
             Rain Sushi Menu 
IF the bar is rocking, don’t come knocking.  Quality sushi takes quality time. 

Please also ask your server about the items Fresh off the Boat!!! 
                                                                rain@rainmemphis.com                         Fax : 901-746-9454  

www.rainmemphis.com                catering@rainmemphis.com                    Ph : 901-746-9455                                                                     
Raw Nigiri (2pcs) – add quail egg $1.00 

Quantity  Price  Quantity  Price 

 Albacore (bincho maguro) 4.50   Smelt Roe (masago) 2.95 

 Baby Octopus 3.50   Squid (ika) 3.50 

 Flying Fish Roe (tobiko) 3.95   Spicy Cod Roe 4.50 

 Halibut (hirame) 4.25   Spicy Flying Fish Roe 4.25 

 Mackerel (saba) 3.75   Striped Sea Bass (suzuki) 4.25 

 Prawn 4.95   Surf Clam (hokigai) 3.50 

 Red Snapper (tai) Mkt   Sweet Shrimp (ami ebi) 3.95 

 Salmon (sake) 3.75   Tasmanian Salmon 4.25 

 Salmon Roe (ikura) 4.25   Toro (prime tuna) Mkt 

 Scallop (hotategai) 3.50   Tuna (maguro) 4.25 

 Scallop and Mayo 4.25   Yellowtail (hamachi) 4.50 

 Sea Urchin (uni) 5.50   Whitefish 3.75 

 

Cooked Nigiri (2pcs) – add quail egg $1.00 

Quantity  Price  Quantity   Price 

 Conch 2.95   Shrimp (ebi) 3.25 

 Crabstick 2.95   Smoked Salmon  3.75 

 Fresh Water Eel (unagi) 3.95   Spicy Salmon (seared w/s. mayo) 3.95 

 Inari (sweet tofu) 2.95   Sweet Egg (tamago) 2.75 

 Octopus (tako) 3.50     

 

Sashimi (7pcs) 

Quantity  Price  Quantity  Price 

 Albacore (bincho maguro) 12.75   Spicy Conch 8.95 

 Halibut (hirame) 11.25   Squid (ika) 9.25 

 Mackerel (saba) 9.95   Striped Sea Bass (suzuki) 11.95 

 Octopus (tako) 8.95   Toro (prime tuna) Mkt 

 Red Snapper (tai) Mkt   Tuna (maguro) 11.95 

 Salmon (sake) 9.95   Yellowtail (hamachi) 12.75 

 Smoked Salmon 9.95   Whitefish 8.95 

 

Sushi Specials and Combinations (no substitutions on combos) 

Quantity  Price 

 Spicy Tuna Tartar 7.95 

 Grilled Yellowtail Cheek 7.95 

 Seaweed Salad – plain or your choice of crabstick, shrimp, octopus, salmon skin or squid 4.95/6.95 

 Seafood Sunomono 5.95 

 Salmon Carpaccio – thinly sliced salmon, red onions, capers with lemon oil 9.50 

 Una Ju – eel over bed of rice 15.95 

 Tekka Ju – tuna on bed of rice 15.95 

 Chirsashi – chef’s choice of sashimi over bed of rice 17.95 

 Chili Ponzu Yellowtail – thinly sliced yellowtail, jalapeno, cilantro, chili ponzu, served over 
shredded daikon radish 

11.50 

 Tuna Tataki – thinly sliced Ahi tuna seared & served over shredded daikon radish with a 
ponzu-soy vinaigrette 

11.95 

 Sushi Starter – California roll & 4 piece nigiri (tuna, yellowtail, shrimp and fresh salmon) 9.95 

 

Vegetarian Rolls (cut in 6pcs) 

Quantity  Price  Quantity  Price 

 Avocado 3.25   Oshinko (pickled daikon) 3.25 

 Cucumber 3.25   Squash (pickled gourd) 3.25 

 Cucumber with pickled plum 3.25   Vegetarian (8pcs) 3.95 

 
We are required by the Health Department to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 

20% gratuity added to parties of 5 or more. 



 

Cooked Rolls (cut in 8pcs) 

Quantity  Price  Quantity  Price 

 Blue Crab 5.50   Salmon Skin 3.95 

 California 4.25   Shrimp Tempura 4.95 

 Crunchy Crab 4.95   Soft Shell Crab 6.95 

 Crunchy Shrimp 4.95   Spicy Crawfish 4.95 

 Eel and Cucumber 4.95   Spicy Crunchy Crab 4.95 

 House Cucumber (6pcs) 6.95   Spicy Crunchy Shrimp 4.95 

 Philly 4.95     

Cooked Special Rolls (cut in 8 pcs) 

 Atlantic Roll – crab mix, cucumber & asparagus rolled & topped with salmon & shrimp 8.95 

