................................................................................... 3.00
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All sales become final when waiter leaves your 
premises, please check your order carefully.

All credit card orders, please show your 
credit card and valid I.D. upon delivery.

TO ORDER (415) 452-6600 • waitersonwheels.com

SERVICE AREA
SAN FRANCISCO, DALY CITY, SOUTH SAN FRANCISCO, BRISBANE, SAN 

BRUNO, PACIFICA, MILLBRAE, SAUSALITO, MILL VALLEY, LARKSPUR, 
GREENBRAE, OAKLAND, ALAMEDA, EMERYVILLE, BERKELEY

Spring 2012

SUSHI ROCK'S SPECIAL ROLLS
96. Mango Spider Roll - Avocado, cucumber, soft shell crab, wrapped in mango... 17.95
97. Mango Tuna Roll - Cucumber, fresh mango wrapped with tuna............................... 17.95
98. Asten Roll - Asparagus, spicy scallop, flying fish roe and onion............................ 17.95
99. Sweet 16 - Tempura shrimp, avocado, banana, two kinds of flying fish roe, & mango.17.95
100. Grace Roll - Tempura asparagus, spicy yellow tail, onion, with special soy bean paper.17.95
101. Salmon Snow Roll - Grilled scallop with garlic sauce, tobiko, onion with 
	 snow crab and minced salmon topping........................................................................ 17.95
103. King Kong Roll - White tuna, onion, garlic, and flying fish roe.................................9.90
104. Volcano Roll - Spicy salmon, asparagus, and flying fish roe..................................... 11.10
105. T.T. Roll - Spicy tuna tempura roll.....................................................................................8.35
106. Kohibito Roll - Tempura shrimp roll, crab, flying fish roe, chili pepper & mayo.10.75
107. Phoenix Roll - Tempura shrimp, avocado, crab and fresh water eel on top........13.15
108. Waye Roll - Tuna, tempura crispies, cucumber, flying fish roe, and pink nori....9.55
109. Mo Mo Roll - Spicy salmon, cucumber, tempura fresh water eel on top.......... 13.50
110. V.P. Roll - Tempura poki inside, tuna on top....................................................................11.95
209. Jay Roll - Unagi inside, hamachi on top, grilled.......................................................... 17.95
210. Hamachi Katsu Maki - Hamachi, tobiko, onion with spicy sauce on top............15.55
228. TNT Roll - kani, tobiko and tempura shrimp..................................................................9.90
229. Roll N' Roll - salmon, cream cheese and onion, deep fried.......................................8.70
230. Matthew Roll - deep fried with tuna, asparagus, unagi & spicy sauce.............10.75

111. ROCK BOX SPECIAL…14.35
choice of any three items listed below, served with rice, miso soup and cawanmushi

Chicken Teriyaki	 Oyster Katsu	 *Tofu Teriyaki
Beef Teriyaki	 Tonkatsu	 California Roll (4 pcs.)
Saba Teriyaki or Shioyaki	 Chickenkatsu	 *Kappa Roll (4 pcs.)
Salmon Teriyaki or Shioyaki	 Tempura (5 pcs.)	 *Avocado Roll (4 pcs.)
Sea Bass Teriyaki or Shioyaki	 Shrimp Tempura (3 pcs.)

112. Any two items above with choice of sashimi below, add $2
	 Tuna	 Fresh Salmon	 White Tuna	 Smoked Salmon

ENTREES
served with rice, salad and miso soup

113. Chicken Teriyaki - chicken charbroiled and basted with teriyaki sauce............... 13.50
114. Beef Teriyaki - rib eye steak with house special teriyaki sauce..............................16.75
115. Salmon Teriyaki - filet of salmon broiled and basted with teriyaki sauce..........15.55
116. Saba Teriyaki - king mackerel with teriyaki sauce........................................................11.95
117. Shrimp Teriyaki - skewered shrimp broiled and basted with teriyaki sauce.......14.70
118. Sea Bass Teriyaki - sea bass broiled and basted with teriyaki sauce................. 17.10
211. Tofu Teriyaki - fried tofu with teriyaki sauce................................................................... 11.10

