APPETIZERS

FROM SUSHI BAR

* YELLOWTAIL W.

JALAPENO
Yellowtall sashirmi with
jalapeno, served with
Cifrs ponzuU sauce

1375 3

* TASTING OF SUSHI 9.95
4 pleces frash fish

* TASTING OF SASHIMI 11.95
5 pleces fresh fish
TAKO SU 8.95
Siced octopls senved with cifrus ponzu sauce

* LOOKING FOR
OYSTER 13.95

4 pes Fresh ovster seowesad
sellad on the side

SPICY WHITE TUNA 1255

Searad whitetuna, spring
mix, Japdnese dressing

* AHITUNATATAKI 14 SSWI ]
Sesame crust secred ahi e h.:

funa, with fresh spring mie, |
avocado served with swest 5
chilll lirme vinaigrette

* SEAFOOD MARTINI 11.95 ‘ - "
; _ffq(

Mix of Tune, salmen, yellowtail, ‘a NN
[ {

J‘iﬁ,
P i

white fish crab cucumber.
* SALMON AVOCADO 13.95

served with ponzu sauce,
Diced salmon, avocado,

spicy mayo, sweet chill
finished with Japanese dressing.

i

fogorashi power and Tobiko

FROM KITCHEN

EDAMAME 6.75
Clepsic Steamed with seq salf /spicy garlic +1
GYOZA 9.55
Pan-ried Jopanase veq dunmplings

JAPANESE SPRING ROLL 175
Crispy Japanese-style vag rolls

served with sweet chilll sauce

FRIED CALAMARI 9.25

Crispy colaman servedwith splcy mayve and sweet ohill souce

AGE - DASHITOFU 6.95

Lighthy fempura fried tofu served with tempurd sauce

LOTUS ROOT CHIPS pev 6.95
TEMPURA —

Lightly battered then deepried e

VEGETABLE (5pcs) /.95 ”“’?u .

Crizpy cmsorfed vegetables

SHRIMP (2pcs)  9.95 b
Crizpy shrimip and vegetable

SOUPS

CLEAR SOUP 3.95
Lightly flavoraed brath w, mushroch, fiied enion and
scallion

MISO SOUP 3.95
Soy bean paste w. seawead, Tofu

and scallion.

SEAFQOOD HOT & SOUR SOUP 10.55

Spioy andl sour broth we shirimis,
scallop and vegetable

%

TAKU CRAB RANGOON /95

Our signature appetizern crispy y SR
wontons filed with arab, onicn, ,;4‘#:'?‘
and cream chease, served i ﬁ i

with sweet chill sauce

hi e

CHICKEN LETTUCE WRAP 9.25

Wolkeseared chicken and green pepper
servved with cool, arisp letfuce cups

JAPANESE CHICKEN NUGGET 8.9

Crispry Japanese traditional
chicken nugget

GRILLED HAMACHI COLLAR

Flarme-griled hamachi kama drizzled with
lernon, paired with vuzu soy sauce

14.75

Nmﬁ.&RLIC CHILI DUMPLINGSFT (.96

Pork & Vegetable dumplings
garlic chill, ol and ponzu

sdlce

SALADS

HOUSE SALAD 3.95
Crizpy salad w, homeamade dinget dressing
AVOCADO SALAD 6.75
Holse salad topped with avocado,

served with ginger dressing

KANI SALAD 0.95

Frash cucumber, crab meat and
masago inJapanese mayonnaise

SEAWEED SALAD 6.25

Sedsoned sesame
sechwaed salad

p




CHEF'S SPECIALTY ROLL

— \ bt
1 :

AMERICAN DREAM ROLL - . 1
Roclkshnmiz tempurd insice, foppead with : f -;‘ ' s Fhh
spicy lobster salad and soi gcrdbmed’r gz v -

W, spicy credmy salce

FIRE ISLAND ROLL

Rock shrimpinside the rol, fopped with
spley crab medt and shrimip, served
with splcy credmy salce 1625

