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ETEAEET: Lﬂj
EDAMAME steamed soybedns served inttheir podsiwith sea j 4.75
th L] [l L [ Lt [l Lgripet

HARUMAKI 4pc fried vege ‘able spring rolls =
HONEYMOO ncs, jalapeno stuffed with cream cheese, ka ‘H Tempum style with eel sauce ©.55
| ﬁiﬁ@lﬁ@ﬁ ork durnplings j‘ 5.75
CHICKEN KATSU Japanese fried chicken 6.75
KOBE SAMPLER 4pcs gyoza, 3pcs harumaki, 3pcs shrimp temp'«;)p 10.25

SHRIMP TEMPURA | 5ics fried tempura shrimp with tempura squce ©.75
VEGETABLE TEMPURA Tempura frxed vegerables with temr;uﬁa Sauice 5. 55

C4LAMAh| TEM#URA Tempurafned ca/amanl b [ ‘ 5 fs
ﬁr FFED SHRIMP ‘ . 6.75
T "] ¥ (1; 30 sushy shrimp stuffed with kani; tempura fried and topped wittrsweet chill sauce
SHRIMP WONTON ELEL
Crab Rangoon (5)pieces Eh 6.75

C l ¢ C ( ] ™
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AHI TUNA TO\MER Sple funa, kam avocado SnarsEshE rice gopped with eel & spicy mayo sduce 13 25 ’

R S’USHlv SAMPLE'\‘ 4pc§ chef's .cnmce selecnm? offre shinigit) sz“xs.m | iTF .7',99
JL S SASHIMISAMPLER 6pts chef's cHoick of selectibn of fa‘eshfsfsklrm FILA [ R (3 YR F
THREE LOVERS saimon on top of kani, avocado and cucun{b:ér 10.99
TATAKL. Your choice tuna, escofar or albacore:flame seafed (&) pieces) 12.99
YELLOWTAIL JALAPENO ’ "‘ ‘

12, 99

Yellowtailsashimi-with shcedja/a;Teno and ponzusauce

‘ ( 1| K ¢ ] ( ] [ ] 3 ]

P o L el L el LR Rl Al R A ¥ R L R L R L R
, dulh : ’ du L] [l dulh
I SNOW CRAB SALAD «ani cra ﬂ’mx ’avocado and eelsouce 6.25
V' CUCUMBER SALAD sfcedt cuci 445 kor and gt 4.55
SEAWEED SALADL sk lyeed it Sesorr)f seeds, sesame oil and vinegar 5. SPI
e SQUlD SALAD Seasoned squid and vegs, sm{ke in vinegar and rice wine 6.5011
SPICY KANI:'SALAD kani, avocado, cucumber, spfty mfayo& tempiiraifiakes |1 162

Cansymingrow seafood mayincrease yol :rr.sk offood borneiliness
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A [h N(giﬁ? Jashi: 2pEs [Per Order/ Fls RO ToprOf SUkhi Rice. 1| [ L] [ L [ L [R)
F Sashimi: 6pc¢s Of Fresh Cut?? mfﬁfsh h
1 [V Nigid 2pEs Soshimil6pcs Iaed L..‘L Wigiri 2pcs Sashimi 6pas
‘ ZT‘ALBTAC‘OEJ 4.50 11.99 SQ{M 5.55 15.00
WHITE TUNA 495 13.99 SU@ CLAM 4.75 15.00
CRAB( kAN 4.55  12.99 su{sér SHRIMP 10.00  19.99
MACKERAL 4.55 13.00 quG ( TAMAGO) 4.25 11.99 d
OCT,OP|UJS(|TAKQJ [ 4["50 _,1 115;,001 ,l’ ‘L’T[Uk'; (IMAGU(RO[) 7:,1 4l'|50 (] 13'0011 (l ‘,: :,_ 1:

SALMON (s4/) © 450  13.25

| EEL'}DNAGU 4:75|—13.99
| /SALMONROE  4.50 ] 2 i
Rl G asllenral L e RFIJ NAPPER = 4.50  12.

