JAPANESE CUISINE
HIBACHI * SUSHI

Birthday Banzai $10.00

Fried Oreo with lce Cream
and One Polaroid Picture
Additional Polaroid $3.00 each

Minimum order of two Hibachi Dinners when seated at the grill.

Some dishes may include ingredients that can aftect those with food allergies.
Please speak with your server if you have dietary needs.

18% tips will be added to the check.
20% tips will be added to check for a party of 6 to 11.
25% tips will be added to check for a party of 12 or more.
regardless of the number of split checks.

Corkage per bottle 1 liter $10, 1.75 liter $20
Any kind of sauce $2.00 each
Any subsitute additional $1.00 minimum
All items and prices subject to change without prior notice.



SOFT DRINKS

R S R N e e e $2.00
RN S B R N N [ B N I e e e e e e $2.00
I T L = D R I L $3.00
SNAPPLE LEMON TEA OR PEACH TEA .. e $3.00
L S | N R T e e e S ) e e e $3.00
SO EREE RBERL LY cncn o s snecon s wnne can e mnr vse s mos wose sons o siesse s s i3S
Coca-Cola / Diet Coke / Sprite / Ginger Ale / Iced Tea / Club Soda / Shirley Temple / Lemonade
RAMUNE SODA (JAPANESE SODA) e $4.00
Apple | Cranberry | Pineapple | Orange
e $4.00
REDBULL(CAN)SES .. . B 4V . T B & W . .. ... . . ... $4.00
BEERS
SAPPORO DRAF T (GLAS S ) e 6.00
COORS LIGHT.... | [ i— 1 .. | . I S W . . ... ... 6.00
SAPPORO (BOTTLE ——— 1 1 § S E—. ... 6.00
CORONA EXTRA . .......... N s . . .. .............. 6.00
HEINEKEN ... O 4 SN 6.00
BLUE MOON ... . A A S e, 6.00
SAPPORO DRAFT (PITCHER) ... A L e reee e v 18.00
WHITE WINES
WL ERINEIEL e e e e e e e s Glass 8.00.....Bottle 28.00
S G N B N A T R e ar e, Glass 8.00.....Bottle 28.00
@ g PN S A D@ W2 ORI oot v o SOOI oy - i Glass 8.00.....Bottle 28.00
PINOT GRIGIO ... Glass 8.00.....Bottle 28.00
RED WINES
CABERNET SAUVIGNON. ... Glass 8.00.....Bottle 28.00
L o B Ry Glass 8.00.....Bottle 28.00
PINOT NOIR e Glass 8.00
PLUM WINE

KIKKOMAN PLUM WINE ... Glass 8.00.....Bottle 28.00



T SIS (I e e 8.00
COLD SAKE

HAKUSHIKA KUROMATSU CHOKAR (300ML) ... 15.00

Dry, sharp finish

HAKUSHIKA JUNMAI GINJO (B00ML) ..o 15.00

Fruity, smooth finish

HANA AW AKA (200 .o 1= afe

Sparkling sake with soft sweetness

R R S ) I L e e e 15.00
Sake with natural Japanese Plum

OZEKI NIGORI CliGSDY i oM. . N LSS FES. S W . 16.00
Unfiltered-creamy, rich sake flavor

FROZEN DRINKS

NON-ALCOHOLIC
M AN GO S LU S H e e e e e e e e e e 8.00
PASSION FRUIT SLUSH i = . = S o eceeenens 8.00
PINA COLADA VIR GIN e 8.00
STRAWBERRY DAIQUIRI VIRGIN o AN L h e 8.00
BANANA DAIQUIRI VIR GIN e 8.00
ALCOHOLIC
P LB S A B Y [@ RN 2] S, ooz oo il oo i ome BN ot o bonibets ol o O S 12.00
With choice of rum, vodka or sake
P N O L o e e o S e S S s e S o e S S e e e 12.00
With choice of rum, vodka or sake
Bl B EANNARN sowonn e sovim mon vone wave s o siirme e st st s s e e 39 bt 45005 e AN eSS0 s 12.00