+ COWBOY ROLL s

- o7 : "pﬁ' .S
Shimip fermpura. credm cheese, dvocddo A f‘“ “ﬁs 't |r
insicle Topped with sedred stedk. eel sallce, ‘a. 7 3 . "i “;
splcy maye and green onion 15,95 - g J

DRAGON

Shimi tfempurg, cucumber inside, topped
with avocade, servad with eelsauce 1595

TRy,

*  LAVA ROLL -
Spley tund, cucumber inside, topped with ’2’" «
tund, avocado and crabmedt. served with [ # s’
crunchy, wasabl sauce and siracha 1655 ) L; -

;. & MANGO TANGO ROLL

- "-a‘_‘_m 7 =
*&\ e » % 'i QQ shiimig tempurg, cream chesse
5 inside, tfopped with mange, avocado,

%* e BT b served with eslsauce 1695

* RED DRAGON ROLL

Spicy fundt, credm chesse and jaldpeno - g
Insicle, topred with avocado, served with " N B
Swestwiasabl &spicy mays 1695 P

‘%}J\A * BUTTERFLY ROLL
= Shiirmp tempurg, avocadao. crab nsde, fopped

with Tunal, salmon, yellow tail, white funa,

i 3 } J‘ shcppar and cvocddo, senved with sweet
L) =2 sauce, spicy maye and red tobiko 625
CRUNCHY ROLL VSR oo
Shrimip femipurd, cucumber and avocado £r ‘}f J " L] );
inside, fopoad w. crunchy temipurd - Lin s ,”f‘ ;
flakes, seived with el sadce 1555 : o =
T o ‘27*1-' -‘."'*"’
o 74 * LAS VEGAS ROLL
F et iy
e P ’i Splcy tund, credm chaese inthe roll. daep fiied
" / senved wosploy mayo dnd eelsdlce 1595
/ h._ — .

*  DYNAMITE ROLL ™ gy T
Spley tund, white fish, avocado, cream RN D o gl
cheese, topped with baked scallop & ==
crab, served with spicy mayo sduce, .

massago dnd green onion - 13.95

T
h V0 >3 ¥ VOLCANO ROLL
Ak N Salmon and dvocada inside the roll topiped
L= -& 1~ with fund, cratmedt and tobiko, sehved with
“'h-:- - wiasdlbl sauce and spicy mayo 15,95
LN -~ h

* BOMM BOOM ROLL

Spicy crab and cucumber rolled in 50y papoen
toppad with spicy tund, salmaon tempurd,
eel salee and Japdnese dressing 15,95

WWE LOBSTER ROLL

Topped with baked lobster tall with garlic
butter and spicy mayo come with crab sfick,
gvocado roll, finished el sauce 2095




ROLL OR HAND ROLL

Always freshly made to order and always great to share

RAW ROLL
*  SALMON ROLL 6.95
*  TUNA ROLL 7.50
*  SPICY SALMON ROLL 7.95
*  ALASKA ROLL (fresh salmon and avocado) 7.95
*  SPICY TUNA ROLL 7.95
*  YELLOWTAIL WITH SCALLION ROLL 7.95
*  SPICY YELLOW TAIL ROLL 7.95
*  NARUTO CUCUMBER ROLL 11.95
Rell s wrapped in thin sice of cucumbber with kanl, salmon cnd avocads.
*  SPICY LOBSTER ROLL 10.25
*  RAINBOW ROLL 13.95
NON RAW ROLL
CALIFORNIA ROLL {Crab stick, avocado, cucumber) 6.95
EEL ROLL (Grilled eel and cucumber) 7.95
VEGETABLE ROLL (Cheice of cucumber, avocado or asparagus) 5.55
PHILADELPHIA RCLL _ 7.95
(Cream chesse, avocddo and srmoked salmon;
BOSTON ROLL (cucumber, isttuce, shrimp with mayo) 7.95
SWEET POTATO TEMPURA ROLL 6.95
SHRIMP TEMPURA ROLL 8.95
ASPARAGUS CRAB ROLL 7.25
= Gl
s

SUSHI & SASHIMI

{A La Carte 2pcs.)

