
R A M E N  [Noodle Soup] 
Add +$6.75 for California Roll or $7.25 for Spicy Tuna Roll 

INCLUDES: BEAN SPROUTS, EGG, SEAWEED, GREEN ONION, FISH CAKE, TOFU, YELLOW ONION 

   
 

 (Spicy) Katsu Ramen CHICKEN 15.50 
THIN RAMEN NOODLE IN SOY SAUCE BASED SOUP W/PANKO FRIED PORK -OR- CHICKEN  

 Kimchi Miso Ramen 13.00 
THIN RAMEN NOODLE IN MISO BASED SOUP WITH KIMCHI 

 Grilled Meat Ramen 15.00 
THIN RAMEN NOODLE IN SOY SAUCE BASED SOUP WITH BBQ BEEF 

 Gyoza Shoyu Ramen 15.00 
THIN RAMEN NOODLE IN SOY SAUCE BASED SOUP WITH GYOZA 

 (Spicy) Seafood Ramen 17.00 
THIN RAMEN NOODLE IN SOY SAUCE BASED SOUP W/SEAFOOD 

 (SHRIMP, CRAB STICK, MUSSEL AN SALMON) 

 Chicken Shoyu Ramen 15.00 
THIN RAMEN NOODLE IN SOY SAUCE BASED SOUP WITH GRILLED CHICKEN 

 Veggie Ramen 13.00 
THIN RAMEN NOODLE IN SOY SAUCE BASED SOUP WITH VEGETABLES 

D O N B U R I  [Rice Bowl] 
Add +$6 .75 for California Roll or $7.25 for Spicy Tuna Roll 

*(ONION, MUSHROOMS, AND EGG OVER RICE) SERVED WITH MISO SOUP  

 Chicken Teriyaki Donburi 14.00 
GRILLED CHICKEN THIGH WITH TERIYAKI SAUCE OVER RICE  

 

 Beef Teriyaki Donburi 15.50 
GRILLED BEEF WITH TERIYAKI SAUCE OVER RICE 

 Unagi Donburi 23.00 
FRESH WATER EEL W/UNAGI SAUCE & AVOCADO OVER RICE 

 (NO ONION, MUSHROOM OR EGG) 

   
 

   
 
 

 

 

U D O N [Noodle Soup] 
Add +$6.75 for California Roll or $7.25 for Spicy Tuna Roll 

 
 

*(THICK UDON NOODLE IN SOY SAUCE BASED SOUP)  

 Tempura Udon [TEMPURA] 15.00 
 

 Chicken Udon [GRILLED CHICKEN] 15.00 
 

 Beef Udon [GRILLED BEEF] 15.50 
 

 Seafood Udon(SHRIMP, CRAB STICK, MUSSEL AND SALMON) 16.75 
   

 Veggie Udon (MIXED VEGETABLES) 13.00 
 

 
 
 

 
 

 
 

 
 

 
 
 

C H A R B R O I L E D  
Add +$6.75 for California Roll or $7.25 for Spicy Tuna Roll 

 

SERVED WITH MISO SOUP, SALAD AND STEAMED RICE 

 Chicken Teriyaki [TERIYAKI SAUCE OVER GRILLED CHICKEN] 14.50 
 

 Beef Teriyaki [TERIYAKI SAUCE OVER GRILLED BEEF] 16.75 
 

 Salmon Teriyaki [TERIYAKI SAUCE OVER GRILLED SALMON] 17.50 
 

 Chicken Katsu [DEEP FRIED BREADED CHICKEN BREAST] 16.00 
 
 

 Saba Shioyaki [BROILED MACKEREL] 15.00 
 

 Hamachi Kama Shioyaki [YELLOW TAIL CHEEK MEAT] 16.00 
 

   
 
 

   

B E N T O  B O X  
Add +$8 for 4 pcs Sashimi or 3 pcs nigiri 

 

