?50

APPETIZERS 7rxa
nE Edomome =
b d i perfectior: 152 *Genji Tartore #n snmk
tuna & salmon with & lint of scollions & sesome sreds; drzzled with soy & chili oil

Shrimp or Scallop Tempura S auazrnazsdy Baa
ohascn of crigpy fesl-om shrimp or ospy see woflapn naeccieal
950

L4

Iightly salted jop

1Tk AEeY anac— Soft Shell Crab Scampi
very lightly breoded & quick fried blue crol; imrved with our gorlic cilontro souce. 992
vw=r Colamari Salad vegetobles & served wi lampune Jouce.

Chicken Tempura ##5 %52
chicken breost & ossorted vegetables in crispy tempura hatter,

served with our house recipe fempuro sauce 395

tongy salad with the horeony of coleman & muthrooms, 450

“x¥+—ma Beginner Sushi
1 pe afmenp 1 po kook'd pos col¥ornio roll. 450
Seoweed Salad n—a-s—k 23
resty setrweed served todd with o sprinkle of sesome seeds. 450
EAG

*Sushi Appetizer

750
Lobster Tempura S=73%

crispy lobster & assorted vegerables served with our house

recipe fempura souce e

Shumai or Wasabi Shumai
choice of bite-taed Japoness durmplings, shinmn or wasabi park.

A TrEEOY-
I oe "tuno /| pe Sk fish /) g shokep / 4 pes californio roll,

Quick-Fried Calamari

495
L e
4 50

107

crispy calamar wifth o feoch of leman

pawis =% Seollop Kok
breaded & yuick frad seo scullope, served =1ith bur kot woute.  BE3
Ma rrexew- “Sazhimi Appatizer
Fresh Roll [¥) 7Lre= O-&
sirved ool o) b ‘et Ao barfcormls 250
PP b PLe= EER
-

Des
*White Tuna Tataki
sliced witite tuna, sprinkied v chili pepger & s2ved with poke' souce

2 pes “tuno [ 2 pes “feesh sabwon 0 3 pos “wlite fish

=2 ne Beel Kotsy
fapanese style breoded & quick dried filel mignon. 1298
sy Chigken Koty

T W
ava

Soft 3hall Creb . V2 kb-saasd
very lighely besaded & guick fred hlus ool mereed wirt
tempim grinn nngs & ponau soide e

LTRE4AE P¥

Fi's Chicken Lattuce Wrap ==s.
{ paea/ ool surier chmrinobls

japanese shyle quick fried breoded chizken lreo; sl wif kirtie sauce

2= AFusd O-&X Mini Spring Redls
erispy vegetoble spring rofls quack-fried In a crapy wonlon sropper 550
Thai Spring Rells (1 wivr Erimd chich F
Feignaiture soure/wrend over o bed of crunchy nice noodles. 8945
E—7 TAATTA
B.50

Fa ATITF O-#X
Ly park ki nails geack- fraed in o cnyry 'sonion snoppar

ey Gyoza Beef Asparagus
i asporagus rolled i ikaly ificed beefl with teriyaki souce.

L%,

AT TEAAI

"Boked Mussals
a creamy delighf, % Inponese mapn souce & smelt eggs. 795

sol PR

LT e

Spicy Conch Salad
crunchy conch mixed in korean hot pepper pastu infused in hot souce with
495

crispy quick-fried japanese dumglings: choice of vegetoble or beef.
seoweed & curwmbaer; sprinkied with chopped scallions & sesame seeds.

Feay *Aln Poke’
sliced tuno, served with poke’ souce. 1575

ol =~ L

Fan-k= #7H Avocado Salad !
Ebi Fry
brecded & quick Liedd shrimp, served with cur katsu sauce. 850

layers of creamy ovocode, with funo & shrimp, sprinkled with
sesome seeds & served with wasabi moyo sauce. 795

1 Crobmeat Cheese (4]
450

T S |
595

X TA=kT
crispy wonton wrapper with on riesistibile creos chesse filling.
=-3 tce Beef Totaki & Vegetable Tempura ar¥Fa7a f5=
tender beefl seared to perdedion, wits o dash of sesome seeds & il U st " ossorfed crispy kegeinhlss served with our house recipe tempura sauce
chili flakes; served with totoki sauce. 4 54 gl . b




NIGIRI / SASHIMI

B Nigiri: With rice. & Soshimi: Norice. | piece perorder

et

. . *Squid M 225 g *Super White Tuna A—/t—aK 295
N m *Conch 2@m 275 E'H;«ing Fish Eggs wmmu¥ 275
a *Fatty Tuno &2 -Smoksd Solmon Az-sv—% 295

