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Appetizers
1. Harumaki (2) Japanese Spring Roll......... 3.25
2. Tempura Deep Fried Shrip & Vegetables. 4.75
3. Fried Oyster 3 Pieces ............................. 6.00
4. Yakitori Broiled Chicken &vegetable On Skew-

ers .......................................................... 3.50
5. Negimaki Rolled Sliced Beef W/scallions In 

Teriyaki Sauce......................................... 4.95
6. Gyoza Pan Fried Japanese Shrimp 

Dumpling ................................................ 3.50
7. Shumai Steamed Pork /shrimp Dumpling 3.50

For Vegetarian
8. Age Tofu Fried Bean Curd with Ginger 

Sauce. .................................................... 3.25
9. Yako Tofu Cold Bean Curd with Scallion & 

Bontio Sauce........................................... 3.25
10. Kali Shitake Broccoli  & Mushroom Woth 

Specail Sauce ......................................... 3.50
11. Oshitashi Cold Spinach In Specail Sauce w/ 

Bonito Flakes .......................................... 3.50
12. Steamed (or Sauteed) Green Yashai Mixed 

Vegetable ............................................... 3.95
13. Vegetable Tempura Deep Fried Fresh Vege-

tables ..................................................... 3.50
14. Oshinko Assorted Pickled Vegetables ... 3.50
15. Hijiki Delicately Cooked Seaweed......... 3.95
16. Edamame Boiled Soy Bean .................. 3.50

Soup & Salad
17. Miso Soup /clear Soup....................... 1.50
18. Shumai Soup....................................... 3.25
19. Seafooed Soup ................................... 4.50
20. Green Salad Green Salad with House Spe-

cial Dressing ........................................... 1.95
21. Seaweed Salad Seaweed marinated ... 4.95
22. House Garden Salad Avocado, Carrot, 

Toamto Cucumber & Lettuce .................... 4.50

Japanese Noodle
23. Nobe Yaki Udon Noodles with Shrip Chicken 

Vegess & Egg Cooked Stew Style ............ 7.95
24. Yaki Udon  or Soba Sauteed  with Chicken & 

Vegeables ............................................... 6.95
25. Beef Udon or Soba Noodles  & Vegetables 

On Soup served with Tempura ................. 6.95
26. Tempura Udon or Soba Noodles, & Vegeta-

ble In Soup. served with Tempura ............ 6.95
27. Zaru Soba Japanese Cold Noodles &special 

Sauce ..................................................... 5.95

Donburi
28. Unagi Don White Rice with Broiled Eel On 

The Top................................................. 10.95
29. Ebi Don Cooked Shrimp,vegetable & Egg 

Rice ........................................................ 6.95
30. Ten Don Shrimp &vegetable Tempura over 

Rice. ....................................................... 6.95
31. Katsu Don Cooked Chicken Veges & Egg over 

Rice ........................................................ 6.95
32. Oyako Don Cooked Chicken , Veges & Egg  

over Rice................................................. 6.95
33. Shrimp ,chicken or Porkfried Rice....... 6.95

Kitchen Entrees
Served with Salad & Rice

Tempura & Katsu
34. Shrimp & Vegetable Tempura............. 9.25
35. Ebi Tempura Deep Fried Shrip Only ...... 9.95
36. Chicken Tempura Deep Fried Chicken Filet & 

Vegetables.............................................. 8.95
37. Chicken Maki Rolled Chicken W/mixed Veg-

etable Cutlet ........................................... 8.95
38. Chicken Katsu Breaded Fried Chicken .. 8.95
39. Tonkatsu Breaded Fried Filet of Pork with 

House Sauce........................................... 8.95
40. Seafood Katsu Breaded   Fried Shrimp, Scal-

lop, Carbmeat & Salmon Fish................. 13.95

Teriyaki
41. Beef Steak Teriyaki ........................... 11.95
42. Beef Negimaki Rolled Sliced Beef Steak 

with Scallion ......................................... 11.95
43. Chicken Teriyaki .................................. 8.95
44. Pork  Ghogayaki Tender Slices of Pork Loin 

