
 
 
 

 
 

                     Sushi Yama Wine List  
 
Whites  Glass  Bottle 
    
Riesling Cono Sur (Organic) 6.00 20.00 
Sauv Blanc Cono Sur (Organic) 6.00  20.00 
Sauv Blanc Long Boat New 

Zealand 
 22.00 

Chardonnay Calina  4.00 12.00 
Chardonnay Kendall Jackson 8.00 28.00 
Chardonnay La Crema  31.00 
    
Reds      
    
Carmener Calina  4.00 12.00 
Pinot Noir Cono Sur (Organic) 6.00 20.00 
Pinot Noir Taft Street 9.00 31.00 
Syrah Cambria 8.00 28.00 
Merlot Calina 4.00 12.00 
Merlot Clos La Chance    18.00 
Cabernet 
Sauvignon 

Calina 4.00 12.00 

Cabernet 
Sauvignon 

Clos La Chance  18.00 

 
Beer/Sake/Fountain Drinks/Bottled Water 
 
                                                              Lg            
Sm 
Asahi 6 4 
Sapporo 6 4 
Kirin Ichiban 6  
Kirin Ichiban Light 6 4 
O’Doul’s   3 
Coors   4 
Bud Light   4 
Plum Wine   6 
Hot Sake 6 4 
   
 Bott le Carafe 
Kubota Hekiju (Emerald Dreams)  - 30 
Kikusui (Chrysanthemum Mist)   48 15 
Shochikubai Nigori       12  - 
Hakutsuru Superior       15  - 
Sayuri Nigori        14  - 
Hana Awaka (Sparkling Sake)    10  -  
Kaguyahime 25  
   
Hot Tea   3 
Iced Tea  3 
Coke   3 
Diet Coke   3 
Sprite   3 
Root Beer  3 
Lemonade  3 
Orange Fanta  3 
Voss Still  4 
Voss Sparkling  4 
 



                    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
   Lunch Special daily 1130-0230pm 

 
 
Sushi Lunch- California or tekka roll, 5pcs nigiri sushi, 
(tuna, yellowtail, salmon, albacore, shrimp, and miso soup 

12 

Sashimi Lunch- 12pcs of chef picked finest fish served 
w/ miso soup 

15 

Sashimi  Salad- variety of fresh fish, greens, ginger 
ponzu served w/ miso soup 

11 

Roll  Combo- California and Spicy Tuna roll served 
w/miso soup 

9 

Yakisoba- choice of meat, stir fry noodles and miso 
soup                Chicken 

7 

Beef                                                                                                     9 
Shrimp                                                                                                         9 
Tempura Udon- Japanese noodle soup w/ mixed 
tempura 

8 

Teriyaki Bowl- choice of meat and miso soup                                  
Chicken 

6 

Beef                                                                                                               7 
Shrimp                                                                                                         7 
Bento Box- choice of entrée, salad, veggie tempura, 
4pcs California roll, rice and miso soup 

 

 -teriyaki chicken/ beef/salmon/tofu 10/12/          12/8 
Chicken/ Tofu Katsu 10/ 8 
 

 
 

Corkage Fee 12.00 
 

    Automatic Gratuity of 15% added to parties of 6 or 
more 

 
               Sushi Yama is also available for catering 
and  
                        private parties,  inquire within. 

 
                              www.sushiyama.org 

 
                                    Sushi Yama 
                         500 n. Escondido BLVD 
                              Escondido, Ca 92025 
                                  (760)747.1424 



 
 
 
 
 
 
 
 
 
 

Salads 
 
House Salad- greens w/signature ginger dressing Full  6 
 ½ 3 
Sunomono-marinated cucumber  3 
Tako Sunomono-diced octopus w/marinated 
cucumber and seaweed 

 8 

Sashimi Salad- variety of fresh fish, greens, ginger, 
& ponzu 

 13 

Peppered Ahi Salad- sliced peppered ahi, 
greens, & garlic ponzu 

 13 

Cajun Albacore Salad-sliced blackened albacore, 
greens, & special ponzu 

 13 

Seaweed Salad- wakame and sesame marinade  6.5 

  
Entrees 
 
Teriyaki Dinner-choice of meat, stir fry veggies 
and rice 

Chicken 10 

 Beef 12 
 Salmon 12 
Yama Gril led Salmon- secret dry rub, asparagus 
spears and rice 

 13 

Yakisoba – Japanese stir fry noodles, choice of meat Chicken 8 
 Beef 10 
 Shrimp 10 
Tempura Udon – Japanese noodle soup w/mixed 
tempura 

 9 

Chirashi-fresh sashimi on a bed of sushi rice w/miso 
soup 

 15 

Bento Box- choice of entrée, salad, veggie tempura, 
4pcs California roll, rice and miso soup 

