WELCOME TO
KARMA ASIAN FUSION

“ELEVATING THE ART OF FUSION”

Drawing inspiration from the vibrant communities of Massachusetts and the
dynamic flavors of Asia, Karma Asian Fusion is more than just a restaurant; itisa
destination for culinary exploration and cultural connection. Here, tradition and

innovation blend seamlessly, offering guests an experience that is both
comfortingly familiar and refreshingly unexpected.

We are passionate about redefining Asian fusion by crafting each dish with the
finest ingredients and a spirit of creativity. Every plate is thoughtfully designed to
surprise and delight the palate, elevating the dining experience at every turn.

ASIAN FUSION CUISINE

Official Asian Fusion Cuisine of the New England Patriots

ALLERGY STATEMENT:
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER
IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY



Boneless Spare Ribs

Peking Dumplings (6)

Organic Edamame

Crab Rangoon (6)

Vegetable Spring Rolls (2)
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Organic Edamame 1. Sea salt
Wok-Tossed Edamame . Chili Sauce
Crab Rangoon (5)

Vegetable Spring Rolls )

Japanese Gyoza (¢
Served Steamed or Pan-fried | Choice of PORK | VEGETABLE

Scallion Pancake 13
Crispy Chicken Wings 17
Chicken Wings Wok-Tossed 18

w. Salt & Jalapeno Peppers

Duck Bao Buns () 14
Hoisin braised Duck Confit, Cucumber & Scallions,
Served w. Steamed Fluffy Buns

Japanese A5 Wagyu Beef Ishiyaki o) 90

Enjoy the Highest Grade Given, to Finest Beef in the World,
Prepared at Your Table by Ishiyaki with Japanese Hot Stone
Cooking. Melt in Your Mouth Perfection.

" Japanese A5 Wagyu
| Beef Ishiyaki (6)
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| Salt & Pepper Spicy Calamari

Peking Dumpling (o) 15
Handmade Pot-Stickers served Steamed or
Pan-fried

Salt & Pepper Spicy Shrimp, 24
Calamari & Scallops Combo

Salt & Pepper Spicy Calamari 21
Thai Style Spare Ribs v Bones 18

Tender Braised Spare Ribs in a Sweet and Spicy
Thai Basil Sauce, Cilantro for Garnish

__-Boneless Spare Ribs 12
Beef Teriyaki on Skewers () 16
Egg Rolls (2) Grounded Pork 8
Chicken Fingers 12
Crispy Wonton Shrimp & Chicken 14
Pu Pu Platter /or 1o 32

Crab Rangoon, Shrimp Tempura, Boneless Spare
Ribs, Beef Teriyaki, Chicken Wings, Egg Rolls,
Chicken Fingers

Pu Pu Platter ror Ihree 47

Lettuce Wraps w. Pine Nuts () 18
Cold Lettuce Cups w. Hoisin Sauce with Choice of
CHICKEN | SHRIMP | VEGETABLE



# Kmamoto Oyster Yuzu Gelee, 30
Trout Roe & Uni 3 pes

< Hokkaido Scallop Nigiri 8 < Hamachi w. Thai Basil Spoons 16
w. Black Sea Salt, Yuzu Foam 1 pc 2 pes
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< Hamachi Black Truffle Dressing 17 # Seared Shima-Aji & Tarragon Salsa 17

2 pcs 2 pcs
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£ Otoro w. Caviar Truffle 24K Gold Leaf 16 £’ Seared Hamachi w. Banana Pepper Mousse 8

1 pc 1 pc

N
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£ Wagyu Beef Nigiri
topped w. Foie Gras 16

1 pc
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/ Duck Pie Tee J 22
BBQ Flavored Duckj Chipotle,

Cilantro

R 3 pcs
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Karma Three Layers

4 Salmon on Fire

£ Karma Three Layers iust-7ry
Torched Albacore Tuna over Spicy Crabmeat & Sea
Scallops w. Diced Salmon

4 Tuna Taco st Try
Tuna, Spicy Mayo, Sesame Seeds, Green Onions &
Wasabi Infused Fish Roe served on Crispy Chips

+ Salmon Ceviche
Citrus-marinated Salmon, Cilantro, Avocado, Mango,
Cucumber, topped w. Sliced Jalapeno & Tomatoes