 Bayou Roll – soft shell crab, crawfish & veggies 8.95 

 Beef Tataki Roll –asparagus, avocado, artichoke & roasted red pepper rolled & topped with seared flat iron steak & sweet 
chili sauce, served with a creamy wasabi mayo 

9.95 

 Beng Ke Roll – crunchy crawfish w/ scallion, topped w/ seared yellowtail & spicy mayo w/ masogo 8.95 

 Blue Hawaii Roll – blue crab mix, asparagus, cucumber topped w/ seared scallops & wasabi mayo wrapped in soy paper 9.95 

 Cave Man Roll – deep fried crawfish and cream cheese topped w/ deep fried eel, eel sauce & wasabi tobiko 9.95 

 Charlie Roll – crawfish, cream cheese, crabstick w/ crunchies & eel on top 8.95 

 Crazy Crab Roll – soft shell crab & cream cheese topped w/ crabstick, avocado & shrimp  9.95 

 Fire Roll – Redbirds roll topped with shrimp tempura & spicy Thai sauce 8.95 

 Ghoulash Roll – lobster mix w/ spicy crawfish & crunchies, topped w/ scallops & fajita seasoning (seared) w/ wasabi mayo 
and ponzu 

11.50 

 Jackie Roll – crunchy crawfish & cilantro, topped w/ seared white tuna & garlic 8.95 

 Leila Roll – panko fried red snapper, cucumber & cream cheese topped with avocado, flying fish roe, spicy mayo & eel sauce 7.95 

 Libby Roll – seared tuna wrapped in cucumber, topped w/ mayo, cilantro & ponzu sauce  13.95 

 Lobster Shrimp Roll – lobster, cucumber & avocado rolled & topped with shrimp 10.95 

 Lori Roll – crunchy crawfish w/ smoked salmon and onion garlic sauce on top 7.95 

 Rain Roll – panko fried eel & crawfish w/ cilantro, cucumber, cream cheese & crunchies, topped w/ special Rain sauce  & 
wrapped in rice paper (seared) 

9.95 

 Redbirds Roll –crabstick, crunchies w/ mayo and sweet chili sauce, topped w/ shrimp 7.95 

 Tiger Roll – shrimp tempura, avocado & spicy mayo topped w/ salmon  7.95 

 Tootsie Roll – crab mix, shrimp, & cucumber topped w/ eel sauce & crunchies 7.95 

 Whow Roll – spicy tuna, crunchies, & cilantro, topped w/ seared white tuna & garlic 8.95 

 

                            Raw Rolls (cut in 8 pcs)                                Raw Rolls 

Quantity  Price  Quantity  Price 

 Rainbow     8.95   Tuna (6pcs)   4.25 

 Salmon and Scallion (6pcs)   4.75   Yellowtail & Scallions (6pcs)  4.95 

 Spicy Salmon  4.75   Dynamite    6.95 

 Spicy Tuna   4.75     

              Raw Special Rolls (cut in 8pcs)   Raw Rolls 

 Dark Lulu Roll – crab & shrimp mix, avocado, cilantro, topped w/ salmon & sweet chili sauce wrapped in soy paper 8.95 

 Memphis Roll – veggies & shrimp tempura topped w/ avocado and toro 11.95 

 POB Roll – toro, cream cheese, crunchies, & cucumber topped w/ avocado, masago, cayenne pepper, scallions & eel sauce 10.95 

 R & R Roll – spicy tuna, spicy crawfish, spicy flying fish roe with avocado, cucumber, crunchies & spicy Thai sauce 9.95 

 Rachel Roll – daikon, yama gobo, scallion, avocado tuna, masago, cucumber, & chili powder, topped w/ ponzu & wrapped in 
soy paper 

7.95 

 Red Dragon Roll-  red snapper, radish sprouts, scallions & gobo cucumber topped w/ seared tuna & spicy mayo 8.95 

 Titans Roll – crab mix & pickled ginger topped w/ tuna & salmon 8.95 

 YoYo Roll– salmon, masago, avocado & cream cheese, topped w/ apple, eel sauce & crunchies 7.95 

 

                                       Fried Special Rolls (cut in 8pcs)                         Fried Rolls 

 Hurricane Roll – crawfish, cream cheese, crabstick, served w/ eel sauce 6.95 

 Tornado Roll – fresh salmon and cream cheese w/ eel sauce 6.95 

 Tsunami Roll – deep fried tuna & salmon w/ masago & eel sauce 6.95 

 Twister Roll – kani kama & cream cheese rolled in a rice & seaweed, lightly tempura battered & topped w/ spicy tuna & 
crab mix, with eel sauce 

8.95 

 Typhoon Roll – cream cheese, crabstick, avocado with sweet chili sauce 6.95 

 Volcano Roll – deep fried California roll with mayo and sirachi 6.95 

 