  

-teriyaki chicken/ beef/salmon/tofu         13/15 15/10 
Chicken/ Tofu Katsu 13 10 

 
 
Kid’s Corner 
-served w/ rice or french fries and a soft drink 
 
Yakitori-  teriyaki chicken on a skewer  5 
Tempura- a mix of shrimp and tempura  5 
Chicken Strips – panko chicken breast fingers 
lightly fried 

 5 

 
Vegetarian Delights 
 
Kappa/ Avocado/ Asparagus Maki  3 
Veggie Tempura Roll   6 
Veggie Q  8 
Veggie Yakisoba  7 
Tofu Teriyaki/ Katsu Dinner  8 
 
Desserts 
 
Ice Cream- green tea, red bean, vanilla 3 
Mochi (2pcs) – mango, strawberry, chocolate 3 
Bananas Fosters – sautéed bananas served with ice cream, 
chocolate sauce and walnuts 

7 

Tempura Ice Cream – vanilla ice cream wrapped in pound 
cake, tempura fried w/ a pomegranate sauce 

7 

Crème Brulee’- house made served with Mochi 7 
Gelato- raspberry, chocolate, and mango 3.5 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 

 

SUSHI YAMA SPECIAL ROLLS 
 

**Escondido Roll               15 
Shrimp Tempura roll w/tuna, salmon, eel and avocado on top, spicy aioli, soy 
glaze and potato crunchies. 
**Protein (rice less) 14 
Spicy tuna, Crab, Avocado in a soy wrap topped with yellowtail and salmon 
**Jet  Li 15 
Spicy Crab, Asparagus, Cucumber, topped w/peppered ahi, avocado, w/ 
garlic ponzu 
**Chronics 13 
Shrimp Tempura, Crab, Avocado topped w/spicy tuna, tempura flakes and  
soy glaze 
**Dynamic Duo 13 
Spicy Tuna, Cucumber topped w/seared albacore, avocado and garlic ponzu 
**Centipede 12 
Shrimp Tempura, Spicy Tuna, Cucumber topped w/avocado and  
balsamic glaze. 
**Cajun Shrimp 11 
Blackened grilled shrimp, Crab, Avocado, Tempura asparagus,  
cucumber in a soy wrap w/spicy aioli 
**Albacore Special 14 
Shrimp Tempura, Crab, Cucumber, topped w/seared albacore, avocado,  
and garlic ponzu 
**Orange County 13 
Spicy Crab, Cucumber, topped w/salmon, avocado, and yuzu essence 
Cabo Wabo 13 
Blackened grilled shrimp, tempura asparagus, and avocado.  
Topped w/special marinated spicy yellowtail. VIVA MEXICO 
Kitchen Sink 10 
Everything but a…….. deep fried w/spicy aioli and soy glaze 
Chimichanga 8 
Shrimp, Eel, Cream Cheese, Avocado, Crab, and masago in a roll, 
panko fried w/a soy glaze 
BSC 8 
Baked Spicy Scallops on a California roll 
Fuji  Yama 8 
Various fish broiled in our garlic dynamite sauce 
Sushi Pizza 10 
Various fish broiled topped w/mozzarella and soy glaze 
Playboy 12 
Shrimp tempura, tuna, cucumber topped w/avocado, spicy aioli,  
soy glaze and smelt eggs 
Pink Flamingo 9 
Panko Shrimp, Crab, Avocado, Cucumber in a pink soy wrap w/spicy aioli 
Harry’s Balls 11 
Special Surprise 
Yama Special Wrap                                            8 
Shrimp Tempura, Crab, Avocado, Cucumber wrapped in a soy wrapper  
W/special miso sauce 
Sashimi Q (rice less)                                                    13 
Yellowtail, Salmon, Spicy Tuna, Avocado, and Crab wrapped in a thin layer  
of cucumber  
Cloud 9                                                                      13 
Spicy Scallop, Cucumber, topped, w/ halibut, avocado, Japanese pepper,  
chives and plum essence 
Red Eye                                                            13 
Spicy Scallop, Avocado, Cucumber topped w/fresh ahi, jalapeno and  
sesame soy aioli 
Tres Amigos                                                        12 
Spicy Tuna, Cucumber topped w/yellowtail, salmon, avocado and  
yuzu essence. 
TJ Albacore                                                        13 
Blackened grilled shrimp, Crab, Asparagus, Avocado, and cucumber  
topped w/ Cajun albacore and special ponzu broth 
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 SUSHI          NIGIRI  2 Pc             SASHIMI   6 

