appetizers

EGG ROLL ... ... . 1.20
VEGETABLE SPRING ROLL ............... 2.00
BAR-B-Q SPARERIBS ..................... 6.50
BONELESS SPARE RIBS .................. 6.50
SHRIMP TOAST ... ... 4.25

HOMEMADE DUMPLINGS
(steamed or fried) .......... . .. i 4.75

VEGETABLE DUMPLINGS

(steamed or fried) ........ ... ... ... ... 4.75
GYOZA

(pan fried japanese dumplings) ................. 4.25
SHUMAIL .. 4.25
SCALLION PANCAKE ........ ...t 3.25
CRAB RANGOON. ... 3.95
AGE TOFU (fried tofi). .. v veeeeen 425
SOFTSHELL CRABS ......... .. ... .. ... 6.25
EDAMAME voybean .......................... 3.95
IKA grilled oquid .............................. 5.95
salads

GREEN SALAD ... 2.00
GREEN SEAWEED SALAD ................. 4.75
AVOCADO SALAD ... .o 4.25
KANI SALAD ... i 4.50
SALMON & AVOCADO SALAD ............ 5.95
TUNA & AVOCADO SALAD ................ 6.75
SASHIMI SALAD ... 7.95
soups

MISO o 1.95

seaweed, tofu, and scallions

WONTON ..o 1.95
savory minced meat dumpling, roast pork, and
seallions

EGGDROP ... 1.95

beaten egg in chicken broth
HOT & SOUR®...... ... ... i, 2.50

pork dhred, wood ear fungus, bamboo shoots, and tofu
in a spicy and sour broth

can’t find your favorite dish?
ask our chef if we can make (t for you.

& apicy w apailable steamed on request

prices are subject to change without prior notice.

LUNCH ENTREE

served with white rice, miso soup, and green salad

MALAYSIAN CHICKEN #
diced chicken with red onions and pepper

MANGO CHICKEN

KUNG PO CHICKEN #
diced chicken and vegetables with peanuts

CHICKEN OR BEEF W. BROCCOLI
SWEET & SOUR CHICKEN
CHICKEN W. STRING BEANS
EGGPLANTS & CHICKEN &
GENERAL TSO'S CHICKEN &
SESAME CHICKEN

CHICKEN & SCALLOPS
in garlic vauce

SCALLOPS, ONIONS AND BLACK PEPPER

SHRIMP WITH BLACK BEAN SAUCE
SHRIMP WITH LOBSTER SAUCE
SEAFOOD DELIGHT
dhrimpds, imitation crabmeat, scallops,
and mix vegetables

HOT & SPICY BEEF #

MIX VEGETABLES STIR FRY

SAUTE BROCCOLI W. FRESH GARLIC

EGGPLANTS IN GARLIC SAUCE &

STEAMED MIX VEGETABLES
w. a side of brown sauce

TRIPLE DELIGHT #
dhrimp, chicken, and beef in garlic vauce

SPARE RIBS OR
BONELESS SPARE RIBS
tasty Bar-B-Q ribs

LUNCH BENTO BOX

served with white rice, miso soup, green salad, and 6pcs California roll

SHRIMP TEMPURA

CHICKEN TEMPURA

VEGETABLE TEMPURA

ZEN TOFU & VEGETABLES &

BEEF TERIYAKI

CHICKEN TERIYAKI

SALMON TERIYAKI

BEEF NEGIMAKI

PORK KATSU

CHICKEN KATSU

BEEF YAKINIKU

donburl sweelened or savory stews on rice served with miso soup and green salad

KATSUDON ... 6.95
fried pork cutlets, onions, and egg

CURRY KATSUDON ®................ 6.95
fried pork cutlets, onions and egg in curry

OYAKODON ... 6.95
slmmered chicken, onions and egg

GYUDON ..
beef and ontons

TENDON ...
tempura shrimp and vegetables

UNADON ...
grilled freshwater eel

STIR FRY NOODLE

choice of chicken, beef, shrimps, or vegetables

6.50

UDON
thick wheat-based noodles stir fried
in brown sauce

LO MEIN
egg noodles stir fried in brown sauce

RICE NOODLE
Jtr fried thin rice noodles

SINGAPORE RICE NOODLE &
atir fried thin rice noodles with shrimpa
and pork in curry

RAMEN

choice of shrimp tempura, duck, chicken, beef, shrimps,
vegetables or roast pork

6.50

UDON
thick wheat-bavsed noodles

RICE NOODLE
thin rice flour noodles

EGG NOODLE
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The Tumbling water of Long River hav gone to the east,
the splashes of the waves washed out all the heros,
thetr righteousness, wrongness, successes and failures,
vantshed when the beholders turned their heads
else where.

The blue mountains are there as [bey used to,
and agatin and again the sun sels in re.

A white-haired frsherman and a log-man met on the
river bank,
too accustomed to seeing the moon in the Autumn, the
breeze in the Spring,
they could only celebrate the encounter with a pot of
home-made wine,
and then, the ancient stories, current affairy,

all turned into some good laughs in their chat.