SHIOYAKI
120. Salmon Shioyaki - filet of salmon, broiled and lightly salted.................................15.54
121. Saba Shioyaki - king mackerel, broiled and lightly salted............................................ 11.10
122. Shrimp Shioyaki - skewered shrimp broiled and lightly salted.............................. 16.20
123. Sea Bass Shioyaki - sea bass filet broiled and lightly salted...............................14.95

KATSU
124. Tonkatsu - panko breaded pork cutlet, deep fried, with katsu sauce................ 12.30
125. Chicken Katsu - panko breaded chicken cutlet, deep fried, with katsu sauce.13.50
126. Fish Katsu - panko breaded tai filet, deep fried, with katsu sauce................... 13.50
127. Shrimp Katsu - panko breaded, deep fried and served with katsu sauce........ 13.50
128. Oyster Katsu - panko breaded oysters, deep fried, with katsu sauce.............. 13.50
213. Beef Katsu - breaded rib steak cutlet deep fried, with katsu sauce................. 15.90

TEMPURA
129. Tempura - deep fried shrimp and garden fresh vegetables.................................... 13.50
130. *Vegetable Tempura - deep fried garden fresh vegetables........................................ 11.10
131. Shrimp Tempura - deep fried shrimp.................................................................................14.70
214. Seafood Tempura - deep fried seafood (shrimp, scallop, squid, kani, fish).......14.70

NABE
132. Yose-Nabe - seafood, fish cake, vegetables, tofu & yam noodles in clear broth.16.75
133. Beef Sukiyaki - beef, vegetables and yam noodles in sukiyaki sauce....................19.15
134. Chicken Sukiyaki - chicken, vegetables and yam noodles in sukiyaki sauce.......15.55
135. Seafood Sukiyaki - shrimp, sole fish, squid, vegetables and yam noodles 
	 in sukiyaki sauce................................................................................................................... 17.95

UDON & SOBA
136. Tempura Udon - noodle soup with shrimp and vegetable tempura.......................9.90
137. Kitsune Udon - noodle soup with chicken and vegetables.........................................9.55
138. Beef Udon - noodle soup with beef and vegetables..................................................... 11.10
139. *Vegetable Udon - noodle soup with mixed vegetables...............................................8.70
140. Nabe Udon - noodle soup with seafood and vegetables.......................................... 12.30
141. *Zaru Soba - cold buckwheat noodles...............................................................................8.70
142. Tempura Zaru Soba - combination tempura and cold buckwheat noodles.......... 11.10
143. Maguro Zaru Soba - 6 pcs. of tuna sashimi and cold buckwheat noodles.......14.35
215. Chicken Teriyaki Donburi - juicy tender chicken broiled and basted..................... 9.00
216. Beef Teriyaki Donburi - tasty rib steak with house teriyaki sauce........................ 11.10
217. Seafood Donburi- shrimp scallop sole cooked with eggs and onion...................... 11.00
218. Tofu Teriyaki Donburi- deep fried tofu with teriyaki sauce.......................................8.35

DONBURI
145. Tekka Donburi - sliced tuna sashimi over rice.............................................................. 17.70
146. Unagi Donburi - broiled eel seasoned with unagi sauce served over rice.......... 15.90
147. Katsu Donburi - pork cutlet, egg and onion with katsu sauce over rice............ 9.00
148. Niku Donburi - tender beef cooked with egg and onion served over rice.............9.90
149. Oyako Donburi - chicken, egg and onion with sweet sauce, served over rice.....9.90