Sauteed In Soy- Ginger Sauce.................. 8.95
45. Salmon Teriyaki................................. 11.95
46. Shrimp Teriyaki ................................. 11.95
47. Seafood Teriyaki Jumbo Shrimp,slamon 

Scallops & Vegetables........................... 13.95
48. Beef Steak & Chicken Teriyaki ......... 12.95
49. Shirmp & Chicken Teriyaki................ 12.95

Nabe Mono
50. Ishikari Nabe Slamon, Bean  Curd & Vegeta-

ble Cooked In Miso Broth....................... 11.95
51. Beef or Chicken Sukiyaki Sliced Beef, 

Chicken &vegetables Cooked In Stew 
Style. .................................................... 11.95

52. Yose Nabe Assorted Seafooed & Vegetables 
Cooked In Stew Style ............................ 11.95

Vegetarian
53. Tofu Steak Teriyaki.............................. 7.25
54. Yasai Teriyaki Vegetables with Teriyaki 

Sauce ..................................................... 7.25
55. Sauteed mixed Vegetables & Tofu With 

Special White Wine Sauce ...................... 7.25
56. Vegetable Temputa ............................. 7.25

Chef's Specials
57. Gomatori Crsipy Chicken with Sesame Seed , 

Spicy Sauce ............................................ 8.95
58. Curry Tori Japanese Curry Chicken........ 8.95
59. Shitake Tori Shogayaki Chicken with Mush-

room ....................................................... 8.95
60. Soft Shell Crab Tempura................... 12.95
61. Pineporu Chicken Lightly Bread White Meat 

Chicken Coated with Plum Sauce ............. 9.95
62. Red Snpper Soy Yaki......................... 14.95
63. Tuna Lemon Yaki Grilled Tuna with Specail 

Lemon & Garlic Sauce ........................... 12.95
64. Black Bean Salmon Broiled Salmon with 

Black Bean Sauce.................................. 12.95

Sushi Appetizers
65. Kani Su Crabmeat & Cucumber In Vinaigrette 

Sauce ..................................................... 4.95
66. Taki Su Octopus In Vinaigrette Sauce .... 5.95
66a. Baby Octopus.................................... 5.95
67. Sunomono Seafooed & Vegetable In Vinai-

grette Sauce ........................................... 5.95

Roll ( Cut In 6 Pcs) or Handroll ( Cone 
Shaped Roll)

68. Tuna Roll ............................................. 3.50
69. Yellowtail &scallion Roll .................... 3.50
70. Salmon Maki....................................... 3.50
71. Saba Maki Mackerel,ginger & Scallion. 3.50
72. California Roll Crab, Cucumber 

Avocado.................................................. 3.50
73. Alaskan Roll Salmon, Avocado & 

Cucumber................................................ 3.75
74. Boston Roll Shirmp Cucucmber Lettuce & 

Mayo ...................................................... 3.75
75. Salmon Skin Roll Cooked Salmon Skin & 

Cucumber................................................ 3.75
76. Spicy Tuna Roll.................................... 3.75
77. Spicy Slamon Roll ............................... 3.75
78. Spicy Yellow Tai Rollf ......................... 4.00
79. 80. Spicy Taki Roll............................... 4.00
80. Spicy Scallops Roll ............................. 4.00
81. Spicy Cooked Chicken Roll ................. 4.00
82. Eel Cucumber ( or Avocado ) Roll ....... 4.00
83. East Roll Shrimp, Egg, Avocado, Cucumber, 

Caviar ..................................................... 4.00
84. Ikura Maki Slamon Roe Roll ................. 4.50

85. Juji Maki Tuna, Carb, Stick, Avocado, 
Cucumber & Caviar .................................. 4.50

86. Philadelphia Roll Smoked Slamon, Cucum-
ber, Scallion & Cream Cheese .................. 4.50

87. Shrimp Tempura Roll........................... 4.50
88. Chicken Tempura Roll ......................... 4.50
89. Salmon Tempura Roll .......................... 4.50