RAW FISH
*  TUNA 6.50 *  TOBIKO 595
£ AR L
. *
: Eale o D e s
*  sQUID 5.75 :
*  WHITE TUNA 575 *  SEA URCHIN MP
*  OCTOPUS 595 *  FLUKE 5.95
*  SCALLOP 8.55 *  OYSTER (pe) 3.50
NON RAW FISH
EGG OMELETTE 4.55 SMOKED SALMON 5.95
CRAB STICK 4.95 BAKED EEL 6.95
SHRIMP 525

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have a medical condition



DINNER ENTREES

Senved with house salad, soup and white rice or fried rice (+3.00)

TEMPURA
Battered fried 1o perfectly erispy, choice of

Vegetable |7 75 Chicken 1275 Shrimp 21.95

BENTO BOX

Senved with shrimp & veg fempure, Gyoza, Californica roll
Chicken 2555 Steak, Shrimp, or Salmon 2855
Sushi 2795 Sashimi 2295

A T - 8 TERIYAKI
& FT AW e N Hot skillet filled with frash onions, served with delicious
& } < £ o home-made teriyaki scuce, with choice of

AL NONE 0y VegetableorTofu 1595 Chicken 19.95
s LU=l Steak, Salmon, or Shrimp 2295 Combo 2495

YAKI UDON e q Ui": 7 SHOGUN CRISPY
Sawory soy sauce tossed with thick. wheat g Ak iy CHICKEN 2195
noodles, and fiesh vegetables SRS [ty batfered in o fangy
CHICKEN 16.95 - 7 ‘N_M; > sweet and sour sauce
STEAK OR SHRIMP 18.95 CURRY

COMBO 19.95 Japanese cumy saluce

TEMPURA UDON 18.95 Tofu 1795 Chicken Katsu 20.95

Smooth wheat noodles and vegetable in broth

with tempura shiimp and vegetable on the side CHICKEN KATSU 1995

Succulent breast of chicken golden fried in brecdarurnlos,
sanvadwith Japanase rich fonkatsy sauce

NABE YAKI UDON 1/7.95

Thick, smocth, wheat noodles with shrimp fempura,
fish cake. egg and fresh vegetablain broth

RAMEN
TONKOTSU RAMEN 14.00
Pork broth, chashi, egg. vegetabla
SPICY MISO RAMEN 14.00
Pork broth, chashil, egg, vegetable,
VEGETABLE RAMEN 14.00
Soy sauce base egg. vegetable.
SPICY BEEF RAMEN 14.00
Chicken broth, beef, egg. vegetable.
CHICKEN RAMEN 14.00
Chicken broth, chicken kataly, eqq, vegetable,
EXTRA TOPPING CHOICES DESS_.ERT o Vg
EGG 200  VEGETABLE 2.00 E FRIED VANILLA ICE CREAM é"25
i 100 :  FRIED CHEESE CAKE 8.45

iy RARMIRG 20 MOCHI ICE CREAM  6.75

GYOIA(2pcsy 300 BEEF(@pos) 300 3 Cholceof enille, Sreen Teo, Red Bear
TORU 200 EXRANOODLES 400 i ©Mane

.'l...-ﬁl."--.ﬂ-'-“

18% Gratuity will be added for party of six or more



SUSHI ENTREES

Served with miso soup and salad

* REGULAR 20.00 * CHIRASHI SUSHI 25.00
7 pes. Sushi and Alaska Roll 12 pes. Sashimi over o Bowl of Rice
* DELUXE 30.00 UNAGI DON 25.00

12 pes, Sushi and Shrimp Tempura Boll e o e S o

* TUNA SUSHI 20.00 * POKE BOWL 16.00
» pas. and Tuna koll Sclmon, funal, splcy crakb,