 ALL BOXES SERVED WITH MISO SOUP, SALAD AND STEAMED RICE  
*MIXED TEMPURA, 2 PCS GYOZA, 4 PC CALIFORNIA ROLL 

 Special Bento Box 28.00 
3 PCS NIGRI SUSHI, BEEF TERIYAKI, CHICKEN TERIYAKI AND CHICKEN KATSU [NO CALI ROLL] 

 Chicken Teriyaki Box 20.00 
GRILLED CHICKEN W/TERIYAKI SAUCE 

 Salmon Teriyaki Box 22.00 
GRILLED SALMON W/TERIYAKI SAUCE 

 Beef Teriyaki Box 22.00 
GRILLED BEEF W/TERIYAKI SAUCE 

 Saba Shioyaki Box 20.00 
GRILLED MACKERAL 

 Chicken Katsu Box 21.00 
DEEP FRIED CHICKEN BREAST WITH TON KATSU SAUCE 

 Tempura Box 21.00 
6 PC SHRIMP TEMPURA, 5 PC VEGETABLE TEMPURA [NO GOYZA OR CALI ROLL] 

 Sushi & Sashimi Box 28.00 
3PCS NIGIRI, 4 PCS SASHIMI (CHEF’S CHOICE) 

 Veggie Box 19.00 
AVOCADO CUCUMBER ROLL, EDAMAME, VEGGIE TEMPURA, VEGGIE GOYZA 

 

P A R T Y  P L A T T E R  

 

 Small Party Platter (Serves 3-4 people) 75.00 
CALIFORNIA, SPICY TUNA, CRUNCH CALIFORNIA, BAY BRIDGE, PHILADAELPHIA  

AND SPIDER ROLLS 

 Large Party Platter (Serves 5-6 people) 125.00 
CALIFORNIA, SPICY TUNA, CRUNCH CALIFORNIA, BAY BRIDGE, PHILADAELPHIA,  

SHRIMP IN-N-OUT, DRAGON, RAINBOW, SPIDER AND LION KING ROLLS 

 Teriyaki & Tempura Party Platter  100.00 
(Serves 5-6 people) CHOICE OF CHICKEN OR BEEF TERIYAKI 
 

 Sashimi Party Platter 120 (Small) 200(Large) 

  About 40 PCS About 80 PCS 

 

 
Sequoia Shopping Center 

1021 El Camino Real 

Redwood City, California 94063 

Telephone (650) 299-9800 

Fax (650) 299-9840 

www.LittleMadfishRWC.com/Ordering 

~ Take Out Service ~ 

~ Internet Ordering ~ 

~ Delivery Service (DOORDASH) ~ 

 

Operating Hours 

Monday~Saturday 11am ~ 8:30pm 

Sunday 11am ~ 8:00pm 
 

~ QR CODE FOR ORDERING/PAY ONLINE ~ 

 
   
 

   
 

   
 

http://www.littlemadfishrwc.com/Ordering
https://www.doordash.com/store/little-madfish-redwood-city-8846/


    

A P P E T I Z E R  
 Edamame                     4.95  Seafood Tempura           13.00 

YOUNG SOYBEAN PODS ASSORTED DEEP FRIED SEAFOOD 
(OYSTER, SALMON, TILLAPIA, KANI KAMA & SHRIMP 

 Gyoza (JAPANESE POT STICKER)       8.00   
CHOICE OF PORK OR VEGETABLE  

 Assorted Sashimi        22.00  Combination Tempura    11.00 
TUNA, SALMON, HAMACHI (3 PCS EACH) 5 PC VEGETABLE & 2 PCS SHRIMP TEMPURA 

 Shrimp Tempura                11.00 
4 PCS SHRIMP TEMPURA 

 BBQ White Tuna         10.00  Vegetable Tempura         9.00 
GRILLED WHITE TUNA SEASONED WITH 

SPECIAL SAUCE (4PCS) 

ZUCCHINI, CARROTS, SWEET POTATOES, 

BROCCOLI TEMPURA (2 PCS EACH) 

 Tuna Tataki                 14.00  Agedashi Tofu                   7.00 
SEARED FRESH TUNA WITH SPICY PONZU 

