
S H A R E A B L E S
DIM SUM / Four homemade delicate chicken, pork 
and shrimp dumplings, served with chili-garlic 
Thai sweet soy sauce / 6.50

SHRIMP TEMPURA / 12.00
Crispy shrimp tempura with homemade sauce 

EGG ROLLS / Three homemade delicately fried 
vegetarian rolls with Surin’s sweet & sour sauce / 6.50

CHEESE ROLLS / Three homemade cream cheese
with crab meat, white onions, celery, and
carrots rolled in a thin crispy wrap. Served with
Surin’s sweet & sour sauce / 6.50

POT STICKERS WITH RED CURRY 
Delicate vegetable and pork filled dumplings
served in a Thai red curry sauce / 9.00

FRESH BASIL ROLLS / Two rolls filled
with leaf lettuce, fresh basil, bean sprouts,
rice noodles, flavorful Thai pork, and fresh
shrimp. Accompanied with Surin’s lightly spiced 
plum-peanut sauce / 7.00

CRISPY SQUID YOUNG / Young and tender
calamari lightly battered and served with Surin’s 
sweet & sour sauce / 12.00

CHICKEN LARB / Ground chicken spiced with
basil, onions, lime juice, rice powder, lettuce,
chilies. Served with crisp cabbage / 10.50 

NAM SOD / Ground pork loin blended with chili
peppers, ginger, onions, peanuts, lettuce, lime juice. 
Served with crisp cabbage / 10.50 

SURIN BASKET / A unique flavor 
combination of shrimp, corn, chicken, onion,
cilantro and Surin’s spices; served in six miniature 
pastry baskets. Accompanied with a honey peanut 
cucumber sauce / 9.00

SATAY CHICKEN / Sliced lean filet marinated 
in Thai spices, skewered and char-grilled, served 
with peanut sauce and cucumber salad. 
chicken / 9.50        beef / 11.50

MOO YANG / Char-grilled marinated lean pork loin 
filets. Served with a spicy onion-cilantro dipping 
sauce and crisp mixed greens / 10.50

STIR  FRY                              NOODLES
VEGGIE DELIGHT / A medley of broccoli, 
carrots, onion, baby corn, green beans, napa, 
bean sprouts, and zucchini in a light Thai sauce

FRESH GINGER / White onions, scallions,
zucchini, fresh mushrooms, and carrots in a fresh 
Thai ginger sauce

SPICY BASIL  LEAVES / Fresh basil, bell 
peppers, green beans, Surin’s hot chili sauce; 
suggested with chicken

PAD PRIK  / Spicy dish combines red 
and green bell peppers, onions, garlic, and 
straw mushrooms in a pepper sauce

CASHEW NUT / Green bell peppers, garlic, 
green and white onions stir-fried with cashew nuts 
in a spicy pepper sauce 

GARLIC LOVER BROCCOLI  / Spicy garlic 
sauce with black and white pepper; topped with 
cilantro and scallions served on a nest of 
steamed broccoli

PRIK KING  / 
Stir-fried with green beans, kiffir lime leaves and 
your choice of meat in our Thai spicy curry paste

TERRIYAKI
Stir fried with teriyaki sauce.
Served with mixed vegetable. 
/ chicken 16.00, beef 17.00
/ shrimp 18.50
/ salmon 24.00

THAI NOODLE (PAD THAI) / Thai thin rice noodles, 
pan fried, scallions, sprouts and egg; 
garnished with peanuts and bean sprouts 

SPICY NOODLE / Flat rice noodles 
stir fried with egg, broccoli, basil, 
green beans, tomatoes and onions 

PAD SEE U / Flat rice noodles sautéed 
with egg, broccoli, and garlic. With Thai soy sauce 

PAD WOON SEN / Sautéed silver 
(mung bean) noodles, egg, bean sprouts, 
onions, tomato, carrots and napa cabbage  

