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$5 LUNCH SPECIALS AVAILABLE EVERY DAY

French Dip Traditional French dip sandwich 								        $5.00

Lil’ Red’s Pulled Pork BBQ Sandwich Slow roasted pork shoulder, tangy bbq, fries, and slaw	 $5.00			
														            
BBQ Bacon Meatloaf  A home-style classic served with mashed potatoes and gravy			   $5.00

Chicken and Dumplin’s Just like mama used to make						      $5.00

Soup and Sandwich Combo Garden salad, Caesar salad, or choice of soup and your choice of 
a Turkey Pita or a Grilled 3 Cheese sandwich								        $5.00

RAW BAR & MUNCHIES

Steamed Alaskan Snow Crab Legs Served with hot butter and cocktail sauce		           $19.99

1/2 Pound of Jumbo Steamed Shrimp Served with hot butter and cocktail sauce		           $12.99

*Fresh “Plantation Creek” Middleneck Clams Served raw or steamed                       Half Dozen $6.99  
												                Dozen $9.99

*Fresh “James River” Oysters Plump, delicate, slightly salty (raw or steamed)	          Half Dozen $6.99  
												             Dozen $10.99

Rockefeller Oysters “James River” oysters stuffed with spinach, bacon and parmesan cheese		 $7.99

Fried Calamari With sweet Thai chili sauce								        $9.99

Cornflake Fried Crabcake With pineapple and green apple chutney				             $11.99

Buffalo Shrimp Jumbo butterflied shrimp lightly breaded and fried served Buffalo-style			  $9.99

Jumbo Sweet & Spicy Chicken Wings Celery sticks and chunky bleu cheese dressing		  $5.99

Fish Tacos Two flour tortillas filled with fried tilapia, chipotle sour cream, shredded cabbage, 
cheese, fresh salsa											           $9.99

“Boardwalk Shrimp” 1/ 2 pound of butterflied shrimp, lightly breaded and fried served with 
Joe’s mustard sauce									                  	         $12.99			
							     

SOUPS & SALADS

Crab Bisque A Chesapeake tradition									         $5.99

Soup of the Day Ask your server for the delicious details				                              $4.99

House Salad Field mix, cherry tomatoes, cucumbers, onions and carrots				    $3.99

Caesar Salad Crisp romaine, shredded parmesan and herbed croutons					    $4.99

Greek Chop Salad Chopped romaine lettuce, grape tomatoes, cucumbers, feta cheese,  
Kalamata olives, tzatziki sauce and Greek dressing							       $8.99

Bistro Salad Belgian endive, chicken, oranges, goat cheese, walnuts, and lemon Dijon-vinaigrette	 $9.99

“Mahi Mah’s Seafood Restaurant and Sushi Saloon, a year-round local’s favorite, is proud to feature some of Virginia’s 
finest local produce and seafood. We pride ourselves on ensuring that we deliver the freshest seafood available, while 
offering you a truly unique dining experience. Come dine with us and enjoy a spectacular view, award-winning food made 
with the freshest seafood available, and unmatched good times.”

									         -Executive Chef, Eric Aymer
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NOODLE BOWLS
Yakisoba Noodle Bowl Stir fried soba noodles with assorted vegetables				     $6.99

Mah’s Mushroom Udon Noodle Bowl Spicy ginger beef broth with shiitake mushrooms and 
Udon noodles												             $7.99 

MAH’S MARKET FRESH FISH AND SEAFOOD
Grilled, Broiled, Blackened, Bronzed or Fried Fish of the Day With your choice of 
truffled vegetable hash or Rockefeller topping							                $12.99

Cornflake Fried Crabcake With pineapple and green apple chutney, fresh vegetables 
and potatoes  											                    $12.99

Fish and Chips Beer battered fried flounder with French fries, cole slaw and tartar sauce 
(Come back on Friday for $5 Fish and Chips)								         $9.99

Broiled Longliner Seafood Platter Fresh tilapia, gulf shrimp, fresh sea scallops, 
lump crabcake											                    $29.99

Fresh Shellfish Bucket One pound crab, clams, shrimp, mussels, fresh corn and red potatoes	         $27.99