Sl = \(E LOWTAIL 4.99  15.00
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Escolar Albacore Tuna

Chef'schoice onfish select}'&fv
Served \with-$pup-or, sq!ad :
U R

B.B.Q. EEL BOWL | 13125 W

Grilled freshwater eel served over a bed of sushi rice

SUSHI COMBO  7picsnigiri vith ¢ c&;{g‘é&iwa; oll
SASHIM}! COMBO "17pcs assorted soshimi {[
SUSHI & SASHIMI DELUXE 7pcs nigiri and 9pcs sosh[/(uijblith GEAHOTHATONT. T 7

COMBINATIOINI PLATE #1 4pcs nigiri and 6pcs sash:(r:r:w;i"& california roll 26.00
| |5 'Li_(I)MBINﬂpNLJPLATE #2 dpes nigiri sushi and 12pcs sgshim, spicy tunaroll, California roll45 .00

COMBINATION PLATE #3 4pcs nigiri sushi and 6pes sashiir?f spicy tuna rolland spider roll- ‘37 .00

SUSHI FOR TWO . -14pcs nigiri sushi California.roll and atalds;a gell} 38.99 [ o
LOVE BOAT 8pcs nigirisushiand-12pcs sashimi CahfomiEJ roll-and'double “I'\roll 49.99 '
ed U
| ago.rr;umiomg ,,»alzg:/ 0: ,.u'ngefq;oo{'(ea;.searj[c)(v)fi. s{'ei."ﬁsh__& ']gqtl rr,rg}' (ﬂ:rgnsq WJN (.ffk?f f(toa‘ boene [iif'riqjs s L
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AVOCADO ROLL " L 5.25 . CRAB Déuemmow RIERIFIEY, SR
Avocadorroltedin segweed and rice Tunaicrob“dehght W/ smelt-roe‘onftop
CUCUMBER %LL 4.75 . SALMONROLL 5.25

‘ immb?r?// dindeaweed ang.rice Fresh sa/mon in seaweed &:rice
CALIFORNIA ROLL 5.75 TUNA]ROLL 5.25
Crab delight; avocado, cucumber Fresh tuna- rolled inseaweed & rice
SPICY SALMON ROLL 6.75 (0] :{0] ROLL 6.75
Spicy.salman inseaweed & rice Cahfrrd/a roll) smelt.roe on top
SPICY TUNA ROLL 6.75 CRUNCHY CALIFORNIA ROLL 6.75 H
SPJ‘CVJUQO r?f/ed "QJSE‘OLWE’?d& ffﬁf S e G nCahforma ro/lntopped wrth crunchy(& gelsouce=0 | 7 || S g
L l"‘.
E il

el e

AUSTIN ROLL ( Tempura Style) Grabs stick, evocado topped with eel sauce 7.55
ALASKA ROLL crab, cucumber inside, topped with sq!monl[ avocado and spicy mayo 10.25 e
BOSTON ROLL steamed shrimp, kani, lettuce, cuCUmI;er[‘aer‘ ayo 7.55 :

]

BLACK DRAGON RO l.l. Tempiira kani and cuctimber, foppe erh eel black tobiko and eel satice 12 95 L]

AN 7 el L el [ el : P A
CAPTAIN LU I%Y { Tempura Style) ‘ L 8 99
Salmon, cream cheese rolled in seaweed-rice, served tempur% yle|with-spicy-sauce ‘
- 1
|FrRllEs CATERP“,!.AR Rbl.l. Eefandcqcurpbermsrde roppe[d G hraTomdo apd eefsaucg A5 [172.7)'5[171 ol | ke
CRUNCHY RAINBOW ROLL ‘Rainbow roll with tempurd shrimp 12.99
CLIMAX ROLL o | \ 11,99 — | |
Spicy-tuna-and cucumber,-topped-with-tuna, masalgo and ee/ sa[uce and spicy. mayo-sauce —
DOUBLE"J)" ROLL (tempura Style) o n 10 25 :
Heseeller=n Crab del:ght cream. cheese avocado rolled ln soylpaper yum ylum& eel satfces 3|2 |5 |
: C 3 I‘l - ] L lI [ - 1: 1 !
DRAGON ROLL Ca/lforma ms:de topped with-eel,.avocado and eelsalice 12 25
DYNAMITE ROLL ( Tempura Style) : ‘r\ 12.25
Eel) assortedfish, kani, tobiko|and\avocado) topped with spicy-tund; ’ee'l/ spicy mayosauce
FIRE'ROLL “California roll topped with'spicy tuna, eel sau%:l'é"and spicy mayo sauce 10.25
FlRE CRACKER ROLL a5 51 ['1 2|5 [] S ;’ T, 10;85;’ annel|g [’
- - | = =
Spicy,tuna, yellowtail, scalhon topped with tempura flakes, smejt: roe and sesame seeds AllEne

