o EDAMAME 4
P"‘ . Boiled and-Seaséned Soy: Bean
- EGG ROLLS (PORK) QTY: 2 4
- AGEDASHI TOFU 5
— Deep Fried Tofu served w/ Tempura Sauce
% VAKITORI 5
Teriyaki Chicken, Green Onion on a Skewer
GYOZA 5
& Steam or Fried Dumplings
ﬁ VEGETABLES TEMPURA 5
N % Lightly Battered Assorted Vegetfables
" CALAMARI TEMPURA 5
- Lightly Battered Calamari
o CHICKEN TEMPURA 5
<< Lightly Battered Chicken
BAKED MUSSEL 6
5 Pieces Baked Mussel in Mayo Sauce
‘é’ SHRIMP & VEGETABLES TEMPURA 6
Ll Cently battered Shrimps and Vegetables
N SHRIMP TEMPURA /
[T— Cently Battered Shrimps
a SEAFOOD KABOB 8
[~ Shrimp and Scallops
< SOFT SHELL CRAB 9

w
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

W

HIBACHI VEGETABLES 10
HIBACHI CHICKEN 13
SUKIYAKI STEAK (JULIENNE BEEF) 15
HIBACHI STEAK 17
HIBACHI RIBEYE STEAK 19

HIBACHI FILET MIGNON 21

TEPPANYAKI DINNERS



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 Llobster Tails

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 27 —t
RIBEYE STEAK AND SCALLOPS 27 ;
RIBEYE STEAK AND LOBSTER 33 —~
FILET MIGNON AND CHICKEN 27 ;
FILET MIGNON AND SALMON 22 —
FILET MIGNON AND SHRIMP or CALAMARI 23 %
FILET MIGNON AND MAHI MAHI or SWORDFISH 24 rm
FILET MIGNON AND SCALLOPS 24 a
FILET MIGNON AND LOBSTER 34
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SHRIMP AND SWORDFISH 20 E
SHRIMP AND MAHI MAHI 20 -
SHRIMP AND SALMON 20 E
SHRIMP AND SCALLOPS 21 —
SHRIMP AND LOBSTER 30 ;
SALMON AND MAHI MAHI 20 —
SALMON AND SWORDFISH 20 —
SHRIMP, SCALLOPS AND SALMON 26 p—
SHRIMP, SCALLOPS AND LOBSTER 36 ﬁ
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: B TETARE
CHICKEN, SHRIMP AND CHOICE OF...

SALMON
MAHI MAHI
SWORDFISH
RIBEYE STEAK
SCALLOPS
FILET MIGNON
LOBSTER
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(Sunday - Thursday, 4:00 pm to 5:00 pm)
SPEGIAL HOLIDAY EXCLUDED

i SHRIMP AND CHICKEN 14
= STEAK AND CHICKEN 15
RIBEYE STEAK, CHICKEN AND SHRIMP 20
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ﬁ (Under 10 Years old)

e ) KID'S TERIYAKI CHICKEN 7
KID'S SHRIMP 8
KID'S STEAK 9
KID'S RIBEYE STEAK 11
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f NOODLE 2 STEAK 8

= FRIED RICE 2 SALMON 8

= VEGETABLES 5 MAHI MAHI 9
CHICKEN 6 SWORDFISH 9
CALAMARI 6 RIBEYE STEAK 10
SHRIMP 7 FILET MIGNON 11
SCALLOPS 9
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T CLEAR SOUP
SALAD

HIBACHI NOODLE
HIBACHI FRIED RICE
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|CE CREAM

Chocolate or Vanilla

JAPANESE ICE CREAM Red Bean or Green Tea
CHEESE CAKE

FRIED CHEESE CAKE

FRIED ICE CREAM

TEMPURA FRIED BANANA

MOCHI ICE CREAM
Mango, Red bean, Green Tea and Strawberry

BIRTHDAY CELEBRATION SPECIAL

We celebrate with a Japanese song,
fake a picture and serve dessert.
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DESSERTS

S IANESE) STENKS HOUSEANDISUSHI Ry