Vegetarian Roll
V1. Kappa Maki Cucumber......................... 3.00
V2. Oshinko Maki Japanese Pickle Radish . 3.00
V3. Ume Shiso Maki Plum Paste & 

Cucumber................................................ 3.00
V4. Natto Maki Sticky Soy Been & 

Cucumber................................................ 3.00
V5. Nori Maki Cooked Squash.................... 3.00
V6. Gobo Maki Baby Squash ...................... 3.00
V7. Shitaki Maki Black Mushroom ............. 3.00
V8. Asparagus Roll.................................... 3.00
V9. Avocado Roll ....................................... 3.00
V10. Spinach Roll...................................... 3.00
V 11. Sweet Potato Roll ............................ 3.00
V. 12. Cucumber & Avocado Roll .............. 3.25
V 13. mixed Vegetable Roll....................... 3.25
Additional Tobiko ...................................... 1.00
Any Vegetable............................................. .50

Big Roll Cut In 4 Pieces Check The Sushi Chef's 
New Offer Column for Special Roll

Sushi  Entrees
92. Sushi (a) 6 Pcs. of Assorted Sushi. 3pcs. of 

California Roll. 3 Pcs. of Tuna Roll & 3 Pcs. of 
Vegetable Roll ....................................... 10.95

93. Sushi (b) 8 Pcs. of Assorted Sushi, 3 Pcs. of 
Californa Roll. 3 Pcs. of Tuna Roll & 3 Pcs. of 
Vegetable Roll ....................................... 11.95

94. Sushi (c) 4 Pcs. of Assorted Sushi, 1 Califro-
nia Roll & 1 Tuna Roll .............................. 9.00

95. Sashimi (a) Assorted of Raw Fish ....... 11.95
96. Sashimi (b) An Even Larger Assortment of 

Fish....................................................... 13.95
97. Chirashi Susahio Variey Raw Fish over Sea-

soned Rice ............................................ 11.95
98. Tekka Donburi Sliced Tuna over Seasoned 

Rice ...................................................... 11.95
99. Maki Combo Tuna Cucumber & California 

Rol .......................................................... 7.95
100. Futo Maki Prepared Kani, Egg, Caviar & 

Vegetables .............................................. 7.95
101. Vegetarina Sushi Set 1 Cucumber & Avo-

cado Roll, 1sweet Potato Roll,4 Pcs. Vegetable 
Sushi ...................................................... 8.50

102. Sushi & Sashimi combination 1 Tuna Roll, 
5 Pcs. of Sushi & An Assortmet of Raw 
Fish....................................................... 15.95

103. Tuna Sushi or  Yellowtail Sushi 1 Tuna / 
Yellowtail Roll, 7 Pcs. of Tuna / Yellowtail 
Sushi .................................................... 11.95

A La Carte Sushi
A1. Hamachi Yellowtali.............................. 1.75
A2. Sake Salmon ....................................... 1.75
A3. Hirame Fluke ....................................... 1.75
A4. Maguro Tuna ....................................... 1.75
A5. Ebi Shirmp ........................................... 1.75
A5. Suzuki Striped Bass ............................. 1.75
A7. Sawara Spanich Mackerel ................... 1.75
A8. Tai Red Snapper ................................... 1.75
A9. Hokkingai Surf Calm ............................ 2.00
A10. Akagai Red Clam ............................... 2.00
A11. Hotategai Scallop.............................. 2.00
A12. Karashi Mentaiko Spicy Cadfish........ 2.00
A13. Smoked Salmon................................ 2.00
A14. Unagi Eel........................................... 2.00
A15. Tobiko Flying Fish Roe ........................ 2.00
A16. Ikura Salmon Roe ............................... 2.50
A17. Uni Sea Urchin ................................... 3.00
A18. Amaebi Sweet Shrimp ....................... 2.50
A19. Tamago Egg Omelet ........................... 1.25
A20. Inari Bean Curd .................................. 1.25
A21. Saba Mackerel .................................. 1.50

