Monday - Saturday: Open Undll 3:00pm » Served w. Soun & Saly
{Exeept Sunday & Holl iéay}

1. Chicken Teriyaki 8.00
2. Beef Teriyaki | 8.95
3. Salmon Teriyaki 9.95
4. Vegetable Teriyaki - 7.50
5. Shrimp & Vegetable Tempura - 9.95
6. Sushi Lunch 6 pieces sushi & 1 Californi roll $.95
7. Sashimi Lunch 12 pieces of raw fish 11.95
8

. Sushi & Sashimi Lunch | 14.95
4 pieces of sushi, 8 pieces of sashimi & 1 spicy tuma roll.
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. 87 .8 ; s $9.9!
California Roll Spic'y Salmon Roll
Shrimp Cucumber Roll Tuné Cucumber Roll
Avecado Cucumber Roll &%@&ﬂﬁg&‘iﬁ CUuncamber Roll
Tona Roll Boston Kol

Cuenmber Roll Hel Avocado Holl
Salmon Skin Roll ~ Eel Cucumber Roll

Shrimp Avocado Roll ~— Sweet .-'Ié?@ﬁa%@ Reoll
Salmon Cucnmber Roll  Spley Tuna Roli

"%&?EEWM}E %{@&EE}@& Rell | | - Shitaki Boll

(Behind the Mo noid's)
215.721.69

Served w. Clear Soup, Green S&E’%ﬁﬁ %%iz&%a Vegelable & Fried Rice
- Hibachi Chicken | 10.95
Hibachi Salmon/Steak/Shrimp 11.95
Shrimp & Steak - 13.98

- Chicken & Steak . 12. 95 (Except Sl-mday&;
Shrimp & Chicken Dimn

102a Shitalki Boll % .50 Served w. House Salad, Clesr Soup, Vegetable, Fried Rice & 2. pos Stalmp
102, Cucumber Roll R 3.00 Vegetable Kyolo 42.95
103, Oshinko RBoll Pickled 3.00 Delight _:.fiﬁﬁﬁ B %#Lﬁizﬁaﬁi,éﬂ@{zg‘fg;E{;zg}‘ N
104. Sweet Potato Roll e 3 B0 Mixed vegelables, . .. - Sappere - 22.95
. ' o T e Shrimp & scallop. '
105. Salmon/Tuna/Yellowtail %@@ﬂ - 4.00 | Tokvo -~ 18,96 E&ij;m;; :E 94,95
106. AAC Roll | . 4.50 Steak & chicken | PUFOSHLIE, et

Fillet mignon & souflop.

107 Vsgetable Rl 4.5 ok y U o
167, Vegetable Roll . L | Osaka ~ 19.95 Seafood Cowmbo 30.95

E_@%}};g Jé‘%%ifﬁiﬁﬁﬁ%% E%@EE T : T RREN - éa@@ . 6"%3?%@%@ & {E%E.{ hi“ﬁ :_: '. _ .Eﬁ.’»"}l}ﬁf}{’ﬁ; 3{;;‘3&.%{'3%3 {%{ ',:‘!EH’EHE;};
109, Salmon SkinRell . 4.25 - Vokohama 2195  Touse Hibachi 29.95
110, Boston Boll v thuen, aémmp CHOUm ?@% & i‘fli‘}?{,r?‘ﬁzl ge . 4.50 Shrimp & steak e Rl ﬁ“ﬂig_ﬁ_z‘m § fonstr

111, Alaskan Roll samon, encumber éév avorade 4.758 ' " - :

112, Thily Roll - | 0O _ . |
113, Spley Tuna/Yellowt ﬁﬁ/%ﬂﬁm& E%@EE 5.00 : Hibachi Fried Bice 3,50 ~ Hibachi Noodle 3.50
114. Spicy Tona California Roli - 9.95 o
116. Eel Cucumber or Eel Avocado E%@E?E o boo

T @ E%%%?Ea n Tempura Boll - - 7 $.25 T . Served w, House Salad; Clear Soup, Hibach! Ve
Hieken tempurs, z*i:{*ambenE@?mw&sﬁ. 4 | R . Fried Rice & 2 pes Shrimp

