Drink Menu

Ozeki Hot Sake Small5.25 W itarge 895\ [
Kikkoman Plum Wine Glass 7.00  Bottie 25.00 ©

Sweet wine with fruity flavors -

SPECIALTY SAKE BEER
Bottle
Fancy Dry (180ml) 8.95 Kirin Ichiban 495
e T Kirin Ichiban (Large) 8.95
L o U =4 Supporo 495
Karatamba (300m) 1550 Sapporo (Large) .95
Medium bodied with u ligh! vanilla fiavor & stight aultiness Blue Moon 495
Nigori (375ml) 14.95 Heineken 495
Rite and creamy and fruity flavors, unfilfered COTOHU 4.95
Hana Awaka (250ml) 14.95 Spotted Cow 4.95
Light, sweet, and effervescent, sparkling -
Nigori (Strawberry) (300ml) 15.95 Budweiser .00
Rice and creamy with strawberry flovors BU[I nghl 4.00
WHITE WINE Miller |_.ite 4.00
s Coors Light 4.00
Hive & Honey Riesling, California 7.00 25.00 RAMUNE SODA
Ecco Domani Pinot Grigio, Italy 7.00 25.00 Original / Strawberry
William Hill Chardonnay, Central Coast, California ~ 7.00  25.00 Orange / Melon
Canyon Road White Zinfandel, California 6.50 23.00
Folonari Moscato, Veneto, Italy 7.00 25.00 SO0DA
Nobilo Sauvignon Blanc, New Zealand 7.00 25.00 Pepsi
Diet Pepsi
s L) , Mountain Dew
-y Diet Mountain Dew
Starry
Hj Dr. Pepper
S RED WINE Glass Botlle Root Beer
Unsweetened Tea
Castle Rock Cabernet Sauvignon, Paso Robles, California 7.00 25.00 Raspherry Sweet Tea
Santa Rita 120 Merlot, California 7.00 25.00 Piiik Lemonade
Castle Rock Pinot Noir, California 7.00 25.00
Modria Sangria, Spain 650 2300 JUICE
Apple Juice
Orange Juice




CHEF'S SPECIAL ROLLS

007 =(6 PCS) 1395

Inside: Spicy runa, avacado, cream cheese
Topped w.: Whole roll deep fried, spicy mayo, eel sauce

New York  14.95

Inside: Spicy crabmeat
Topped w.: Eel tempura, avocado, eel souce

Piagno=«  14.95

Inside: Spicy crunchy shrimp, avocado
Topped w.: White tuna, black tebiko, eel sauce, spicy mayo

Green Bay =« 14.95

Inside: Spicy crunch tuna, mango
Topped w.: Avocado, salmon, ponzu suuce, red tobiko

Angry Bird = 14.95
Inside: Salmon, tuna, yellowtail (choase spicy salmon or spicy funa)
Topped w.: Mango, avocado, wasabi tobike *wrapped in soy papper

Valentine  14.95

Inside: Lobster salad, avacado, mango
Topped w.: Wosabi mayo

On Fire=«  13.95

Inside: Spicy crunchy salmon, tobiko
Topped w.: Pepper tuna, eel saute

Honey Moon = 13.95

Inside: White fish tempura, asparagus tempura
Topped w.: Sulmon, tuna, eel soute, spity mayo

Fire Kiss =«  14.95

Inside: Spicy crunchy tuna, jalapeno, cucumber, soy paper
Topped w.: Yellowtuil, julapeno, sriracha

Black Pearl  14.95

Inside: Shrimp tempura, mango
Topped w.: Eel, avocado, eel suuce, bludk tobiko

Tiger= 1495

Inside: Shrimp tempura
Topped w.: Tuna, salmon, eel, avocado, spicy mayo, wasabi mayo,
eel sauce, tempura crunch

Coconut Shrimp ~ 14.95

Inside: Coconut shrimp, lettuce, mango, avocado, yellow soy paper
Topped w.: Curry mayo, spicy mayo