* SALMON SUSHI 18.00 seaweed salad, avocado, mango,
5 pas. and Salmon Roll clcumber, lotus roots, poke sauce

SASHIMI ENTREES

Served with Miso Soup and Salad

REGULAR 23.00 DELUXE 25.00
12 pes. of Yarious Fish 16 pas. of Various Fish
TUNA SASHIMI 25.00

3 pes Tung, 3 pes. secrad funag &6 pas, Spicy Tuna Wrap with cucumber

SUSHI SASHIMI COMBO

Served with Miso Soup and Salad

*FOR 1 5 Pcs.SUSHI, 7 PCS. SASHIMI AND TUNA ROLL 28.00
*FOR 2 8 Pcs.SUSHI, 12 PCS. SASHIMI, RAINBOW ROLL AND ALASKA ROLL 48.00
*FOR 3 12 PcS.SUSHI, 16 PCS. SASHIMI, RAINBOW ROLL, ALASKA ROLL

AND SPICY TUNA ROLL 68.00

*FOR 4 15 Pcs.SUSHI, 20 PCS. SASHIMI AND AMERICAN DREAM ROLL,
RED DRAGON ROLL ALASKA ROLL 95.00

ROLL ENTREES

Served Miso Soup and Salad

*(A) SPICY TUNA ROLL, SPICY SALMON ROLL, SPICY CALIFORNIA ROLL 21.00
*(B) TUNA ROLL, SALMON ROLL, RAINBOW ROLL 22.00
(C) AMERICAN DREAM ROLL, SHRIMP TEMPURA ROLL, CALIFORNIA ROLL 29.00
(D) AVOCADO ROLL, SWEET POTATO ROLL ASPARAGUS CUCUMBER ROLL 18.00

18% Gratuity will be added for party of six or more



HIBACHI ENTREE

Our signature dish served with vegetable, noodles or fried rice, house salad and clear soup

HIBACHI VEGETABLES 17.95
HIBACHI CHICKEN 21.95 ADD 2 SHRIMP
* NEW YORK STRIP STEAK 26.95 SAMPLERS FORD.75
* HIBACHI RIB-EYE 31.95
* FILET MIGNON 30.95 b il
HIBACHI SHRIMP 95.95 ﬁ‘ds d‘};g;gmg’r::'g?;x
HIBACHI SCALLOP 30.95 s g
HIBACHI SALMON 25.95
SWORD FISH 26.95
HIBACHI COMBO
* CHICKEN /STEAK 2695  * STEAK/SALMON 7995
CHICKEN /SHRIMP 2695  * STEAK/LOBSTER 38.95
CHICKEN/SCALLOP 29.95  * FILET MIGNON/SHRIMP 31.95
CHICKEN/SALMON 21.95  + FILET MIGNON/SCALLOP 34.95
+ CHICKEN/FILET MIGNON 295 A o
SHRIMP/SCALLOP 3095 : :
* SHRIMP/SALMON 98,05 FILET MIGNON /LOBSTER 41.95
SHRIMP/LOBSTER 3895  * RIB-EYE/CHICKEN 30.95
* STEAK/SHRIMP 29 95 * RIB-EYE /SHRIMP 32.95
+ STEAK/SCALLOP 3195  * RIB-EYE/SCALLOP 35.95
HIBACHI SPECIALTY
GEISHA SPECIAL 34.95 SAMURAI SPECIAL 36.95
* Mew York Steal Shiirnp andl Chicken * Flet Migrion, Shrimp and Chicken
SEAFOOD DELUXE 4595  * BUILD YOUR OWN 34.95
Lobster tall, Shrimp and Scallop Choice of ary 2
SEA AND LAND COMBINATION(For Two)54.95 (Chicken, Stedk, Shimp, Salmon +52,
* Bew Yok Steak. Chicken, Shrimp and Scallap Filet Mignon +52, Scallop+54)
HIBACHI KID'S MENU
{12 years old age and younger)
HIBACHI CHICKEN 13.99 HIBACHI SHRIMP 15.99
* NEW YORK STRIP STEAK 1599  * FILET MIGNON 18.99
SIDE ORDER
FRIED RICE 5.75 SHRIMP 10.95
NOODLES 5.75 SCALLOP 14.95
VEGETABLES 695  * FILET MIGNON 14.95
TOFU 6.95 LOBSTER 18.95
CHICKEN 895 * NEW YORK STRIP STEAK 11.95
SALMON 10.95 SHARING CHARGE ADULT 12.95

