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What's New...

Philadelphia Magazine’s
Best of Philly® 2011 - Sushi in the ‘burbs

Bonjung Wi-Fi
Wi-Fi Network: Bonjung Guest
passcode: bonhjungsushi

Become a Fah of Bonhjung oh Facebook!
wwuw.facebook.com/Bonjung

ChecCk us on the Net
www.BonhjungSushi.com

CpecCial Rolls

e TOommy’s TNT Roll ,
tuha, Smoked salmon, Crab stiCk, Cream cheese,

avocado, cucumber, deep fried, W/ SpiCy sauce
and smelt roe 12.

e Jay’s Awesome Roll

lettuce, asparagus, Cucumber, masago, Cream
cheese, topped w/ seared salmon, Crunchy spicy &
Crab stick, & sCallion 13. |

* XOXO Roll _
shrimp tempura, Cucumber topped W/ Crunchy spiCy
tuha, white tuha, tobiko, SpecCial sauce ¢ scallion
(Cutin 8 pcs) 1¢.

e Spicy Salmon Dragon Roll .
Crunchy spicCy salmon, Cucumber topped w/ avocad
eel, Wasabi tobiko, SpecCial sauce ¢ scallion 1¢.

e Spicy Crunchy Tuha Sahdwich

Spicy crunchy tuna sahdwich w/ scallion

Sm.: ¢ pCs 8.0r [,8.: 8 pCS 1¢.

® Dynamite ROIl (warhing: dynamite spicy)
shrimp tempura, Cucumber, spiCy sauce, topped
w/ seared spiCy sCallop, ¢ wasabi tobiko 1¢.
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Thtro-Dishing...
From Kitchen

e Ebi Yaki Shrimp wheat balls ¢.5
e Kimchi (Jdon Set Koreah Style Kimchi Jdoh w/ squid tempura 16

o Korean BBQ Wrap GalBi ¢ Veg wrap in special sauce reg/spicy 5
e Seafood Spring Roll Crabmeat, shrimp, ¢ veg. 5.5
e (3Y0Za Soup beef & veg. dumpling soup - Sm. 30r [8. 5.5
e Mussel Soup New Zealanhd mussel soup 5
e Calad Trio hijiki seaweed, wakame seaweed, ¢ squid salad 7.5
BulGoGi Jungol (Casserole) Korean Style Sukiyaki
. Bulgogi, udon noddle, vegetables, tofu, gY0za ih Chef’s special

sauce. Served with salad ¢ rice. For 2 Oor more guests 39.

Seafood Soft Tofu Casserole ¢ Gal Bi Combo
seafood & Soft tofu Casserole (spiCy or mild) ¢ Gal Bi

served w/ salad, a raw egg, ¢ bow| of rice 23.

From Sushi Bar

e [ive Jumbo Pacific Qysters Plate 9.
e Tuha Cocktail tuha, mango, avocado, masago
ih chef’s specCial sauce 7.5

e Blue ih Qo-toro m.p. Blue Fin Chu-toro m.p.

e 00 toro App. Blue in 00-toro ¢ asiah pear marin ated
ih Chef’s specCial sauce w/ quail’s egg yolk m.p.
* Tuha Lover oo-toro, Chu-Toro, Seared tuna, & Tuha m.p.

o AnKimo monkfsh liver pate w/ ponzu sauce 7.5

» Seafood Ceviche assorted sashimi w/ veg. marinated
in Citrus dressing 9.5
e Qctopus App. cooked & marihated baby octopus 7.5
e Hirame (Jsuzukuri thinly sliced fluke w/ scallioh in specCial sauce 12
e OpiCy Tuha Frite 7 e SpiCy Tuha Tartar 7
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