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[Appetizer]

CAVIAR SPECIAL APPETIZER
Light[\g battered and aCCP fried avocado with sauce and

crab meat on toP

GYOZA (POSTICKERS)
SHRIMP COCKTAIL

FRIED OYSTERS
Breaded and clecP-Friec*

FRIED SCALLOPS
Coated with bread crumbs and clecp-lcriec]

FRIED SHRIMP
(Coated with bread crumbs and dcep~1cried(5Pc)

VEGETABLE TEMPURA
CALAMARI TEMPURA
SHRIMP TEMPURA

AGEDASHI TOFU
Deep~?ricd tofu with spccia] sauce

EDAMAME

Broiled and seasoned soy beans

OSHINKO
An assortment of Japancsc Picklcd vegetables

KANI SU

Cucumber roll with crab stick, avocado, ponzu sauce

TAKO SU

Slicec{ octopus and cucumberin ponzu sauce

SPICY MUSSELS
Spicg sauce with vcgeta]alcs

CHEF’S SPECIAL MUSSELS
Mussels with sPicy sca”ops and crabJ then baked

SOFT SHELL CRAB
Lightlg battered and aeep~1crie<:l

NEGI MAKI
thinlg sliced beef roll with scallions and tcriyaki sauce

HAMACHI KAMA
Yellowtail Jerk with terigaki sauce

SALMON KAMA
Salmon Jerk with teriyaki sauce

TUNA TATAKI

Thinlﬂ sliced tuna served with ponzu sauce

WHITE TUNA TATAKI

SALMON TATAKI

Tlﬁinlg sliced salmon served with ponzu sauce

SPICY TUNA COCKTAIL

BEEF SASHIMI
Thinlﬁ sliced beef with choice of ponzu sauce or

spicg sauce

[Salad / J'oup/

FRESH GARDEN SALAD
Special house ginger c{rcssing

CUCUMBER SALAD

SEAWEED SALAD

Japanese green scawcec] salac{

SQUID SALAD
Sliced, cooked squid and mixed vcgctables

KANI SALAD

Shredded cucumber, crab, massago and Japanese mayo

GRILLED CHICKEN SALAD
Gri”ed chicken with ginger dressing

MISO SOUP

DUMPLING SOUP

[Orinks / Vessert]

SODA - [ree Refil

COFFEE - Free Refill

HOT GREEN TEA - [Free Refill
JUICE - No Refill

Bottle Water - No Refill
Sparkling Bottle Water - No Refill

TEMPURA CHEESE CAKE
KENTUCKY SILK PIE
TEMPURA ICE CREAM
GREENTEA ICE CREAM
RED BEEN ICE CREAM
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[ Fntrez/

All entrees include soup, salad with our sPecia] house dressing and steamed orfried rice.

TERIYAKI CHICKEN

Bone]css gri” chicken with teriﬁal(i sauce.

HIBACHI STEAK
Sir]oin steak, Preparecl as you Prmcer.

SUKIYAKI STEAK
Sliced strip loin steak and vcgetables.

FILET MIGNON
A healt}wg Portion of our most tender filet mignon.

HIBACHI SHIRMP
Girilled shrimp with terlgaki sauce.

HIBACHI SCALLOPS
Girilled sca”ops with tcriyaki sauce.

SEAFOOD DELIGHT
5ca”ops and shrimp with tcrigaki sauce.

BENTO BOX

T‘empura, mussels, beef, salmon, sashimi and chef’s clailﬂ

selection.

TERIYAKI SALMON
Tender, gri”ecl salmon filet with tcriyaki sauce.

SHRIMP TEMPURA
ShrimP and vegetables ]ightly battered and deep-?riec{.

KATUS (Pork, chicken or beef)
Breaded meat cutlet ]ight[y battered and dcep-]cricd.

FILET MIGNON & CHICKEN
Most tender filet mignon and gri[]cd chicken with terigaki‘

FILET MIGNON & SHRIMP
Most tender filet mignon and gri[]cd shrimp with tcrigaki.

FILET MIGNON & SCALLOPS
Most tender filet mignon and gri[]cd sca”ops with tcrigaki.

CAVIAR SPECIAL “A”
| obster tail, s}wrimp and sca”ops.

CAVIAR SPECIAL “B”
Lo})ster tail, filet mignon and chicken.

[ Nowoale Soup/

lnclude salad

UDON
(don soup with scallions.

UDON BEEF
(Jdon soup with sliced beef and scallions.

UDON TEMPURA
UC]on soup toPPed with sl"urimP and vcgetablc tcmPura.

SEAFOOD UDON TEMPURA
U(Jon soup with shrimp, sca”ops, squicl and scallions.

[ Noodale)

]nclude salad

VEGETABLE YAKASOBA
Japanese stir-fried noodles with vegetablc.

CHICKEN YAKASOBA
Japanese stir-fried noodles with chicken.

BEEF YAKASOBA

Japanese stir-fried noodles with sirloin steak.

SHRIMP YAKASOBA
Japanese stir-fried noodles with s%rimP.

* F]casc Notc*
All Partics of 6 or more will automatica"g be chargcc‘ 18% gratuity.
Thank you.