Titanic  14.50

Inside: Spity crabmeat, avocodo, cream cheese
Topped w.: Whole roll deep fried, wrapped in soy paper, nuda sauce

ame¢ [MPORTANT WARNING: This memu items consists of or wontains meal, lish or shellfish that ore raw or not woked to proper
temperature fo destroy hormful baderio and /or virus. Consuming row or uncooked meats, fish or shellfish may increase your nisk of food bone illness,
especially if you have certain medicol conditions.
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APPETIZERS FROM KITCHEN

French Fries

Japanese Spring Roll (3)
Chicken on the Stick (3)
Shrimp on the Stick (2)

Edamame

(Lightly salted Soy bean)

Gyoza (6)

Japanese pork dumpling

Shumai (6) peep Fried or Steamed
Japanese shrimp dumpling
Vegetable Tempura

Shrimp or Chicken Tempura
Lightly battered deep friad shrimp or chicken, and veg.

Rock Shrimp (8)
Crispy Soft Shell Crab
Fried Squid

Crab Rangoon (4)

APPETIZERS FROM SUSHI BAR

Sushi Appetizers (4 PCS fish) @
Tuna Tataki e

Yellow Tail Tartar =<

Tuna Spoon e+

Nanuto @

4.00
450
6.25
6.25
595

6.50
6.50

750
8.95

9.95
9.95
9.95
6.50

8.95
10.95
11.50
13.95
10.95
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SOUP & SALAD

Clear SDUP (Lightly lavared broth w. mushroom & scallion)
Miso Soup (Lightty fiavored broth w. fofu & seawsed)
House Salad

Seaweed Salad

Avocado Salad

Spicy Crabmeat Salod

Grilled Chicken (Shrimp) Salad

Avocwdo, wewmber, und ginger diessing.

2.00
2.00
3.95
4.95
550
5.95
13.95

YAKI SOBA OR FRIED RICE

(Egg Noodle)

Y1. Vegetable 1095 Y4. Beef 12.95
Y2. Chicken 11.95 Y5. Combination 13.95
Y3. Sh"mp 12.95 Chicken, beel und shrimp

UDON

(Rice Noodle)
(Stir Fried or Udon Soup Extra $1.00)

Y6. Vegetable 10.95 Y9, Beef 12.95
Y7. Chicken 11.95 Y10. Combination 13.95
Yﬂ Shrimp ]295 Chicken, beef and shrimp

SIDE ORDER

S01. White Rice 3.00  S03. Vegetables 4.95
S02. Fried Rice 350 SO04. Yaki Soba 4.95

(Egg Noadle)

KID'S MEAL - $7.50

For Children 10 and under
Served w. Rice or French Fries, or Soba Extra 53.00

K1. Hibachi Chicken K5. Chicken on the Stick (3)
K2. Hibachi Shrimp K6. Shrimp on the Stick (2)
K3. Hibachi Steak 58.50 K7. Chicken Nuggets (8)
K4. Hibachi Vegetable

@ IMPORTANT WARNING: This menu items consiats of or contains meat, fish or shelifish
that are raw or not cooked to proper temperature o destroy harmful bacteria and for virus.
Consuming raw or uncooked meats, figh or shelifish may increase your risk of food-bone
iiness, cepocially if you have cortain medical conditions.
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ROLL OR HAND ROLL
COOKED ROLL

Culifumiu RD“ Crabmeat, avocado and cucumber
Spicy Crabmeat Roll

Crabmeat & Avocado Roll

BDSTOI'I RD" Shrimp, letiute and wamber

Shrimp Tempura Roll
Da Bomb Roll

Shrimp tempura, avocodo, fopped w. crab stick and spicy mayo

Eel & Cucumber Roll
Eel & Avocado Roll

VEGGIE ROLL

Sweet Potato Roll
Avocado Roll

Cucumber Roll

Mixed Vegetables Roll
Cucumber & Avocado Roll
Peanut Avocado Roll
Vegetable Temp Roll

