APPETIZERS
Shrimp Shumai (steamed or fried) 5.50
Chicken Ginger Wonton (steamed or fried) 5.95
Crab Rangoon 6.50
Crab meat, cream cheese, celery in crispy wontons
Agedashi Tofu 6.25
Crispy soy bean cakes, with tempura sauce
Chicken Gyoza (steamed or fried) 5.95
Crispy Calamari 7.95
Served with sweet &amp; sour, spicy mayo
Chicken Satay 7.50
Grilled chicken with peanut sauce, cucumber salad
Asparagus Gold 7.50
Shrimp, bacon in crispy wheat sheet
Soft Shell Crab Tempura 9
Shrimp and Vegetable Tempura 10
Or only shrimp available
Pork Egg Roll 6.50
Ground pork mixed with Thai herb

VEGGIE APPETIZERS
Veggie Egg Roll 5.75
Cabbage, carrot, mushroom in crispy wheat sheet
Edamame 4.50
Japanese soy beans, lightly salted with sea salt
Golden Triangle 5.95
Fried tofu with sweet &amp; sour sauce, crushed peanuts
Gome-Ae 5.75
Boiled spinach or broccoli in sesame peanut sauce
Jade Buddha 5.95
Crispy chive dumplings
Fresh Spring Roll 6.50
Tofu, cabbage, carrot, organic mixed leaves, romaine, cucumber in a rice sheet
with homemade sauce
Vegetable + Edamame Dumplings 6.25

(Steamed or fried)
Cabbage, carrot, mushroom, onion, red bell pepper

SOUPS
Miso 3
Tofu, seaweed, scallion in soy bean broth
Spicy Miso 3.50
With jalapeño, sriracha and ichimi pepper
Tom Yum 5.95
Shrimp, lemon grass, mushroom, tomato,
cabbage, cilantro, lime juice in hot &amp; sour broth
Tom Kha Kai 5.95
Chicken, cabbage, carrot, mushroom, cilantro in sweet and sour coconut broth
Wonton Soup 5.95
Shrimp, chicken wontons in clear broth with spinach, carrot
Mixed Veggie Tofu Soup 5.95
Spinach, cabbage, carrot, soft tofu in mild clear broth
Miso Udon Soup or Miso Soba Soup 9.25
(With 2 shimp tempura=12) Japanese noodle, spinach, carrot, scallion, soft tofu
in soy bean soup

SALADS
House Salad 5.75
(With grilled chicken, beef, shrimp add $4)
spring mix, romaine, purple cabbage, carrot, tomato, cucumber, sesame ginger
dressing
Ginger Avo Salad 6.50
Avocado, spring mix, romaine, purple cabbage carrot, tomato, cucumber, sesame
ginger dressing
Indie Salad 7.75
Seaweed, cucumber, sesame oil, masago tossed with crab stick and spicy mayo
Seaweed Salad 5.75
Seaweed, cucumber, sesame oil, masago

Cucumber Salad 4.50
Pineapple vinaigrette over cucumber, carrot
Vegan salad 9.25
Sweet fried tofu stuffed with sushi rice served with asparagus, spring mix,
romaine, purple cabbage,
carrot, cucumber with sesame ginger dressing

SASHIMI / NIGIRI
1piece. Add quail egg $1.50
Ama-Ebi sweet shrimp 4
(with head 4.25)
Aji horse mackerel 2.50
Albacore 3.25
Escolar superwhite tuna 3.25
Ebi steamed shrimp 2.50
Habanero Masago 3
Habanero chili smelt roe
Hamachi yellowtail 3.50
Fatty Hamachi 3.75
Hotategai scallop 3.50
Ika squid 2.50
Ikura salmon roe 4
Inari sweet tofu 2
Kani Kama crab stick 2
Maguro tuna 3.75
Masago smelt roe 3
Saba mackerel 2.50
Sake salmon 3.50
Fatty Sake 3.95
Smoked Sake 3.95
Suzuki sea bass 3
Tako octopus 3
Tamago sweet omelet 2
Tobiko flying fish roe 3.50
Unagi fresh water eel 3.50
Uni sea urchin roe 8