SPICY SPAGHETTI / Green beans, onion, 
basil leaves, tomato, shrimp and chicken 
in a Thai based chili sauce with 
wheat pasta / 16.00  / shrimp 18.00

MISO SOUP 
Tofu, scallions and seaweed  / 6.50

SPICY HOT AND SOUR SHRIMP SOUP 
Lightly garnished with cilantro, mushrooms
and scallions / 7.50 

SPICY COCONUT SOUP / Lightly garnished 
with cilantro, mushrooms and scallions  
chicken or tofu / 6.75
shrimp / 7.50

WON TON SOUP / Shrimp and chicken 
stuffed wontons in a flavorful soup broth with 
napa cabbage, garnished with scallions and 
cilantro / 7.00

SPICY SEAFOOD SOUP /        Fresh squid, 
mussels, shrimp, mushroom, scallions, scallops
and fresh ginger in a spicy broth / 8 .50

*SPICY BEEF SALAD / Grilled marinated lean beef, 
tomatoes, onion, cucumber in spicy Surin’s sauce with 
romaine lettuce / 13.00

HOUSE SALAD 
Tomatoes, lettuce and carrot
With ginger dressing / 6.00

S O U P S  +  S A L A D S

GREEN TEA OR VANILLA BEAN ICE CREAM  / 5

D E S S E R T S
CHOCOLATE BROWNIE SUNDAE / 10

CREME BRULEE  / 8

S P E C I A L  E N T R E É S
SPICY MIXED SEAFOOD  / 
Pacific mussels, sea scallops, 
plump shrimp and squid 
prepared in Surin’s stir fry 
with a spicy basil sauce, 
onions and bell peppers / 27

SALMON RED CURRY / 
Char-grilled fresh boneless 
“sushi grade” salmon filet in 
a red curry sauce with straw 
mushrooms fresh basil and 
red green bell peppers / 24

BONELESS BASIL DUCK / 
Half a marinated duck,
de-boned + fried to golden
crisp. Served a Thai Basil sauce
made with fresh bell pepper, 
onion and Thai Basil / 24

ROASTED DUCK WITH
RED CURRY / 
Roasted duck, de-boned then
marinated overnight in a red
curry sauce, blended with
kaffir leaf, basil, pineapple,
bell peppers and fresh 
tomatoes / 26

SWEET & SOUR CHICKEN /
Battered and deep fried with
sweet & sour sauce with onions, 
bell peppers, tomatoes and 
pineapple
/ chicken 15.50, shrimp 18.50

*KA PROUD LAMB / 
Char-grilled lamb chops
seasoned with Ka Proud Basil
sauce. Served with Surin’s
spicy basil, fresh mushroom,
onion, chopped bell pepper
sauce. Accompanied with
shrimp fried rice / 35

T H A I  C U R R I E S

PANANG CURRY
Red curry paste
sautéed with coconut
milk, bell peppers,
chicken breast, basil
leaves 

MASAMAN CURRY
Flavorful peanut base
curry with avocados 
and cashew nuts 

YELLOW CURRY
A mild yellow Thai
curry typical of central
Thailand prepared
with potatoes, onions
and carrots

GREEN CURRY
Hot green Thai curry
sauce made with red
and green bell peppers,
green beans, basil
leaves, napa cabbage
and zucchini  / 16.50
beef  / 17.50
shrimp  / 18.50

To our customers with food allergies, please be aware that during food preparation equipment and utensils may have come in contact with a known allergen. 
  If you are allergic to peanuts, tree nuts, shellfish, fish, milk, eggs, wheat, gluten, soy or any other food additive.

  Please ask to see manager before ordering.

OCEAN
WAVE

Spicy
Hot
Thai hot

 Vegan 

 Gluten free 

* Contains (or may contain) raw or undercooked ingredients.Consuming raw or 
  undercooked meats, poultry, seafood, shellfish or eggs may increase risk 
  of foodborne illness, especially if you have certain medical conditions.

