
MENU
PREM IUM  JAPANESE  TAKEAWAY

222 Hobson Street, Auckland CBD · 021 223 8063

Open 7 days, 11:30am to 9pm · Order online at thesushistore.co.nz

VEGAN  vegan   V  vegetarian   G  cooked without gluten, but may contain traces of gluten  ·  All prices in NZD.

PREMIUM RANGE
Premium Kaisen Donburi G $35.50
Sushi rice, market fish, Haku kingfish, salmon, tuna, red prawn,
scallop, sushi prawn, tamagoyaki and black tobikko. Served with
nama wasabi, pickled ginger and gluten free soy sauce.

Wagyu Short Rib Karubi Donburi $29.50
Firstlight wagyu short rib, stir-fry vegetables, takuan and fresh
wasabi. Served on white steamed rice.

PREMIUM SUSHI
8 pieces

Premium Vege Roll VEGAN G $18.50
Vegetable roll topped with avocado, chickpea aioli and roasted
sesame seeds.

All Blacks Roll $18.50
Large roll filled with spicy tuna, surimi salad, prawn tempura and
avocado. Topped with soy glaze and house ranch dressing.

Fire and Snow Roll $18.50
Spicy tuna roll topped with surimi salad, spicy mayonnaise, soy glaze
and chili tobikko.

Rainbow Roll $19.50
California roll topped with assorted sashimi and tobikko.

Black Dragon Roll $19.50
Prawn katsu roll topped with bbq eel slices, spring onion and soy
glaze.

Prawnful Roll $19.50
Prawn katsu roll topped with sushi prawn, avocado, tempura crumb,
yuzu mayonnaise and soy glaze.

Mango Prawn Roll $19.50
Prawn katsu roll topped with prawn meat, tobikko mayonnaise and
mango sauce.

Philly In N Out Salmon Roll G $20.50
Philly salmon avocado roll topped with salmon, yuzu mayonnaise and
soy glaze.

Double Tuna Chipotle G $20.50
Tasty tuna roll topped with TSS's signature spicy tuna mince,
avocado, house made chipotle mayonnaise and sriracha.

In N Out Salmon Roll G $21.50
Salmon avocado roll topped with lightly torched salmon, yuzu
mayonnaise and soy glaze.

Bloody Rainbow Roll $21.50
Spicy tuna roll topped with assorted fresh sashimi, sriracha and chili
tobiko.

Double Crab Double Crunch Roll $23.50
Soft shell crab roll topped with house made surimi salad, tempura
crumb, tobikko, spicy mayonnaise and soy glaze.

MAKI SUSHI
8 pieces · each comes with premium gluten free soy sauce

Vegetable Roll VEGAN G $13.50
Gluten-free inari tofu, carrots, cucumber, avocado, spring onion,
pickled daikon radish and chickpea aioli.

Tamago Avo Roll V G $13.50
House-rolled Japanese omelette 'tamagoyaki', avocado, spring onion
and yuzu mayonnaise.

Tuna Mayo Roll G $13.50
Cooked tuna, avocado, cucumber and takuan (pickled daikon).

California Roll $13.50
Gluten-free surimi salad, cucumber and avocado.

Chicken Avocado Roll G $13.50
Gluten-free teriyaki chicken and avocado.

Philly Chicken Avocado Roll G $13.50
Gluten-free teriyaki chicken, cream cheese and avocado.

Prawn Katsu Roll $13.50
Prawn katsu and yuzu mayonnaise.

Seafood Roll G $14.50
Surimi crab salad, cooked prawn meat and avocado.

Spicy Tuna Roll $14.50
House minced fresh tuna seasoned with spicy sauce, surimi crab
salad and avocado.

Philly Salmon Avocado Roll G $14.50
Salmon, cream cheese and avocado.

Salmon Cucumber Roll G $15.50
Fresh salmon and cucumber.



Salmon Avocado Roll G $15.50
Fresh salmon and avocado.

Tasty Tuna Roll G $15.50
Seasoned fresh tuna, avocado, spring onion and pickled daikon
radish.

Unagi Roll $15.50
Bbq eel slices, avocado and spring onion. Topped with house-made
soy glaze.

