
1706 bardstown rd 
louisville, ky 40205 

502 479 5550 

sushi & sashimi 

additional orders (please write below) 

nigiri 2pc qty sashimi 
3pc qty

IKURA (salmon roe) 7.95 9.50
TOBIKO (flying fish roe) 7.50 8.95
UNI (sea urchin roe) mkt mkt
TAI (red snapper) 6.25 7.95
HAMACHI (yellowtail) 7.95 9.75
HIRAME (halibut) 7.25 9.50
BIN NAGA (albacore) 6.25 8.95
SALMON BELLY 8.50 9.95
ONO (escolar)*** 6.95 8.95
MAGURO (tuna) 7.50 9.50
ZUKE (marinated tuna) 7.50 9.50
TORO (fatty tuna) mkt mkt
SAKE (salmon) 7.25 8.95
SABA (mackeral) 6.50 8.95
AMAEBI (sweet shrimp) 8.50 10.95
HOTATE (scallop) 7.50 9.95

IKA (squid) 6.95 9.50

nigiri 2pc qty sashimi 
3pc qty

SMOKED SALMON 6.95 8.95
UNAGI (freshwater eel) 7.25 8.95
EBI (shrimp) 6.25 7.25
KANI (surimi crab) 5.50 6.95
HOKKIGAI (surf clam) 5.25 7.95
TAKO (octopus) 6.95 8.50
INARI (sweet tofu) 5.25 6.75

TAMAGO (sweet egg) 4.25 5.95
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house maki (special rolls) price qty
bardstown 14.95
big mouth 12.95
candy cane 14.95
crunch munch 14.95
derby 15.95
iwa maki 14.95
j.p. special 16.95
mango crunch 15.95
new orleans 13.95
no name 15.95
playboy 14.95
redbull 14.95
red dragon 14.95
sapporo maki 16.95
surf & turf 16.95
t.j. 15.95
v.i.p. 15.95
deep fried rolls price qty
Sunday morning 10.95
flaming lips 16.95
highland 14.95

add

add

 SAPPORO SUSHI 
MENU    www.sapporolouisville.com 

Vegetable Maki (Roll) price qty
asparagus 5.95
avocado 5.95
kanpyo (japanese squash) 5.95
kappa (cucumber) 5.95
oshinko 5.95
ume shiso (plum perilla) 5.95
sweet potato (tempura) 8.95
vegetable Roll 9.95

add

maki mono (regular roll) price qty

california roll 7.95
futo maki 9.00
negi hama (yellowtail & Scallion) 7.95
rainbow 13.95
salmon roll 7.50
salmon skin 8.95
spicy tuna 10.50
spicy yellowtail 10.50
tuna roll 8.50
eel roll (w/ avocado or cucumber) 13.95
fried shrimp roll 10.95
spider (soft shell crab) 13.95
philadelphia 10.95
rookie roll 14.95
yum yum roll 10.95

add



!  

!
"
#
$
%
!
&
'

 
happy hour menu  

everyday 5pm - 6:30pm 
drinks 

small hot sake    2 
sapporo premium    6 
house red pinot noir   6 
house white chardonnay    6 
freixenet, blanc de blanc, 187ml  6 

eat 
  (dine-in only, no substitutions available on sushi rolls) 

edamame    3 
 gyoza     5 
 miso soup    2 
 california roll                5 
 sunday morning   7 
 spicy tuna roll   7 
 big mouth    8 
 new orleans    8 
 yum yum    8 
 philadelphia    8 
 v.i.p.     11 
 playboy    11 
 poker face    11 
 santa     11 

 
 
 
 
 
 

1706 bardstown rd 
louisville, ky 40205 

502 479 5550 
 
 
 
 

www.sapporolouisville.com 
 

Monday – Thursday 5pm – 10:30pm 
( last call Take Out 9:45pm ) 

 
Friday – Sunday 5pm – 11pm 
( last call Take Out 10:15pm ) 
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beer 
japanese style  12oz 20oz 

