L

3.

5.

6.

— APPEIIER —

FROM KITCHEN
Edamama 655 2. Japanese Spring Roll 175
L szt sleamed wilh Sea sall Crispy Japaness style veq. rolks
Spicy Gerle 3100 served w, sweet chilli sauce
Hamachi Kama Ginyeliowislcols 995 4. Soft Si'lEll Bf&l‘l 10.55
Gyoza 8.5 e
Pan fried Jepanese pork dumpling L j‘
's'agatahta Tempura = opcs 695 7. Shrlmp Ehumal 1.95

Fried shrimg dumpling

meui -.regeiul:iehadlﬁfeu fried

8. Taku Rangoon i pes 795
Deep Fried dumpling w, crabmeat, onign
and cream cheese
9. Shrimp Tempura 995 10. Marinated Fried Chicken 8.95
Lightly rattered fed shiimmp and vegetable Crepy mcten nuggﬁ W J'DT‘l!r.&'!u c:l.lc-&
11. Crispy Calamari 8.95
Japanese syle deep fried sguid
12. Wasabi Shrimp 8.95
1 Termpura-pattenad then Iried, and senved
\ 1 w. Spicy wasabi sauce and swesl sauce
13. Chicken Lettuce Wrap 9.55
Wok-seared ChCREn and green pepper
sarved w. Cool. Crisp ettuce cups
FROM SUSHI BAR
1.* Tako Su 795 7.® Mango Summer Roll 8.95
Ociopus semved w. pONZu Sauce Manoo, tung, emtmagn u{n__'lu ILE"LL"::I;]-I[EZhH'l; oiked
2.9 "l’alluwtallw. Jalapeno 12.95 W JFRORI Serve . G .
Ay i 8.7 Ahi Tuna Tataki 13.95
ser'-E WS YUy Sesame crust soared ahi luna w, fresh
3. Sushi 4 pesfishwih seazoned ice 8.25 ;ﬁ;ﬁg:;‘ voced served W, sweet chill lime
4.7 Beef Tataki 11.95
Rew i rrnnated in & sesarmi and garkC Sauce 9.3 Eggﬂﬂf ﬂgﬂ%mmm“ ity 10.55
9.7 Sashimi 2pcsofassonediresnfisn 1095 c13h, CUcUMber. Served w. ponzu S3uce.
6. Grilled Wasabi Tuna 12.95 BINCY I, SR O
oticed of fresh lura w wasals Suce & spity Seuce
1. Clear Soup 3.95 1. House Salad 3.95
Lightty flavared beath w. mushroom, Crispy salad w homamade ginger dressing
(rsed oréan and scallion Avocado Salad
2. MisoSoup 3.95 House salad inpped with avocedo. served w gsnger dresq.n;,
Soy hean pesle w. cepwead 3. SeaweedSalad 625
tedu and scallipn Sesame IHEH'II'IE'TEI:I j
mibed s2aweed
3. Seafood Hot & Sour Soup 9.95
Spicy and soue bigth w. ghvimg. 4. KaniSalad 6.95
sCafiop &vecetable Frest cucurnies, orzbmeal and Masago in2panese mayonnaiss

F

=

51. Tonkotsu Ramen

3. Miso Ramen

FOR SUSHI BAR

Served w. Miso EDF.IJJ & Salad
0. Vegetable Maki 16.95 6.7 Sushi Sashimi Platter Fonel 26.95
Cucurnber roll, avocado roll, asparapus roll T pos zushe, T pos sashirmi and Catiformea roll
L™ MakiA 18.95 7. SushiSashimi Platter Forwn!  47.95
T roll, saiman rolt & Catifbprnea roll £ pe= sushi, 15 pos sashim, slacka roll
2.7 MakiB 2195 ntlspigy tune ol
sy W roll specy crunchy Salmion
:ﬂ.g hemp tempara ol 2 8.2 EE:HE ?unﬂ?itz o El;gg..'!lﬁ
3.2 MakiC (a Cooked 27.95 spicy ture, 21 pos sashimi
E:f{ﬂp dream rodl, shiimp tempura 1ol and American dream
uhameE roi
4. SushiDeluxe v pcs 2495 9. PokeBowl €D
% pe= of assoied hzh over seasoned 2almon, tuna, Specy crah, Seaweed s2lad
rice and shamp bempora roll W maEng, Cucumoer, pbus rool
5. Sashimi Deluxe (5] 21.95 RS