Rum, cream of coconut, curacao-liqueur, pineapple juice

PIN A GO L A A s 12.00

Rum, coconut cream, pineapple juice, pineapple

BANANA DAIQUIRI e 12.00

Rum, cream de banana, banana, pineapple juice

STRAWBERRY DAIQUIRI .. e 12.00

Rum, strawberry schnapps, strawberry

o 8 T T P LT R U SIS P 12.00

Tequila, triple sec, lime juice



COCKTAILS

PSRRI LS e o one soimne mae i soes o o sy i o s s i et o e S8 ST R 0 7 o S 10.00
Vodka, triple sec, lime juice

S CREW D RIVER e 10.00
Vodka, orange juice

B ON S A e 10.00
Plum wine & sake

AMARE T TO SOUR e 10.00
Amaretto, sour mix

D R R e e et e e e e e 10.00
Midori, sour mix

N S I Y ) R e e e e e el e ey Nemen w eeslieieen soelan s isace e s ceiene 10.00
Whiskey, sour mix

APPLEMARTINLSS.. /B0 . 0. .. 0. 1.9 ../ SN .. B . .. ... .. ... 10.00
Vodka, apple schnapps, lime juice

COSMOPOLITIAN ... 8. ... 1. ¥W. B W . . ... 10.00
Vodka, triple sec, lime juice, cranberry juice

MALIBU BAY BREEZE ... e 10.00
Malibu coconut rum, cranberry and pineapple juice

M A R G A R T A e ettt e e e e e e e e e e e e e e e e e e eneanenns f|ECHE
Tequila, triple sec, lime juice

MOJITO ...................... N eresrrrorrrrrrrorrru N Y .. ................... 10.00
Rum, mint, lime juice, sugar, sprite, mojito

OCEAN BREEZE .............. ... ] S & .. 10.00
Rum, amaretto, pineapple juice, blue curacao

S EXCCIN HE BERGE e s e e s criine o, st somas, o o oo o, cesen 10.00
Vodka, peach schnapps, grenadine, orange juice and cranberrry juice

WHIITE Bl SN e e sove o s s s suenlionse Boaw e s snne sosins oiee st neis v o i aoe o sesiom vt 10.00
Vodka, kahlua, light cream

BLUE LAG O ON L e 10.00
Vodka, blue curacao, lemonade

LONG ISLAND ICED TERR LA _F1L. .0 DU ... 11.00
Vodka, gin, rum, tequlia, tripe sec, sour mix, coke

BLO O DY MARY o 11.00
Vodka, tomato juice, tabasco, worcestershire sauce, aromatic bitters, salt, pepper

a0 111 | 3 | S O O U SRS 11.00
Rum, apricot brandy, pineapple juice, sour mix, 151 rum

IREXE ATl e e tem s e e e e sz ot i ay s e s eie s 8 senan weni aose os s m cesite esnas B s ot 11.00
Rum, triple sec, grenadine, sour mix, pineapple juice and orange juice

LG HEE RIARIITNE s s e o i oete o wontioecim s ot syos s coni 12.00

Vodka, lychee

Drink Order Policy
No Refund for Returned Drinks.
Choose Wisely. Thank You.




SOUPS AND SALADS

I CYIN S STNEE oo o wrn o o coniins i s tiem it o st oSt s S e SUSEAT i e e S i Wi e s Senin o 3.00
Clear broth with fried onions and scallions

T S e e e e e e el eech teen e laieeises e Saenieisasie el =)
Soy bean with tofu, seaweed and scallions

SPICY MIS O SO P . ... et e e e e e e s e s e nnennnns 4.00
With tofu, carrot, celery and scallions

G AR DEN S AL ADD e 4.00
Spring mix, lettuce, tomato, cucumber

e L B 6.00
With shrimp, scallop, mussel, crabmeat, carrot, celery and mushroom

S BV E B PR LPA [ einse one st o o oton mate o o nrsi it bt teionr st e oo vl ot USSP b e SO i o 6.00
Pickled seaweed

GRABMELGE SRR EEE o o e o e e e e e et e es et e el e less s aiueceas s e 6.00
Crabmeat, spring mix, lettuce, tomato, cucumber, caviar

