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Rolls & Bowls

1050 MAIN AVE.
DURANGO, CO 81301

(9/70) 403-3857

@ www.ricemonkeysdurango.com

€@ vvw.facebook.com/ricemonkeysdurango

SMALL ITEMS

Edamame 4
Spicy or regular

Fried Veggie Eggrolls 6
w/ sweet chili sauce

Pork Summer Rolls 7
w/ peanut sauce

Bang Bang Shrimp 8
Six piece tempura shrimp tossed
w/ sweet & spicy sauce

Fried Pork Rolls (GF) 8
w/ sweet chili sauce

Veggie Summer Rolls 5.5
w/ peanut sauce

Sauteed Pork Lettuce Wraps (GF) 8

Ceviche (GF) 9
White fish tossed w/ Japanese citrus, spicy “pico
de gallo” & corn tortilla chips

SOUPS & SALADS

Miso Soup 3.5
Inoki mushrooms, tofu, scallions & seaweed

Green Salad 5
Springs mix, tomatoes, wasabi peas, cucumber,
alfafa sprouts w/ apple ginger dressing

Seaweed Salad 4.5
w/ cucumber, alfafa sprouts & soy vinaigrette

Squid Salad 6.5
w/ cucumber, alfafa sprouts & soy vinaigrette

BEVERAGES

Fountain Drinks 2
Coke, Diet Coke, Sprite, Dr. Pepper, Lemonade,
Iced Tea

Coconut Juice 3
Lychee Juice 2
“Café Sua Da” Iced Milk Coffee 4

“Ramune” Japanese Soda Pop 3

ALCOHOLIC BEVERAGES
Hot Sake 7.5

Premium Cold Sake 12

Premium Sparkling Sake 10
Sopporo, Kirin 120z 4

Asahi 210z 75

RICE NOODLE SOUP BOWLS

w/ basil, cilantro, bean sprouts, scallions, onions,
jalapenos & lime

Beef Pho (GF) 11.5
Thin sliced brisket & beef tenderloin

Ginger Chicken Pho (GF) 11
Sliced dark meat chicken

Saigon Noodles (GF) 12
Shrimp & sauté pork

BASIC ROLLS

California 6
“Surimi” crab, cucumber, avocado

Spicy Tuna (GF) 7
Minced yellowfin tuna, cucumber, avocado
& Japanese seven spice

Tekka Maki (GF) 8
Yellowfin tuna, avocado, cilantro & chili oil

Philly 7.5
Atlantic salmon, cream cheese, avocado &
sweet soy sauce

Crunchy Asparagus & Avocado 6
Avocado & sweet soy sauce

Salmon Avocado (GF) 7.5
Lime oil

Shrimp Tempura 7
Shrimp, cucumber, avocado, tempura flakes &
sweet soy sauce

V for Veggie 7
Sweet fried tofu, spring mix, avocado, cucumber,
pickled carrots w/ sweet chili sauce

SPECIALITY ROLLS

Southwestern (GF) 14
Yellowtail jack, siracha, avocado topped w/
Atlantic salmon, lemon, lime, chili oil & lime oil

Hamachi Love (GF) 14
Yellowtail jack, cucumber, cilantro topped w/
avocado spread, jalapenos, siracha & lime oil

Red Phoenix 14.5

Tempura fried soft shell crab, cucumber, avocado,
spicy aioli topped w/ yellow fin tuna, avocado &
sweet soy sauce

Dynamite 12
Atlantic salmon, yellowtail jack, topped w/ spicy
aioli & sweet soy sauce (Deep fried)

Crunchy Salmon 10
Atlantic salmon, cucumber, avocado, cilantro w/
spicy “ponzu” (Deep fried)

Funky Monkey 14

Shrimp, tempura flakes, avocado, spicy aioli, cream
cheese topped w/ avocado, tuna, “surimi” crab

& sweet soy sauce

Crunchy Mango 12
Yellowtail jack, mango, avocado topped w/
fried sweet potato & sweet soy sauce

Rock & Roll 14
Barbecue eel, cucumber, siracha topped w/
Atlantic salmon, avocado & sweet soy sauce