 Sapporo Premium   8 
 Asahi     5  8 

local / craft / other   

 Goodwood Louisville Lager, ky, can,   5 
 Upland Dragonfly IPA, in, btl   5 
 Fat Tire Amber Ale, co, btl             4.5 
 Miller Light, mo, btl              4 
 Coors Light, co, btl                                            4 
 Corona, mex, btl                                                 5 
  

sake (japanese rice wine) 
        
 Hot Sake  - small | 7  

       large | 11               btl  
Nama Organic, 300ml   15 
Premium Ginjo, 300ml    16 

 Nigori “Crème de Sake”, 300ml   15 
 Suigei Shuzo Drunken Whale, 720ml  54 
 Ozeki Strawberry, Nigori   24 

Hana, flavored sake                                 10 oz / btl 
 fuji apple | lychee | white peach      16   / 35 
 

               House Cocktail                          
Sapporo Paloma                                         12 
casamigos tequila, grapefruit juice, lemon, lime,  
simple syrup, soda 
 
Pink Pearl          10 
soju, strawberry puree, calipico, citrus soda 
 
Lychee Martini                                         10 
Vodka, triple sec, lychee 
 
Berry Fusion                                                       10  
berry vodka, black raspberry liqueur, pomegranate, peach 
liqueur 
 
Citrus Splash                                                      10  
Citrus vodka, triple sec, lemon, lime, orange juice 
 
Ginger Gimlet                                                      10 
lime vodka, ginger liqueur, lime, simple syrup 
 
Mai Tai                                                       11 
rum, dark rum, orange, pineapple, grenadine 
 
Peach Old Fashioned                                           11 
bourbon, peach liqueur, bitters 
 
Woodford Manhattan                                           13 
bourbon, sweet vermouth, bitters 
 
Spiked Samurai  
(strawberry lemongrass or peach rosemary)          11 
grey goose vodka, trip sec, lemon juice, sprite          
 
Pomegranate Gin Fizz         10 
Gin, trip sec, lime juice, pomegranate juice, soda 

(All Alcohol Purchases Are Final & Can Not Send Back) 



beverage 
!  

non alcoholic / soda 
  

Coca Cola    3 
Fanta Orange    3 

 Diet Coke    3 
 Cherry Coke    3 
 Sprite     3 
 Lemonade    3 
 Green tea (genmaicha)   3 
 Orange Juice ( no refills )   4 
 Pineapple Juice ( no refills )   4 
 Cranberry Juice  ( no refills )  4 

Wine 
| half off bottles of wine on Mondays | 

 

white      gl btl 

Mirassou, chardonnay     9 30 
Murphy Goode, chardonnay   10 38 
Kendall Jackson, chardonnay  10 38 
Sonoma Cutrer, chardonnay   58 
Mezzacorona, pinot grigio    9 34 
Decoy, sauvignon blanc   10 38 
Hogue, riesling      9 34 
Chateau Ste. Michelle, rosé                      10         36  
Seven Daughters, moscato  10 38 

red 
Dark Horse, pinot noir   7 26 
Diora, pinot noir    12 45 
Josh Cellars, cabernet   9 34 
Benzinger, cabernet   12 45 
McManis, merlot   8           30 
The Velvet Devil, merlot   8 30 
19 Crimes, blend   8 30 
Silk & Spice, blend   8 30 

Sparkling 
Stella Rosa Black Sparkling Grape 10 38 
Mionetto split, prosecco 187ml   11 
Freixenet split, blanc de blanc 187ml  10 

japanese 
Kinsen, plum    8 30 

makgeoli (Korean rice beer) 
        
 Mákku 6% 12oz  Original | Passionfruit   8 
 
 

soju (Korean rice liquor) 
        
 Chamisul Fresh, Jinro, 16.9% 375ml   16 
 Green Grape, Jinro, 13% 375ml    16 
 Strawberry , Jinro, 13% 375ml    16 
 
 
 