Egg Custard =+m 2.00

Snow Crab vous 350

ﬁ&sume Clam mzakE 295

Sl.rrf Clom m»#m 275

*Fresh Salmon & 275

*Albocore Tuno mam 295

Baby Octopus wum 255

' Oclopus M 275

Shrimp =& 225

- Beon Curd #m 200

Krab Stick a2 225

*White Fish as 275

*Smelt Eggs #=c 250

*Salmon Eggs ®s 295

*Japonese Snopper W 2.95 Eel m 275

4 *Sweet Shrimp wxo 300 _ lellyfish ma 29

CHEF SPECIAL ROLLS

L Arvih

*Cosino Roll s
chet’s choice roll, roll of the dice as ta what the guest will receive;
guest may let us knaw whot they prefer or do nat want. 1695

*Saginaw Roll & »#¥s—n
a shrimp tempura roll with ovocado & choice of salmon or funa on the
outside, drizzled with hat souce & maye, smelt egge & sealllons. 1698

Caterpillar Roll  nses-»
cel & cucumber, topped with creomy ovocado, sesome
seeds & drizzled with borbeque el souce. 1095

*Rainbow Roll  Lsoa—"
avocado, sesame seeds & krab stick on the inside, topped
with tuno. salmon, yellowtail, white fish & shrimp 1195

Iloyul Crunch Rull H-tLs S e
a labster temp with asp

g & cream chease
with smelt eggs on !np, a truly maojestic roll,

1595

*Oceon Roll 2—sv2n
tung, salmon, white fish & zesty seaweed, rolled
In o special konbu seoweed wrap. 1093

Snow Roll 2/-z
eel, krab stick, shrimp, ovocado, smelt eggs & cream cheese;

quick-fried in tempura botter & drizzled with borbeque eel souce. 11.95

New Orleans Roll  za—xu—wxa
avocodo, crowfish & spicy moyo souce,
sprinkled with cojun pepper on fop,  8.95

*Bay City Roll ~ro7en
quick-fried white fish tempure drizzled with
smelr eggs & our creamy yum yum souce. 895

™ Regular Roll: Cuit in pieces; 1o be shored
T# Hond Rall: One piece; cone shaped

SUSHI ROLLS =aasn

Retro Roll L+os _
quick-fried in joponese botter/krob stick/
Javocado/eel souce/spicy mayo. 7.95

*Tuna, Yellowtail or Salron Roll s wn ua
choice of funa, yellowloil or salmon; wiopped with seaweed. 5.5

Chicago Rell =nds
beef 3 /h

FHL /ols fa f abady.
SN NG AN
whmwmhn«rkwﬂhhwmm 595
*Sea Evil Roll =—s—rie
clopus/ b It e3g: /i soods. 595

Sulmon Skin Roll #—Eszesw

smoked solmon skin/ ber/g ion/banito flokes. 575
nRoll 7323>8
salmon /fomato/green onion/moyo, 595

*Crunchy Roll s2w7maioo-7ea1922 700
hot sauce & tempura cumbs on the outside;
choice of yellowtall, solmon or funa. 795

*Boston Roll #zrom
tuno/avocodo/smelt egas. 595

*Philly Rell 7<u-=
smoked salmon/cucumber/smell eggs/croom cheese. 555

*Aflantic Roll 7rsv7120

phally rdl

fresh salmon/ovocado. 595
Hot Jamaican Roll  #»hZvvsnwn
pus/ ber/h /chilll pepper on the outside. 595

Mhdligm Ioll S7n7

souce. 575

Eel Roll mw»
broifed eol/cucumber/eel souce, 595

and Roll zksure

*Good Time Roll #vrsssm
tuna/pickled doikon rodish//apanese mint leaf. 595

souce. 575

fsizn

Dregon Roll

barbeque eel sauce: sprinkled with sesame seeds,

*Super Crazy Roll z—{#L—o—¢

& chill popper: drizzlod with barbeque eel squce. 1295

*Surf & TurfRoll »—z5-72
o shrimp tempure roll with layered beef tataki on top; drizzled
with wasabl mayo souce & sprinkled with green onions.  13.95

Spider Roll 15—

*Tempura Roll <=on
quick fried shrimp tempura with mayo souce on the inside & smelt ¢ggs on fop.

Cupid Roll #a—&vra
eel, ovecodo & cream chvese; quick-fried in tempuro botter drizzled
with barbegque eel sauce, spicy moyo & green onlons. 4.5

shitoke mushroams, sweet squosh & fish flakes.