ROCK N ROLL Sprcy tuna shrimptempura, avocade, cucumber and crunchyon top rolled in spy paper. 12;3’5 Al

[ ] { X

SNOW MOUNTAlN ROLL  Shrimp tempura roll, on tTp lcrab dehght & eel sauce ' 10.25
SPIDER ROLL ! Fried soft shell crab, masago;, avocado;icucamber topped with eellsauce 9.55
AN Rl L Ul L] (ol Lt ol L a]»l)suming raW seafodd majyincrease yourhskglf food borneilirness
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(Sat.- Sun. Dinner All Day Only)
Served W:th Onion-Soup,-Hibachi-Vegetables-And Sfeomed Rice or Fried Rice-add S2

TERIYAKI CHICKEN == 13.00
TERIYAKI CHICKEN & SHRIMP. ‘4‘ 16.99
TERIYAKI BEEF E
YAKISOBA (Chicken ,or Beef add 51 or Shrimp odd 51) 13.00
Stir fried-Japanese noodles. (hibachi-vegetables-and r/ce notincluded)

SALMON 1 [ [, ) ! Il l1 J I: l] Vl J‘l l-; ‘I g ] (‘ .l l 13099 )
TILAPIA® T : \ 7| |5 p | (12799
HIBACHI SHRIMP l ’ 13.99
NEW YORK STRIP 5[ 13.99
NEW YORK STRIP & CHICKEN = 16.99
NEW YORK STRIP & SHRIMP . ¢ 7| . 16.99
OCEAN SCALLOPS L l ‘ 15.00
FILETMIGNON L = 17.99
FILET MIGNON &SHRIMP = 22! 99 =

I

{ For.Children Under.12 YearsI 0Old)
Served With Onion Soup, Hibachi Vegetab/es And Sreamed Rice (Fried Rice-+52.00)

KIDS HIBACHI SHRIMP = 8.99
KIDS NY STRIP | ’ | 10.99

" KIDS TERIYAKI CHICKEN: & |l ‘ R LA [ L [ L 48,99 A A

|
(‘With Teppan-Yaki-Entree'Only)

SIDE HIBACHI VEGGIE =~ & 6.50
SIDE-CHICKEN=— [ [===] [ B ] 8.00
SIDE SHRIMP 1 ; 8.99
SIDE SCALLOPS Tl TR e L R (3799
SIDE NEW YORK a 10.00
SIDE I.OBSTER TAIL =2 M/P
SIDE FILET *J 12.00
SIDE SALMON H 10.00
o

Please Allow.Us To Add,18%|Gratuity Fo‘r Parties Of 6 Of More.
Consuming raw or-undercooked se (Jfo()d shellfishoreggs
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Served Wlth Omon Sﬁup GingerDressing Salad, Zprleach|Shr|mp Appetizer, E:J

VEGETARIAN QFHGH’T: f%resh hibachi-grilledvegetabl ofe: | 57 5 #3‘?91—-‘

’—l

Hibachi Vegetables And-Steamed Rice-(-Substitu egor Fried Rice;Add 52)