AVOCADO SALALER ... BN . A& . T BN A& W ... ... ... 6.00
Avocado, spring mix lettuce, tomato, cucumber, caviar

SALMON SKIN SALAD e 6.50
Kani, caviar, cucumber,spring mix, topped with salmon skin, ponzu and eel sauce

KANISALAD ...... A . . ¥W. B8 W 8 | W E. W & . .. . ... 8.00
Crabmeat and cucumber tossed with mayo, caviar and spring mix

NG E NGNS XN mne s o e oton mte ot oo nrsi st bt eneiour e e o oe vl 1 ot UV e e SOUEL i o 9.00
Mango, crabmeat and cucumber tossed with mayo, caviar and spring mix

SPICY KANI SALD . i——_ 1 1 | IS — W .. ... ... 9.00
Crabmeat and cucumber tossed with spicy mayo, caviar and spring mix

SEARED TUNA SALRIE SR 1. 1 ... 1 . . ... ... e )
Seared black pepper tuna, caviar and spring mix in yuzu sauce

S A SHI M S A LA DD .. 12.00
Raw tuna, yellowtail, salmon, whitefish, caviar, spring mix in ponzu sauce

ROASTED DUCK SALAD _NUS——" 1 . S .. ... 12.00

APPS FROM THE SUSHI BAR

AV O C AD O SASHIMI e 7.00
Avocado slices, caviar and sesame

LOBSTER SALAD WRAPPED WITH AVOCADO ... 8.00
S N A e e e e e mon e es s ece e es e e s eens e iaas e 9.00
Minced tuna with spicy mayo, avocado and caviar

S R S N B L e e 9.00
Minced salmon with spicy mayo, avocado and caviar

KANI SUNOMONO L. 9.00
Crabmeat and caviar in ponzu sauce

SPICY TUNA WON T ON e 10.00
Fried spicy tuna dumplings with mild sweet chili sauce and guacamole

o R L B O e o . T 10.00
Baked tortilla topped with spicy tuna, avocado, eel sauce and spicy mayo

R S N NI EE R e e e s e e e e 10.00
Octopus and caviar in ponzu sauce

S A R ) s L N O I |1
Tuna, yellowtail, salmon, whitefish and caviar in ponzu sauce

A N | N 12.00
Baked scallop, crabmeat, mushroom, mayo and caviar topped with eel sauce

O TN N N I 12.00
Seared tuna and onion with ponzu sauce

YELLOW T AIL JALAPENO ... 12.00

Yellowtail with jalapeno ponzu sauce



APPETIZERS

FRIED SHRIMP CAKE ..o 5.00
Served with tartare sauce

EBANUANIE: oo s som sase e sunrwisus sosme sunize s sioos soron e sifue st s o sbfes suoe S o st sl Siabige s wiosss o 5 1040,
Steamed soy beans with sea salt

FREN CH FRIE S . ...t e e e e e e e ee e e e ens 2.00
G R N N e i 6.00
Soybean pods sauteed in garlic

G I e s s s o o o e i A 7.00
Steamed shrimp dumplings with light sauce

FRIED SHUMAL ..o oo 7.00
Lightly fried shrimp dumplings with light sauce

B 7.00
Pan-fried shrimp dumplings with light sauce

VEGGIE GYCZAGEI EANIER ORGP FRiEN) ... o.M . .. ... 7.00
Vegetable dumplings with light sauce

SPRING ROLLS. .98 . 7 BN BN B § WSS 7 BN S Eee .. 7.00
Japanese pork spring rolls with spicy duck sauce

VEGGIE TEMPURA STARTER ... oo e e et eeenae 7.00
Batter-fried vegetables

R N S R S R 8.00
Stuffed with carrot, scallion, & cheese. Served with spicy duck sauce

CHEESESIN T N s nee see v o naie s mve oo noie sine srens s sniwe soses s oo paie s ooirs sismss 8.00
With crabmeat, carrot, & cheese

YAKITORI ......... N . . L. | . 1 N Y . . e 8.00
Grilled chicken, red peppers and onions on skewers