MAKIMONO ROLLS (6-8)
150. *Avocado Roll - avocado.......................................................................................................6.00
151. Alaska Roll - avocado, cooked shrimp with salmon on top...................................... 12.30
152. Avocado Special Roll - real crab meat with avocado on top...................................9.90
153. Astoma Roll - asparagus, tuna and tobiko....................................................................8.10
154. Asparagus Roll - asparagus...............................................................................................6.00
155. *Asparagus Shrimp Roll - asparagus and shrimp........................................................8.10
156. Aimee Roll - flying fish roe, onion, fresh water eel, cucumber & yamagobo.........8.10
157. Boston Roll - flying fish roe, salmon and cucumber.....................................................8.10
158. California Roll - avocado, real crab meat, and flying fish roe.................................. 5.70
159. Crab Roll - real crab meat..................................................................................................... 5.10
160. Caterpillar Roll - flying fish roe, unagi and avocado................................................. 12.30
161. Checker Board Roll - real crab meat with tuna, yellow tail on top....................... 12.30
162. Cindy Roll - flying fish roe with salmon and smoked salmon, lemon on top..... 12.30
163. Dragon Roll - real crab meat, flying fish roe, with fresh water eel and 
	 avocado on top.................................................................................................................... 12.30
164. Dynamite Roll - spicy yellow tail, flying fish roe and cucumber...............................8.10
165. Daegi Roll - spicy tuna, scallop, and flying fish roe.....................................................8.10
166. Ebi-Kyu-Roll - cooked shrimp and cucumber..................................................................8.10
167. Futomaki Roll - kani, tamago, and vegetable................................................................ 6.30
168. Golden Gate Roll - tuna, avocado, flying fish roe, and onion...................................8.10
169. Hamachi Negi Roll - yellow tail, onion, and flying fish roe..........................................8.10
170. Jim's Roll - tuna, shiitake mushroom, flying fish roe and onion...............................8.10
171. *Kappa Maki Roll - cucumber.................................................................................................. 5.10
173. Negi-Sake Roll - smoked salmon, green onion and flying fish roe............................8.10
174. New York Roll - shrimp and avocado..................................................................................8.10
175. *Oshinko Roll - pickled radish................................................................................................4.75
176. Philadelphia Roll - fresh salmon, avocado and cream cheese...................................8.10
177. Poki Roll - spicy tuna, flying fish roe, and green onion.................................................8.10
178. Rainbow Roll - imitation crab meat, flounder, avocado, salmon, yellow tail, 
	 squid and tuna on top...................................................................................................... 12.30
179. Rock'N Roll - fresh water eel and avocado.......................................................................8.10
180. Sake Roll - fresh salmon........................................................................................................8.10
182. Sexy Roll - real crab meat, with fresh salmon and cheese lightly baked.......... 12.30
183. *Shiitake Roll - shiitake mushroom.................................................................................. 6.30
184. Spider Roll - soft shell crab, avocado, flying fish roe and onion..........................10.80
185. Special Tuna Roll - real crab meat with tuna on top............................................... 12.30
186. Tamago Roll - cooked egg...................................................................................................... 5.10
187. Tekka Roll - tuna...................................................................................................................... 6.90
188. Tempura Roll - shrimp-tempura, avocado, flying fish roe and onion.....................9.90
189. Tokyo Roll - salmon and avocado........................................................................................8.10
190. Umeshiso Roll - plum paste with shiso leaf...................................................................4.80
191. Unakyu Roll - freshwater eel with cucumber....................................................................8.10
192. Una-Ten-Roll - fresh water eel, shrimp-tempura, avocado, flying fish roe & onion..9.90
193 Veggi Roll - assorted seasonal vegetables..................................................................... 6.30
194. 49'ers Roll - flying fish roe, tuna with salmon on top.............................................. 12.30
195. Spicy Scallop Salad Roll - spicy scallop, onion and flying fish roe.........................8.10
196. Special White Tuna Roll - deep fried asparagus, real crab meat and 
	 white tuna on top............................................................................................................... 12.30

* VEGETARIAN

Japanese