UNCOOKED ROLL

Tuna Roll =

Salmon Roll =+

Spicy Tuna Roll =+

Spicy Salmon Rol| =
Yellow Tail Scallion Roll <
Salmon & Avocado Roll =
Tuna & Avocado Rol|
Alaska Roll =
Philadelphia Roll =

DESSERT

Ice Cream (Green Teo, Vunilla)
Fried Banana
Fried Ice Cream

Mﬂ[hi lce Cream {2) (Strawberry, Mango, Green Tea, Vanilln)

Cheese Cake
Tiramisu

Banana Lover

Cheese Cake Tempura
Oreo Tempura (6)

5.50
550
550
5.75
5.9
10.50

6.25
6.25

5.50
450
4.50
5.95
525
5.25
5.95

525
5.25
2.9
5.95
5.9
5.95
5.95
5.95
6.25

3.00
450
6.50
450
6.50
6.50
6.95
6.50
5.50

B IMPORTANT WARNING: This menu items consists of or contains meat, fish or shellfish
Ihal are raw or nol cooked lo proper lemperalure lo destroy hannful baclena and Jor virus.
Consuming raw or uncooked meals, fish or shellish may mcrease your sk of food-bone
flingss, espacially if vou have certain medical conditions
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SPECIAL ROLLS

(8 PCS)
Lake City 13.95
Inside: Shnmp fempura and cumber
Topped w.: Smoked salmon, eel suvce ond wusabi souce
Dragon 13.95
Inside: Eel, shrimp tempura & ccumber Topped w. Avotado, eel sauce & scsame seed
Spider (6 PCS) 13.95
Soft shell rrob tempura, cucumber, avocadn, eel sauce on fop
Dynamite (6PCS) =+ 13.95
Inside: Sulmon, uyowudo ond aubmeol
Whole roll deep-fried with eel sauce and spicy mayo on top
Mango Lover 13.95
Inside: Crabmeat tempura & cucumber Topped w. Mango, ovoendo & mango sauce
Royal ==+ 14.95
Salimon, g, ovocado, wub, seoweed solod wiop w. yellow sheel w. miso suuce, wasabi moyo
Rainbow 13.95
California roll inside, topped with salmon, funa, white fish and avocade
Bamboo # 13.95
Inside: Shrimp tempura Topped: Spicy tuna, avocnda, eel souce ond miso sauce
Hot Girl = 13.95
Spicy wronchy lun, spicy cunchy salmon and uvocodo,
virapped in soy poper, topped with wasabi mayo
Snow Stone = 14.95

Soft shell crab tempura inside white tuna & jolapeno on top w. eel sauce, spicy moyo

Out of Control = . 13.95

Inside: Pepper funa, cucumber ond avocodg

Topped w. spiry crunchy tuna and miso sancell S22 8g

Volcano (an oeep Fied) =~ = S
13.95

Inside: While fish, weam cheese and uvowdo
Topped w.: huked spicy crab meat, eel sauce & spicy mu]@
Golden Age ®+

Shrimp tempura, spicy tuna, avocodo and mango
wrapped in soy paper with mango sauce and cel sauce

Pink Lady =

Inside: Pepper funa, cucumber and avocado
Topped w. Tuna, green onion, hot soute and wasabi mayo

Sunshine Roll #

Inside: Spicy crunchy salmon and avocado
Topped w. Lightly hurned salmon w. mayo & eel sauce

Fire-Cracker Roll 13.95

Inside: Shrimp lempuro Topped w.: Spity wubmeal, fish eggs & wusobi mayo

13.95

13.95

Sake House #+ 14.95
Inside: Spicy crunchy shrimp & ccl frempura

Topped w.: Yellowtail, eel sauce & spicy mayo

Dancing Lobster 14.95
Inside: Shrimp fempura, mange Topped w.:Lobster solod, & Chef's spedial sauce.
Hawaiian Lobster 14.95
Inside: Lobster salad Topped w.: Banana lempuro,red fish egg & mango soue