BEEF SATAY ............. . S ] 1 1 I ... 8.00
Grilled beef on skewers, with peanut dip

TATSUTAAGE................ . NCHEEEE. .. . SN & ... 8.00
Chicken nuggets japanese style with ketchup

GARLIC BROC GO L ... et e e e e e aneenns 9.00
Steamed broccoli with garlic sauce

MOM OO WIN G S e e e 9.00
Fried chicken wings with spicy duck sauce

B EE R R e e e e e eeia e e aoe e 10.00
Choice of one: scallion or asparagus

BARING N SS LS e mae s s s s s mvnlondb o e smesis o e e s st soiiome s b oot shosis 10.00
Sauteed in garlic and butter

BAKED MUS SE LS ... 10.00
Topped with cheese

S d ISl T | o ] e 7 e o o R 10.00
Batter-fried shrimp & vegetables

S IR e e s e e e e e e e e 11.00
Shrimp in wonton wrap lightly fried

BAC ON SHRIMP ..o 260
Shrimp wrapped in bacon

BA C ON SO A LL O P .. e 12.00
Scallop wrapped in bacon

e oA ET o B L 4 L | I e PSS S oS SP S PSSV ICRPSP 12.00
Crispy duck & cucumber wrapped in tortilla

VRS SR IRNE o o oo vase i smons s st swiee ot e soirutns st e B3 g o s e e S e RIS B 12.00
Shrimp sauteed in garlic-butter sauce

RO CK SHRIM P e, 12.00
Fried rock shrimp with sweet chili sauce

B 5l RS s A Y S O SR (|22

Fried squid with sweet chili sauce



HIBACHI DINNERS

Include House Salad or Onion Soup, Veggies & White Rice. Add $1.00 for Brown Rice.
Add $2.00 For Hibachi Fried Rice.
Add $5.00 For Split Plate (Includes House Salad Or Onion Soup, & White Rice)

SINGLES
VEGETARIAN....... 16.00 CHICKEN ..., 21.00
SALMON ... 25.00 WHITE TUNA .., 25.00
SCALLOP ... 27.00 NY STRIP SIRLOIN STEAK (100z)..31.00
SHRIMP .. 27.00 RIBEYE STEAK (120Z) ....ceeeeiiee 32.00
FILET MIGNON (100z)................ 35.00 TWIN LOBSTERTAIL.........ccoo 49.00
COMBOS
CHICKEN & SALMON ................ 25.00 CHICKEN & WHITE TUNA................ 25.00
CHICKEN & SHRIMP ................. 27.00 CHICKEN & SCALLOP...................... 27.00
CHICKEN & STRIP LOIN............ 30.00  CHICKEN & FILET MIGNON ............ 33.00
SHRIMP & WHITE TUNA ........._.. 28.00 SHRIMP & SALMON ....................... 238.00
SHRIMP & SCALLOP.................. 28.00 SHRIMP & STRIP LOIN .................... 33.00
SHRIMP & FILET MIGNON ....__.. 36.00 SALMON & WHITE TUNA................. 27.00
SALMON & STRIP LOIN............. 31.00 SALMON & FILET MIGNON _............ 34.00
WHITE TUNA & STRIP LOIN._.._.. 31.00 WHITE TUNA & FILET MIGNON ...... 34.00
SCALLOP & SALMON................ 27.00 SCALLOP & WHITE TUNA ............... 28.00
SCALLOP & STRIP LOIN............ 32.00 SCALLOP & FILET MIGNON............ 36.00
| OBSTERTAIL & CHICKEN........ 37.00 LOBSTERTAIL & WHITE TUNA........ 38.00
| OBSTERTAIL & SALMON ......... 38.00 LOBSTERTAIL & SHRIMP................39.00
L OBSTERTAIL & STRIP LOIN....42.00 LOBSTERTAIL & FILET MIGNON ....48.00
| OBSTERTAIL & SCALLOP ....... 40.00
SIDES

FRIED NOODLES................. 3.00 VEGETABLES ... 7.00
VEGGIE FRIED RICE..................... 3.00 CHICKEN ... 8.00
CHICKEN FRIED RICE ..............._. 400 SALMON ... 10.00
SHRIMP FRIED RICE ................... 9.00 SHRIMP. ... 11.00
MUSHROOM ... 9.00 SCALLOP ... 12.00