Soft Shell Crab Roll $15.50
Crumbed soft shell crab, spring onion, avocado, pickled daikon radish
and yuzu mayonnaise.

Tasty Ceviche Roll G $16.50
Seasoned market fish, avocado, spring onion and pickled daikon
radish.

KIDS SUSHI
8 pieces · each comes with premium gluten free soy sauce

Kids Avocado Roll VEGAN G $8.50

Kids Egg Roll V G $8.50

Kids Chicken Roll G $8.50

Kids Tuna (cooked) Roll G $8.50

Kids Salmon Roll G $9.50

NIGIRI SPECIALS
Served with wasabi, pickled ginger and premium gluten free soy sauce

Nigiri Special 6pc G $21.50
Salmon, tuna, kingfish, market fish, Hokkaido scallop and prawn.

Nigiri Special 9pc $29.50
Salmon, tuna, kingfish, market fish, prawn, red prawn, Hokkaido
scallop, unagi and tamagoyaki.

Nigiri Special 12pc $36.50
Salmon, tuna, kingfish, market fish, prawn, red prawn, Hokkaido
scallop, unagi, tamagoyaki, inari crab salad, aburi salmon and aburi
scallop.

Tamagoyaki Nigiri 6pc V G $15.50
House-rolled Japanese omelette nigiri topped with yuzu mayonnaise
and spring onion.

NIGIRI BY THE PIECE
Choose one fish. Add-ons are available with any nigiri or sashimi order.

6PC 9PC 12PC

Prawn G $16.50 $22.50 $27.50

Unagi 'Grilled Eel' $16.50 $22.50 $27.50

Red Prawn 'Aka Ebi' G $19.50 $28.50 $36.50

Salmon G $20.50 $30.50 $39.50

Tuna G $20.50 $30.50 $39.50

Market Fish G $20.50 $30.50 $39.50

Aburi Salmon G $21.50 $31.50 $41.50

Kingfish G $23.50 $34.50 $45.50

Scallop G $27.50 $39.50 $51.50

Aburi Scallop G $29.50 $42.50 $55.50

Add 2pc nigiri: Plain Inari (vegan) $3.50 · Prawn $6.00 · Unagi $6.00 · Tamagoyaki $6.50 · Salmon $7.00 · Tuna $7.00 · Market Fish $7.00 · Aburi
Salmon $7.50 · Red Prawn $7.50 · Kingfish $8.50 · Scallop $9.50 · Aburi Scallop $10.50



SASHIMI SPECIALS
Served with wasabi, pickled ginger and premium gluten free soy sauce

Sashimi Special 6pc G $19.50
Salmon 2pc, tuna 2pc, market fish 1pc, Hiramasa kingfish 1pc.

Sashimi Special 9pc G $31.50
Salmon 4pc, tuna 3pc, Hiramasa kingfish 1pc, market fish 1pc.

Sashimi Special 15pc G $48.50
Salmon 6pc, tuna 4pc, Hiramasa kingfish 2pc, market fish 2pc,
Hokkaido scallop 1pc.

Sashimi Special 24pc G $75.50
Salmon 8pc, tuna 5pc, Hiramasa kingfish 3pc, market fish 4pc, red
prawn 2pc, Hokkaido scallop 2pc.

Kingfish Crudo 5pc G $21.50
Market fish sashimi served with pickled daikon radish, yuzu ponzu
and sriracha.

Salmon Tataki 5pc G $21.50
Lightly torched salmon sashimi with yuzu ponzu, guacamole, kimchi
salsa, yuzu mayonnaise and sunflower seed crumb.

Tuna Tataki 5pc G $21.50
Lightly torched tuna sashimi with yuzu ponzu, guacamole, kimchi
salsa, yuzu mayonnaise and sunflower seed crumb.

SASHIMI BY THE PIECE
Whole salmon and market fish are handled in-house daily. Check Instagram @tss_akl for the daily market fish.