Fancy Tung = 14.95

Inside: Spicy crunchy tuno Topped w.: Pepper tuno, avocado, & wasobi mayo

Red Phoenix = 13.95
Inside: Shrimp tempura wrapped in pink soy pepper
Topped w.: Spicy tuna crunch, eel sonce & spiy mayo
Sweet Heart = 14.95

Inside: Spicy uunchy luno & wvowdo  Topped w.: Row luna & wosubi muyo

Crystal Roll = 13.95

Inside: Spity rabmeat & seaweed solod Topped w.: Avocadoe, salmon, & spicy mayo

Godzilla Roll <= 14.95
Inside: Spicy funa Topped w.: Eel, avocado w. eel sauce

Lady Gaga 131495
Innde Suimun tempura, cream [heese&umdn b i
Topped w.: Spicy crabmeot, wasabi mayo & spuy mu‘rﬂ >
OMG q\ﬂ 471495
Inside: Shnimp tempura & mango

Topped w.: lobster salad w. fish eqg & wasabi muw

Fire Dragon < 14.95

Inside: White tuna, salmon, crabmeat & avocado
Topped w.: Lightly burned tuna, spicy mayo, & eel sauce



HIBACHI DINNER ENTREES

Served with Soup or Salad, and Fried Rice, Vegetables.

D1. Hibachi Vegetable 12.95 D5. Jumbo Shrimp 18.95
D2. Hibachi Chicken 1795 D6. New York Steak 20.95
D3." Yakiniku (8efmis)  18.95 D7. Scallop 20.95
D4. Salmon 19.95 D8. Fillet Mignon 20.95

HIBACHI DINNER COMBO

Served with Soup or Salad, and Fried Rice, Vegetables.

D9. Chicken & Shrimp 1895 s
D10. Yokiniku & Chicken 1895 [SSSEsl
D11. Yakiniku & Shrimp 18.95 i A

D12. New York Steak & Chicken 20.95 o &
D13. New York Steak & Shrimp 20.95 Pk
D14. Fillet Mignon & Chicken  20.95 ===
D15. Fillet Mignon & Shrimp 2095
D16. Scallop & Shrimp 20.95

D17. !hmtﬁmiui Dinner

icken, shrimp and yokiniku

D18. Fillet Mignon & Scallop  23.95
D19. New York Steak & Scallop 23.95

BENTO DINNER

Served with Soup or Salad, and Fried Rice.
4PCS California Roll and Spring Roll (2)

Bl. Vegetable Teriyaki Bento 13.95
B2.  Chicken Teriyaki Bento 18.95
B3.  Shrimp Teriyaki Bento 18.95
B4.  Shrimp Tempura Bento 18.95
B5.  Chicken Tempura Bento 18.95
B6. Salmon Teriyaki Bento 19.95
B7. Steak Teriyaki Bento 20.95
B8.  Sushi Bento @ 5 pcs sushi & salmon roll (6 PCS) 19.95
BY.  Sashimi Bento - 10 pcs sushimi 20.99

TERIYAKI ENTREES
Served on a Bed of Onion and Green Pepper, with Soup or Salad and Rice.
T1.  Chicken Teriyaki 18.95
T2.  Shrimp Teriyaki 20.95
T3.  Salmon Teriyaki 21.95
T4, New York Steak Teriyaki 21.95
T5.  Scallop Teriyaki
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SUSHI & SASHIMI

(2 PCS)
8. Pepper Tuna @« 5.75
§9. Fishkgges« 595
S$10. Smoked Salmon 5.50
S11. Red Snapper =+ 4.95
S12. Octopus 5.95

S1.  Crabmeat 4.25
S2. EggOmelet  4.25
S3. Tuna e« 550
$4. Salmon e« 550
S5.  White Tuno @« 525

S6.  Shrimp 525  SI13. Yellowtail @«  5.95
S7. Eel 0.25
SUSHI BAR COMBO
Served with Soup or Salad