Salad Roll w32
a rice-less roll; krob stick, shrimp, cream cheese & ovocoda,
wropped in cucumber, 895

*Mexican Roll #3sn=2
funa & ovocodo, with spicy moyo souce & crunchy
tempura flakes; sprinkled with sesame seods. 7.95

for eal lovers: krob stick & ovocodo, topped with eel &
1295

eel, krob stick, shrimp, solmen skin, ovocodo & cucumber; covered in smelt eggs

quick fried soft shell crab, cucumber & avocodo wropped
/ with seoweed & drizzled with barbeque eel sauce. 12.95

.95

atrue giant roll; krab stick, sweet egg custord, cucumber,
1495



SUSHI /SASHIMI COMBINATIONS

IVES

mu722 2% "Sushi Deluxe
chef's choice 10 pieces nigiri
sushi & a spicy tuna roll 2195

*Sushi Combination mad4Es< a2t
chef's choice B piaces nigiri sushi & o california roll  19.95

*Sashimi Combination mazaEzssa
chef's choice of ossorted sashimi (12 piecssl 19.95

*Love Boat 57 #t—n *Chirashi ssL=m

a b.uuuﬁh.rl cuf!'\b_inurion for two; assortment of sashimi & egg
variety of soshimi (12 pe), custord on a bed of rice. 2295
nigiri sushi (8 pe) & a californio roll

3995

*Soshimi Deluxe mass252
chel’s choico of ossorted sashimi (16 pleces) 22,95

Unagi Box =nzeszoz
broiled eel drizzled with sweet barbeque esl sauce on o bed of rice. 1595

*Tuna Chirashi wrssu
sliced tuna served on a bed of rice. 18.95

VEGETARIAN ROLLS

RUTFP W

Asparagus Rell 7z/t2e Radish Roll sx=a
fresh osporogus  3.95 pickled doikon radish  3.50

Avocado Roll  7#n ke Garden State Roll #-7225—r8
fresh avocoda  3.95 avocodo/cucumber/pickled rodish 495

Cueumber Roll mms Jopanese Plum Roll wLes
fresh cucumber 250 jopanese plum paste/japanese mint leaf/cucumber 395




SOUP 2=

Egg Drop Soup 295

thoi menu

substitute with shrimp add (1) 2.00 / (D) 1.00

Pad See Ew

Soup. 298

a popular thai noodle dish, stir fied with choice of beef or chicken, bean sprouts,
green onions, ¢pg & ground roasted peonuts. [ 850/ (D) 12.95

Onion Soup 200

o) noodles stir fried with broccoll & speclal soy souce; choice of beef or chicken, (1) 850 /(0] 12.95

substitute with shrimp add 1) 2.00 / D) 1.00

Thai Noodle Soup
Fiew nocdle et ol

& Thoi Cunry Noodles

{1850/ (D) 10.95

curry/beef/oaions/gresn onions/cucumbers/carrols/peonuts/romaine leuce/

[ mired with sweet chili souce. 1195

Hawaiian Fried Rice

delicate fried rice with fresh pineappla, ham, peas & carrots,

raising, cashew nuts & egigs. 1283

% Spicy Basil Chicken

Entrees bolow includes choice of steom rice or fried rice.

basil based in @ very mild chill souce over quick-fried chicken

with bell peppers & onions. [ 8.50 /(D) 12.95

& Sweet Chili Tilapia or Shrimp

a mouth wotering sweet chili sauce over fried fifopia or shrimp. 18.95

% Thai Curry *Pa Mang”

panang curry/green pepp
substitute with shimp add (4 2.00 /(D) 1.00

of beef or chicken. (1) 850 7D} 12.95

chinese menu TRABA=I—

Entrees includes choice of steam rice of fried rice

% Hunon Sesame Chicken

our signature dish; tender chicken in o coromelized souce with sesome seeds. [ 7.50/ (0} 12.50

feabboge/celery/choice of beef or chick Wy 750 / ) 12.50

Sweet & Sour
tender pleces of crispy chicken or pork; served with vegetables in a sweaf & tangy sauce.
substitute with shrimp odd 1.00

13 7.50 / D) 1250

Beef & Broccoli
fresh erunchy broceoli with beef in our special brown souce. (1) 8.50 / D) 12.95
substitute with shrimp odd 1.00 # substitute with filet mignen odd 5.00

Cashew or Almond Chicken

stir fried chicken with crispy olmonds or cashews & mixed vegetables. (1) 7.50 /D) 1250

A& Princess Chicken
pi's version of o favorite chinese clossics; hell psppers & gomiched with peonute. 1) 7.50 /(D) 12.50
substitute with shrimp odd 1.00

* Mongolian Style
stir fried chicken & onions In o howse spicy souce on a bed of crispy rice noodles. (L1 8:50/ (D) 1295
substitute with beef or shrimp odd 1.00 | substifute with filet mignon odd 5.00

& Pepper Steok
tender beef in o light brown souce with frash green popper ond while onjons, (L 8.50 / (D) 12.95
substitute with filet mignon add 5.00