CHILDREN'S HIBACHI MEALS
Age 10 & under.
Include House Salad or Onion Soup, Veggies, White Rice & Ice Cream

CHICKEN ... 13.00
SALMON .. 14.00

SHRIMP .. 16.00
STRIP LOIN...... 18.00



KITCHEN ENTREES

Include House Salad or Onion Soup, & White Rice.
Add $1.00 for Brown Rice. Add $2.00 for Hibachi Fried Rice

TERIYAKI
Broiled & Glazed with Teriyaki Sauce

YEGETABLE TERITAIL sor e oo mmn e cmo e soni mon s ine s i o e wosas sine s mn e o 15.00
| L O e R L o R 18.00
sy I L ot o d Y 20.00
SN TTER IR e sorme mmmcnne o oo s men sime oneine mm se st s i som soirer v pog ne e e v i s 22.00
NEW: YR kes TRIEISSIING IO TE P I s e ne sne s s sne s mone s e o 28.00
EHEA MIGNCGIN 1002 TER IR s ane sonmm ne sae s o nss sne s moie s e o 32.00

TEMPURA

Batter-fried & Served with Tempura Sauce
VEGGIES TEMPURASAS B TN = BEE | TRy BN W = = 2 . 14.00
CHICKENAND VEGGIESEEMMERARY 1 W _HE W & . 16.00
S e B i e L | s N = R 4 18.00
KATSU
Breaded-fried & Served with Katsu Sauce

CHICKEN K AT SU e 15.00

NOODLES

Include House Salad or Onion Soup

VEGE T TABLE YAKI UD ON L e 14.00
Stir-fried noodles with veggies in sesame-soy
S I I YA L I R e 17.00
Stir-fried noodles with chicken & veggies in sesame-soy
SEAROGIE YA L EHEHN o e san im0 o oo e s te e o ot 50080 bt i stns i i o 19.00

Stir-fried noodles with shrimp, scallop, crabmeat, veggies in sesame-soy

BENTO BOXES

Include House Salad or Onion Soup

FRIED SHUMAI, CALIFORNIA ROLL, HIBACHI FRIED RICE,
AND A CHOICE OF ONE (EXCEPT KID AND VEGETABLE BENTO):

CHICKEN TERIYAKI BENT O . e 16.00
BEEF TERIYAKI BENT O ... ... et e e e eeem e e emas 19.00
o R T R N B I R e e e e e e e e asas s eaim e 19.00
( Salmon, shrimp & crabmeat)

SHRIME-TERFAKEE BN e e cuse s asae e s e sas s st o s ome s sione s oo s 18.00
SALMON TERIYAKI BENT O .. e 17.00
e B R e e e (=R
Chicken teriyaki, chicken nuggets, french fries, california roll & oreo

YEGERBEE TERFYRIKIBENIIE o e e Stee i ot st s 14.00

Assorted vegetable teriyaki, veggie gyoza, avocado-cucumber roll & veggie fried rice



SUSHI BAR ENTREES

Include House Salad or Onion Soup

SUSHI REGUL AR L e 1ol
7 pieces sushi, California roll

et | o o B 16.00
10 pieces assorted sashimi

N e A N S Sl e e e 14.00
/ pleces sushi, one asparagus-avocado-cucumber roll

SUSHI DELUXE . e 19.00
10 pieces sushi, tuna roll

e rats w10 B D o PSP TSP PSP ISP TN ST 19.00
15 pieces assorted sashimi

TUNA SUSHI DINNER e 1
6 pieces tuna, tuna roll

SALMON SUSHI [IRERIERES S B J WA 7B B S . 1 ale,
6 pieces salmon, salmon roll

YELLOWTAIL SUSHI DINNER . e [l
6 pieces yellowtail, yellowtail roll

O o 11 R o 17.00
Assorted sashimi with a bed of rice

EEL DON ... .....7. cosseesessssss 8 0 ... 3 _  SSSSS— SSsss Swwr ... 18.00
Eel with a bed of rice