(1. Spicy Roll Combo *- 16.95
Spity crunchy tuna, spicy crunchy salmon, spicy aunchy cobmeat

(2. Sushi Regular = 19.95
7 PCS sushi & californio roll

(3.  Sashimi Regular = 21.95
12 PCS sushimi w. white rice on the side

(4. Unagi Don 7 pcs cel & sushi white rice 20.95

(5. Tﬂkﬂ Don 9 pcs tuna & sushii while rie 2095

(6. Sake Don = 20.95
9 PCS solmon & sushi white rice

(7. Sushi Deluxe = 22.95
9 PCS sushi & tuna roll

(8.  Sashimi Deluxe * 2595
15 PCS sashimi, white rice

(9. Sushi & Sashimi For One ® 29.95
5 PCS sushi, 9 PCS sashimi & tuna roll

C10.  Regular Party Platter @ 55.95

10 PCS sushi, 10 PCS sashimi, cahifonia roll,
shrimp fempura roll & rainbow roll

a4 [MPORTANT WARNING- This menu tems consists of or contains meat. fish or shelifish
that arc raw or not cooked to proper lemperature to destroy harmiul bacienia and /or virus.
Conaurming raw or uncooked meals. hsh or shellitsh may increase your nak of food-bone
liness, especially if you have certain medical condifions



LUNCH SPECIALS

Tue. - Sun. 11:00am - 3:00pm (Except Holidays)
HIBACHI LUNCH

Served with Soup or Salad, Fried Rice & Veggies

L1. Hibachi Vegetable 9.50

2.  Hibachi Chicken 11.95

L3.  Yakiniku (seet Tip) 12.95

4. Solmon 12.95

L5.  Hibachi Shrimp 12.95

L6.  Chicken & Shrimp 12.95

L7.  Yakiniku & Chicken 12.95

8.  Yokiniku & Shrimp 12.95 i
9.  Scallop 13.95 ATAET
L10.  New York Steak 14.95 2 N
L11.  New York Steak & Shrimp 14.95

L12.  New York Steak & Chicken 14.95

L13. Fillet Mignon 14.95

L14.  Fillet Mignon & Chicken 14.95

L15.  Fillet Mignon & Shrimp 14.95

BENTO LUNCH

Served with Soup or Salad, and Rice
2 PCS Spring Roll & 4 PCS California Roll

L16. Salmon Teriyaki Bento 13.95
L17.  Chicken Teriyaki Bento 12.95

SUSHI BAR LUNCH SPECIAL

L18.  Shrimp Teriyaki Bento 13.95 Served with Soup or Sald
L19.  Shrimp Tempura Bento 13.95 ;

. [22.  Sushi Lunch 4 pcs fish & clifomia roll) a4 11.95
L20. ~ Chicken Tempura Bento 13.95 L23.  Sashimi Lunch (7 pcs fish & white rice) «m+ 11.95

L21.  Steak Teriyaki Bento  14.95

SUSHI ROLL LUNCH SPECIAL

Served with Soup or Salad

Any 2 Rolls 510.95

Any 3 Rolls 514.95
Tuna Roll =+ Salmon Avocado Roll =+
Salmon Roll = Sweet Potato Roll
Spicy Tuna Roll =+ Cucumber Avocado Roll
Spicy Salmon Roll * Shrimp Cucumber Roll
Spicy Crabmeat Roll Vegetable Roll
California Roll Crabmeat Avocado Roll
Shrimp Tempura Roll Eel Cucumber Roll
Peanut Avocado Roll Vegetable Tempura Roll
Tuna Avocado Roll * Philadelphia Roll

< IMPORTANT WARNING: This menu iloma congists of or containg meat. fish or shelifish
that are raw or not cooked to proper temperature io destroy harmiul bacteria and for virus
Consuming raw or uncooked meals, ish or shellish may merease your nsk of food-bone
ilness. especially if you have certain medical condifions

DELUXE PRINT & DESIGN - #4 48+ (312) 225-0061