Vegan

 Gluten free 

18% gratuity will be applied for a party of 6 or more.

Gluten free 

             820 North Highland Ave N.E., Atlanta, GA 30306
             404-873-2009            
             www.oceanwaveatl.com   instagram @oceanwaveatl T H A I

RICE Choice of chicken, pork, tofu or veggie /16.00 
                  beef / 17.00   shrimp / 18.50

FRIED RICE / Fresh steamed jasmine rice 
stir fried with egg, tomatoes, white onions, 
scallions and cilantro

THAI SPICY BASIL FRIED RICE / 
Fresh jasmine rice stir-fried with Thai basil, 
broccoli, green beans, egg, tomatoes, 
white onions 

COMBO FRIED RICE / Fresh steamed 
jasmine rice a combo of chicken, pork, beef, 
and shrimp stir-fried with egg, tomatoes, 
white onions, scallions and cilantro / 18.50

Choice of chicken, pork, tofu or veggie / 16.00  beef  / 17.00  shrimp / 18.50

Choice of chicken, pork, tofu or veggie / 16.00  beef  / 17.00  shrimp / 18.50



SMALL PLATES AND SALAD

Chef’s fresh selection
SAMPLERS + COMBOS

S P E C I A L   M A K I

18% gratuity will be applied for a party of 6 or more.

ALASKAN MAKI*  / 14
Inside: Snow crab salad, scallions, 
asparagus and tobiko

DOUBLE SHRIMP  / 15
Inside: Shrimp tempura, cucumber and avocado 
Outside: Steamed shrimp and kabayaki sauce

DYNAMITE MAKI*  / 14
Inside: Spicy tuna, spicy salmon, asparagus 
and tobiko

DANCING DRAGON*  / 17
Inside: Tempura, mayonnaise, masago
Outside: Eel, avocado
Top : Tobiko and kabayaki sauce 

OCEAN MAKI*  / 15
Inside: Tempura, mayonnaise, masago
Outside: Seared tuna and kabayaki sauce

SUPER CRUNCH*  / 14
Inside: Tempura, mayonnaise, masago
Outside: Smoked salmon and kabayaki sauce

VOLCANO ROLL*  / 17
Inside: Spicy tuna, cucumber
Outside: Fresh tuna, avocado and kabayaki sauce
Served with spicy aioli dipping sauce

WASABI MAKI*  / 17
Inside: Fresh yellow tail, tuna, crab stick, cucumber
Outside: Fresh salmon 
Top : Kabayaki sauce and spicy sauce
Served with wasabi tobiko dipping sauce

LOBSTER MAKI*  / 25
Inside : Spicy tuna, crab stick, avocado, asparagus
Outside : Lobster, mayonnaise, scallion and masago

RAINBOW ROLL*  / 15
Inside: Crab stick, avocado and cucumber 
Outside: Fresh salmon, tuna and red snapper 
Top : Tobiko

SHIRO MAKI*  / 17
Inside: Tuna, crab stick, cream cheese, avocado
Outside: White fish
Top : Gold tobiko
Served with spicy aioli dipping sauce

SUBMARINE ROLL*  / 15
Inside: Yellow tail, avocado and cucumber
Outside: Fresh salmon, tuna and kabayaki sauce 

TIGER MAKI*  / 15
Inside: Snow crab salad, cucumber
Outside: Steamed shrimp, salmon, tuna 
and kabayaki sauce

TROPICAL MAKI*  / 17
Inside: Spicy tuna, crab stick, avocado 
Outside: Fresh salmon, tuna
Served with pineapple sauce

SALMON 4 PCS* / TUNA 4 PCS* /
CALIFORNIA ROLL 6 PCS / ROCK AND ROLL 6 PCS /
VOLCANO ROLL 8 PCS* / SUPER CRUNCH 8 PCS*

SALMON 4 PCS* / TUNA 4 PCS* / HAMACHI 4 PCS* /
ALASKAN MAKI  8 PCS*
VOLCANO ROLL 8 PCS* / SUPER CRUNCH 8 PCS*

LOVE BOAT Served with a complimentary Cup of
Coconut Tofu Soup Or Miso Soup ( dine in only ).