18% Gratuity will be added for party of six or more



LUNCH MENU

Served Monday - Saturday until 2:30pm
All Lunches served with soup or house salad

TERIYAKI

CHICKEN 11.95 * STEAK, SHRIMP OR SALMON 12.95
VEGETAEBLE OR TOFU 10.99

Grilled in tasty teriyaki sauce, served with brocesli, onion, choice of white rice or fried rice

YAKI UDON

CHICKEN 11.95 * STEAK OR SHRIMP 13.95
Stirred-fried smooth white Japanese noodle with special sauce and vegetable

SHOGUN CRISPY CHICKEN 11.95

Lightly battered and quick-fried in a sweet and chili sauce, served with white rice or fried rice (+2.00)

LUNCH BOX

CHICKEN 12.95 * STEAK, SHRIMP OR SALMON 13.95

Served with teriyaki sauce, includes tempura shrimp & vegetable, California roll, white rice or fried rice (+2.00)

CURRY CHICKEN 10.50

Japonese curry, potato, carrot and chicken katsu. Fried Rice (+52.00)

LUNCH FROM SUSHI BAR

SUSHI ROLL COMBINATION

Served with house salad or miso soup
Choice of Any (2] Rolls $11.95 / (3) Rolls $14.95

COOKED ROLL
CALIFORNIA ROLL SWEET POTATO TEMPURA ROLL
SPICY CALIFORNIA ROLL ASPARAGUS SHRIMP ROLL
PHILADELPHIA ROLL VEGETABLE ROLL
Smoked salmon, avocade and cream cheese Choice of cucumber, avocado or asparagus
BOSTON ROLL SHRIMP TEMPURA ROLL
Shrimp, lettuce and mayo
RAW-FISH ROLL
"TUNA ROLL * SPICY SALMON ROLL
*YELLOWTAIL & SCALLION ROLL * SPICY TUNA ROLL
*SPICY YELLOWTAIL ROLL * ALASKA ROLL Salmon and avocado
*SALMON ROLL
“SUSHI & SASHIMI LUNCH * SASHIMI LUNCH
Fresh sushi fish and spiey erunchy tunarell  17.95 Fresh fish sliced into thin pieces 17.95
"SUSHI LUNCH
Fresh fish over sushi rice and Californiarell  13.95
HIBACHI LUNCH RAMEN 514
Our signature dish served with vegetabls, fried rice or noodles lopanesa noodles served w. pork broth or chicken
HIBACHI VEGETABLE 10.99 To"::&"'r;:“’” *";::‘93' sc;‘;i;;*::; ::’l"'
CHOICE OF (1) ITEM 14.95 / (2) ITEMS 19.95
Chicken, * Steak ':sh:.rlrnp or salmon / ( l CHICKEN RAMEN Soy sauce saup based
SCALLOP 18.95  MISO RAMEN SEICLBES RANE
‘FILET MIGNON 18.95 TOPPING:
] 2 Gyoro(Zpcs) 3 SHRIMP TEMPURA 2
Tafu 1 TR 2 BEEF (2pts) 3
Choshu (2pcs) 3 VEGETABLE 2 EXTRANOODLES 4

* Consuming raw or undercocked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne

illness, especially if have a medical condition.