£ Yellowtail Sashimi w. Jalapeno

47 Crispy Rice w. Spicy Tuna ust7ry

These items are served mild spicy

{9 Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions.
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2 Sashimi Ceviche y)|
Tuna, Salmon, Yellowtail w/ Cucumber, Cherry Tomato,
Citrus Dressing

£ Tuna Pizza 19

Tuna, Red Onion, Black Olives, Jalapeno, Aioli

£ Spicy Bomb

Albacore Tuna Wraps w. Scallops & Eel or Lobster

18 /22

tempura style, Spicy Tuna & Avocado, Tobiko on the top
Choice of SCALLOP & EEL / LOBSTER

< Raw Oysters on The Half Shell 20

Standish Shore Oysters Sharp Brine, Buttery
Texture & Crispy Mineral Finish - The Perfect Oyster




Yellowtail Sashimi w. Jalapeno>

1 ERER

SOoup - C -
& SAIATT x =

m /D

Tuna Tataki Sashimi Salad

“ Tuna Tataki Sashimi Salad must-7y 24
Spicy Seafood Tom Yum Soup 18
For Two
Spicy Seafood Miso Soup rin7 8 ousRT 16
Crystal Wonton Soup PINT 7 QUART 14
Shrimp & Chicken
Hot & Sour Soup PINT 6 QUART 12
Miso Soup PINT 6 QUART 12

’ Seaweed Salad w. Tobiko 10

# Avocado Salad 14

Avocado, Crabmeat, Mango, Lettuce, Tomatoes,

Tobiko, mixed w. light lemony Mayo

House Salad 10 Miso Soup

w. Ginger Dressing



Mealt
Poultry

RE/BEX

General Tso's Chicken 21
Perfect Combination of Sweet, Savoury, Spicy and

fangy with Crispy Chicken Bites

Kung Pao Chicken w. Peanuts 20
Cashew Chicken 20
Teriyaki Chicken Stir Fry 20
Broccoli, Onion, Bell Peppers

Mala Chili Popcorn Chicken 20
Garlic Chicken in Hot Clay Pot 20

L an ~l
Can make it as Spicy

Mango Chicken 200" >
o PPN < £, - - 3 ~ / ) > des are . - S+
Chicken 5.1[1!7('( d with Shredded Mango, Bell Peppers, Hibachi Black Pepper
Onions in a Carved Mango Shells Il Wok Tossed Beef

Happy Family can make it as Spicy 26
A family of Beef, Chicken, Shrimp,

Sea Scallops & Vegetables stir-fried in delicate Brown
Sauce, served in a Crispy Bird’s Nest

General Tso’s Chicken

Hibachi Black Pepper Wok Tossed
RIB EYE BEEF 33 | SHRIMP 26 | CHICKEN 23

Mongolian Beef or Chicken 23

Quickly Cooked Steak w. Scallion, Onions, Garlic,

served on Sizzling Plate

Coffee Braised Beef
Short Rib w. Bone

Yuen-Yang Spicy Beef or Chicken 22

In a Hot Pepper Sauce, served on a Bed of String Beans

Coffee Braised Beef Short Rib w. Bone 28

Marinated Short Rib stir-fired glazed w. delicious Coffee

Brown Sauce
Crispy Honey CHICKEN 21 | BEEF 22

Orange Peel CHICKEN 21 | BEEF 22
Tossed w. Fresh Orange Peel & Mild Chili Sauce

Chicken w. Broccoli 19

Beef w. Broccoli 20



Roasted Peking Duck
w. Pancakes

Succulent Slices of Tender, Roasted Duck, Glazed to Perfection and
wrapped in Delicate, Paper-thin Pancakes. Served with Crisp
Cucumber, Fresh Scallions, and a Drizzle of our Signature Hoisin
Sauce, this Iconic Dish invites you to Roll, Savor, and Indulge in an
Unforgettable Busion of rs and Texture deyue Celebration of
Asian Culinary Artistn

These items are served mild spicy

(5’ These items are cooked to order and may be served raw of undercooked. Consuming raw or
undércooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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Pineapple Shrimp

S

Ma La Chili Prawns 23

Sizzling Scallops & Shrimp 25

\/ l | | -~ Spicy Garlic Sauce Serving on a Hot Sizzling Plate.
1
6 8 6 Cl ) 6 b Mango Shrimp 23

Shrimp Sautéed with Shredded Mango, Bell Peppers,

ﬁ % ¥ Onions in a Carved Mango Shells
Kung Pao Shirmp w. Peanuts 22
Black Cod w. Citrus Miso Sauce 30
Stir-Fried Asian Baby Bok Choy 16 Pineapple Shrimp 23