118. %E&?zmg} Tempura Boll 6.95 | - Jg*é'ﬁgmﬁu Chicken - 13.95

Shorimn teropies, encumbor, lettoce & mayounalse, cavlan . . : ' s R~ P Y T YO S . e

g"”'gm-? emptra, encumber, lottu @_é%_-.“ﬂﬁ‘m e, caviar T . Hibachi ?ﬁ%ﬁ,--%.%Eﬁé.ﬁiﬁfﬁ%ﬁ“ﬁﬁgﬁﬁﬁﬁﬂwﬁ. {Bush Urade) 16.95
Fillet Mignon 20.95
Hibachi Secallop 18.95
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114, Oyster Boll 8 Pleces - 6.

Fried ovster, avocado, cocumber w. satcs inside,

| 120, Spider Roll | T

.y
Y ﬁ :
- Soft shell crab tempura, avonade, cucumber, lettues, o Hibachi %{%%ﬁié’g 18.95
mayoniaise & lobike. :
121. Rainbow Roll & Pieces | 9.95
122. Green Dragon Roll 8 Pieces - 9.95 | For Children Under 10 Years of Age

Eel, cucamber toppad w, avocada. {jh s FE e o e P B e e : R
| ‘ b N hicken/steal/Shrim 10.95/11.95/12.95
123. Spicy Tuna Dragon 8 Pieces 8.95 ‘ i

Spicy tuna inside, avocade surrounds ail. _
124. Tempura Dragon & Pieces 9.95

Shrimp tempurs inside & svocasdo surround,

tox A

125. Sweet 16 _ 10.95 Sushi or sashimi, shrimp tenpura, salmon terivaki
Shrimp tempura avecade inside, spicy crab on the top. box B

{h;a kan tertyaki, shrimp tempura, California roll.

Hana H@EE %i% ?%%ﬁi%@é 10.95
s &t surrounding, oo R
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1. Shumai 450 13, Fried Calawari 7.95
la. Edamame Shumai 5.00 14, Edamame 3.50
2. Gyora 4.50 15. Wasabi Shumai 4.50
Pan fried pork dumpling. Steamed spicy pork dumpling.
3. Yakitori 450  16. Yasai Gyoza 4.50
Barbecite chicken on skewer. - Vegetable dumpling.
4. Beef or Chicken 17. Yaki Shrimp 6.95
Negi 6.50 " “Sauteed shrimp w.
Beef or chicken rolled in seallion, garlic &lemon sauce.

5. Haru Maki 4.00 18. Yaki Mushroom 4.25
“Japanese spring roll. ' F?’&s-faﬁ%} hutto.m mushroom sau-
8. Ika Yaki $.95 tjaed in gar.hc sesame sauce,
Sauteed squid in chef sauce. 19. Dynamite 8.95
" Tempma, 6.95 Toasted scaliop, crab, mush-
) ’ room, yeayonnaise & caviar.
8. AgeTofu 400 55 yoleano 7.95
9. Garlic Broccoli 4.25 Shrimp tempura, asparagus,
Steamed crunchy broccoli topped baked w. spicy mayonnaise.
. ight browm garlic samce. 21.  Rock Shrimp Tempurs 7.95
10. Tatsuta Age 4.50 22. BBQS ai;d d 9.95
Deep fried chicken seasoned ¢ q *
w. tonkatsu sauce. 22a. Soft shell Crab
11. Shitaki Age 6.50 Tempura 7.95
Deep fried mushroom . 22b. Chicken Maki  6.95

chopped shrimp & seallion.

12. Quster Fried 6.95

* Lightly fried slice chicken rolled
carrof crabmeat cheese inside.