M A K I
AVOCADO MAKI / 6.50
Fresh avocado

INARI ROLL / 6.50
Sweet tofu, avocado, cucumber

KAPPA MAKI / 6.50
Fresh cucumber

VEGETABLE TEMPURA / 9
Deep fried zuchini, carrot

YASAI MAKI / 6.50
Cucumber, asparagus
and avocado

CALIFORNIA ROLL / 6.50
Crab stick, avocado and cucumber

NEGIHAMA* / 6.50
Yellow tail and scallions

ROCK AND ROLL / 6.50
Fresh water eel and avocado

SALMON AVOCADO*  / 12
Fresh salmon, avocado and masago

SALMON SKIN ROLL*  / 12
Crispy salmon skin, cucumber, 
scallions and masago

BAGEL ROLL*  / 12
Smoked salmon, cream cheese and scallions

SPICY HAMACHI*  / 6.50
Yellowtail, scallions and spicy sauce

SPICY SALMON ROLL*  / 9.50
Seasoned salmon and masago

SPICY TUNA ROLL*  / 7.50
Seasoned tuna and masago

EBI TEN MAKI*  / 12
Shrimp tempura, cucumber and masago

TOKYO ROLL*  /  12
Snow crab salad, avocado and masago

TUNA AVOCADO ROLL*  / 12
Fresh tuna and avocado

PHILADELPHIA ROLL*  / 12
Salmon, avocado and cream cheese

SPICY SHRIMP* / 15
Shrimp tempura, cucumber, snow crab salad, 
avocado, spicy sauce and masago

SPIDER ROLL* / 14
Crispy soft shell crab, cucumber, masago
and kabayaki sauceTEKKA MAKI*  / 6.50         SALMON MAKI*  / 6.50  

Fresh tuna*                         Fresh salmon*

SPICY TUNA* OR SALMON* OR YELLOWTAIL SALAD* / 14.50
Diced fresh raw tuna or Salmon or Yellow tail, masago, avocado, cucumber
seaweed salad, and roasted sesame seed marinated 
with special spicy sriracha sauce. 

OCEAN POKE BOWL*  / 17.00
Salmon, Tuna, Crab Stick, Masago, Sushi Rice
Spring mix, lettuce, edamame, avocado, sweet corn, tempura, seaweed salad.  
Served with spicy aioli, kabayaki sauce or ponzu sauce or wasabi tobiko sauce. 

OCEAN POKE VEGGIE BOWL WISH SUSHI RICE / 17.00
Spring mix, lettuce, edamame, avocado, sweet corn, tempura, seaweed salad.
Served with spicy aioli, kabayaki sauce or ponzu sauce or wasabi tobiko sauce. 

* Contains (or may contain) raw or undercooked ingredients.Consuming raw or 
   undercooked meats, poultry, seafood, shellfish or eggs may increase risk 
   of foodborne illness, especially if you have certain medical conditions.

Extra $1.50 Te Maki (Hand roll)
on nigiri or sashimi

                Extras
$1 Charge per substitution
$2 Sushi brown rice
$1.50 Add 1 Quail egg

Side sauce / $1
Wasabi mayo sauce, Kabayaki Sauce, 

Aioli sauce (Spicy Mayo)

             820 North Highland Ave N.E , Atlanta, GA 30306
             404-873-2009            
             www.oceanwaveatl.com   instagram  @oceanwaveatl OCEAN