Lobster Bucket One pound lobster, clams, shrimp, mussels, fresh corn and red potatoes	  Market Price

PASTA
Linguini And Clams Eastern Shore clams, sautéed with garlic, butter and wine
or spicy Fra Diavolo sauce								        	          $12.99

Rigatoni with Marinated Chicken Mushrooms, caramelized onions, chicken stock, 
fresh tomato, cream and sage									                  $14.99

Butternut Squash Ravioli Primavera Garlic, sweet peas, red onion, squash, and 
sun-dried tomato with beurre blanc								                 $15.99

SANDWICHES
Back Fin Crabcake Broiled or cornflake fried, with lettuce, tomato, onion and Louisiana remoulade   $12.99

Yellow Fin Tuna Blackened with tarragon aioli, lettuce tomato and onion				     $9.99

Fried Tilapia Sandwich With tartar sauce, lettuce tomato and onion					      $9.99

Turkey Panini Roast turkey, arugula, goat cheese and roasted red pepper and basil pesto		   $8.99

Chicken Panini Grilled with spinach, olive tapenade, tomato, smoked Gouda cheese and 
roasted shallot mayo											            $8.99

*Chargrilled Angus Burger With lettuce, tomato and onion						       $7.99

Maki Chunga Grilled marinated chicken and Colby jack cheese, flour tortilla wrapped and 
lightly fried												             $8.99

Giant Tuna Burrito Bronzed yellow fin tuna, black beans, jack cheese, rice, salsa and sour cream	  $8.99

Pulled Pork Quesadilla Pulled pork, black beans salsa, jalapenos, sour cream, cheddar and 
jack cheeses												             $8.99

  Substitutions may result in additional charges. $2.00 plate sharing charge on all entrées.
  No separate checks on parties of 8 or more or during happy hour 3 p.m.- 6 p.m.
  19% gratuity added to parties of 6 or more.

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, 
   especially if you have certain medical conditions.



Appetizers
Bowl of Rice Cooked sticky rice mixed with 
rice vinegar 							         $2
Miso Soup Tofu, Wakame seaweed, and 
scallions in miso broth 				         $2.50
Seaweed Salad Fresh seaweed mixed with 
sesame seeds, slightly spicy 			          $5.50
Edamame Steamed soybeans with sea salt 	    $5
Shumai Steamed shrimp dumplings 		     $5
Sushi Piece Appetizer Tuna, salmon, 
shrimp and crab 				           $8.50
Tuna Tataki Flame seared tuna, daikon, caviar 
and scallions on a bed of mixed greens served 
with citrus soy and a splash of spicy sauce 		    $9
Spicy Tuna Mix Diced chunk tuna, caviar, 
scallion and sesame seed mix in spicy sauce 	  $12
Kani Suno
Crab on a bed of cucumber slices served with 
wasabi vinegar sauce					        $8
Taco Suno
Octopus on a bed of cucumber slices served 
with wasabi vinegar sauce                		     $9
Shrimp & Crab Suno
Crab stick and shrimp on a bed of cucumber 
slices served with wasabi vinegar sauce		     $9
Tuna Tower
Rice, seaweed, spicy tuna, crab, avocado, 
daikon, caviar and scallion			    	  $15                             

Combination
Sushi Set Combo 4 sushi pieces and 1 roll. 
Your choice of tuna or salmon 				     $13
Roll Piece Combo Tuna, salmon, shrimp and 
a choice of yellow tail, crab or eel piece with the 
choice of 1 roll (California, Tuna, Salmon or 
Hawaiian roll) 						       $15
Sushi Silver Combo 2 pieces of tuna, 
2 pieces of salmon, 1 flounder, 1 shrimp and 
1 crab piece with a California roll 			    $17
Sushi Gold Combo 2 pieces of tuna, 2 pieces 
of salmon, 1 flounder, 1 yellow tail, 1 shrimp, 
1 surf clam and 1eel with a California roll 		   $19
Tuna Sashimi Platter 9 pieces of fresh 
yellow fin tuna 						      $18
Yellow Tail Sashimi Platter 9 pieces of 
fresh yellow tail 					      $21
Assorted Sashimi Platter 3 pieces of tuna, 
3 pieces of salmon, 3 pieces of red snapper and 
3 pieces of mackerel 					      $20
Sushi-Sashimi Combination 3 pieces tuna 
sashimi, 3 pieces salmon sashimi, 3 pieces 
red snapper sashimi, 5 pieces of assorted sushi, 
and a California roll 	  				     $22
Chirashi 2 pieces of tuna, 2 salmon, 1 flounder, 
1 yellow tail, 1 surf clam,1 shrimp,1 eel, and 
assorted vegetables served on top of sushi rice 
in the bowl 		   					      $20
Dang’s Don Fresh yellow fin tuna or eel 
served on top of sushi rice in the bowl 		   $19