Pc 

Tuna/Maguro  5 13 
Yellowtail/Hamachi  5 13 
Salmon/Sake  4 10 
Halibut/Hirame    5 13 
Albacore   4 10 
Shrimp/Ebi   4 - 
Sweet Shrimp 6 - 
Mackerel/ Saba 4 10 
Octopus/Tako  4 10 
Squid/Ika  4 - 
Smoked Salmon      5 13 
Scallop/Hotategai  4.5 - 
Spicy Scallop 4 - 
Smelt Eggs/Masago  4 - 
Egg/Tamago 3.5 - 
Giant Clam/Mirugai  7 15 
Crab/Kani  6 - 
Fresh Water Eel/Unagi  4.5 - 
Salt Water Eel/Anago  4.5 - 
Fatty Tuna/Toro  MP MP 
Sea Urchin/Uni 7 15 
Salmon Roe/Ikura 5 - 
Stuffed Tomato 7.5 - 

 
  
Sushi Combination- California or tekka roll, 7pcs of 
nigiri sashimi: tuna, yellowtail, salmon, halibut, albacore, 
shrimp and fresh water eel. 

16 

Sashimi Appetizer- 6 pieces fresh fish, chef’s choice 10 
Sashimi Moriawase- 12 pieces fresh fish, chef’s 
choice 

20 

Sashimi Omakaze- 20 pieces fresh fish, chef’s choice 35 
  

                       Rolls     Hand  Rolls                
 
**California Roll  - crab, cucumber, & 
avocado   

5.5  3.5 

**Spicy Tuna Roll  – cucumber & 
sprouts   

8  4 

**Phil ly Roll  – Smoked salmon, 
cream cheese & cucumber 

8.5 4 

**Unagi – Cucumber & avocado 8 4 

**Salmon Skin – Gobo, cucumber, 
sprouts, bonito flakes 

7 4 

**Shrimp Tempura – Crab, avocado, 
cucumber, soy glaze, aioli 

10 4.5 

**Crunchy – Shrimp tempura, crab, 
cucumber, tempura flakes, and soy glaze 

12 - 

Spicy Yellowtail  - cucumber & sprouts 7 4 

Spicy Scallop Roll – cucumber & 
sprouts   

7  4 

Lobster California - lobster salad, 
cucumber, & avocado    

7 4.5 

Kappa - cucumber 3 - 

Tekka - tuna 4.5 - 

Dragon – Shrimp tempura, crab, 
cucumber, topped w/eel, avocado, & soy 
glaze 

12 - 

Spider – Jumbo soft shell crab, 
cucumber, avocado, sprouts, & sweet chili 
sauce 

10 6 

Rainbow Roll – California Roll w/ 
tuna, yellow tail, salmon, halibut, shrimp, 
& avocado on top 

12 - 

Caterpil lar – Eel, crab, cucumber, 10 - 



 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Yama Signature Appetizers 

 
Cold Dishes 
 

Tuna Tartare-avocado on crispy wontons 8 

Crispy Rice-topped w/spicy tuna, balsamic glaze 6 

Oysters ½  Shell(2pcs)-chives, ponzu, and chili sauce 5 

Oyster Shooter-chives, ponzu, masago, and chili sauce 2.5 

Honeymooner-oyster,uni,various fish eggs,chives,ponzu, and 
chili sauce 
 

7 

Edamame-chilled soy beans 3 

 
Hot Dishes 
 
Crispy Calamari -pickled ginger and tartar dressing 6 

Soft Shell  Crab- sweet chili sauce 8 

Tempura- shrimp, veggie, or mixed 7/6/

7 

Pan Fried Gyoza (5pcs)-dumplings w/ sesame ponzu 5 

Yakitori (3pcs)-grilled chicken on a skewer and house made 
marinade 
 

5 

Panko Oysters-spicy aioli and ikari sauce 7 

Stuffed Jalapeno- spicy crab, cream cheese, chipotle aioli, 
and soy glaze 
 

5 

Toshi’s Prawns-lightly fried w/house made aioli 9 

Chicken Karaage-green tea salt and cilantro aioli 5 

Gril led Sea bass- miss glazed and asparagus spears 9 

Green Lip Mussels - chipotle dynamite sauce 5 

Dynamite-various fish baked w/garlic dynamite sauce 8 

Hamachi Kama- grilled w/side of ponzu 7 

Miso Soup 2.5 

Steamed Rice 

 

2 

Specialty Sashimi Dishes 
 
 

Pepper Crusted Ahi-avocado and crispy potato strings 12 

Citrus Yellowtail -jalapeno and soy truffle essence 12 

Ponzu Salmon-ponzu and sweet onion 12 

Cajun Seared Albacore-fried leeks 12 

 