A22. Kani Crab Stick ..................................1.50
A23. Tako Octopus .....................................1.75
A24. Ika Squid............................................1.75
A25. Toro Tuna Belly...................................3.00
A 26. Sake Toro Salmon Belly ....................3.00

Hibachi Dishes

Hibachi Lunch
Mon - Sat: 11am - 3:30pm  Includes Soup, Salad, 

Vegetables, and White Rice

Hibachi Vegetable .....................................7.25
Hibachi Chicken ........................................7.95
Hibachi Steak ............................................9.95
Hibachi Shrimp / Scallop ..........................9.95
Hibachi Chicken and Shrimp ...................11.50
Hibachi Chicken and Steak .....................12.95
Hibachi Steak and Shrimp ......................13.95
Hibachi Shrimp and Scallops ..................13.95

Traditional Hibachi Dinners
Includes Shrimp Appetizer, Soup, Salad, Vegeta-
bles, White Rice and Ice Cream.  $2 Extra If Sub-

stitute to Fried Rice Instead of White Rice

Hibachi Vegetable No Shrimp Appetizers .12.95
Hibachi Chicken ......................................14.95
Hibachi Pork ............................................15.95
Hibachi Steak ..........................................16.95
Hibachi Shrimp........................................17.95
Hibachi Scallop .......................................18.95
Hibachi Filet Mignon...............................19.95

Combination Hibachi Dinners
Vegetables, White Rice and Ice Cream.  $2 Extra 
If Substitute to Fried Rice Instead of White Rice

Hibachi Chicken and Shrimp ...................17.95
Hibachi Chicken and Scallop ..................17.95
Hibachi Chicken & Steak ........................17.95
Hibachi  Steak and Shrimp .....................19.95
Hibachi Steak and Scallop ......................19.95
Hibachi Shrimp & Scallop .......................19.95
Hibachi Filet Mignon and Shrimp ...........21.95
Hibachi Filet Mignon and Scallop...........21.95
Hibachi Filet Mignon and Chicken ..........20.95

Desserts & Drink
Yokan Japanese Red Bean with Orange ......2.95
Ice Cream Red Bean, Green Tea, & Ginger...2.00
Banana Tempura .......................................2.00
Hot Green Tea ............................................. .50
Soda Coke, 7pu, Pepsi, Ginger Ale, Saltzer, 

Orange, & Diet Soda ................................1.00
Spring Water.............................................1.75

Lunch Special
Monday - Saturday, 11am- 3:30pm   Other Time 

Add $2 Extra

Kitchen Special
Served with Miso Soup, Salad & Rice

L1. Tonkatsu Tender Deep-fried Pork Cutlet with 
Tonkatsu Sauce .......................................5.95

L2. Pork Ginger Yaki Sauteed Pork with Ginger 
Sauce......................................................5.95

L3. Beef Steak Teriyaki..............................7.75
L4. Beef Negimaki Beef Rolled with 

Scallions .................................................7.75
L5. Chicken Katsu Chicken Breast Braded and 

Deep Fried...............................................5.95
L6. Chicken Katsu......................................5.95
L7. Yakitori Chicken Met On Skewers..........5.95
L8. Chicken with Mushroom .....................5.95
L9. Curry Chicken ......................................5.95
L10. Vegetable Tempura ...........................5.95
L11. Sauteed mixed Vegetable .................5.95
L12. Seafooed Combo Teriyaki Jumbo Shrips, 

Scallops Salmons and Vegetables, ...........7.25
L13. Salmon Teriyaki .................................7.25
14. Fish Katsu............................................7.25

L15. Shrimp & Vegetable Tempura ...........7.25

Sushi Bar Special
Served with Miso Soup & Salad

L 16. Sashimi.............................................7.95
L17. 1 California Roll, 4pcs. of  Sushi .......7.50
L18. 1 Kappa Roll, 1 Tuna Roll, 2 Pcs. of 