(All Alcohol Purchases Are Final & Can Not Send Back) 
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burrito   14.95 
tempura shrimp, creamy crab, avocado wrapped in soy paper w/ eel sauce 
spicy mayo, & wasabi mayo 
 
tuna cracker  14.95 
tuna tartare served on top of a slice of cucumber and fried crunchy rice cracker 
 
 
broiled mussels 11 
hot, baked mussels topped with japanese mayo  
 
spicy pork taco 12 
grilled spicy pork & cilantro 
topped w/ lettuce, red onions, jalapeños & spicy mayo  
 
bulgogi taco  12 
marinated beef, cilantro, lettuce, red onions, jalapeños & spicy mayo   

extras_                                  
   

edamame      6 
sea salted, boiled soybeans 
garlic edamame     9 
lightly sautéed soybeans w/ garlic butter & sea salt 
vegetable tempura     8 
assorted vegetables tempura battered & fried 
age dashi tofu     9 
fried tofu slices w/ a sweet tempura sauce 
tsukemono       11 
assorted japanese pickles 

vegetables     
        

appetizer 

gyoza       8 
five pan fried pork dumplings w/ a dipping sauce 
kaki fry      10 
six panko fried oysters w/ katsu sauce 
calamari tempura     11 
eight fried calamari strips w/ sweet chili sauce 
shrimp spring roll     10 
five shrimp spring rolls w/ sweet chili sauce 
shrimp tempura     11 
five tempura battered shrimp & fried w/ tempura sauce 
coconut shrimp     12 
five coconut battered shrimp & fried w/ sweet chili sauce 
shrimp shumai     8 
five steamed shrimp dumplings w/ ponzu sauce 
mixed tempura     11 
assortment of shrimp, calamari & vegetables lightly  
battered & fried w/ tempura sauce 

meats & seafood    
      

consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of food-borne illness 

 
please alert your server of any allergies prior to ordering 

please allow extra time for preparation 
 



food 
!  

noodle 
served w/ a house (ginger) salad 
udon 
thick wheat noodle served in a seasoned broth w/ cabbage, carrots, 
green onion, onion, dried tofu, dashi mushroom & kamaboko 
 tempura   19 
 seafood   20 
yaki udon    20 
sautéed udon noodles w/ assorted vegetables & seafood 
yakisoba 
semi buckwheat noodles, cabbage, onion & carrots pan fried 

chicken   18 
 beef    19 
 shrimp   20 
 vegetable   17 
 tofu   17 
 
 

salad  
house (ginger) salad   4.5 
cucumber salad    6 
sliced cucumber & tempura flakes mixed w/ shredded kani & a citrus 
based sauce 
seaweed salad    8 
assorted seaweed, cucumber, daikon, tempura flakes w/ citrus 
based sauce 
ika salad     11 
smoked & marinated sliced squid w/ cucumber & daikon w/ a special 
sauce 
ebi su      11 
steamed shrimp salad w/ wakame, cucumber & ponzu 
tako su     12 
sliced octopus salad w/ wakame, cucumber & ponzu 
tataki    
thinly sliced seared fish served on mixed greens, topped w/ red onions & 
a special house sauce 
choice of: 

beef       16 
maguro (tuna)    17 
ono (escolar)    16 
bin naga (albacore)    16 

 

consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of food-borne illness 

 
please alert your server of any allergies prior to ordering 

soup 
miso                  3.5 
dashi stock, miso paste, scallions, seaweed, tofu 
chicken broth      3.5 
house made broth w/ scallions, mushrooms 
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rice 
stir fried w/ diced onions, carrots, and egg 
fried rice       9 
chicken fried rice    12 
beef fried rice    13 
shrimp fried rice    14 
combination fried rice   15 
 (chicken, beef, shrimp) 
vegetable fried rice    12  
sushi rice       6 
steamed rice       4 

entrée from kitchen 
served w/ house (ginger) salad & miso soup  
served w/ steamed rice 
 
