
lunch menu
 

edamame salted 5                  
organic miso soup 4

with mushrooms 5  with oxtail 7  with crab 8
 

salads
 sunda seaweed sunomono salad mizuna, cucumber, jicama, wakame, bonito flakes, sesame, ponzu vinaigrette 8            

mushroom and asparagus salad arugula, mushroom medley, ginger vinaigrette, crispy enoki 15                   
chop chop curried chicken salad chopped greens, carrot, chili, cucumber, onion, quinoa, eggplant sauce, naan 13

grilled ahi tuna and pork chili vinegar, mango, sweet onions 16
crispy brussel sprout salad chilis, fried shallots, nuoc cham and minced shrimp 14

chilled soba noodles sliced beef, shrimp, daikon, carrot, scallions, seasoned beef consommé, hard boiled egg 12
bang! bang! salad raw ribbons of green papaya, carrots, zucchini, chayote, jicama, citrus chili dressing, peanuts 12

hot 
rock shrimp tempura candied walnuts and honey aioli 15

chicken and mushroom siu mai steamed dumplings, hot mustard, sweet soy 9
sunda steamed buns bao buns filled with (4) duck 12  shrimp cake 12  pork  belly 11  roasted shiitake 10

loompya crispy pork and shrimp egg rolls, garlic and sweet sauces 9
seafood curry shrimp, cod, seabass, green curry, pineapple, peppers, lemongrass 22

 
sunda bento box

 includes seaweed salad, miso soup, rice and 4 pieces of spicy tuna, avocado with cucumber or california roll 18
 

choose one
tomato glazed grilled salmon filet napa cabbage 

grilled petite ny steak (8 oz) hong kong oyster sauce
charsiu bbq pork honey, miso and palm sugar glaze

grilled chicken breast miso glazed
chicken and pork adobo garlic, vinegar, chilis and caramelized onions

tonkatsu curry panko crusted pork loin japanese curry with carrots and potatoes

chef’s special
inspired dishes complimented by the season from your chefs at sunda 8.88

sandwiches 
sunda’s bahn mi vietnamese style sandwiches with french bread, pickled vegetables and chef salad 

grilled chicken breast and pate 12  marinated tofu12 
sliced steak and pate 14  pork belly and cold cuts13 

 
noodles and rice

longevity garlic noodles 8 with blue crab 15
kimchi fried brown rice scallions, garlic, egg 10

pancit canton crispy pork, lap cheong, shrimp, carrots, cabbage, egg noodles 15
pad thai choice of shrimp or chicken, rice noodle, egg, carrots, cabbage, tamarind sauce, scallions 16

bi bim bop korean marinated beef, pickled vegetables, kimchi, egg, steamed rice 12

sunda signature sushi 
sunda’s signature crispy rice pan fried sushi rice glazed with soy sauce and topped 

hand cut spicy tuna and jalapeño 13  seared american kobe beef tartare 15  lobster tobiko 14
salmon jicama chilis, avocado, mango, shiso, sesame ponzu vinaigrette 12

 specialty  cut rolls
sunda rainbow roll king crab, tuna, salmon, super white, asparagus, avocado 17
red dragon shrimp tempura, spicy tuna, unagi, jalapeno, spicy mayo, unagi sauce 18
summer garden soy paper, basil, mango, mizuna, asparagus, cucumber, ponzu 12

veggie q roll cucumber sheet, shiitake, oshinko, avocado, asparagus, spring mix, ponzu 12
spicy “tail of two tunas” yellowfin tuna, pickled jalapeño, spicy mayo, super white tuna and fried shallots 16

scorpion soft shell crab, tempura shrimp, avocado, asparagus, pickled ginger, chives and spicy mayo 16
firecracker tempura spicy tuna, cream cheese, jalapeño, water chestnuts with chili threads, 

eel sauce, spicy mayo and tempura crumbs 13

classic rolls
avocado  7 • cucumber 6

shrimp tempura shrimp tempura, avocado, cucumber  9
negi hamachi yellowtail, scallions 9
california crab, avocado, cucumber 9

spicy tuna tuna, pickled jalapeño, spicy mayo 9

sushi and sashimi 
(2 pieces sushi/4 piece sashimi)

					   
maguro (tuna)    			  8/16 
hotate (hokkaido scallop) 	 8/16
ikura (salmon roe)  		  7/14
unagi (freshwater eel) 	 9/18
smoked salmon   		  7/14
sake (salmon)   			   6/12
tako (octopus)   			   7/14
escolar (super white tuna) 	 7/14
hamachi (yellowtail)  		 8/16
suzuki (striped bass)   		 8/16
kani (alaskan king crab)    	 8/16
ebi (cooked shrimp)  		  6/12
ika (squid)    			   7/14
hirame (flounder)  		  6/12

sakes by the glass
gekkeikan “laurel-wreath crown”

 junmai (served hot or cold) 8
 tozai “the living jewel” junmai 10
 tyku “BLACK” junmai 12
 rock sake “cloud” nigori 12
 gekkeikan “horin” junmai daiginjo 14

non alcoholic 
flavored sodas 8
mango, pomegranate

flavored iced teas 8 
mango, pomegranate
bottled water 8

badoit sparkling water, evian still

consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may incrcease 
your risk of foodforne illness, especially if you have certain medical condition

20% service charge added to all parties of six (6) or more

wines by the glass
whites

kung fu girl riesling	 9
kuntz bas riesling 	 11
firesteed pinot gris	 8
terlato pinot grigio	 12
joel gott chardonnay 	 10
sonoma cutrer chardonnay	 14
neudorf chardonnay	 15
miner chardonnay	 15
babich black label sauvignon blanc	 9
beckmen estate sauvignon blanc	12
cloudy bay sauvignon blanc	 13
chateau peyruguet bordeaux  	 8
pazo san mauro albariño	 10
zaca mesa viognier	 12

reds
jacques girardin
bourgogne rouge pinot noir	 12
solena pinot noir	 14
morgan 12 clones pinot noir	 15
trace merlot	  8
raymond 
somm. select cabernet sauvignon 10
buehler cabernet sauvignon	 12
jim barry coverdrive cabernet sauvignon	14
justin vineyards cabernet sauvignon	15
enrique foster “ique” malbec	 8
don sancho rioja	 10
hill of content shiraz	 11	
hitching post red blend	 13

sparkling & champagne by the glass
cellar villa franca cava rosé penedes, spain 8	
pacific rim white flowers washington state	 10	
moët ice epernay, france		  14
moët chandon imperial epernay, france	 15	
veuve clicquot rosé reims, france	  22	 	

‘02 laurent perrier tours-sur-marne, france	 24	