1 pec of varionss raw fish w3 bowl of rice

MAINENTREE —

FROM KITCHEN

Served w. clear spup, salad, white rice or fried rice [+ $52.00)

— TEMPURA —

Battered fried to perfectly crispy. choice of:

é‘_ g; :,E:‘,‘:m }ggg Shrimp and Vegetable Tempura
3. Shrimp 20.95 California Roll | Shumai
— TER I YA K[ — 1. Chicken Teriyaki 2195
) . Bonetess chicken and vecetahie
SN 2 SolmonTervak s
1. Veqgetable 15.95 Salmon steak and vegelable
2  Chicken 19.95 3.7 Steak Teriyaki 23.95
3.* Steak, Salmon or Shrimp 23.95 Sirlgin sheak and vagetshle
4. Scallop 27.95 4. Shrimp Teriyaki 23.95
5. Tofu 1895 g5 scaunp Tariyraki 27.95
Yaki Udon Served with salad 17.95/16.95/15.95
Japanese shyle sirined noodke moosd w. your chorte shomp, sleak OF Chcken i
Nabe Yaki Udon Wwneat noodies with chicken fish cake. ecg and vegetable in beoth 16.95
Tempura Udon Noodies & veq n brothw_temputa on the sde

14.00
1he oniggnzl pork bone based broth, chestu paik
Menma, crean gman, réd ginger. chiige of rmald or spcy

2 Ehu]ru Ramen 14.00
: The sy s2uce based broth, cabbage corn
mena. green onion ecq fed gingel s 0

The misn based potk broth, chachu pofk, 200, menma,
oresn onion, oo, nori, dhoice of mild or Spcy

S V1 TP —

1. Seafood Pad Thai - 18.99 3.
Tred noodte stir fied with shaimp & scallop
in L;n:-,r The heth sauge.
1895 4.

2. gun Crispy Chicken -
reeded chacken deep Mned in G swest S2Uce
ar!-:l chil sawce corvedw, e of fried ripe (+ 52000

RAMEN «=»

— BENTOBOX —

Includes:

__ RAMEN EXTRA TOPPING CHOICES
Fiavored Egg | carn ma-nrm
RAMEN 5ET
SetA+4.00 | SetB+3.00 | SetC+4.00
Byoza Edamame Tuna Rice
T 5'*5“ ____________
Curry Chicken - / Tofu - 17.95

Sautend chicken or lofu vegetzhio repagedin 2

GRoOUE CUTy Seuce. sarvedw. noe o fied ace [+ 5200
Chicken Katsu 17.95
Breaded chicken degp Ined with lonkalzu

sauoe o the side corved w.iice o fried foe [«=2 100}

16.95

18% gratuity will be added
for Party of six or more

TEPPANYAKI

All Dinner Entrees are Served with
House Green Salad & Soup
Vegetable, Noodles or Fried Rice

2 pcs Shrimp Sampler add $100

!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!

BHIBKEH & STEAK —

Vegetables 17.95
A saieciion of frezh vegeiablas
2. Chicken 21.95

succulen boneless chicken mannated
in hoktEe teriyakd sauce

3.7 NY Strip Steak 24.95
Selected 2ced Hew York sleak, grilied to perdection

4.7 Filet Mignon 29.95
Hand seiecied 2nd propaerly aged
smgle sensatonal
SEAF[II]IJ —_—
Sword Fish 24.95
E. Salmon 24.95
W0 sakmon higks plepered with [Enyakt Sauie
3. Scallops 20.95
Tender succulent SCaiops thal mell i your moeth
4. Shrimp 25.95
The most flavgred shnmp youTll ever [asle
COMBINATION ——
1. Chicken & Shrimp 25.95
2. Chicken & Salmon 26.95
3. Chicken & Scallops 27.95
4.5 NY Strip Steak & Chicken 25.95
5.7 Filet Mignon & Chicken 28.95
6. NY Strip Steak & Shrimp 27.95
7.% Filet Mignon & Shrimp 28.95
8.% NY Strip Steak & Scallops 20.95
9.% Filet Mignon & Scallops 32.95
10. Shrimp & Scallops 20.95
11. Shrimp & Lobster Tail 37125
12. % NY Strip Steak & Lobster Tail 38.25
13. Filet Mignon & Lobster Tail 4025
14. % Build Your Own 33.95