WAVE

   SUSHI SELECTIONS

EBI Shrimp

HAMACHI Yellowtail*

HOTATEGAI Scallop*

IKA Squid*

INARI Sweet Tofu

KANI KAMA Crab Stick

KUNSEI SAKE Smoked salmon*

MAGURO Tuna*

SABA Mackerel*

SAKE Salmon*

TAI Red Snapper*

TAMAGO Omelet

UNAGI Freshwater EEL

ZUWAI GANI Snow crab salad*

Select fresh seafood in : Nigiri / Two pieces over finger sushi rice

Sashimi / Two pieces of selection

64

74

S U S H I 

SUSHI COMBINATIONS
22 19.5

SUPER CRUNCH ROLL + 
TOKYO ROLL / 14 PCS

DOUBLE SHRIMP ROLL +
SPICY TUNA ROLL /12 PCS

SPICY SHRIMP ROLL +
ROCK AND ROLL / 12 PCS

RAINBOW ROLL + 
CALIFORNIA ROLL / 14 PCS

COMBO 4*

23

SUBMARINE ROLL 
               + 
    BAGEL ROLL
       
       / 14 PCS

COMBO 5*

COMBO 3*

COMBO 1* COMBO 2*

HIYASHI WAKAME / Seasoned seaweed salad / 6.50

EDAMAME / Fresh steamed soybeans / 6.50

SUNOMONO / Cucumber salad with sweet vinaigrette / 6.50 

TUNA TATAKI* / Seared fresh tuna, scallions
with ponzu sauce / 12

HAMACHI TATAKI* / Fresh yellowtail, scallions 
with ponzu sauce / 12

HOUSE SALAD  
Tomatoes, lettuce and carrot with ginger dressing / 6.00

IKURA Salmon Roe* / 7

SUSHI SAMPLER*
Californi Roll and
Tuna, Salmon, Shrimp
Red Snapper

SASHIMI SAMPLER*
Red snapper 2 pcs
Tuna 2 pcs
Salmon 2 pcs

SUSHI SASHIMI COMBO*
Tuna Avocado Roll and
Tuna, Salmon, Yellowtail
Red Snapper, Crab stick,
Sashimi Sampler

15

15

29 31

33

SUSHI COMBO*
California Roll
and 10 pcs Sushi

SASHIMI COMBO*
Tuna 2 pcs, Salmon 2 pcs, 
Yellowtail 2 pcs, Crab stick 2 pcs,
Red Snapper 2 pcs.
Squid 1 pc.
Shrimp1 pc.
Tai 1pc.

Nigiri]

Nigiri]

KABOOM MAKI / 17
Shrimp tempura, cucumber, cream cheese 
FLASH FRIED served with seaweed salad, 
cucumber and panang curry sauce

YUMMI YUMMI ROLL*  / 17
Fresh Salmon, tuna, yellow tail and cream cheese.
FLASH FRIED served with seaweed salad, 
cucumber and homemade sauce

SPICY FLASH FRIED BAGEL ROLL*  / 17
Jalapeno, smoked salmon, cream cheese 
with spicy aioli sauce and eel sauce
Served with tobiko, seaweed salad

6 pieces / Fresh seafood rolled in sushi rice and seaweed and sesame seeds

8 pieces / Fresh seafood rolled in sushi rice and seaweed topped with sesame seeds

Vegan
SURIN’S SPECIAL / Baked scallop, mayonnaise,
scallions and masago 2 pcs / 8*

          *HAMACHI KAMA

                                              Yellowtail Collar serve with ponzu sauce

20 *Limited Availability - Ask Server

*No substitutions*

*No substitutions*

*No substitutions*

Smelt Fish Eggs*
                      TOBIKO REDMASAGO

Flying Fish Roe*

6

19.520.5

SPECIAL



* Contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase risk of foodborne illness, especially  if you have certain medical conditions.

To our customers with food allergies, please be aware that during food preparation equipment and utensils may have come in contact with a known allergen. 
If you are allergic to peanuts, tree nuts, shellfish, fish, milk, eggs, wheat, gluten, soy or any other food or food additive. 

Please ask to see a manager before ordering.