TERIYAKI CH'CKEN Juicy white:meat chicken breast - r‘ F. PY 18 99
YAKlSOBA {-Beefor Chicken, of Stirimp AddS1) [r 18.99
= ng P | Stir friedjapanese Roodles: (hibachi vegetables and rice nou Ju d)
3 ~ YAKISOBA COMBO 23.99
Stir fried Japanese noodles with beef. chicken-and shrimp. (hfba&hf vegetables and rice notincluded)
TERIYAKI BEEF geef strps served with teriyati Sauce. | = 19.99
SALMON: fresh salmon grilled with garlic butter.and Iemoq] 22.99
TILAPIA Fresh tilapia grilled with-gariicibutten and Jemont = 18.99 5
HIBACHI.SHRIMP. Grili2d siccijedt sheimp 7 1, _“x_?j Al L el U e L el LR (22090 L o) L 1
N W YORK STRIP wew York Strip Steak 8oz L 22.99
| U'CEAN SCALLOPS 7enderocean scallops grilled hibachi's ‘f 25.00
L AL Fﬁ.ET MIGNON Tenderfoin seasoned and grilled 8oz 1 25.99
LOBSTER TAILS Two 60z, lobster tails grilled with gorh{t;btter 40.00
g o EL
“KOBE STEAK ( I.IMITED QUANTITY) P L”] 56.00 _‘
Imported wagyu (Kabef cottles. {kled inl the UESLA rich digt Bsing traditional w3 iRl LA
Japanese methods, gL)vmg this ew York cut a rich marble tex une and-buttery flavor. [L
KOBE STEAK &J.OBSTER TAIL [li mM/P
'w:u“wuﬂwgs_wﬂmh” mr*uL
TEPPANTRIO 3399 & SCALLOPS 29.99"
(:NY.steak, 'chicken & shrimp) I- RIP & LOBSTER TAIL M/P #I'
TERIYAKI CHICKEN & SHRIMP23.99 - FILQ‘I‘JMIGNON & CHICKEN  27. 99LL
| . TERIY. CHLCK&[‘L& 21 ~ FILET MIGNON & S U.OPQ 33.
Rl NEV%KYL—ORK STRIP * /7 %\ 24.00 {f FILET{W GNgN &' S::‘IA!MP i:an‘
NY STRIP & FISH 26.75 FILET MlGNON & FISH 28.99
{'Choice'of salmon‘or-tilapia) { Choice 6] a!mon ortilapia)
NY STRIP & SHRIMP 26.75 FILETJW NON & LOBSTERTAIL M/P
e R
= Yea nne
e with (()meorl: séiz vr;gitables an }reamed rice R

=1

L] Fsubstitute for fried riee add-52) A
KIDS HIBACHI SH‘—RIMP 8.99 ' KIDS NY STRIP 10.99 “KIDS TERIYAK) CHICKEN8.99

Please-Allow Usﬁfb Add 18% Gratuity For-Parties'of 6-of Mbr?. Jitems' Are-Weighed-Prior-to'Cooking
Consumingraw. oryndercooked'sedfood) Shellfishioregas. rmdy incréaseour risk-of food borne.illhiess
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sl _WON'O,NL?UP g 2.75
— * " GINGER DRESSING SALAD 2.75
SEAMED RICE : ’ 2.75

FRIED RICE E 5.99 1.

g © CHICKEN'FRIEDRICE = © & = & 7 | =y el $.997 57 5 ;
. BEEF FRIED RICE = 7.99
L) Rl | SHRIMP FRIED RICE ‘ 7.99
COMBO FRIED RICE E 13.99

MOCHI ICE CREAM Ml 4.25

3pcsiice-cream - with rice coating ’, 4

T, | ( ] ) ] l‘ ) O E] !I ’T,,‘ .,”.[1 ‘1' —- ‘,1
TEMPURA CHEESECAKE : } ‘ 6.25 | —
Tempura fried cheesecake with-vanilla-ice cream, whippﬁd ;cream and assorted sauces : ;: "i
TEMPURA ICE CREAM ] Rl il L il L el g g B

Vanilla'ice [cream wrapped'in pound'cake, tempura "‘ ‘
Fried-& served with:whipped cream & sauce .

R L e L o) L il L R Al L

.~ BANANA BOMB o j_fJ 6.25
Tempura fried banana.& davk chocolate wrapped in WOHFQ skim,
served with-vanilla ice cream & sauce = J