SUSHI LUNCH SET

served with miso soup, and green salad

CALI SET
California roll and 4pcs sushi
7.50

TUNA SET
tuna roll and dpcs vushi
7.50

SALMON SET
valmon roll and 4pcs sushi
7.50

EEL SET
eel roll and 4pcs sushi
7.50

SPICY SET
apicy roll (tuna or salmon) and 4 pco sushi
7.50

VEGE SET
vegetable roll (cucumber, avocado,
oshinko and yamagobo) and 4 pes sushi
7.50

SUSHI
chef s choice, 8pes
8.50

CHIRASHI
adssorted sashimi served over sushi rice
8.50

TEKKADON
tuna sashimi and scallions served
over Jushi rice
8.50

The most popular historic novel ever in North-Eastern Asia

written by Luo Guanzhong in the 14th century

SUShi/ SaShimi two peices per order

MAGURO tuna .............0..ooooiiiiiii.. 4.25
HAMACHI yellow tail ........................ 4.25
SAKE valmon ............... 0. 0. .. 4.25
KUNSEI vmoked valmon ...................... 4.25
HIRAME fluke ......... ... ... i, 4.25
TAL red vnapper . ..., 4.25
SABA mackerel ...... ... ... ... ... .. 4.25
HOTATE fresh veallops ........................ 4.25
HOKKIGAlL vurfelamos ....................... 4.256
TAKO ocltopud ... 4.256

maki/hand rolls

CALIFORNIA ROLL ...... ... ... ... .. 4.50
TUNAROLL ... 4.75
TUNA AVOCADO ROLL ............ ... 4.95
SPICY TUNACRUNCH..................... 5.50
SALMON SKIN ROLL ...................... 4.50
SALMON ROLL ..., 4.75
SALMON AVOCADO ROLL ................ 4.95
PHILIDELPHIA ROLL ..................... 4.95
SPICY SALMON CRUNCH ................. 5.50
YELLOWTAIL & SCALLION ............... 4.95
SPICY YELLOWTAIL CRUNCH ........... 5.50

special rolls

SPIDER ROLL .......... .. . i, 9.95
fried voft shell crab, avocado, cucumber, and tobiko

DRAGON ROLL ... 10.95
eel and cucumber inaside topped with avocado and

tobiko

RAINBOW ROLL ........ ... ... .. .. ... 10.95
tuna, salmon, yellowtail, avocado, cucumber, and
crab stick

CRAZY HORSE ... .. 10.95
tuna, salmon, yellowtail, avocado, and tobiko

RED HEAD ... ..o 10.95
eel and cucumber roll topped with tuna

CALIFORNIA KING ROLL ........... .... 10.95
k[n;/ crab meat, cucumber, avocado, and tobiko

OCEAN CHIC . ..o e 10.95
riceless roll with spicy scallop, cucumber,
avocado, kaiware, and black tobiko

GODZILLA .. ... 10.95
apicy tuna, cucumber and tempura crunch (nside,
topped with avocado and tobiko

THUNDER ROLL ......... ... ... .. ... .. 10.95
lobater valad and shrimp tempura wrapped in soybean
seaweed with mango sauce

TUNA LOVE ... i 10.95
apiey tuna and tempura crunch inside, topped with
avocado and tuna

WHITE TUNA .. 4.25
TKA oqued ..o oooovi i 4.25
UNAGI eel ..o 4.25
KANIKAMA crab otick ....................... 4.25
TAMAGOegg ................ il 3.50
UNI vea urchin .............coooiiiiiii.. 7.50
EBLohrimp .....coooiiiiiiiiii ... 4.25
BOTAN EBI vweet vhrimp .................... 6.00
TOBIKO flying fish roe ....................... 4.25
IKURA valmonroe.............cc.ooooiiu... 6.00
EEL AVOCADO ROLL ............. ... ... 5.50
EEL CUCUMBER ROLL .................... 5.50
SPICY CRAB CAVIAR ROLL ............... 5.50
SPICY SCALLOP ROLL .................... 6.95
SHRIMP TEMPURA ROLL ................. 5.50
SHRIMP TEMPURA & AVOCADO .......... 5.50
VEGE TEMPURA ROLL .................... 4.50
VEGETABLE ROLL ..... ... ..o i, 5.50

avocado, cucumber, yamagobo, and oshinko

AVOCADO CUCUMBER ROLL ............. 4.50
SHIITAKE CUCUMBER ROLL ............. 4.50
MONKEY ROLL ... 10.95

shrimp tempura and tobiko inside, topped with eel, avs-
sorted fish, and eel sauce

SAKURA ROLL .......... .. oot 10.95
shrimp tempura and cucumber inside with spicy tuna
and two typeds of tobiko and eel vauce

EEL SPECIAL ROLL ...................... 10.95
shrimp tempura and cucumber inside topped
with eel, avocado, and eel sauce

SALMON LOVE ...... ... it 10.95
apicy valmon with tempura crunch, fresh salmon,
smoked salmon, avocado, and ikura top wrapped in
voybean paper

LOBSTER TEMPTATION ................. 10.95
loboter tempura, cucumber, kaiware, avocado, tobiko,
and eel sauce

PASSION ROLL....... ... ... ... it 10.95
apicy tuna, salmon, and seaweed salad with fresh
valmon outside

NEO ROLL. ... 10.95
yellowtail, jalepeno, kaiware, tobiko and tempura
crunch

TOKYO ROSE ... .. 10.95

blackened tuna,white tuna, shiso, kaiware, and tem-
pura crunch

GOLDEN ROLL ......... i 11.95
valmon, yellowtail, avocado, tobiko and spicy tuna
wrapped with soybean seaweed