chicken katsu    22 
panko breaded & fried, tender chicken breast w/ katsu 

entrée from sushi bar 
served w/ house (ginger) salad & miso soup  
sushi deluxe     30 
8 pieces chef’s choice nigiri & choice of: spicy tuna, tuna, OR 
california roll 
sashimi deluxe    40 
3 pieces of 6 different sashimi 
sushi & sashimi deluxe   45 
6 pieces nigiri & 9 pieces sashimi chef’s choice w/ choice of spicy 
tuna roll, tuna OR california roll 
chef’s special    100 & up 
sushi & sashimi, name your price 

house special 
new style sashimi 
thinly sliced fish, jalapeño, fresh wasabi, ponzu, chili oil & sriracha, 
choice of Tuna, Salmon and/or Hamachi 
 one, 7pcs   20 
 all, 9pcs   23 
hawaiian poke bowl   19.95  
assorted sashimi, spring mix, radish, cucumber, daikon radish, 
seaweed salad, onion, & sushi rice, w/ sweet red pepper paste on 
side 
 

children’s hibachi ( under 10 years old ) 
includes house salad & chicken broth soup  
served w/ fried rice & sautéed vegetables 
(dine-in only) 

chicken     16 
steak      18 
shrimp      19 



hibachi 

chicken     11 
steak      13 
filet mignon     16 
shrimp      15 
scallop      15 
salmon     13 
tilapia      12 
vegetable     9 
 
 
 

 

hibachi 
includes house salad & chicken broth soup 
served w/ fried rice, teriyaki sautéed vegetables & meat 
chicken     22 
steak      25 
filet mignon     29 
shrimp      26 
scallop      27 
salmon     24 
tilapia      22 
vegetable     19 

combination 
includes house salad & chicken broth soup 
served w/ fried rice, teriyaki sautéed vegetables & meat 
steak & chicken    28 
steak & shrimp    31 
steak & scallop    33 
shrimp & chicken    29 
shrimp & scallop    32 
filet & chicken     32 
filet & shrimp     35 
filet & scallop     35 
 

a la carte / side order 
 

consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of food-borne illness 

 
please alert your server of any allergies prior to ordering 
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                            maki mono 

 
a.k.a.    14.95 
tempura shrimp, avocado, 
tempura flakes inside topped w/ 
tamago, kani, eel sauce & yum 
yum sauce 
alaskan   10.95 
salmon & avocado inside 
aloha              14.95 
coconut shrimp inside topped w/ 
tuna, coconut shavings, wasabi 
mayo & eel sauce on top  
apollo             14.95 
creamy crab, asparagus & 
cucumber inside w/ cooked 
shrimp on top  
bardstown            14.95 
spicy crab & asparagus inside 
fried red snapper on top w/ 
sriracha & wasabi mayo, & eel 
sauce 
 

big mouth    12.95 
fried spicy tuna, spicy crab & 
avocado inside topped w/ eel 
sauce 
candy cane  14.95 
spicy soft shell crab inside topped 
w/ tuna, escolar, eel sauce  
chili tai   14.95 
spicy tuna, avocado, tempura 
flakes inside w/ red snapper & 
sweet chili sauce on top  
crunch munch  14.95 
spicy crab inside w/ cooked 
shrimp, tempura flakes & eel 
sauce on top  
derby    15.95 
spicy crab & asparagus inside 
topped w/ torched shrimp, scallop 
& eel sauce 
   

house maki                            

california roll     7.95 
creamy crab, avocado & cucumber topped with  
futo maki     9 
tamago, kani, cucumber, kanpyo, asparagus, oshinko, avocado 
negi hama     7.95 
yellowtail & scallions hosomaki 
rainbow roll               13.95 
california roll w/ avocado & 4 different fish on top (tuna, salmon, 
shrimp & yellowtail) 
salmon roll     7.50 
salmon hosomaki 
salmon skin roll    8.95 
roasted salmon skin, yamagobo, cucumber, green onion & itogaki 
smoked salmon roll    8.95 
smoked salmon hosomaki 
spicy tuna roll     10.50 
milled tuna mixed w/ spices & cucumber 
spicy yellowtail    10.50 
milled yellowtail mixed w/ spices & cucumber 
tuna roll     8.50 
maguro hosomaki 
eel roll                13.95 
broiled eel with a choice of avocado OR cucumber & eel sauce 
fried shrimp roll               10.95 
fried shrimp, tempura flakes lettuce inside topped w/ eel sauce 
spider roll               13.95 
fried soft shell crab, tempura flakes, lettuce, eel sauce 
philadelphia roll    10.95 
salmon & cream cheese inside 
rookie roll               14.95 
spicy crab inside w/ sliced avocado on top 
yum yum roll               10.95 
spicy crab & cucumber 
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consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of food-borne illness 