Uni Shooter 10
Uni, ponzu, sriracha, scallion, quail egg
Uzura quail egg 2.50

SEARED CONTEMPORY NIGIRI (1pc.)
Albacore 3.75
Chili oil, ichimi pepper, habanero masago
Superwhite Tuna 3.75
Spicy mayo, black tobiko
Salmon 4
Japanese mayo, BBQ sauce, toasted almond &amp; coconut flake
Hamachi 3.75
Yuzu mayo, chili oil, scallion and green tobiko

SIGNATURE POKE BOWL
Our Poke is mixed with soy sauce, green onion,
sesame-chili oil, masago, grated fresh ginger,
ichimi pepper, served with avocado and cucumber
Add spicy mayo $1
Salmon Mango Poke Bowl 16.25
Fresh raw salmon over rice with mango, toasted coconut, almond
Tuna Pistachios Poke Bowl 16.25
Fresh raw tuna over rice with seaweed and toasted pistachios

MORIAWASE (from Sushi bar)
Seven Samurai Salad (chef’s selection) 14.95
7 pcs. of sashimi served with salad and ponzu dressing
Trio Carpaccio (chef’s selection) 14.50
Fresh thin sliced hamachi, tuna and salmon topped with avocado, jalapeño, and

tobiko in citrus dressing
and cilantro oil
Bibi Sushi (chef’s selection) 21
7 pcs. of nigiri and one California maki + miso soup
Indie Deluxe (chef’s selection) 28
9 pcs. of nigiri and one Chicago maki + miso soup
Omakase (chef’s selection) 23
9 pcs. of sashimi or nigiri + miso soup
Indie Duo Don (chef’s selection) 26
10 pcs. of salmon and tuna sashimi,
ikura over sushi rice + miso soup
Chirashi (chef’s selection) 26
9 pcs. of assorted sashimi over sushi rice + miso soup
Emperor Sushi (chef’s selection) 41
9 pcs. of sashimi and 9 pcs. of nigiri + miso soup
Triple S (chef’s selection) 25
5 pcs. of nigiri, 5 pcs. of sashimi and a spicy tuna maki + miso soup
Unagi Don 20
Broiled eel over rice with BBQ sauce + miso soup

ASIAN ROBATA GRILL
1 skewer per order
Coconut Glazed Pork 3.50
Pork shoulder, marinated in coconut sauce
Kurobuta Sausage 2.25
Japanese pork sausage, sweet chili sauce
Tropical Shrimp 3.75
Jalapeño, toasted coconut and almond, panang curry sauce
Beef Asparagus 4
A touch of ginger, sesame, Teriyaki sauce, ichimi pepper
Eggplant 3
Teriyaki sauce, ichimi pepper

INDIE’S SIGNATURE MAKI

Almond Monkey 12.75
Crispy tempura shrimp, cucumber, avocado, topped with spicy mayo, BBQ, and
raspberry sauce, roasted
coconut and almond
Summer Passion 14.75
Spicy tuna, cucumber, mango, salmon, avocado
Sunny Crunchy 13.75
Deep fried roll with spicy tuna, cream cheese, scallion, asparagus, topped with
spicy mayo and BBQ sauce
Monte Carlo 14 .75
Spicy salmon, cucumber, tempura flakes, seared super white tuna, tobiko
La Fiesta 14.75
Smoked salmon, cilantro, cucumber, avocado, jalapeño, hamachi, habanero
masago, yuzu mayo
White Scorpion 15.75
Soft shell crab, cucumber, spicy mayo, masago, superwhite tuna, avocado, yuzu
mayo, wasabi tobiko
Godzilla BABA 15.75
Shrimp tempura, cream cheese, cilantro, chili sauce, topped with smoked salmon,
spicy mayo, BBQ sauce,
habanero masago
Devil 9.75
Crispy salmon skin, cucumber, avocado, cilantro, habanero masago, chili paste,
sriracha, and BBQ sauce
Sex on the Moon 15.75
Spicy blue crab, cucumber and octopus, topped with salmon and tuna, broiled
spicy mayo, tempura flakes,
yuzu mayo, and raspberry dressing
MOD X 16.75
Soft shell crab, shrimp tempura, avocado, cucumber, tuna, crab stick, spicy mayo,
BBQ sauce, and tobiko
Crocodile 20.75
Whole piece of eel, filled inside with spicy tuna, cucumber, tempura flakes, BBQ
sauce, and habanero
masago
Fire Komodo Maki 15.75
Crispy soft shell crab, cream cheese, cucumber, tempura flake, topped with
broiled unagi, habanero
masago, yuzu mayo, spicy mayo and BBQ sauce