SAUCE (7 PCS) 

DEEP FRIED TOFU IN SOY-BASED DASHI 

 Hamachi Kama         14.00   
GRILLED YELLOWTAIL CHEEK MEAT  

    
  

 Steamed Rice              2.50  Miso Soup                          2.75 

    

S A L A D  

 
Green Salad   Small     

3.50 
 Green Salad   Large         4.75 

WITH HOUSE DRESSING WITH HOUSE DRESSING 

 
Madfish House Salad    

14.75 
 Wakame Salad                   8.00 

CRAB, EBI, AVOCADO WITH CHEF’S 

SPECIAL SAUCE 

 SEASONED SEAWEED 

 Chicken Salad            10.50  Tuna Poki Salad                18.00 
GRILLED CHICKEN BREAST SALAD W/HOUSE DRESSING  SEASONED TUNA W/SPICY SAUCE 

N I G I R I  S U S H I  
Two Pieces per Order 

 Inari (Tofu Skin)                             5.50  Tobiko (Flying fish roe)                     6.50 
    

 Tako (Octopus)                          6.25  Saba (Mackerel)                            6.50 
  

 Kani (Crab)                                5.00  Unagi (Fresh water eel)                    9.50 
  
  

 Smoked Sake (Salmon)        9.50  Ebi (Prawn)                                     7.00 
  

 Spicy Hotate (Scallop)              9.00  Tamago (Egg sponge cake)            5.50 
  

 Shiro Maguro (Albacore)          7.25  Ika (Squid)                                       6.50 
  

 Hamachi (Yellowtail)                  9.00  Amaebi (Sweet Prawn)                   14.00 
  

 Maguro (Tuna)                       10.00  Ikura (Salmon Roe)                         9.00 
  

 Sake (Salmon)                            9.50  Tobitama (Tobiko & Quail Egg)            9.00 

S A S H I M I  
Five -or- Ten Pieces per Order 

 Maguro (Tuna)        17.00/28.00  Saba (Mackerel)                  12.00/20.00 
    

 Sake (Salmon)              17.00/28.00  Izumi Dai (Tilapia)               10.00/17.00 
  

 Hamachi (Yellowtail)    16.00/26.00  Tako (Octopus)                   11.00/20.00 
  
  

 Shiro Maguro(Albacore)13.00/22.00   
  

   
 

 

 

R O L L  
 49’Er                     15.50  Love      BAKED 16.00 

[CRAB MEAT, AVOCADO] SALMON, LEMON ZEST [DEEP FRIED SHRIMP, CUCUMBER] BAKED SCALLOP WITH 

SPECIAL SAUCE, TOBIKO  ACE   12.00 

[SPICY CRAB MEAT, UNAGI, AVOCADO, CUCUMBER, 

GOBO] FLAKES, ONION, TOBIKO  MadFish Special     18.00 

 Alcatraz                    16.50 
[DEEP FRIED SHRIMP, AVOCADO] UNAGI, CRAB MEAT, 

FLAKE, TOBIKO, UNAGI SAUCE 

[SPICY TUNA, DEEP FRIED SHRIMP] LIGHTLY TORCHED 

TUNA AND ALBACORE, GREEN ONION, TOBIKO  Mango Lobster  BAKED 18.00 
 [CRAB MEAT, AVOCADO] LOBSTER AND BAKED 

SCALLOP WITH SPECIAL SAUCE TOPPED WITH TOBIKO 

 Alaska                   8.50  Negehama     8.00 
[GRILLED SALMON SKIN, GOBO, CUCUMBER] 

TOBIKO  

(YELLOWTAIL, GREEN ONION) 

 Bay Bridge                   15.50  Orange Blossom       16.00 
[DEEP FRIED SHRIMP, CRAB MEAT] YELLOWTAIL, 

AVOCADO, JALAPENO, ONION, TOBIKO 

[CRAB MEAT, AVOCADO, SALMON] TOBIKO 

 California                8.00  Penthouse 16.50 
[CRAB MEAT, AVOCADO] [DEEP FRIED SHRIMP, CRAB MEAT] TUNA, YELLOWTAIL, 