TRICOLOR SUSHI| S i—— 1 1 | S & . (e
2 tuna, 2 salmon, 2 yellowtalil, spicy tuna roll

TRICOLOR SASHIMI .. SN ... 18.00
4 tuna, 4 salmon, 4 yellowtall

SUSHI & SASHIMI PLAT TER .o 18.00
4 pieces sushi, 8 pieces sashimi, California roll

ROYAL PLATTER FOR TWO ... AN e 49.00

8 pieces sushi, 16 pieces sashimi, Dragon roll, Volcano roll

SUSHI & SASHIMI BY THE PIECE

*With Quail Egg Add $1.00

TUNA..oooo . AAFA 2.00 MACKEREL oo 2.00
CRABMEAT ...................... M I B 2.00 OMELET w200
SURBER ERED oo =L SCALLOP oo 3.50
SQUID .o 2.00

SPICY SCALLOP...oo oo 3.50
WHITE TUNA oo 2.00
SMOKED SALMON ---------------------- 200 SP'CY TUNA ................................. 350
EEL 2 00 F*MASAGO 3.50
SURF CLAM ... 2.00 *#SALMON ROE ... 3.50
O e e e Dt *WASABI TOBIKO..................... 3.50
YELLOWTAIL oo 2.00

#RED TOBIKO oo 3.50
FLUKE oo 2.00

SHRIMP....ooo oo 2.00 IR AN LIRS o cmrrae e

FRESH SALMON .. 2 00 *BLACK TOBIKO ... ... 3.50




SPECIAL ROLLS

EASTERN ROLL (BPCS) oo 8.00
Shrimp tempura, avocado, mayo, caviar

FUTOMAKI (BPCS) oo e 9.00
Crabmeat, avocado, cucumber, squash, pickled radish, burdock, omelet

SPIDER ROLL (BPCS) - oo 12.00
Soft-shell crab tempura, avocado, cucumber, mayo, caviar topped with eel sauce

DRAGON ROLL (8PCS) oo 12.00
Eel, cucumber topped with avocado, caviar

DANCING EEL ROLL (OPCS) ceneeoeeeeeeeeeeeee e 1174010,
Eel, avocado, caviar, cream cheese, crunch, mayo and eel sauce

RAINBOW ROLL (BPCS) oo 12.00
Avocado, crabmeat, cucumber, caviar topped with tuna,salmon yellowtail, white fish

TIGER ROLL (BPCS ). oo 12.00
Spicy tuna, caviar, cucumber, crunch topped with shrimp and yuzu sauce

PINK ROLL (BPCS) oo 12.00
Crabmeat, caviar, cucumber, avocado topped with salmon and yuzu sauce

BLUECRABROL]L W _E= WA =&y | W BN WA & izl
Blue crab and avacado topped with tuna, mayo and black vinegar sauce

BONS Al RO L .. e 12.00
Spicy tuna, crunch, topped with shrimp

TRIPLE SPICY K| [Suuun —  § 1 |  [SSS — N &= 12.00
Spicy yellotail, avocado and cucumber topped with spicy salmon and spicy tuna

UNIQUE ROLL (NO RICE) ... e 12.00
Tuna, salmon whitefish, crabmeat, tamago and avocado

SNOWMAN ROLL........ NS, S = 12.00
White tuna, avocado and jalapeno roll topped with blue crab, mayo and caviar

DR EAMY RO L ... e e et mee e ens 14.00
Fried roll with lobster salad, crabmeat, mango, crunch, eel sauce, spicy mayo, orange sauce

SN = 1 I O L 14.00
Fried roll with tuna, salmon, whitefish, crabmeat, avocado, eel sauce, spicy mayo, wasabi sauce

o O R R e S e e R e e 14.00
White tuna, salmon, jalapeno topped with spicy tuna, crunch, wasabi tobiko

DINOSAUR ROLL (BPCS) e 14.00
Shrimp tempura, cucumber topped with eel, avocado, and eel sauce