Rainbow 13
“Surimi” crab, cucumber, avocado topped w/
assorted sashimi & lime oil

Lime Twist 14.5
Tempura fried shrimp, avocado, cilantro, topped w/
yellowfin tuna, avocado, lime oil & sweet soy sauce

Main Street 14.5

Yellowtail jack, avocado, cucumber, spicy aioli,
“furikake”, cilantro topped w/ yellowfin tuna,
avocado & lime oil

Flaming Dragon 13.5
Barbecue eel, avocado, cucumber topped w/
spicy tuna & eel sauce

Dragon 14.5
Fried soft shell crab, cucumber, avocado, spicy
aioli topped w/ barbecue eel & eel sauce

Caterpillar 14
Barbecue eel, cucumber, fried asparagus topped
w/ avocado spread, eel sauce & tempura flakes

Cowboy (GF) 10
Black pepper grilled beef, cucumber, avocado,
spring mix & spicy aioli

Volcano Roll 15

Shrimp, avocado, cream cheese, spicy aioli,
tempura flakes topped w/ baked “kani” crab, bay
scallops & sweet soy sauce (Longer wait time)

Lickity Split 12

“Surimi” crab, avocado, cucumber topped w/ white
fish baked w/ spicy aioli, Japanese seven spice &
sweet soy sauce (Longer wait time)

VERMICELLI BOWLS

Cooled rice noodle bowls w/ spring mix, cherry
tomatoes, cucumber, bean sprouts, cilantro, pickled
carrots, mint, scallions, peanuts w/ ginger vinaigrette

Grilled Chicken 11

Grilled Lemongrass Beef 13
Fried Pork Rolls (GF) 12
Viet Fried Fish (GF) 12

RICE BOWLS

Includes sauté red bell peppers, carrots, onions,
mushroomes, celery, broccoli & scallions

Chicken Teriyaki 11
Tofu Teriyaki 9.5
Vegetarian 8.5

Sauté Sesame Beef 12

Chinese Barbecue Pork 11

Spring mix, cherry tomatoes, cucumber, cilantro,
bean sprouts, pickled carrots, scallions, peanuts,
mint w/ ginger vinaigrette & fried veggie egg roll

SPECIALTY PLATES

Tiraditos (GF) 17
Fresh sashimi cuts w/ Japanese citrus, chili oil, lime
oil, siracha, cilantro & Hawaiian salt

TunaTataki 19

Black pepper seared yellowfin tuna, mixed greens,
cherry tomatoes, wasabi peas, seaweed salad,
cucumber w/ apple ginger dressing & butter “ponzu”

Chirashi Bowl 19
Assorted sashimi, squid, seaweed, cucumber &
sushi rice

“Unagi”Bowl 16
Barbecue eel, avocado, cucumber, sushi rice w/
eel sauce & spicy aioli

Sashimi Plate 30
Assorted sashimi, squid, seaweed, cucumber w/
miso soup

Sushi Combo Plate (GF) 18
Assorted nigiri sushi w/ tuna roll or yellow tail jack roll
w/ miso soup

HamachiKama 11

Fried yellowtail jack collar w/ mix greens, cucumber,
tomatoes & butter “ponzu” w/ side of rice

(Upon availability)

DESSERTS

w/ whipped cream, strawberry slices & raspberry sauce
Mochi Ice Cream Balls 6

Tempura Fried Cheesecake 7

SUSHI & SASHIMI “A LA CARTE"

2pc Nigiri  6pc Sashimi
Yellowfin Tuna 6 15
Atlantic Salmon 5 14
Yellowtail Jack 6 15
Shrimp 4
Unagi 6

Fresh Kizame Wasabi 2

ADVISORY

Please inform us in advance of any major allergies.

Please inform us in advance if we need to box items
separately.

Some of the items indicated “gluten free” may have
sauces that are not gluten free packaged on the side.
Hoisin sauce for the soups and soy sauce for the sushi
items are not gluten free.

Items that are served raw or undercooked can or may
be harmful. Consuming raw or undercooked meats,

poultry, seafood, shellfish or eggs may increase your
risk of food borne illness.

*(GF) Gluten Free

MENU SUBJECT TO CHANGE



