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As the saying goes, there are plenty 
of fish in the sea. In Columbia, that 
holds true in the form of sushi. An 
ocean-sized variety caters to infinite 
tastes. Whether it’s crab, eel, shrimp 
or tuna, CoMo’s sushi spots have got 
you covered. Here’s a list to get your 
appetite going and help you find a sushi 
roll that matches your taste.

Vegetarian
Avocado roll – Keep things sweet 
and simple with this delicious 
avocado and rice combo. Osaka Sushi 
Bar & Restaurant, $4.95 per roll
Mixed veggie roll – Choose this roll 
for avocado, cucumber, squash and 
Japanese sprouts all rolled into one 
scrumptious bite. Kampai, $6

Spicy
Firecracker – International flavors 
are fused together in this spicy roll, 
which mixes Thai chili glaze, mangoes, 
cilantro, jalapenos and a crunchy 
peanut topping. Sake Japanese Bistro 
and Bar, $14.50
911 – Alert the authorities because this 

combination of deep-fried eel, crab, spicy 
mayo and tasty masago (tiny colorful fish 
eggs sprinkled on top of a roll) make this 
best-seller so good it’s almost criminal. 
Kobe Steakhouse, $11.95
Cadillac – Not to brag, but this roll 
has it all. Spicy lobster and grilled eel 
with avocado are placed alongside 
chili oil and spicy mayo for those 
yearning for adventure. Jina Yoo’s 
Asian Bistro, $12

Fried 
Aloha roll – Introduce your taste 
buds to eight large pieces of 
avocado and deep-fried shrimp with 
asparagus, mayo and eel sauce spread 
throughout. Geisha Sushi Bar, $8.99
Mizzou roll – This Mizzou tribute 
features only the best ingredients. Big 
Eye tuna is overnighted directly from 
Hawaii and combined with avocado and 
cucumber. Sesame seeds, house-made 
unagi sauce and scallions create the 
perfect topping to this Tiger fan favorite. 
Unagi sauce is typically a combination 
of soy sauce and sweet rice wine. Sake 
Japanese Bistro and Bar, $14.50

Wild
Lemon drop roll – Looking to add 
zest to your palate? The lemon drop 
roll might be for you. Inside is flavorful 
masago and avocado, topped with 
salmon and just a touch of lemon 
juice to finish it off. Osaka Sushi Bar & 
Restaurant, $4.95
Mermaid’s Kiss – This is a light and 
refreshing dish. The wild roll features 
striped marlin, Hawaiian escolar and 
crunchy sweet potato strips. Fresh 
lettuce is added to keep things cool. 
Sake Japanese Bistro and Bar, $9
Cherry Bomb – Looking for a sweet, 
fruity bombshell? The Cherry Bomb 
might be your new favorite. White 
tuna and light cream cheese are 
topped with shrimp and a layer of 
crushed cherries and coconut. Sweet 
tooth, get ready! Jina Yoo’s Asian 
Bistro, $12
Coo Coo Nest – With tuna, salmon 
and crab all rolled into one, this is a 
goodie bag of flavors. The roll meshes 
perfectly with avocado, cream 
cheese, masago and sweet potato 
curls. Kampai, $15

Unfortunately, a delicious bistro 
dinner doesn’t fit everyone’s 
budget. If your funds are stretched 
thin, or you don’t have time to sit 
down at a restaurant, consider 
these inexpensive but delectable 
alternatives at local supermarkets:

Schnucks:
Spicy roll – Choose either tuna, 
shrimp or salmon drizzled with 
spicy mayo sauce. $7.49 for 12 
pieces.
California roll – This roll is an ever-
popular favorite of American sushi 
fans: avocado, cucumber and 
imitation crab. $6.99 for 15 pieces.

Hy-Vee:
Combination – If you can’t pick 
just one, try this California roll and 
shrimp tempura crunch match 
made in heaven. $9.99 for 12 
pieces.

Columbia is the place to find a variety of flavors and unique sushi creations. Satisfy your sushi craving with favorites such as Osaka’s avocado roll and Jina Yoo’s Cherry Bomb.
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