6PC 9PC 12PC

Tuna G $19.50 $27.50 $34.50

Red Prawn 'Aka Ebi' G $19.50 $28.50 $36.50

Salmon G $20.50 $30.50 $39.50

Market Fish G $20.50 $30.50 $39.50

Kingfish G $23.50 $34.50 $45.50

Scallop G $27.50 $39.50 $51.50

Add 3pc sashimi: Salmon $10.50 · Tuna $10.50 · Market Fish $10.50 · Red Prawn $10.50 · Kingfish $12.50 · Scallop $14.00

DONBURI
Served with white steamed rice, cabbage salad with soy onion dressing, house pickle and vegan yuzu mayonnaise

Teriyaki Tofu Donburi VEGAN G $18.50
Lightly battered deep-fried tofu glazed with teriyaki sauce.

Miso Glazed Eggplant Donburi VEGAN G $18.50
TSS's popular miso glazed eggplant.

Chicken Katsu Donburi $18.50
House panko crumbed chicken thigh with your choice of sauce.

Teriyaki Chicken Donburi G $19.50
Pan seared chicken thigh glazed with house teriyaki sauce.

Gochujang BBQ Chicken Donburi $19.50
Pan seared chicken thigh glazed with gochujang bbq sauce.

Prawn Nanban Donburi $19.50
Prawn katsu drizzled with sweet sour sauce and topped with
Japanese tartare sauce.

Yum Yum Prawn Donburi $19.50
Prawn katsu drizzled with our yum yum mayonnaise sauce.

Chicken Nanban Donburi $21.50
Karaage chicken drizzled with sweet sour sauce and topped with
Japanese tartare sauce.

Spicy Pork Donburi $21.50
Thinly sliced pork belly cooked with house spicy gochujang sauce
and onion.

Yakiniku Beef Donburi $23.50
Thin sliced beef cooked with house soy bbq sauce and onion.

Miso Glazed Salmon Donburi G $23.50
Sweet miso glazed salmon.

Teriyaki Salmon Donburi G $23.50
Pan seared salmon glazed with house teriyaki sauce.

Sashimi Donburi G $25.50
Assorted sashimi with tobikko.



PLATTERS
For sharing. See our corporate catering menu for office orders.

Maki Platter $48.50
Four maki rolls of your choice. Included: Vegetable, Tamago Avo, California, Chicken Avocado, Philly Chicken Avocado. +$1 each: Prawn Katsu,
Seafood, Spicy Tuna, Philly Salmon Avocado. +$2 each: Salmon Avocado, Salmon Cucumber, Tasty Tuna, Unagi, Soft Shell Crab.

Premium Maki Platter $65.50
Four premium rolls of your choice. Included: Premium Vege, All Blacks, Creamy Chili Chicken, Creamy Chili Tuna, Fire and Snow. +$1 each:
Prawnful, Rainbow, Mango Prawn, Black Dragon. +$2: Double Tuna Chipotle. +$3 each: In N Out Salmon, Philly In N Out Salmon, Bloody Rainbow.
+$5: Double Crab Double Crunch.

Festive Nigiri Platter 24pc $79.50
Two pieces each of otoro fatty tuna, salmon, market fish, Haku kingfish, prawn, tuna, scallop, red prawn, aburi salmon, aburi scallop, unagi and
inari surimi nigiri, plus tamagoyaki 2pc. 1 hour pre-order required.

5 Year Anniversary Platter $105.00
Sashimi 15pc, nigiri 8pc, tamagoyaki, a maki sushi of your choice, a premium maki of your choice, a Scoop Cake of your choice and two mochi of
your choice.

Build Your Own Party Platter $5.00 + selections
Choose your own nigiri and rolls. Comes with 8 mini pickled ginger packs, 8 mini wasabi packs, 8 premium gluten free soy sauces, 8 sets of
chopsticks and napkins.