 
please alert your server of any allergies prior to ordering 



dragon   14.95 
eel & avocado inside topped w/ 
avocado & eel sauce 
dream   14.95 
fried shrimp & tempura flakes 
inside w/ smoked salmon & lemon 
slices on top  
e.t.   14.95 
spicy tuna, cream cheese & 
avocado inside escolar & avocado 
on top w/ yum yum sauce 
four seasons  14.95 
spicy tuna, spicy crab, avocado & 
tempura shrimp inside topped w/ 
tempura flakes, mango sauce, 
wasabi mayo & eel sauce 
fire crush  14.95 
california roll inside topped w/ 
diced tuna mixed w/ seaweed & 
cucumber salad in a spicy sauce 
fire dragon  14.95 
fried shrimp, spicy crab, cream 
cheese w/ spicy tuna & tempura 
flakes on top w/ spicy mayo 
godzilla  20.95 
spicy crab & asparagus inside 
topped w/ whole eel, seaweed 
salad, tobiko & eel sauce 
golden cadillac 14.95 
fried lobster, creamy crab & 
scallop wrapped in soy paper w/ 
japanese mayo & eel sauce on top 
green green  14.95 
asparagus, avocado, cucumber, 
topped with seaweed salad and 
shichimi peppers on top 
iwa maki  14.95 
spicy crab & avocado inside w/ 
spicy craw fish, tempura flakes & 
eel sauce on top  
j.p. special  16.95 
tempura shrimp inside topped w/ 
scallops, shrimp & crab meat 
baked in spicy mayo, tempura 
flakes & eel sauce  
lily blossom  14.95 
escolar & cucumber inside topped 
w/ scallops, lime, green onion, 
wasabi & eel sauce  
lotus blossom  14.95 
fried spicy tuna & spicy crab 
inside topped w/ yellowtail, lime, 
spicy mayo 
lucky clover  14.95 
spicy crab, tempura flakes inside 
cream cheese, jalapeño, eel sauce 
& spicy mayo on top 
 

mango crunch  15.95 
mango & tempura flakes inside 
topped w/ salmon, avocado, eel 
sauce, chili tai & wasabi mayo 
monkey brain  11.95 
crab, avocado wrapped in 
cucumber (no rice)  
moya moya  14.95 
spicy tuna w/ avocado OR 
jalapeño inside, topped w/ seared 
salmon, truffle oil, ikura, bonito 
flakes & a pinch of fresh wasabi 
new orleans   13.95 
cooked spicy crawfish inside 
topped w/ tempura flakes & eel 
sauce  
no name  15.95 
spicy crab, fried shrimp, tempura 
flake inside topped w/ torched 
salmon & tempura flake served on 
a flaming plate 
numero uno  14.95 
creamy crab & avocado inside 
topped w/ tuna & mixture of fried 
shrimp, jalapeno & tempura flake 
in spicy sauce 
oaks   14.95 
fried spicy tuna & spicy crab 
inside topped w/ seared steak, 
chili tai sauce & wasabi mayo  
oops   14.95 
escolar & cucumber inside topped 
w/ maguro, chili tai, wasabi mayo, 
spicy mayo, and eel sauce 
poker face  14.95 
fried spicy tuna & spicy crab 
inside creamy crab & seared steak 
on top w/ yum yum sauce 
popcorn lobster 16.50 
fried shrimp, tempura flakes, 
topped with fried lobster spicy 
mayo eel sauce 
playboy  14.95 
fried shrimp, avocado inside 
topped w/ tuna, eel sauce & 
japanese mayo on top 
playgirl   14.95 
fried shrimp, avocado inside 
topped w/ escolar, tempura flakes, 
eel sauce & japanese mayo 
red dragon  14.95 
spicy tuna & avocado inside 
topped w/ tuna, avocado, spicy 
mayo & eel sauce 
redbull   14.95 
spicy crab, cucumber, inside w/ 
seared steak topped w/ its own 
unique sauce 
rock-n-roll  14.95 
tuna, salmon, spicy crab, shrimp & 
asparagus wrapped in cucumber 
w/ spicy sauce (no rice)  
 