Szechuan Egg Plant
egyg plant stir fried with beef in o hot sauce, 1293
subtitute with file! mignon odd 5.00

mEa®+-1— korean menu

Entrees includes choice of steam rice or fried rice.

s Bibimbap
steornad rice mixed with morinoted beef, spinach, bean sprouts, carrols,
zucchini, tapped with egg & seeved in o siizling sfone bowl. (11895 / (D} 2.95

Bulgogi
thinly sliced beef i la Korean borbeque sauce. (L8957 (D) 1295

% Soon Dubu
o hearty Korean dassic; o spicy seafood broth with silken fefu & apg. 11295 /(D) 9.95




teppanyaki LUNMCH menu meEsssgx=a

Tha falliwing snbos. mchude cur P Tum Yom, Ginger & Mustard Savge, Onicn Saug, Hauvwe Salod,

Weqatobdey & Fried Rice, Mise Soup & § | Rico Infile upan reg .‘
Maay substilule "Filef Megnon for "Ribeye odd +.00 ‘

*Hibachi Ribeye Steck
premium rbeye pnifed fo your foste. |95 ’.%
Hibachi Shrimp L
jurey sheimg with & saweh af Budter & oy souce. 1195
Terpaki Chicken ‘-
chicken breast grilled with leriyoki sovce. 1095 ’%

Hibochi Yegeloble

carraly, pilow comoly, peg pedi & broceh, 983

Hibachi Shrimp & Teriyaki Chicken 1194 *

*Hibochi Riboye Steok & Toryoki Chicken 1795

.
*Hibochi Ribeya Sieck & Shrimp 118
CHILDREM'S MENU Fawiz xz2—  underiz yoors ofd onfy
Snrvntl with toup or walod, vegetables & fried rice
Terpoki Chicken e *Hibachi Ribbeyn Steak ows Hibachi Shrimp s

“pahi BE BERVED Baw UNDERTOTNED. &8 pow Fob, Baved & Thellbad are bath of funey ool Suibd grade
Cormarng wndwerrockad o maw Pouley, Baef, Port, Fnh, Sholfnh or Egy my iscema tha mik of bood borma il
TRAFOOD WARNPG. PLEAST B AnrhbiD Teiad wi Canine Guamardeil Triad Tl i M Pasi O i Trad ai yiarstardd ol Fapn ficis ALl
TRECES OF BEARDIDR. F TOLU AT A ALTERGE T0 SEAFCHOY, FLEASE CROER AT YOLIE (v BFX

-,

teppanyak) DINMNER menu méme dmx-=-

Al Gang Dwinery intlude aw Pi's Yum Yum, Ginger & Mualard Sacee, Ossan Soup, Heuss Selad,

Shrimp Appatizer, Yegetoble, Fisd Bice & Dosier, Miso Soup & 5 | Rice ovasdable upon reg
Mo Sharing Pieoss
*Filel Mignon Hibechi Lobster
oislicious beef tenderdain, 26 %5 iccuden! lobiter failp geiffed o perfecfion. T
*Hibochi Ribeye Staok Hibachi Fish
ot ribewe grilfed o pour sk 2294 cholee of mokdimohl or zalmaon, a9
Hibochi Scallops Tarivak Chickan
fender e sonilops. 1195 ehickin hreast grilled with fevieoki muce, 1853
Hibochi Shrimp Hibachi Yegetable
ey shrimg with o foveh of bitter & oy sawce. 2793 covrofs. paflow canots, peo pods & broccodl 1395

R
L |

“‘. LN

Hibachi Shrimp & Tarivaki Chickan 195
*Hibachi Ribeye Steak & Teryoks Chicken 139
*Hibachi Riboye Steak & Shrimp 2492
*Hibachi Ribeye Steck & Scollops 239
Hibsachi Lobstes & Teriyaks Chicken 39 w8

*Filet Mignon & Teriyoki Chicken 7.9

*Filet Mignan & Shrimp 2883

“Filet Mignon & Sea Scollops 790

*Hibochi Ribeye Steak & Lobster Toil 1.9
*Filet Mignon & Lobster Tail  zass

SIDE GRDERS S E F—5—-F wnrymel with mafeen anly

Hibochi Scollops =93
Salman  ses
Hibachi Shrimp o9

CHILDREN'S MENL

Lobster Toil  war Yegelobla 1ss
“Filat Mignon  1o.ws Teriyak Chicken sw
*Hibochi Ribeye Steok 193 Jumbo Shrimp 753
Fried Rico 195
FAEL A wndar 12 years old anly

Sereed with soup o solod, vegeiohles. fried rice & dessert

Teriyaks Chicken  aes

*Hibachi Ribeye Steak wus Hibachi Shrimp e