~terny. Dras % : -~ A/
T S S s S . sov W
Sautéed w. Garlic Crispy Prawns, Pineapple, Candied Crispy Walnut

16 Ginger & Scallion Whole Lobster ~ MP

1.75-2.001lb. of Whole Lobster

CRISPY SALT & PEPPER STYLE — Available Upon Request

Stri-Fried Oriental Eggplant
or Broccoli
In Spicy Garlic Sauce

Vegetarian Ma Po Tofu 16 /A W

Sichuan’s Famous Dish of SILKEN or CRISPY Tofu in a .BIaCk COd o
) R : ; Citrus Miso Sauce |
Vegetarian Sauce w. Steamed Broccoli on the side -
. '7j77'77'ffj

Sichuan Dry-Fried Green Beans 16
Stir-Fried Pea Shoots 20
Stir-Fried Pea Shoots

Ma La Chili Prawns




Drunken Lobste
w. Udon

Happy Family can 8e mape spicy

A family of Beef, Chicken, Shrimp,

Sea Scallops & Vegetables stir-fried in delicate
Brown Sauce, served in a Crispy Bird’s Nest
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Pineapple Fried Rice
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Pad Thai rice Noodles 21
The Most Famous Thai Noodle Dish, Stir-fried w. Shrimp,
Chicken & Vegetables, topped w. Ground Peanuts

Drunken Lobster w. Udon MP
Fried Rice 16
Choice of BEEF | CHICKEN | SHRIMP | PORK | VEGETABLE

Lo Mein 16
Choice of BEEF | CHICKEN | SHRIMP | PORK | VEGETABLE

House Combo Fried Rice 17
House Combo Lo Mein 17
Basil Fried Rice 20

Stir-fried Rice w. Chicken, Shrimp, Basil, Onions, Bell Peppers &
Egg

Pineapple Fried Rice 25
Stir-fried w. Light Curry, Fresh Pineapple, Chicken, Shrimp,
Onion, Egg and Lettuce. Served in a Carved Out Pineapple

Stir-Fried Black Pepper 24
Japanese Thick Udon Noodles

Stir-fried Udon Noodles with Beef, Shrimp, Chicken, and Fresh
Vegetables, all Tossed in our Savory House Black Pepper Sauce

Singapore Street Noodle 20
Chicken, Shrimp, Vegetables, Egg & Onion Stir-fried w. Thin Rice
Noodles. Served w. Karma Curry Peanut Sauce On The Side

Cantonese Basil Chow Fun 20
Wide Flat Rice Noodle Stir-fired w. Chicken, Shrimp, Basil,
Onion & Scallion

Spicy Sapporo Ramen 25
Noodle Soup

Slowly Cooked Broth, Sapporo Ramen, Yuen-Yang Spicy Beef,
Bean Sprouts & Kimchi

These items are served mild spicy

\/ﬁ’ Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase N %
your risk of foodborne illness, especially if you have certain medical conditions.



Ins

inl

Z

T

Stir-Fried Black Pepper
Japanese Thick Udon Noodles

Stir-fried Udon w. House Black Pepper Sauce,
Beef, Shrimp, Chicken & Vegetable

Pad Thai Rice Noodles

The most famous Thai Noodle Dish, stir-fried

w. Shrimp, Chicken & Vegetables, topped
w. Ground Peanuts
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ASIAN FUSION CUISINE
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O'Toro

Premium Bluefin Fatty Tuna

Maguro

Tuna

Hamachi

Yellowtail

Kinmedai

Japanese Golden Snapper

Nodoguro

Japan Blackthroat Seaperch

Albacore Tuna

24

10

25

£ King Salmon

Newzealand Salmon

£ Sake
Salmon

£ Smoked Salmon

Scottish Salmon

£ Madai
Japanese Snapper

& Suzuki

Sea Bass



» Each Sushi Order Comes With Two Pieces

» Additional Surcharge For Sashimi (3 Pieces)
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& Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of foodborne

iliness, especially if you have certain medical conditions.