house maki                            
sushi m

aki (roll) 

consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of food-borne illness 

 
please alert your server of any allergies prior to ordering 



                    deep fried sushi 
maki 

 

                           house maki 

flaming lips     16.95 
spicy crawfish, cream cheese, & jalapeño inside deep fried & topped w/ 
eel sauce & wasabi mayo  
highland     14.95 
spicy crawfish, cream cheese & jalapeño topped w/ eel sauce 
hurricane     13.95 
salmon, cream cheese, crab, shrimp, topped w/ eel sauce 
sunday morning                10.95 
salmon & cream cheese inside w/ sriracha & eel sauce on top 
tempura     11.95 
crab, eel, cream cheese, green onion topped w/ eel sauce 

eel sauce   
spicy mayo 
wasabi mayo 
yum yum sauce 
seafood sauce 

ginger sauce 
house mustard 
ginger dressing 
teriyaki sauce 
sriracha 
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extra sauces  .95           

santa    14.95 
fried spicy tuna & spicy crab 
wrapped in soy paper topped w/ 
tuna, wasabi mayo, & eel sauce 
sapporo maki  16.95 
fried shrimp & tempura flakes 
inside topped w/ eel, avocado & 
eel sauce 
spicy dragon  16.95 
spicy tuna & avocado topped w/ 
eel, jalapeño, eel sauce & spicy 
mayo 
spicy spider   15.95 
spicy crab mixed w/ spicy spider 
inside topped w/ spicy spider, 
tempura flakes & eel sauce 
 
spicy titanic  15.95 
spicy tuna, jalapeño, topped w/ 
spicy crab, crawfish, mozzarella 
cheese, baked w/ blueberry sauce 
& wasabi mayo 
sunset   14.95 
california roll w/ salmon & lemon 
slices on top  
super spider  16.95 
spicy soft shell crab & cucumber 
topped w/ spicy tuna, unagi & 
avocado, jalapeno, and sriracha 
surf & turf  16.95 
fried lobster & asparagus inside 
topped w/ spicy crab, seared 
steak, wasabi mayo & eel sauce 
 
 

 
t.j.    15.95 
fried shrimp & tempura inside w/ 
spicy crab & eel sauce on top 
tiger   15.95 
fried shrimp, spicy tuna & avocado 
inside topped w/ baked salmon & 
spicy mayo  
top secret  15.95 
spicy tuna, fried shrimp & 
asparagus inside cooked shrimp 
on top w/ eel sauce, spicy mayo & 
furi kake wrapped in foil on a 
flaming plate  
tuna tartare roll 15.95 
spicy crab, cucumber, cooked 
shrimp, topped with a tuna and 
avocado mix, tobiko, eel sauce 
and & wasabi mayo 
ultimate salmon 14.95 
salmon & cucumber inside topped 
w/ salmon, avocado & yum yum 
sauce  
v.i.p.    15.95 
spicy crab, tempura flakes, 
avocado inside topped w/ torched 
salmon & eel sauce served on a 
flaming plate 
valentine  14.95 
spicy crab, asparagus & cucumber 
inside topped w/ torched salmon 
OR tuna w/ eel sauce 
volcano  15.95 
fried shrimp, cream cheese, 
cucumber & spring mix inside 
topped w/ avocado slices, spicy 
tuna, spicy mayo  


