
Take-Out
& Delivery

We are here to 
serve you!

Please call us if you have any special 
requests, omekase dinners or just need 

someone to talk to :).

Or order with:

Swing by and Pick up 

www.blueribbonrestaurants.com

15201 Palisades Village Lane
310 907-9899

 



Appetizers	

Miso Soup  Dashi & Fresh Shiro Miso� 7.5

Edamame  Sea Salt or Spicy� 8

House Salad  Avocado & Carrot Ginger Dressing� 14

Wakame  Seaweed & Sesame Dressing� 8 
Cucumber Sunomono  Ponzu & Sesame� 11

Sushi Bar Specials
Crispy Rice  Spicy Tuna & Truffle Eel Sauce� 21

Hamachi Usuzukuri� 21
8 pc Thin Sliced Hamachi, Ponzu Sauce, Jalapeno, 
Togarashi, Micro Cilantro

Salmon Carpaccio � 21
6 pc Sliced Salmon, Tomato Asian Mix, Ponzu Sauce, Truffle Oil, 
Olive Oil & Sea Salt 

Mains
*8 oz. Skirt Steak 	                                                            �  32
Sliced Skirt Steak & Black Pepper Miso

*6 oz. Filet Of Beef � 39
Black Truffle Sauce  

Seared Pacific King Salmon� 29
Teriyaki Sauce	

Maki	
California Roll
with Crabstick                                                                    � 10    
with Dungeness Crab                                                       �  15

Spicy Tuna & Tempura Flake  Cucumber� 13.5

Tiger Roll  Shrimp Tempura Topped with Spicy Tuna� 21

Sakana San Shu  Salmon, Yellowtail & Tuna� 13.5

Karai Kaibashira  Spicy Scallop Roll� 15

Baked Crab Handroll  Dungeness Crab & Soy Paper� 16

Tanner Roll  Avocado & Cucumber with Brown Rice� 8

Avocado � 9.5

Shiitake  Black Mushroom� 8.5

Chef’s Choice Platters
Sushi Platter 7 Pieces & 1 Roll� 32
Tuna, Salmon, Yellowtail, Albacore, Whitefish, Shrimp & Choice 
of 1 Roll (California, Tuna, Spicy Tuna, Or Cucumber)

Sashimi Platter 12 Pieces � 32
3 pcs of Tuna, Salmon, Yellowtail & Whitefish

Chirashi � 30
Chef’s Special Sashimi Over Sushi Rice

Sushi-Sashimi Combination � 45
Chef’s Choice of 9 pcs Sashimi, 6 pcs Sushi & Choice of 1 Roll 
(California, Tuna, Spicy Tuna, or Cucumber)

Blue Ribbon Fried Chicken Wings� 6 for 18 / 12 for 34
Chilli Sauce & Wasabi Honey

Dessert 

Mochi Ice Cream � 15
Green Tea, Black Sesame, Passion Fruit & Red Bean

Taiheiyo  pacific ocean� 2pc/order

Binnaga  Albacore� 9 
Unagi  Fresh Water Eel� 11

Ebi  Cooked Shrimp� 7

Kaibashira  Sea Scallop� 9

Maguro  Tuna� 9

Madai  Japanese Red Snapper� 9

Masago  Smelt Roe � 6

Hamachi  Yellowtail� 10

 
Taiseiyo  atlantic ocean� 2pc/order

Sake  Salmon� 10

Ikura  Salmon Roe�  9

Kurodai  Black Snapper�  9

Kanikama  Crabstick�  5

King Crab� 12 

Kani  Dungeness Crab� 9 

Tamago  Sweet Egg�  5

O Toro  Fatty Tuna�  23

*Consuming raw or under cooked meat, seafood or eggs may increase your risk of food born illness,  
especially in case of certain medical conditions.

Sake 

Blue Ribbon Junmai  Dry with Hint of Cream	 500 ml� 60

Blue Ribbon Junmai Ginjo  Clean, Smooth	 500 ml� 70

Blue Ribbon Junmai Daiginjo  Medium Dry	 500 ml� 75

Blue Ribbon Nigori (unfiltered)  Dry & Earthy	 500 ml� 55

Blue Ribbon Nama Genshu (unpasturized)	 200 ml can�  14

Wine & Beer�
Sauvignon Blanc Hunt & Harvest, Napa Valley, 2016  	750 ml� 37

Pinot Noir  Folk Tree, Arroyo Grande, 2014                      	 750 ml� 43

Rose  La Croix du Prieur                                                    	 750 ml� 75

Asahi  Japan                                          			   16 oz� 9

Sapporo  Japan                                    	 		  12 oz� 7

S u s h i Sashimi

Extras
 *Masago smelt roe  +$2   Avocado  +$1   

Kyuri cucumber  +$.75   Shiso mint leaf  +$1  *Spicy Smelt Roe  +$1.5   
Inside Out  +$1  Maki roll  +$2  Temaki handroll  +$1.5    

Sides
Broccolini  9     White Rice 3     Brown Rice  4


