
Appetizers 
	 Edamame	 5.00

	 Tuna Tartar	 12.00

	 Salmon on the Beach	 11.00 
	 Seared salmon wrap with mango and Yuzu dressing

	

	 Tuna Tataki	 12.00

	

Welcome to Silk Road… A Unique Dining Experience
      Our restaurant was included in the 1998 Pittsburgh Magazine’s Annual Best Restaurant edition as a Bronze 
Medal  Winner and also chosen in their Contemporary Casual Restaurant of the  Year category.  We were also honored 
to be chosen for the Blue Ribbon Committee for Best Restaurants. 2010, 2011, 2012 Reader’s Choice Trib Total 
Media Gold Award.
      Come and explore Silk Road’s exciting and varied menu – if you don’t see what you want, please ask your server 
and we will be glad to accommodate you.

Soup & Salad

	 Miso Soup	 4.00

	 Mushroom Soup	 4.00

	 Garden Salad	 3.00
	� Fresh lettuce, tomato, cucumber, carrot, ginger dressing

	 Avocado Salad	 6.00
	� Fresh slices avocado, lettuce, tomato, cucumber, ginger dressing

	 Spicy Crunch Kani Salad	 7.00
	� Cucumber, spicy-band, crunch, spicy mayo, masago

	 Seaweed Salad	 6.00

	 Tuna Avocado Salad	 10.00
	 Garden salad, fresh tuna, avocado

	 Squid Salad	 8.00

Fish arrives daily from Honolulu. We use organic rice in our Sushi.

Prices subject to change...please verify with us before ordering.



	 Rainbow Roll	 12.00
	 Kani, avocado, cucumber inside, topeed with salmon,
	 turn, white fish, masago
	 Godzilla Roll	 12.00
	 �Spicy tuna, avocado inside, deep fried, eel and spicy mayo,
	 Uyzy wasabi sauce, masago, scallion
	 Ginger Roll	 12.00
	 �Spicy tuna, crunch inside, topped with avocado,
	 spicy mayo, crunchy
	 Neptune Roll	 16.00
	 Spicy lobster, steamed shrimp, avocado inside topped with
	 fresh scallops. Dressed with coconut sauce, eel sauce, scallops,
	 red tobiko and red caviar
	 Surf N Turf Roll	 16.00
	 Spicy lobster, shrimp tempura, thinly sliced crispy steak, lettuce,
	 cucumber, avocado wrapped in sesame seed soy paper
	 Volcano Roll (Tempura Style)	 14.00
	 �Fresh tuna, steamed shrimp, cucumber imside and topped with spicy crab 

dressed with coconut sauce, eel sauce, scallions and masago (orange caviar)
	 Silk Road Monster Roll                       16.00
	 �Shrimp tempura, Philadelphia cream cheese inside and topped with spicy 

salmon avocado and tempura Kani dressed with spicy mayo, eel sauce
 	 Silk Road Signature Roll	              10.00
	 �Rice paper wrapped with shrimp tempura, lettuce, celantro,
	 served in Vietnamese traditional tangy fish sauce

	 California Roll	 6.00
	 Alaska Roll	 6.00
	 Boston Roll	 6.00
	 Futomaki Roll	 5.00
	 Philadelphia Roll	 6.00
	 Salmon Roll	 6.00
	 Tuna Roll	 6.00
	 Yellowtail Scallion Roll	 6.00
	 Salmon Avocado Roll or Cucumber Roll	 6.00  	
	 Eel Avocado Roll or Cucumber Roll	 7.00 
	 Shrimp Avocado Roll or Cucumber Roll	 6.00 	
	 Yellowtail Jalapeño Roll	 6.00	
	 Spicy Shrimp Roll	 6.00
	 Spicy Salmon Roll	 6.00 
	 Spicy Tuna Roll	 6.00
	 Shrimp Tempura Roll	 8.00
	 Soft Shell Crab Roll	 12.00
	 Dragon Roll	 12.00
	 �Eel, cucumber inside, topped with avocado, 
	 served with eel sauce, masago

Classic Rolls & Hand Rolls

Vegetable
	 Avocado Roll	 5.00
	 Cucumber Roll	 5.00
	 Asparagus Roll	 5.00

	 AAC Roll	 6.00
	 Sweet Potato Roll	 6.00
	 Oshinko Roll	 5.00

Chef Special Rolls
	 American Dream	 14.00
	 �Shrimp Tempura, avocado inside, topped with spicy kani,
	 served with eel and cream sauce
	 Angel	 14.00
	 Tuna, salmon, yellowtail inside, topped with edifferent tobiko,
	 served with sweet chili sauce
	 Amazing	 14.00
	 �Spicy tuna, shrimp tempura inside, topped with spicy tuna,
	 avocado, black caviar, served with coconut sauce and sweet chili
	 Black Dragon	 14.00
	 �Shrimp tempura, mango inside, topped with eeil and avocado,
	 black caviar, eel sauce
	 Fireball	 14.00
	 �Spicy tuna, white fish, cucumber, avocado inside, deep fried, 
	 servied with eel, spicy mayo and sweet chili sauce, masago 
	 and scallion
	 Fantastic	 14.00
	 �Pepper tuna, asparagus, scallion inside, topped with lobster
	 salad, avocado, served with sweet chili and  Yuzu wasabi sauce
	 Geisha	 14.00
	 �Spicy salmon, king crab crunch inside, topped with fresh
	 salmon, served with coconut and eel sauce