SALMON, TILAPIA,  AVOCADO, ONION, TOBIKO 

 Cherry Blossom              16.00     Philadelphia     9.50 
[CRAB MEAT, AVOCADO]  TUNA [SALMON, AVOCADO, CREAM CHEESE] TOBIKO 

 Chicken Chew Chew                   9.50  Deep Fried Philadelphia 11.50 
[CHICKEN TERIYAKI, CREAM CHEESE] UNAGI SAUCE DEEP FRIED PHILADELPHIA ROLL 

 Crunch California                    11.00  Poki       14.00 
DEEP FRIED  CALIFORNIA ROLL WITH UNAGI SAUCE [SPICY TUNA] SEAWEED SALAD 

 Crunch Roll                  9.50  Rainbow        16.00 
[EBI, CRAB MEAT, CUCUMBER, FLAKES] UNAGI SAUCE [CRAB MEAT, AVOCADO] SALMON, TUNA, SHRIMP, 

YELLOWTAIL, UNAGI 

 Dragon                 16.50  Red Dragon     17.00 
[DEEP FRIED SHRIMP, CUCUMBER] UNAGI AND 

AVOCADO 

[SPICY TUNA, CUCUMBER] UNAGI, AVOCADO 

 Festival                     12.50  Redwood MF Special 17.50 
[TUNA, SALMON, AVOCADO, CREAM CHEESE 

TOBIKO] 

[DEEP FRIED SHRIMP, CUCUMBER] SALMON, ONION AND 

DEEP FRIED ASPARAGUS 

 Fire Dragon                  15.00  Rock ‘N’ Roll   10.00 
[DEEP FRIED SHRIMP, CUCUMBER] LIGHTLY TORCHED 

ALBACORE, ONION, TOBIKO  

[UNAGI, AVOCADO, CUCUMBER] 

 Friend                    10.75  Rolling Stone 9.50 
DEEP FRIED [TUNA, SALMON, AVOCADO] [YELLOWTAIL, CREAM CHEESE] DEEP FRIED AND TOPPED 

WITH UNAGI SAUCE 

 Green Caterpillar                15.00  Salamander   17.50 
[UNAGI, CUCUMBER, AVOCADO] [SALMON, SESAME LEAVES, YELLOWTAIL] TUNA 

 Half & Half                    17.00  SF Roll      16.00 
HALF DRAGON / HALF RAINBOW [2 PCS OF DEEP FRIED SHRIMP, CUCUMBER] SALMON, 

LEMON, SPECIAL WASABI SAUCE 

 Killer                    15.50  Shrimp Inside-Out       16.00 
[SALMON, JALAPENO, CREAM CHEESE] AVOCADO, 

TOBIKO 

[DEEP FRIED SHRIMP,  AVOCADO, CUCUMBER] SHRIMP, 

TOBIKO 

 Lion Head        18.50  SOS       16.50 
[SOFT SHELL CRAB, UNAGI, AVOCADO] SPICY TUNA 

AND FRIED SWEET POTATO FLAKES WITH SPECIAL 

SAUCE  

[SPICY TUNA, CUCUMBER] TOBIKO 

 Lion King        BAKED             16.00  Spicy Tuna       9.25 
SPICY TUNA, CUCUMBER, GREEN ONION, SALMON, 

BAKED WITH CREAMY SAUCE 

[SPICY TUNA, CUCUMBER] TOBIKO 

 Lion King   Jr.   BAKED                16.50  Spicy Tuna Tempura      11.00 
[SPICY TUNA] SALMON, BAKED WITH CREAMY SAUCE DEEP FRIED SPICY TUNA ROLL WITH SPICY SAUCE 

 Little Mad                          14.50  Spicy Volcano                   9.50 
[CRAB MEAT, ASPARAGUS] EBI,  AVOCADO, 

SPECIAL WASABI SAUCE 

DEEP FRIED SPICY TUNA ROLL WITH SPICY SAUCE 

      