Salmon Almond Maki 15.75
Tempura crab stick, avocado, cucumber, habanero masago, tempura flakes,
topped with seared fresh
salmon, mayo, BBQ sauce, toasted coconut and almond
Santana 13.75
Tuna, scallion tempura, masago, cilantro, jalapeño, cucumber, lettuce, chili oil,
spicy mayo and lime

CITY MAKI
Osaka 7.75
Tuna, white fish, avocado, jalapeño, scallion
Portland 7.75
Fresh salmon, cream cheese, scallion
California 6.25
Crab stick, cucumber, avocado
Kauai 7.75
Smoked salmon, mango, avocado
Boston 7
Tuna, avocado
Quebec 7
Fresh salmon, avocado
Philadelphia 7.75
Smoked salmon, cream cheese, avocado
Alaska 7.25
Smoked salmon, cucumber, avocado
New York 7.75
Eel, cucumber, cream cheese, avocado
Santafe 10
Shrimp tempura, cucumber, lettuce, spicy mayo, avocado, masago
Cayman 9.75
Blue crab meat, avocado, cucumber, masago, tempura flakes
Chicago Crazy 10.75
Tuna, salmon, white fish, cucumber, lettuce, avocado, masago
Bangkok 14
Steamed shrimp, cucumber, avocado, cilantro, topped with ebi, sweet chili paste
and masago
Mexico City 13.75

Tuna, white fish, lettuce, cilantro, cucumber, avocado, jalapeño, tobiko, tempura
flake, sriracha, yuzu
mayo
Oslo 10
Deep fried roll with salmon, masago, scallion, spicy mayo, and BBQ sauce
Macau Maki $15
(Macau = the Las Vegas of Asia)
Shrimp and asparagus tempura, masago and mayo topped with tuna, hamachi,
ikura and tobiko

MAKI (ROLL)
Tekka tuna 5.50
Sake salmon 5.50
Negi Hamachi yellowtail, scallion 6.75
Crazy Hand Roll 7
Tuna, masago, scallion, spicy sauce, and tempura flake
Spicy Tuna 7
Tuna, masago, scallion, spicy mayo, cucumber
Spicy Sake 7
Salmon, masago, scallion, spicy mayo, cucumber
Spicy Blue Crab 9
Real crab meat, masago, scallion, spicy mayo, cucumber
Una-Q 6.75
Fresh water eel, cucumber, BBQ sauce
Shrimp Tempura 9.50
Shrimp tempura, cucumber, avocado, mayo, and BBQ sauce
Spicy Scallop 9
Scallop, spicy mayo, cucumber, masago, scallion
Spider 9
Tempura encrusted soft shell crab, cucumber, avocado, mayo, masago
Volcano 11.50
Smoked salmon, white fish, crab stick, octopus, broiled spicy mayo
Rainbow 14.50
California maki, topped with tuna, salmon, white fish, shrimp, avocado
Dragon 14.50
Shrimp tempura, cucumber, mayo, wrapped with broiled eel, avocado

Caterpillar 16.50
Eel, cream cheese, wrapped with sliced avocado, tempura flakes and tobiko