Choica of any 3: Chicken, Steak, Shimp,
Salmon-100. Fiet Mignon+200 Scallop=3.00

SPECIALTY —

1% Geisha Special 32.95
Kew York stealk. shiirnp and chicken

2.7 Samurai Special 34.95
Fiiet mignion, shrimo and chicken

3. Seafood Deluxe 41.95

Liteter tail shrimp and scelinp
4.7 Sea & Land Combination [For Two) 49.95
Siegk chicken shnmp and ac30D

CHILDREN'S MENU -

(For children under 12)

Dinner served with soup

1. Chicken 13.95
2.  Shrimp 14.95
3.7 New York Strip Steak 15.95
4.7 Filet Mignon 17.95
SIDE ORDER ——
Fried Rice 4.50
Noodles 4.50
Vegetable 6.50
Chicken 8.50
Salmon 9.95
Shrimp 9.95
Scallop 12.95
2 New York Strip Steak 10.95
* Filet Mignon 13.95
Lobster 16.95
Sharing Charge Aduit 10.95
Yummy Sauce / Ginger Dressing
S 8.00/L 1100
DESSERT —
Fried Ice Cream 6.95
Fried Cheese Cake 8.55
Mochi Ice Cream 1.50

Chgece of vanilla; green i, fed Dean of menco

gh 1umr will be added
fnr arty of six or more



WINE SUSHI & SASHIMI :  SPECIAL ROLL

Sparkling Split / Korbel 175 A La carte (2 Pcs) 1. American Dream 14.95
WHITE & BLUSH GLASS  BOTILE E Hock shama tempuiz insde.
Plum Wine Gekseiien pan 745 28.00 Raw Fish : et bbby
Moscato Menage Tos 7.00 28.00 L* Tuna 6.50
Riesling Chateau Ste Mchalle ColumbiaValley ;ig gﬂ g 3 ?nlllnmtr; ) ﬁg
Pinot Grigio Foco Domsn Veneze % Yellow o
: Sauﬂgnngn Blang 7im Crawford 725  27.00 4. Red Snapper 550 BN & trenci Rl P9
: : Chardonnay Citesu St Mcnelle DolembiaVeliey 8.00 30,00 2.7  Squid 5.50 ' amm;m citside
: Chardonnay rendall-lackson, Calfomia 0.00 34.00 6. Octopus 5.95 with crunchy tempura flakes
:  White Zinfandez Suiter Home 645 24,00 7. WhiteTuna  5.95 :
: RED 8.5 Scallop 6.95 3.*Rainbow 1295 4.Four Season Roll 15.95
: | L 9. Tobiko 6.50 fll w Akindsoffih  Spicytuna,
J" : Pinot Noir Miassou Calfomia 725 27.00 10.* SalmonRoe  6.95 over Cabormia roll a%ﬂ W, special
: Marlot Suts Home GAd 2400 11> WasabiTobiko 6.95 : g seames
:  Merlot Beringes 9.00 34.00 . : Y mi
i Cabernet m%un e 845 3200 Non- Raw Fish il | !ggman 1495 ool
o Lotr Estetes aks, 12, Omelette 450 | Cieam cheese in ik
m;ﬂg*; blns § COvGDBRSBUNIgNON g Fonses e 745 2800 N e 450 |  Telslmiedceveiu
: . . Smoked Salmon 95 ——
MAI TAI : . Baked 650 : |
Ram Amarlo S, Foicl Fuk ices, | o otonicd Lot
Dark Rum Figets : SAKE E?ﬂmwhmﬂdmm
SAKETM . soke somb for2) 755 RDI.I. [lﬂ HA NI] H[ILL _ Japanese Cuisine
Oucumier Sices ! Hot Sake (51625 (L)9.95 RAW FISH ROLL P e e
TAKU MOJITD : Chilled Bottle Sake <M Sace Mates Valis! Sweet |- -- Neuiral b --{lrye) L Salmon 625 Salmon tura, ¢rab
