
beverage, gratuity, and tax not included

FIRST COURSE
Edamame
(Soybeans)

Pork Gyoza 
Pan Seared with Gyoza Sauce 

SECOND COURSE

Miso Soup
Miso Or Clear Sour

THIRD COURSE
Green Salad 

House Made Ginger Dressing 

FOURTH COURSE
Makimono Combination

Choice of 3 Rolls 
Vegetarian, California, Japanese Bagel, Spicy Shrimp, Mexican, Philadelphia Roll, Shrimp Tempura

5 pc Eel Nigiri Style
Served with an Unagi eel Roll Eel, cucumber, eel sauce 

5 pc Yellowtail Nigiri Style
Served with Dynamite Roll, Raw Yellowtail, Raw Tuna, Scallions, and Wasabi Sauce

FIFTH COURSE
Ube Cheesecake

Japanese Sweet Potato with a Layer of Vanilla Cheesecake 

Yuzu Cheesecake
Crustless Cheesecake with Flavors of  Lemon

 Balance with Natural Yuzu Curd 

SIZZLE COCKTAIL
Daruma Mai Tai - $9

Mango Rum, Pineapple, Grenadine and 
Orange Liquor, with a Dark Rum Floater

DaRuMa 
5-COURSE DINNER • $29.00 PER PERSON

Sushi Dining Room and Bar 

Fort Myers

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK  TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

September 1 - 30, 2026
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