VEGGIE MAKI (ROLL)
Oshinko pickled daikon radish 4.50
Kanpyo marinated sweet gourd 4.50
Kappa cucumber 5
Avocado 5
Steamed Asparagus 5
Avo-Q avocado, cucumber 5.75
Mango-Avo-Q 6.75
Mango, avocado, cucumber
Spinach 5
Boiled spinach, BBQ sauce
Shitake marinated mushroom 5
Sweet Potato Tempura 6.75
Mayo, BBQ sauce
Asparagus Tempura 6.75
Mayo, BBQ sauce
V-Tempura 10.75
Sweet potato and asparagus tempura, mayo wrapped with tempura flake, BBQ
sauce

TERIYAKI
Served with rice, miso soup and steamed vegetables, brown rice add $1
Tofu Teriyaki 11.75
Chicken Teriyaki 13.75
Beef Teriyaki 14.75
Salmon Teriyaki 17.75
Crispy Tilapia Teriyaki 13.75

RICE DISHES
Substitute steamed noodle or brown rice add $1
Choice of chicken or tofu / beef, shrimp add $1.75 /
duck or veggie mock duck add $4
Garlic 10.95
Carrot, broccoli
Rama 10.95
Broccoli in peanut sauce
Cashew 11.25
Onion, scallion, cashew nuts, pineapple, carrot, mushroom, bell pepper in oyster
sauce
Ginger Delight 11.25
Ginger, onion, scallion, mushroom, carrot, bell pepper in black bean oyster sauce
Veggie Delight 10.95
Cabbage, mushroom, broccoli, peapod, carrot stir-fried with garlic
Broccoli Peapod 10.95
Broccoli, peapod, carrot stir-fried with garlic
Basil Chicken 10.95
(with eggplant add $1.50)
Ground chicken crushed garlic, hot chili, jalapeño, bell pepper, onion, basil
(ground beef 12.95)
Basil Duck 14.95
(with eggplant add $1.50)
Crushed garlic, hot chili, jalapeño, bell pepper, onion, basil
Smoked Chili Combo 11.50
Shrimp, chicken, bamboo shoot, onion, bell pepper, jalapeño, and basil in smoked
chili sauce
Oranger Crispy Chicken 13.25 / Shrimp 14.25
Pineapple, carrot, bell pepper, onion

FRIED RICE
Choice of chicken or tofu / beef, shrimp add $1.75
Duck or veggie mock duck add $4
Classic Fried Rice 9.95
Onion, broccoli, carrot, egg, scallion

Crazy Basil Fried Rice 10.95
Onion, bell pepper, egg, basil, jalapeño
Bay Beach Fried Rice 11.95
Shrimp, chicken, pineapple, onion, broccoli, carrot, egg, scallion, cashew nuts,
curry powder
Tom Yum Kung Fried Rice 13
Shrimp, mushroom, bell pepper, carrot, egg, onion, hot &amp; sour Tom Yum
sauce
Blue Crab Fried Rice 14.95
Thai style fried rice with blue crab meat, onion, broccoli, carrot, egg and scallion

CURRIES
Served with steamed rice, choice of chicken, tofu or vegetable
Beef, shrimp add $1.75
Duck or veggie mock duck add $4
Brown rice add $1
Eggplant add $1.50
Yellow Curry 11.95
Broccoli, carrot, peapod
Red 11.95
Eggplant, carrot, bell pepper, basil
Green 11.95
Eggplant, bamboo shoot, carrot, basil
Panang 11.95
Broccoli, carrot, peapod
Pot Roast Beef Panang 14.25
Broccoli, carrot, peapod
Indie Signature 14.25
(Recommended with pot roast beef) potato, squash, cashew nuts in Massaman
curry sauce
Indie Katsu 17.25
Crispy chicken fillet in panang curry sauce with steamed peapod, carrot, broccoli,
asparagus
Khao Soi Chicken or Tofu 14.95
(Pot Roast Beef 15.95 / Crispy Tilapia 17.95)

