
Japanese Steak house and Sushi Bar

APPETIZERS
 
 EdAmAmE 4
 Boiled and Seasoned Soy Bean 

 Egg RollS (PoRk) QTy: 2  4 
 AgEdASHI ToFU 5
 Deep Fried Tofu served w/ Tempura Sauce

 yAkIToRI 5
 Teriyaki Chicken, Green Onion on a Skewer

 gyoZA 5
 Steam or Fried Dumplings

  VEgETAblES TEmPURA 5
 Lightly Battered Assorted Vegetables 

 CAlAmARI TEmPURA 5
 Lightly Battered Calamari

 CHICkEn TEmPURA 5
 Lightly Battered Chicken

 bAkEd mUSSEl  6
 5 Pieces Baked Mussel in Mayo Sauce

 SHRImP & VEgETAblES TEmPURA  6
 Gently battered Shrimps and Vegetables

 SHRImP TEmPURA  7
 Gently Battered Shrimps

 SEAFood kAbob 8
 Shrimp and Scallops

 SoFT SHEll CRAb 9

All TEPPAnyAkI dInnER
yoUR TEPPAnyAkI dInnER InClUdES:

 SoUP: Clear Soup

 SAlAd: Ginger Dressing or House Dressing

 SHRImP APPETIZER
 noodlES 
 FRESH HIbACHI VEgETAblES
  Zucchini, Mushrooms, Sliced Onions, 
  Broccoli and Carrot

 STEAmEd RICE (Fried Rice Additional 2.00)

 
 SPlIT PlATE  6
 Soup, Salad, Steam Rice, Noodles and Vegetable

TEPPAnyAkI dInnERS
 HIbACHI VEgETAblES 10
 HIbACHI CHICkEn 13
 SUkIyAkI STEAk (JUlIEnnE bEEF) 15
 HIbACHI STEAk 17
 HIbACHI RIbEyE STEAk 19
 HIbACHI FIlET mIgnon 21
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Japanese Steak house and Sushi Bar

TEPPAnyAkI SEAFood
 HIbACHI CAlAmARI STEAk 16 
 HIbACHI SAlmon 17 
 HIbACHI SHRImP 18
 HIbACHI SwoRdFISH 19
 HIbACHI mAHI mAHI 19
 HIbACHI SCAlloPS  19
 lobSTER - Cold wATER lobSTER TAIlS   40
 2 Lobster Tails

TEPPAnyAkI CombInATIon
 CHICkEn And SHRImP 20
 RIbEyE STEAk And SAlmon 20 
 RIbEyE STEAk And CHICkEn 21
 RIbEyE STEAk And SHRImP or CAlAmARI  21
 RIbEyE STEAk And mAHI mAHI or SwoRdFISH 22 
 RIbEyE STEAk And SCAlloPS 22
 RIbEyE STEAk And lobSTER 33
 FIlET mIgnon And CHICkEn 22
 FIlET mIgnon And SAlmon 22 
 FIlET mIgnon And SHRImP or CAlAmARI 23 
 FIlET mIgnon And mAHI mAHI or SwoRdFISH 24 
 FIlET mIgnon And SCAlloPS 24
 FIlET mIgnon And lobSTER 34

SEAFood CombInATIon
 SHRImP And SwoRdFISH 20
 SHRImP And mAHI mAHI 20
 SHRImP And SAlmon 20 
 SHRImP And SCAlloPS 21
 SHRImP And lobSTER 30 
 SAlmon And mAHI mAHI 20
 SAlmon And SwoRdFISH 20
 SHRImP, SCAlloPS And SAlmon 26
 SHRImP, SCAlloPS And lobSTER 36

SAkURA'S bloSSom
 CHICkEn, SHRImP And CHoICE oF...

 SAlmon 23
 mAHI mAHI 24
 SwoRdFISH 24 
 RIbEyE STEAk 25
 SCAlloPS 25 
 FIlET mIgnon 26
 lobSTER 35

TEPPAnyAkI dInnERS        TEPPAnyAkI dInnERS          TEPPAnyAkI dInnERS          TEPPAnyAkI dInnERS



Japanese Steak house and Sushi Bar

EARly bIRd SPECIAlS
(Sunday - Thursday, 4:00 pm to 5:00 pm)

SPECIAL HOLIDAY EXCLUDED
 SHRImP And CHICkEn 14
 STEAk And CHICkEn 15
 RIbEyE STEAk, CHICkEn And SHRImP 20

kId'S mEnU
(Under 10 Years old)

 kId'S TERIyAkI CHICkEn 7
 kId'S SHRImP 8
 kId'S STEAk 9
 kId'S RIbEyE STEAk 11

Add-on wITH EnTREE

SIdE oRdER
 ClEAR SoUP 3 
 SAlAd  3
 HIbACHI noodlE 4
 HIbACHI FRIEd RICE 4

dESSERTS
 ICE CREAm 2
 Chocolate or Vanilla

 JAPAnESE ICE CREAm Red Bean or Green Tea 3
 CHEESE CAkE 4
 FRIEd CHEESE CAkE 5
 FRIEd ICE CREAm 4
 TEmPURA FRIEd bAnAnA 5
 moCHI ICE CREAm 5
 Mango, Red bean, Green Tea and Strawberry

 bIRTHdAy CElEbRATIon SPECIAl 6
 We celebrate with a Japanese song, 
 take a picture and serve dessert.

 noodlE 2
 FRIEd RICE 2
 VEgETAblES 5
 CHICkEn 6
 CAlAmARI 6
 SHRImP 7
 SCAlloPS 9 

 STEAk 8
 SAlmon 8
 mAHI mAHI 9
 SwoRdFISH 9
 RIbEyE STEAk  10
 FIlET mIgnon 11

dE
SS

ER
TS

   
   

   
   

SId
E o

Rd
ER

   
   

   
   

   
Ad

d-
on

   
   

   
   

kI
d'

S m
En

U 
   

   
   

   
EA

Rl
y 

bI
Rd

 SP
EC

IA
lS