4 Amaebi

Japanese Sweet Shrimp
£ Shima Aji
Striped Jack

£ Uni (1)

Japan Hokkaido Sea Urchin

£ lkura

Salmon Roe

» Kaibashira

Japan Hokkaido Sea Scallops

16

12

£ Tobiko
Flying Fish Roe

Choice of: ORANGE | BLACK | GOLD | GREEN

£ Quail Egg

Only add w. Uni, Ikura or Tobiko
Unagi
Freshwater Eel

Tamago

Homemade Egg Omelet

Ebi

Cooked Jumbo Shrimp

y)

10
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Substitute to Brown Rice or Soy Paper
for any Maki Roll additional $1.00

Snow Mountain Maki 26
A Harmonious Blend of Crispy Shrimp Tempura, Fresh
Cucumber, and Creamy Avocado, all Rolled together
and Crowned with Succulent Real Snow Crab Neat—a
True Mountain of Flavor

Lemon Basil Salmon Maki 24
Spicy Salmon, Cucumber, topped w. Salmon,
Avocado, Lemon Slices, Basil Oil & Microgreens

Spicy Blossom Maki 22
Spicy Tuna, Avocado Rolled Together, Crowned with
Delicate Slices of Yellowtail, Jalapeno, and Tobiko,
then Drizzled with a Bright Yuzu Peppery Dressing

Fired Dragon Maki 22
Spicy Tuna, Tempura Crumb on top of the Roll w.
Tempura Crabmeat, Avocado & Cucumber

Black Pepper Scallop Maki 28
Shrimp Tempura, Tuna, Avocado; Topped w. Hokkaido
Scallops, Jalapefio, Black Pepper, Chili Aioli

Spicy Olivia Maki 22
Spicy Crab Meat, Avocado, Tempura Crumb, topped
w. Seared Salmon, Spring Mix, Jalapefio Dressing

Pineapple Express Maki 25
Soy Paper Wraps w. Pineapple, Avocado & Cucumber
inside, covered w. Dice of Spicy Tuna & Salmon,
Tempura Crumb & Four Kinds of Tobikos

Spicy Lobster Maki 20
Lobster, Jalapefio Pepper, Lettuce, Tempura Flake,
Avocado & Cucumber top with Tobiko

£ Gator Emporium 25

Snow Crab Meat, Shrimp Tempura, Cucumber
& Avocado covered by roasted Eel, Fingerling Ppotato
Chips

Volcano Maki 18
Salmon w. Avocado at the bottom topped w. Baked
Spicy Mayo Sea Scallops & Crabmeat

Phoenix Sunrise 33
Akami, Torched O'Toro, Avocado, Serrano, Crispy Ginger

£ Ichiban A5 Wagyu on Fire Roll 39

O'toro, Avocado, Scallion, Chili, A5 Wagyu

Crazy Maki 22
Shrimp Tempura, Cucumber & Avaocado topped w.
Spicy Tuna on the top

Paradise 24
Spicy Salmon & Mango Roll w. Bed of Avocado, Spicy
Snow Crab Meat on the top

Kobe Roll 36

Shrimp Tempura, Avocado, Fried Onion Topped with
Seared Wagyu Beef, Truffle Aioli, Poke Sauce

Floral Salmon 29
Cucumber, Avocado, Tobiko, Spicy Mayo, Seared King
Salmon, Shiso, lkura, Jalapeno

Kale A licious 26
Spicy Tuna, Jalapenos, Avocado Wrapped in Delicate
Soy Paper, Topped w. Succulent Slices of Salmon and
a Crown of Crispy Kale. Finished w. a Drizzle of Zesty
Cilantro Dressing

Seared Hamachi Maki + Caviar 27
Avocado, Cucumber, Tempura, Spicy Mayo, covered
w. Hamachi, Caviar, Sweet Miso & Sudachi

Red Sox 26
Spicy Scallop Tempura, Snow Crab, Avocado, Tuna,
Cilantro, and Crispy Sweet Potato on the top

Baked Salmon Maki 21
Crab Meat, Avocado covered w. a bed of Baked
Salmon, Crunchy Sweet Potato on the top

Kiss Of Fire Maki 23
Soy Paper Wraps w. Cucumber, Avocado, Tempura
Crumbs, topped w. diced Spicy Tuna, Salmon & Chili
Teriyaki Sauce

£ Fusion Maki + Caviar 27

Super White Tuna, Avocado, Mango & Sweet Walnuts
topped w. Seared Tuna, Caviar

The Hipster Maki 23
Shrimp Tempura, Snow Crab, Cucumber, topped w.
Spicy Tuna, Lemon Sliced, Green Onion drizzled w.
Ponzu

Seared O'Toro Maki 28
Tempura Asparagus, Cucumber, and Avocado,
wrapped with Spicy Mayo and Bonito Flakes, topped
with Melt-in-your-mouth Torched O'toro, Zingy
Ginger Sauce, and Jalapeno.