Yellow curry with crispy spinach noodles served with red onion, scallion,
steamed cabbage and lime
NOODLES
Choice of chicken or tofu / beef, shrimp add $1.75 /
duck or veggie mock duck add $4 /
glass noodles or crispy noodles add $1.75
Pad Thai 10.50
Thin rice noodles, bean sprout, scallion, egg, crushed peanut in tamarind sauce
Pad See-Ew 10.50
Flat noodles, egg, broccoli, carrot
Drunken Noodles 10.95
Flat noodles, broccoli, carrot, onion, bell pepper, bean sprout, jalapeño and basil
Yakisoba 11.25
Japanese soba noodles, mushroom, broccoli, cabbage, carrot, bean sprout and
scallion
Drunken Udon Seafood 14.95
Shrimp, scallop, calamari, stir-fried with Japanese wheat noodles, broccoli,
carrot, onion, bell pepper,
cabbage, jalapeño and basil
Basil Noodles 12.95
(with eggplant add $1.50) (ground beef 14.95)
Flat noodles, ground chicken crushed garlic, hot chili, jalapeño, bell pepper,
onion, basil

FISH &amp; SEAFOOD
Choice of Crispy Tilapia Fillet $17 or Salmon $19,
served with steamed rice, brown rice add $1
Stir-Fried Paradise
Crispy fish fillet, ginger, bell pepper, onion, celery, mushroom, carrot in soybean
sauce
Crispy Chili Heaven
Crispy fish fillet, bell pepper in smoked red chili
Curry Fish Madness
Crispy fish fillet, stir-fried with asparagus, eggplant, bell pepper, and basil in red

curry sauce
Indie Ocean
Crispy fish fillet in Massaman curry sauce, potato, asparagus, squash, and cashew
nuts
Seafood Madness 18
Scallop, shrimp, calamari, sautéed with fresh basil, chili, bell pepper, carrot,
bamboo shoot, and onion

DESSERTS
Thai Taro Custard 4.50
Sweet Sticky Rice with Mango 7
Strawberry Cheesecake 6.75
Coconut Almond Crunch Crème Brûlée 7.25
Chocolate Lava Cake 7.25
Green Tea Ice Cream 4
Mango Italian Ice 4
Mochi Ice Cream 4.50
(Ice Cream with sweet rice coating, choice of strawberry, mango, green tea, red
bean, chocolate or vanilla)

DRINKS
Hot Tea 2.95
Green Tea
Jasmine
Earl Grey
Ginger Twist (caffeine free)
Chamomile Tea (caffeine free)
Wild Berry Hibiscus (caffeine free)
Hot Coffee 3
Thai Iced Tea 2.95
Thai Iced Coffee 2.95
Regular Iced Tea 1.95
Iced Ginger Dragon 3.50
Pineapple Juice 3

Cranberry Juice 2.50
Lemonade, Ginger Ale 2.50
Coke, Diet Coke, Sprite 1.95
Tonic 3
San Pellegrino Sparkling Aranciata 3
Perrier Sparkling Mineral Water 3
Still Bottled Water 1.95

LUNCH SPECIAL
Monday - Friday. Ends at 3pm.
JAPANESE
Bento
Served with miso soup, California maki
Chicken Teriyaki 12
Tofu Teriyaki 12
Crispy Tilapia Teriyaki 13
Indie’s Selection Platter 12
Served with miso soup or house salad + a set of nigiri + your choice of maki
Set A: tuna, salmon, white fish or
Set B: unagi, ebi, avocado and 1 maki
(no substitution)
Maki (roll) Selection :
Portland
California
Boston
Quebec
Alaska
Osaka
Spicy Tuna
Spicy Sake
Veggie Maki (roll) Selection:
Sweet Potato Tempura
Oshinko

Kanpyo
Kappa
Avocado
Avo-Q
Mango-Avo-Q
Spinach
Shitake
THAI
Each entree comes with your choice of one appetizer + one miso soup or house
salad (no substitution)
Appetizers
Crab Rangoon
Shrimp Shumai
Chicken Gyoza
Edamame
Vegetable Edamame Dumplings
Jade Buddha
Entrée
Choice of chicken or tofu $9.95
Beef or shrimp add $1.75
Pad Thai
Pad See-Ew
Basil
Garlic
Rama
Classic Fried Rice