Extra condiments: premium gluten free soy sauce 3ml $0.20 · mini ginger pack 5g $0.20 · mini wasabi pack 2.5g $0.20 · pickled ginger 25g $0.75
· premium fresh wasabi 25g $3.00

PREMIUM POKE BOWL
Naked Chopstic · on white steamed rice with cabbage salad mix, edamame, sweet corn, seaweed salad, house-made guacamole, sunflower
shallot sesame and your choice of sauce

Teriyaki Tofu VEGAN G $18.50

Surimi Crab Salad $18.50

Chicken Katsu $19.50

Teriyaki Chicken G $20.50

Yum Yum Prawn $20.50

Karaage Chicken G $20.50

Lime Hoisin Duck G $21.50

Aburi Salmon G $23.50

Fresh Salmon G $23.50

Fresh Tuna G $23.50

Spicy Salmon G $23.50

Fresh Spicy Tuna G $23.50

POKE SALAD
Naked Chopstic · sliced cabbage mix, edamame, sweet corn, seaweed salad, house-made guacamole and kimchi salsa, sunflower shallot
sesame crumb and your choice of sauce, with a side of house poke dressing

Teriyaki Tofu G $18.50
Can be made vegan.

Surimi Crab Salad $18.50

Chicken Katsu $19.50

Teriyaki Chicken G $20.50

Karaage Chicken G $20.50

Yum Yum Prawn $20.50

Lime Hoisin Duck G $21.50

Aburi Salmon G $23.50

Fresh Salmon Poke G $23.50

Fresh Tuna Poke G $23.50

Spicy Salmon Poke G $23.50

Spicy Tuna Poke G $23.50

SEOUL BURRITO
Wrapped in a 12 inch tortilla with kimchi rice, bean salad, creamy ranch and kimchi salsa

Miso Glazed Eggplant Burrito $19.50
Our popular miso glazed eggplant. Can be made vegan.

Chicken Katsu Burrito $19.50
Panko crumbed chicken katsu, house blended katsu sauce,
guacamole and your choice of mayo-based sauce.

Garlic Soy Fried Chicken Burrito $19.50
Garlic soy fried chicken and guacamole.

Gochujang BBQ Fried Chicken Burrito $19.50
Gochujang bbq fried chicken and guacamole.

Korean Sweet Chili Fried Chicken Burrito $19.50
Korean sweet chili fried chicken and guacamole.

Yum Yum Prawn Burrito $20.50
Panko crumbed prawn katsu, house blended katsu sauce, your
choice of sauce, guacamole and house pickle.

Lime Hoisin Duck Burrito $21.50
Lime hoisin duck roast.

Spicy Pork Burrito $21.50
Korean spicy pork stir-fry.

Bulgogi Beef Burrito $23.50
Korean soy bbq beef stir-fry.



SEOUL WRAP
12 inch tortilla with our signature potato spread, cheese sauce, cabbage, bean salad and a choice of sauce

Chicken Katsu Wrap $17.50
House crumbed chicken katsu.

Prawn Katsu Wrap $17.50
House crumbed prawn katsu.

CURRY RICE
House made curry sauce with steamed rice, potato salad and house pickle

Teriyaki Tofu Curry Rice $18.50

Chicken Katsu Curry Rice $19.50

Spicy Pork Curry Rice $21.50

Beef Yakiniku Curry Rice $21.50

CHIBOB: CHICKEN ON RICE
200g of fried chicken on white steamed rice, with house slaw and Japanese mayo

Creamy Sweet and Sour Fried Chicken Chibob $19.50
With Japanese tartare sauce.

Garlic Soy Sauce Fried Chicken Chibob $19.50

Gochujang BBQ Fried Chicken Chibob $19.50

Karaage Fried Chicken Chibob $19.50

Korean Sweet Chili Fried Chicken Chibob $19.50

K BOWL
Served with steamed rice, sauteed cabbage and onion

Bulgogi Beef K-Bowl $19.50
Korean bbq beef bulgogi.

Jeyuk Spicy Pork K-Bowl $19.50
Korean jeyuk spicy pork.

Jicoba Gochujang BBQ Chicken K-Bowl $19.50
Korean jicoba gochujang bbq chicken.

FRIED CHICKEN, GYOZA AND FRIES
Fried chicken is 300g, served with Japanese mayonnaise and a lemon wedge

Karaage Chicken 300g G $21.50
Gluten free fried chicken.

Korean Sweet Chili Fried Chicken 300g $21.50
Korean sweet chili glazed. Contains peanut.

Garlic Soy Sauce Fried Chicken 300g $21.50
Sweet garlic soy sauce glazed.

Gochujang BBQ Fried Chicken 300g $21.50
Spicy gochujang bbq glazed.