o e A E Hﬂ?lku?&.lruﬂ?ruanlgaih i Igﬂiﬁlmﬁﬁeﬂ 2MeC. ¥ 2. Tuna 6.95 : =
: . m ruamnr gl 3
L : Erm"% dw?m% Paiting: sfmmmsr-m' & mmﬂamm 3.> Spicy Crunchy Salmon  6.95
BLUE HAWAIIAN : Hakutsuru Sayuri funiieesd] Juma Naon WL, 18 4.5 Alaska 6.95
Rusmy Varitta Viodica, Baue Cracan, 300 mi 10 oz Rei srama and natural sweetness with Fre<h salmon and avocsdo
Topical Pt Juices :smoah alter tasle. Food Pairing: yakion B leryald didhes 5. Spicy Tuna 6.95
LONG ISLAND ICED TEA : Hakutsuru Sho-une Juma Grio[SHV<2, 24 6. Yellowtail w. Scallion Roll ~ 7.25
Ugnt Rum Yodke, Gin Jecue b B T e L e 7.5 Qutof ControlRoll 825
s Gekkeikan Zipang Juvre Spuiding SMV- 14, 16 ol iy oot b s
MARGARITA w50 mi, 8 oz Naturalty carbonated sake, sweed. refreshingty 8.% Taku Roll : 8.9
. bight flevir. Food Paiing: sushi roll. durmipling & spicy dshes Tutia, selmon, yellowted svoCado
T § gnly 15 9.5 Spicy Lobster 9.95
LHW i r H-mr (Original, Grapelrud, Strawheny, Peach
s NONRAW ROLL
i 10. Vegetable 5.55
E::E‘;L"*E?&}h 0, Ropcat Frud : BEVEHAGE U'I:?Eﬁmfﬂhﬁ NOC200 (F 2Epatatus
MOSCOW MULE :  Fountain Beverages Japanese Marble Soda E gwpnag;: B : :g
Vodie, Lime Asce, Ginger Beer : Complimentary fefll Sranbery, Melon, Pineapie, Oigina g O WS
| E Cowe, Dist Jern, Cherry Coke Spte. Fruit Smoothies B, Stick. @vocado and cugumoer i 1L°Red Dragon Rall
PEACH LEMDN DROP MARTINI : Finklemonade, M Pbb, Root Beer  Strawberry, Raspbery, Coconut Mengo 13. EelRoll 695 : wm Cieam geese
Peach Ateolute Vodka, PeachSchmapps. &= Juices Coffee or Tea ivlied eet and chcurnber : w "ﬁgﬂ i
Simple Synup. Muddle Fresh Lemons, i “5“99 ":’5"‘:'“"!" F!manam lo2 Tz, Japanese Beeen Tea 14, E‘g}:g:gma 2 ﬂwgﬂﬂﬁ Wasat) and Spiy r:b;m
MEFﬂJrH& a smw R R R m m :
: 15. Bosto 95 i
ELECTRICLEMONADE BEER P K TR l2ButterfyRoll 1655
FaCEn LAron f Em- H
ons Smole Sy, Sweet Sou M IMPORTED & SPECIALTY BOTTLES T s oene S 0o fopped i une,imon
: i mp Tempura 175 yellowiail while tuna, red snapper
SCORPION BOWL Forz14.95 : Sapporo Corona Asahi  Blue Moon Srvirmp tempura 3nd cucumbes nd avocdd, Served wiln mayo
Light, Dark Rum Wodka, Gin Kirin Ichiban  Heineken  IPA etc.... 18. Eﬂﬂrﬂmgnn co m}g 05 sweet sauce and red toblko
Mokamcritans AMERICAN PREMIUM BOTTLES 0 Vi
 pudueter T e L T O ——.
:  Coors sApp asparLs - R poulty,
e . © MUsTLRE etc... 20. Spider Roll T E Tl ey el oo b e

Plaase be prepared 1o show D, :  Michelob Ultra Soft shel crab lempura w. freshvegetables : liresss, espaciaily i you have 8 modical conssiben