Complimentary Cup of Coconut Tofu Soup or Miso Soup served with these Lunch Special (Dine in only)

L U N C H   S P E C I A LOCEAN
WAVE

THAI FOOD
YUM YAI SALAD / 11.25
Crisp romaine lettuce, tomatoes, red & green onions, 
boiled egg, cucumber, carrot, shrimp, chicken 
with a sweet and sour peanut dressing

SPICY BEEF SALAD / 13.00
Chargrilled marinated strips of lean beef, tomato, onion 
and cucumber in spicy Surin sauce with romaine lettuce

THAI NOODLE  (Pad Thai) 
(chicken, shrimp, veggie or tofu)  / 12.00
Thai thin rice noodles, pan fried, scallions, bean sprouts, 
and egg; garnished with peanuts and bean sprouts  

PAD PRIK PORK (chicken, veggie or tofu) / 12.00
This spicy hot dish combines red and green bell peppers, 
onions, garlic, and straw mushrooms in a pepper 
sauce with lean pork tenderloin 

CHICKEN NOODLE BOWL / 12.00
Grilled marinated chicken breast, rice noodles and ginger 
in a peanutty lemon curry sauce with bean sprouts, 
scallions, and crisp romaine lettuce 

MASAMAN  CURRY (chicken, veggie or tofu) / 12.00
Flavorful peanut base curry with avocadoes and cashew nuts 

PANANG CURRY  (chicken, veggie, or tofu) / 12.00 
Red curry paste sautéed with coconut milk, bell peppers, 
chicken breast and basil leaves 

TERIYAKI (chicken, veggie, or tofu) / 12.00, salmon / 14.00
Stir fried with teriyaki sauce served with mix vegetable 

SALMON RED CURRY/ 14.00
Chargrilled “sushi grade” salmon filet in a red curry 
sauce withstraw mush-rooms, fresh basil, and 
red green bell peppers

ROASTED DUCK WITH RED CURRY / 15.00
Roasted duck; de-boned then marinated overnight in 
a red curry sauce, blended with kaffir leaf, basil, bell peppers, 
pineapple, tomatoes

OCEAN MAKI*  
Seared tuna, tempura, masago with kabayaki sauce

RAINBOW ROLL*
Inside: avocado, crab stick, cucumber 
Outside: salmon, tuna, snapper topped with tobiko

VEGETABLE TEMPURA MAKI  
Deep fried zuchini, carrot  

SPICY SHRIMP*    
Shrimp tempura, snow crab salad, avocado, masago, 
cucumber, sriracha sauce and masago

TIGER MAKI*   
Inside: cucumber, snow crab
Outside: steamed shrimp, salmon, tuna

SUPER CRUNCH*   
Smoked salmon, tempura, masago with kabayaki sauce

CALIFORNIA          
Avocado, crab stick and cucumber

SPICY HAMACHI*   
Yellow tail, sriracha sauce and scallions

SPICY TUNA*          
Seasoned tuna

INARI ROLL           
Sweet tofu, cucumber, avocado 

NEGIHAMA*           
Yellow tail and scallions

ROCK & ROLL       
Fresh water eel and avocado

SUSHI Pick two rolls below
Pick 1 from column A and 1 from column B  / 16.00

A B

OCEAN BOWL  / 15.00*
Salmon, Tuna, Crab Stick, Masago, Sushi Rice

Spring mix, Lettuce, Edamame, Avocado, Sweet Corn, Tempura, Seaweed Salad  
Served with spicy aioli, kabayaki sauce or ponzu sauce or wasabi tobiko sauce 

OCEAN VEGGIE BOWL with Sushi Rice       / 15.00
Spring mix, Lettuce, Edamame, Avocado, Sweet Corn, Tempura, Seaweed Salad

Served with spicy aioli, kabayaki sauce or ponzu sauce or wasabi tobiko sauce

Spicy
Hot
Thai hot

 Vegan

 Gluten free 