R O L L ( c o n t i n u e d )  
 Spicy Garlic Albacore 9.00  Super California   15.50 

[ALBACORE, CUCUMBER] GARLIC, TOBICO [CRAB MEAT, AVOCADO] UNAGI 

 Spicy Garlic Salmon                   9.50  Unagi Inside-Out 16.00 
[SALMON, CUCUMBER, TOBIKO] GARLIC, TOBICO [UNAGI, CUCUMBER] UNAGI 

 Spicy Rainbow                   17.00  Union Square 15.25 
[SPICY TUNA]SALMON,, TUNA, SHRIMP, 

YELLOWTAIL, UNAGI  

[DEEP FRIED SHRIMP, ASPARAGUS] CRAB 

MEAT, ONION, TOBIKO 

 Spider                  14.00  White Dragon 14.00 
[DEEP FRIED SOFTSHELL CRAB, GOBO, 

CUCUMBER, AVOCADO] TOBIKO 

[DEEP FRIED SHRIMP, CUCUMBER] 

 WHITE TUNA AND TOBIKO 

 

 Tempura Roll   9.50  Wild MadFish 13.95 
[AVOCADO, CUCUMBER, SHRIMP] UNAGI SAUCE [DEEP FRIED SHRIMP, UNAGI, SPICY TUNA, 

AVOCADO] WRAPPED IN SOY PAPER 

 

 Titanic  17.00  Yellow Dragon 16.00 
[DEEP FRIED SHRIMP, CUCUMBER] 

 ASSORTED FISH, SPICY CRAB ON TOP 

SPICY YELLOWTAIL UNAGI, AVOCADO 

 Twin Peaks 16.00    
[DEEP FRIED SHRIMP, AVOCADO] 

 UNAG, SHRIMP, ONION, UNAGI SAUCE 

 

VEGETAR IAN          TRADIT IONA L 
 Avocado Cucumber  5.75  Salmon Avocado     8.00 

  

 Cucumber                   5.00  Tuna (Tekka) 8.00 
  

 Shiitake Mushroom 5.00  Sake (Tuna) 8.00 
  

 Asparagus (DEEP FRIED) 5.50  Tuna Avocado 8.00 
  

 Avocado 5.50  Futo Maki 5.50 
 

 

 

 [TOMAEO, KAMPYO, SHIITAKE MUSHROOM, CUCUMBER, 

BENI SHOGA (JAPANESE PICKLE) 

 Gobo 4.75    
SLENDER BURDOCK ROOT  

 Oshinko 5.00    
PICKLED RADISH  

 Kampyo 5.00    
DRIED GOURD  

 

N IGIR I  &  SASHIMI  COMBINAT ION 
 CA + Nigiri                   22.00  Madfish Special Sashimi 63.00 

CALIFORNIA ROLLS WITH MAGURO, HAMACHI, 

SAKE, UNAGI AND TAMAGO NIGIRI 

CHEF’S SPECIAL CHOICE (2~3 PERSONS) 

 Nigiri Special                   23.00  Chirashi 32.00 
MAGURO, HAMACHI, SAKE, UNAGI, TILAPIA, 

TAMAGO, TOBIKO 

ASSORTED SASHIMI OVER SUSHI RICE 

 Comb. Sashimi 35.00  Tekka Don       32.00 
HAMACHI, SAKE, MAGURO, ALBACORE  

( 3 PCS EACH) (SERVED WITH MISO SOUP) 

TUNA SASHIMI OVER SUSHI RICE 

 Comb. Sashimi + Nigiri 35.00  Sake Don 32.00 
CHEF’S CHOICE (6 PCS SASHIMI & 6 PCS NIGIRI SALMON SASHIMI OVER SUSHI RICE 

 Unagi Don      23.00  Hey Dub Bob 25.00 
FRESH WATER EEL W/UNAGI SAUCE OVER RICE 

W/GREEN SALAD AND TOBIKO 

ASSORTED CHOPPED SASHIMI AND LETTUCE  

W/SPICY SAUCE 
  

 