23. Kapibu 550 30. Usuzuokuri 8.95
a4 : %;eazgasonedwvmega:szcg@ Thin shices of fluke w. ponzu sauce.
. o Su . .
Octopus . vinegar sauce. 31. New Zealand Mussel 6.95
25. Sunomono 7.95 31. Pepper Tuna 9.95
Mixed seafood w. vinegar sauce. 29 Treasure Island 10.95
26. ?ﬁesélz {?SKE; tizer 6.95 . Different raw fish on the half
27, - 895 axfs}{:&ﬁ_o w. spicy rn:}?.yonnajse.

Sashimi |

34. Miso Boup 200 3% Seafood Soup  6.95
35. Clear S(mp 3.00 Mixed soafnod &vegetable

 in deqr broth,

Hamaguri Soup 3.95 37a. House Soup 4.00

“tear broth w, clam. Miso broth w. pork mix vegetable

36.

1ka Salad ﬁaéﬁ
44, Lobster Salad 6.50

4. Kani Salad .
39. Greon Salad 2.00
40. 'Totu & Avocado

Salad 5.95  45. Avocado Salad 4.50
41, Seaweed Salad  4.95
42. Tana Avocado

Salad 8.25 Crab Salad 3.50

46, Cuenmber

48. Yaki Udon or Soba o 11.95
- Pan fried noodle w. chicken & vegeiable.
49, Seafood Udon or Soba 14.95
Pan fried noodle w. shrimp, scallop & vegeiable.
50. Tempura Udon or Soba 10.95
Battered fried shrimp & vegetable over noodle in soup.
51. Sukiyaki (Beef or Chicken) 13.95

sliced beef or chicken, bean curd & vegetable in sukiyaki sauce.

Served w. Houp & Saiad

52. Beef Teriyaki

53. Fillet Mignon Teriyaki

54. Chicken Teriyaki |
55. Shrimp/Salmon Teriyaki (SushiGrade)
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Shrimp Tempura ~ 16.95
Chicken & Vegetable Tempura - 13.95
Vegetable Tempura 10.95
Shrimp & Vegetable Tempura 14.95
Chicken & Shrimp Tempura 16.95
Tonkatst Breaded pork cutlet - 12.95
Chicken Katsu 12.95

House Tempura Shrimp, crab, scallop, white fish &vegetable1 8.95

Lobster Tempura Lobster tail & vegetable 13.95

Served w. Soup & Salad

Vegetable Sushi 16.95
Combo Roll California, tuna & yellowtail roll g 12.95

Sus%u Regaﬂaﬁ' 8 pieces of sushi & 1 Californiaroll 15.95

Sushi & S&%Mﬁ%& (F@E‘ Two) - 40.95
14 pieces sashimi, & pieces sushi, 1 tempura ro]l & 1 dragon roll.
Tri-Color Sushi - 18.95
3 pieces of tuna, 3 pieces of aalmon, 3 pleces of vellowtall & 1 spicy salmon roll.
Tri-Color Sashimi 19.95
4 pigces of salmon, 4 _E}Eﬁi?éia‘j‘ of tuna & 4 pieces of yellowtail.

Chirashi Assoried vaw fish over rice 16.95
Love Boat 51.95

Assorted snshi & sashimi 1 green dragon roll, 1 spiey girl roll & 1 tempura roll.
Sushi For Two 16 pieces of assorted sushi, I rainhowroll & 1 tunaroll 42,95

2 Places Per Order o w, a%m gg 1.00

Snow Crab 7.00 91. Striped Bass 4.50

Fresh Oyster 4.95 92. Tuna 5.00
Crabmeat 3.50 02 Salmon | 500
Mackerel 3.50 94. Yellowtail  5.00
Tamago 3.50 95. White Tuna  5.00
Fluke 4.50 96. Smoked Salmon 5.00
Shrimp 4.00 87. Eel 5.00
Spanish Mackerel 4.50 88. Red Clam 4.50
Squid 4.50 98. Toro M/P
QOctopus 5.00 100. Sea Unchin M/P

Flying Fish Roe 4.50 101. Sea Scallop 6.00

Tempura lce Cream 4.00
Mango, strawberry, ginger, geeen tea, vanilla, chocolate, red bean.

Mochi lece Cream
Ice Cz'ea,m
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