R ZE NS R L e e e e e B O S e e ot it e it et s 14.00
Shrimp tempura, cucumber topped with crabmeat, mayo, caviar, eel sauce

CRAZY TUNA ROLL (BPCS) i 14.00
Spicy tuna, cucumber, crunch topped with black pepper tuna and yuzu sauce

CRAZY EEL RO L e 14.00
Spicy shrimp, mango and cucumber topped with eel

I A R I R I G e e e 15.00
Tuna, salmon, yellowtail, avocado, cucumber, caviar in white soy wrap

R N O 15.00
Fried soft-shell crab, avocado, cucumber topped with eel, shrimp, spicy mayo, scallion, caviar

MOMO ROLL (BPCS) oo 16.00
Lobster tempura, cucumber, mango and mayo topped with eel sauce

VOLCANO ROLL (BPCS) oo 17.00

Crabmeat tempura, avocado, cucumber topped with baked scallop, crabmeat, caviar, mayo & eel sauce



ROLLS
Two-Roll Combo $10.00 Three-Rolls Combo $12.00

Include Onion Soup or House Salad
(Add $1.00 for Vegetables, Crunch, Brown Rice, Caviar, Spicy, or Soy Wrap)

Cucumber Roll ... 3.00
Avocado Roll ... 3.00
Asparagus Roll............................... 3.00
Mango-Avocado Roll ...................... 3.00
Asparagus-Avocado-Cucumber Roll.......
White Tuna Roll.............................. 3.2l
Tuna Roll ..o 3.2l
Yellowtall Roll ..o 3.50
Salmon Roll ........__ 18BN S 3.50
Californta Roll ... 4 .00
Crabmeat, avocado, cucumber

Salmon Skin-Cucumber Roll.......... 4 00
Classic ROl 4 00
Tuna, avocado, cucumber

Boston Roll ... 4 00
Shrimp, lettuce, cucumber, mayo

Alaska Roll ... . 4 00
Smoked salmon, avocado, cucumber

Spicy Crunchy Roll ........................ 4.00

Choice of one fish: tuna, yellowtail, or salmon

Squash Roll ... . 3.00

Shitake Roll ... 3.00

Pickled Radish Roll ... ... ... 3.00

Sweet Potato Tempura Roll ................ 3.00
.................................................................. 3.00

Salmon Tempura Roll .......................... 4.50

Salmon, avocado, cucumber

Chicken Tempura Roll ......................... 4.50

Chicken, avocado, cucumber

Shrimp Tempura Roll ........................... 4.50

Shrimp, avocado, cucumber

Eel-Cucumber Roll..........coovi .. 4.50

Eel-Avocado Roll ..., 4.50

Spicy Tuna Roll ... 4.50

Spicy tuna, cucumber, avocado

DPIGY SEENISEI I . .. ... 4.50

Spicy salmon, cucumber, avocado

Philly Roll.......co N5

Smoked salmon, cucumber, cream cheese

NARUTO ROLLS (5PCS)

Wrapped In Cucumber with Avocado and Caviar Topped with Yuzu Sauce

Kani Naruto ... 9.00
Tuna Naruto..........oooooi . 9.00
Yellowtall Naruto ............................. 9.00

Salmon Naruto ..., 9.00
Tuna, Salmon, Whitefish Naruto.11.00
EelNaruto.........ooooi . 11.00

DESSERTS

ICE CREAM.................... JAA L. MAINE D

Vanilla | Chocolate | Strawberry | Green Tea

FRIED ICE CREAM ...

Vanilla | Chocolate | Strawberry | Green Tea

BANANA BOAT ..

Fried banana with ice cream

e R o e e e e e

With ice cream

NEW YORK CHEESECAKE ...................
Clg [@lea) B Sh-o10 1 0] 5 B S e e e e
YOGURT GELATO ...

With blue berries and currants

G R IR ) E R | RS A TSI et

With cocoa powder and hazelnuts

CHOCOLATE MOUSSE PYRAMID ........

With chocolate hazelnuts

................................................................ 5.00



/]

BEEF ROLL

SEAFOOD SOUP

AMAZING ROLL BAKED MUSSELS

KABUKI ROLL YAMA ROLL
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