     Sushi by the piece available upon request

No substitution on any combo platter; all prices are subject to change.

$1 surcharge for any TO GO order.

Sushi substitution may result in additional charges.

Rolls Selection
Cucumber Roll Fresh shredded cucumber 	    $5
Avocado Roll Fresh avocado and sesame seeds   $5
Hawaiian Roll Blackened tuna, pineapple 
and scallions 						         $6
California Roll Crab, avocado, cucumber 
and caviar 							          $6
Tuna Roll Fresh yellow fin tuna 			       $6
Salmon Roll Fresh salmon 				        $6
Spicy Salmon Roll Fresh salmon, scallion and 
spicy sauce 							          $7
Spicy Tuna Roll Tuna, scallion and spicy sauce      $7
White Tuna Roll White tuna (Escolar) 		      $7
Philly Roll Fresh salmon, cream cheese, 
avocado and cucumber 					         $7
Rock & Roll Smoked eel and avocado 		     $7
Vegetable Roll Mixed assorted Japanese 
seasoned vegetables (radish pickle, shiitake 
mushroom, squash, and burdock) 			       $7
Mah’s House Cali Fresh blue crab, mayo, 
lettuce, avocado and cucumber 			       $8
Spicy White Tuna Roll White tuna, scallion 
and spicy sauce 					         $8
TCC Roll Fresh yellow fin tuna, avocado, 
cream cheese and caviar 				       $9
Vegas Roll Smoked eel, cream cheese, 
caviar and avocado 				           $9.50
Shrimp Tempura Roll Tempura shrimp, 
caviar, lettuce, cucumber, avocado and mayo    $9.50
K.C. Roll Tempura tuna, cream cheese, 
avocado, caviar and spicy sauce 		         $9.50
Hacker Roll Yellow tail, cream cheese, 
avocado, caviar and scallion 				     $10
Spider Roll Tempura soft-shell crab, lettuce, 
cucumber, avocado, caviar and mayo 		    $11
Rainbow Roll Cali roll topped with tuna, 
salmon, white fish, and shrimp 				    $12
Dragon Roll Cali roll topped with eel 
and drizzling eel sauce, caviar 				    $13
SC Roll Shrimp, crab, cream cheese, avocado, 
cucumber, caviar, tempura crunch, scallion and 
hot spicy mustard sauce 					     $13
Red Dragon Roll California roll topped with 
tuna, scallions and hot sesame oil 			    $13
Tekebi Roll Shrimp tempura, avocado, tuna, 
caviar, scallion and hot sesame oil 			    $15
Captain D Roll Shrimp, crab, cream cheese, 
cucumber topped with lobster, caviar, mayo, 
scallion and tempura crunch 				     $15
Firecracker Tuna, shrimp tempura, lobster, 
caviar, avocado, crushed wheat cracker, 
scallion and spicy mayo sauce 				    $15
Smoky Tsunami Roll Smoked salmon, cream 
cheese, avocado topped with spicy crab, scallion, 
caviar and tempura crunch 				     $15
Majestic Roll Shrimp, crab, cucumber topped 
with white fish, avocado, caviar, scallion and 
spicy citrus sauce 					      $15
Lady in Red Tempura shrimp, avocado 
topped with spicy tuna, caviar, scallion and 
tempura crunch 					      $16
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