	 Lost Mummy	 14.00
	 �Spicy tuna, crunch, avocado inside, topped with seared
	 pepper tuna, scallion, served with Yuzu wasabi sauce
	 Mango Heaven	 14.00
	 �Salmon, avocado, crunch inside, topped with avocado, mango,
	 wasabi caviar, served with spicy mango dressing
	 Out of Control	 14.00
	 �Kani, avocado, crunch inside, topped with torched tuna,
	 Yellowtail, served with rice crackers, Yuzu miso sauce
	 Paradise	 15.00
	 �Spicy lobster, shrimp tempura inside, wrap white soybean,
	 topped with salmon, tuna, jalapeño, served with coconut
	 and chili sauce
	 Pink Lady	 15.00
	 �Spicy tuna, shrimp tempura, avocado, mango inside, 
	 wrap soybean paper, topped with scallops, served with
	 spicy mango dressing and red caviar 
	 Sexy Model	 15.00
	 �Spicy tuna, avocado, crunch inside, topped wth tuna,
	 ikura, scallions, served with Yuzu wasabi sauce
	 Snow Mountain	 14.00
	 �Tempura shrimp, cucumber inside. topped torched white tuna,
	 masago, scallion, crunch, served with eel, spicy mayo and 
	 sweet chili sauce

Fish arrives daily from Honolulu. We use organic rice in our Sushi.



R a w

	 Tuna (Maguro)	 3.00

	 Salmon (Sake)	 3.00

	 Yellowtail (C Hamachi)	 3.00

	 Super White Tuna (Escolar)	 3.00

	 Striped Bass (Suzuki)	 3.00

	 Mackerel (Saba)	 3.00

	 Red Snapper (Tai)	 3.00

	 Flying Fish Roe (Tobiko)	 3.00

	 Salmon Roe (Ikura)	 3.00

	 Scallop (Hotate)	 3.00

	 Sweet Shrimp (Amaebi)	 4.00

	

C o o k e d

	 Crab Stick (Kani)	 5.00

	 Fresh Water Eel (Unagi)	 6.00

	 Smoked Salmon (Kunsei Saki)	 6.00

	 Steamed Shrimp (Ebi)	 6.00

	 Octopus (Tako)	 6.00

	 Squid (Ika)	 6.00

	 Omelet (Tamago)	 5.00

A la carte Sushi and Sashimi 
(1 piece per order)

	 Maki Combo	 19.00
	 �California, salmon avocado, tuna avocado roll

	 Spicy Maki Combo	 19.00
	 �Spicy tuna, salmon, crab roll

	 Sushi Platter	 21.00
	 �8 pcs of assortment sushi and california rolls

	 Sashimi Platter	 26.00
	 �18 pcs of assortment raw fish

	 Sushi and Sashimi Platter	 29.00
	 �5 pcs sushi, 12 pcs of assortment sashimi and tuna roll

	 Chirashi	 25.00
	 �Assortment variety of fish over sushi rice

	 Love Boat	  
	 8 pcs sushi, chef’s special roll   	 65.00
	 18 pcs of sashimi	 120.00

 

Sushi Entrees
Served with soup or salad

Fish arrives daily from Honolulu. We use organic rice in our Sushi.



	 Hibachi Chicken	 19.00

	 Hibachi Salmon	 26.00

	 Hibachi Scallop	 28.00

	 Hibachi Shrimp	 23.00

	 Hibachi Steak	 23.00

	 Hibachi Vegetables	 17.00

	 Hibachi Fish (Red Snapper)	 23.00

	 Hibachi Calamari	 23.00

	 Hibachi Tuna (or White Tuna)	 28.00

  C o m b i n a t i o n  D i n n e r s

	 Chicken and Shrimp	 25.00

	 Chicken and Steak	 25.00

	 Chicken and Scallops	 27.00

	 Steak and Shrimp	 26.00

	 Shrimp, Steak and Chicken	 32.00

  E m p e r o r ’ s  C o m b o s

	 Lobster and Chicken	 31.00

	 Lobster and Steak	 32.00

	 Lobster and Shrimp	 36.00

	 Lobster and Filet Mignon	 36.00

	 Filet Mignon and Chicken	 28.00

	 Filet Mignon and Scallops	 36.00

	 Filet Mignon and Shrimp	 36.00

E m p e r o r ’ s  D i n n e r

	 Lobster Tail two lobster tails	 45.00

	 Seafood Combo lobster, shrimp, scallops	 40.00	

	 Emperor’s Deluxe	 45.00
	 lobster tail, filet mignon, scallops and shrimp

C h i l d r e n ’ s  D i n n e r
For children under 10

Complete dinner uncludes hibachi vegetables, rice, noodles and ice cream

	 Hibachi Chicken	 15.00

	 Hibachi Shrimp	 18.00

	 Hibachi Filet Mignon	 18.00

	 Hibachi Steak	 16.00

	 Hibachi Scallops	 20.00

Hibachi Dinner
Complete Hibachi Dinner includes:

2 pcs of shrimp, soup, salad, hibachi vegetables, rice or noodle - only for hibachi table.
No shared plates on Hibachi table

Menu items that contain beef, poultry, shellfish, seafood or eggs may contain raw or undercooked ingredients.

Consuming raw or undercooked meets, poultry, seafood, shellfish or eggs my increase your risk of foodborne illness, 
especially if you have a medical condiiton.

For party of 5 or more 18% gratuity will be added to your check.