Creamy Sweet and Sour Fried Chicken 300g $21.50
Gluten free fried chicken drizzled with sweet and sour sauce, topped
with house made Japanese tartare sauce.

Fries $9.50
With your choice of sauce.

Mexican Fries $9.50
With your choice of sauce.

Deep Fried Chive Dumpling 10pc VEGAN $12.50
Served with umami chili oil and our signature soy glaze.

Pork Gyoza 6pc $12.50
Steamed juicy pork gyoza served with soy sauce and takuan (pickled
daikon).

Vegetable Gyoza 6pc VEGAN $12.50
Steamed juicy vegetable gyoza served with soy sauce and takuan
(pickled daikon).

SIDES AND EXTRAS
Miso Soup VEGAN G $3.00
Daily made miso soup with small diced tofu and spring onion.

House Daikon Pickle VEGAN G $2.50

Steamed Rice VEGAN G $3.00

Sushi Rice VEGAN G $3.50

Cabbage Salad V $6.00
Thinly sliced white and red cabbage with sesame dressing.

Edamame Plain VEGAN G $6.50

Edamame Spicy VEGAN G $6.50
Sprinkled with chili pepper salt.

Seaweed Salad VEGAN G $6.50

Japanese Mashed Potato Salad $6.50

Japchae VEGAN $7.50
Bouncy sweet potato noodles with fresh veggies, mushrooms and
sprouts.



Tamagoyaki 4pc V G $8.50
House rolled Japanese omelette with yuzu mayonnaise and spring
onion.

Agedashi Tofu 6pc VEGAN G $12.50
Light battered deep fried tofu with vegan soy dashi glaze, chickpea
aioli, spring onion, chili strands and sesame seeds.

Miso Glazed Eggplant VEGAN G $14.50
Oven baked eggplant glazed with house-made sweet miso. Served
with chickpea aioli and a sunflower seed, fried shallot and sesame
crumb.

Prawn Katsu 7pc $15.50
Served with Japanese tartare sauce and a lemon wedge.

Extra Sauce 50ml $3.00
Korean sweet chili, Japanese mayonnaise, yuzu mayonnaise, spicy
mayonnaise, pepper mayonnaise, chickpea aioli, cheese sauce,
chogochujang, ponzu or soy glaze.

SCOOP CAKE
Freshly made with a pound cake base and our signature cream

Banoffee $10.50
Banana and salted caramel, topped with biscoff crumb.

Biscoff Peanut $10.50
Biscoff butter cream, topped with chopped peanuts.

Tiramisu $10.50
Base soaked in coffee liqueur syrup, topped with cocoa powder and
shaved Whittaker's dark chocolate. Contains alcohol.

Double Chocolate Nutella $10.50
Nutella cream and almond, double glazed with Hershey's chocolate
syrup and almonds.

Matcha Azuki Walnut $10.50
Sweet red bean and toasted walnuts, dusted with green tea powder.

Strawberry Shortcake $10.50
With strawberries.

Black Forest $11.50
Sweet black cherry and cherry syrup, topped with Whittaker's milk
chocolate and maraschino cherry.

Mont Blanc Chestnut $11.50
Candied chestnut and chestnut cream.

SNACKS AND BEVERAGES
Mochi VEGAN $3.50
Black sesame, green tea, mango or strawberry.

NZ Spring Water 600ml $3.00

Soft Drinks 330ml $3.00
Coke Classic, Coke Zero Sugar, Sprite Classic, Sprite No Sugar, L&P
or Fanta Orange.

Welch's Grape Soda 355ml $3.50
Green grape or red grape.

Mogu Mogu Lychee Drink 320ml $3.50

Sweet Pear Tea 500ml $3.50

Green Tea 500ml $4.50

Oolong Tea 500ml $4.50

Aloe Vera Juice 500ml $4.50

Order online
thesushistore.co.nz · markne.mobi2go.com
Also on Uber Eats and DoorDash

Catering
Song, Sales Manager · 021 0235 2035
song@markne.co.nz

THE SUSHI STORE by Mark'ne Ltd
Menu and prices as at November 2026

and may change without notice.