Sushi ......................................................7.50
L19. Vege Roll (choice of Two Rolls) Asparagus 

Roll, Sweet Roll, Yellowtail & Scallion Roll, 
California Roll, Boston Roll.......................7.25

L20. Regular Roll (choice of Two Rolls) Runa 
Roll, Salmon Roll, Yellowtail & Scallion Roll,  
California Roll  Boston Roll, ......................7.25

L21. Fancy Roll (choice of Two Rolls) Spciy 
Tuna Roll,spicy Salmon Roll, Eel, & Cucuimber 
Roll, Salmon Sking Roll, Spicy Colled Chicken 
Roll .........................................................7.95

Edo Bento
1 California Roll, 1 Harumaki, Salad, Rice, & Any 

1 Choice of Following 4 Items

E1. Chicekn Teriyaki .........................................
E2. Chicken Katsu.............................................
E3. Yakitori .......................................................
E4. Tonkatsu .....................................................
E5. Salmon Teriyaki ........................... Add 2.00
E6. Beef Teriyaki................................ Add 2.00

Special Rolls
S1. Fancy Eel Roll Eel, Cucumber Avocadlo , 

Spicy Sauce.............................................4.95
S2. Providence Roll Cooked Salmon , Cucumber, 

Avocado , Lettuce, Caviar & Special Sacue4.95
S3. House Spicy Tuna or Salmon Roll Home 

made Best Seller .....................................4.95
S4. Summer Roll Salmon,crab Tamago, 

Tobiko,avocado, Rolled In Seaweed & Cucum-
ber ..........................................................5.50

S5. Spciy Lobster Roll ...............................5.50
S6. U & T Roll Uni (sea Urchin ) &  Tobiko (flying 

Fish Roe) .................................................5.50
S7. Spider Roll Soft Shell Crab Tempura, Cucum-

ber & Lettuce...........................................7.50
S8. Christams Roll Tuna & Avocado Rolled Out-

side with Providence Roll .........................7.50
S9. Rainbow Roll Assorted Coloful Raw Fish 

Rolled Outside with Californea Roll ..........7.50
S10. Dragon Roll Fancy Eel Roll Wrapped In 

Sliced Avocado Wtih Caviar......................7.50
S11. Sliver Draagon Roll Fancy Eel Roll 

Wrapped In Sliced Yellowtail Wtih Caviar.8.50
Or Red Dragon..................................................
Or Sake Dragon Roll Salmon.............................
Or White Dragon Fluke .....................................
S12. Black Dragon Roll Providence Roll 

Wrapped In Sliced Eel with Caviar............8.50
S13. * Oyster Tempura Roll.......................5.50
S14. * Lobster Tempura Roll .....................5.50
S15. * Seafood Roll Cooked Salmon, Scallops, 

Shrimp, Crab, Cucumber, Lettuce, Avocado & 
Mayo ......................................................5.50

S16. * Edo Roll Eel, Salmon Skin, Shrimp , Crab 
Avocado, Cucumber, & Caviar...................5.50

S17. * Lovely Roll Sliced Eel & Smoked Salmon, 
Caviar Outside Jumbo Shirmp Tempura, Avo-
cado, Cucumber, Special Sauce Inside ......8.50

S18. King of Edo Roll Fresh Salmon, Shitaki, On 
The Cooked Fluke and Cucumber Roll "it 
Must" ......................................................9.00

S19. Vegi & Vegi Roll Shitaki, Asparagus Fresh 
Seaweed, & Cucumber Tasty Vegi Roll 
Forever ....................................................7.50

S20. Tri-tropical Roll Spicy Tuna, Spicy Salmon 
Spicy Yellow Tali, and Cucumber Roll with 
Three Color Cavciar, It Looks Beautiful and 
Taste Delucious .......................................8.50

* Large Roll Cut In 5 Pieces