Rainbow Special Maki 23
Shrimp Tempura, Cucumber, Avocado Roll w. Tuna,
Salmon, Jalapeno & Tobiko on the top
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on Fire Roll
O'toro, Avocado, Scallion, Chili,
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Kobe Roll
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£ Spicy Tuna Maki 12 Broccoli Maki 7
Tuna & Cucumber, mixed w. Spicy Mayo Tempura style Broccoli
£ Spicy Salmon Maki 1 Avocado & Cucumber Maki 8
Salmon & Cucumber, mixed w. Spicy Mayo .
Kappa Maki 7
£~ Spicy Yellowtail Maki 10 Cucumber
Yellowtail, Cucumber, mixed w. Spicy Mayo .
Avocado Maki 7
£ Shrimp Tempura Maki 15 5
Deep-fried Shrimp, Cucumber, Avocado, Tobiko, Idaho Maki 9
Spicy Mayo & Fel Sauce Fried Sweet Potato
£ Spider Maki 17 Futo Maki 1
Tempura Soft Shell Crab, Lettuce, Tobiko, Avocado, Cucumber, Egg Omelet, Lettuce,
Cucumber & Avocado w. Spicy Mayo Oshinko, Shiitake Mushroom
£ California Maki 9 Unaavo Maki 10
Crab Stick, Cucumber, Avocado & Flying Fish Eel w. Avocado
R . .
5 Philly Maki 12
£ Rainbow Maki 18 Scottish Smoked Salmon, Cucumber, Avocado &
California Roll topped w. layer of Tuna, Salmon, Cream Cheese
Yellowtail & Avocado .
& Tekka Maki 10
4 Salmon Avocado Maki 1 Yellowfin Tuna
£ Caterpillar Maki 17 ' Sake Maki 9
Eel, Cucumber, Tobiko, topped w. layer of Salmon
Avocado & Eel Sauce . .
< Negi-Hama Maki )
2 Alaskan Maki 11 Yellowtail & Scallion

Salmon, Avocado & Cucumber



Sushi

[ RECE
FaF X

Includes Miso Soup & House Salad

£ Sashimi Platter 53

15 Pieces of Fresh Raw Fish & Bowl of Sushi Rice

£ Grand Sushi & Sashimi Platter 160
Chef’s Choice of Assorted Sushi, Sashimi,
Special Maki Rolls

£ 6 course Omakase 65

ju1 1L

Omakase Sushi

“I Leave It Up To You.” It Is a Cherished Japanese Dining
Tradition. It's a Culinary Journey. Each Course is
Thoughtfully Crafted to Surprise and Delight, Blending
Classic Asian Flavors with Innovative Techniques and

Seasonal Inspirations.



Lunch Speclal i see=

. SERVED MONDAY - FRIDAY
OPEN UNTIL 3:00PM

B E N TO B O X $ l 8 Includes White Rice * You may choose 1 side order from each of the following

SOUP APPETIZER
Miso Soup Crab Rangoon
Hot & Sour Soup Chicken Fingers
Wonton Soup +$1 Spring Roll
ENTREE

A1. General Tso’s Chicken
A2. Chicken w. Broccoli
A3. Kung Pao Chicken w. Peanuts

A4. Vegetarian Ma Po Tofu
CRISPY TOFU or SILKEN TOFU

ROLL
Idaho Maki < :pcs

Sweet Potato

£~ Spicy Tuna Maki 3pcs

A7. Sichuan Dry-Fried Green Beans
A8. Beef w. Broccoli

A9. Teriyaki Chicken Stir Fry

A10. Mongolian Beef

—— A —

S U S H I B OX Includes Miso Soup and Salad

Chirashi Bowl 20 £
A bed of Seasoned Sushi Rice topped with a

variety of Sashimi-grade Fish, Tuna, Salmon,

Yellowtail, and Shrimp. Vegetables, and other

toppings

Grand 26
*Salmon Ceviche or Tuna Sashimi Salad

*Sashimi 3 Pieces (King Salmon, Tuna and Yellowtail)
*Sushi 3 Pieces (Madai, King Salmon and Tuna)
*Salmon Avocado Maki or Spicy Tuna Maki or
Shrimp Tempura Maki
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