
E g g Roll . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1.20

V e geta ble Spr i ng Roll . . . . . . . . . . . . . . . 2.00

Ba r-B -Q Spa re  R ibs . . . . . . . . . . . . . . . . . . . . .  6.50

Bon eless  Spa re  R ibs  . . . . . . . . . . . . . . . . . .  6.50

Sh r i m p Toast . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.25

Hom eM  a de dum pli ngs 
(steamed or fried) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.75

V e geta ble Dum pli ngs 
(steamed or fried) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.75

Gyoza 
(pan fried japanese dumplings) . . . . . . . . . . . . . . . . .  4.25

ShuM a i. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.25 

Sca llion Pa nca k e . . . . . . . . . . . . . . . . . . . . .  3.25

Cr a b R a ng oon. . . . . . . . . . . . . . . . . . . . . . . . . . . 3.95

AGE Tofu  (fried tofu). . . . . . . . . . . . . . . . . . . . . . . . 4.25 

Sof tSh ell Cr a bs . . . . . . . . . . . . . . . . . . . . . . .  6.25

Eda m a m e soybean . . . . . . . . . . . . . . . . . . . . . . . . . . 3.95 
   
IKA  grilled squid . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.95 

appetizers

salads

soups

gree n Sa l a d . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.00

gree n se aw eed Sa l a d . . . . . . . . . . . . . . . . . 4.75

avoca do Sa l a d . . . . . . . . . . . . . . . . . . . . . . . . . . 4.25

k a n i Sa l a d . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  4.50

Sa l mon & Avoca do Sa l a d . . . . . . . . . . . .  5.95

Tu na & Avoca do Sa l a d . . . . . . . . . . . . . . . . 6.75

sashi m i Sa l a d . . . . . . . . . . . . . . . . . . . . . . . . . . .  7.95

M iso . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1.95
seaweed, tofu, and scallions

Won ton . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1.95
savory minced meat dumpling, roast pork, and 
scallions

E g g Drop . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1.95
beaten egg in chicken broth

Hot & Sour ❀ . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2.50
pork shred, wood ear fungus, bamboo shoots, and tofu 
in a spicy and sour broth

S T I R  F R Y  N O O D L E

L U N C H  E N T R E E

R A M E N

Udon
thick wheat-based noodles stir fried 

in brown sauce

L o m ei n
egg noodles stir fried in brown sauce

r ice noodle
stir fried thin rice noodles

Si nga pore  R ice noodle ❀
stir fried thin rice noodles with shrimps 

and pork in curry

Udon 
thick wheat-based noodles

R ice noodle 
thin rice flour noodles

E g g noodle 

choice of chicken, beef, shrimps, or vegetables

6.50 choice of shrimp tempura, duck, chicken, beef, shrimps, 

vegetables or roast pork

6.50

M a l aysi a n chick en ❀
diced chicken with red onions and pepper

MA  ng o chick en

k u ng po chick en ❀
diced chicken and vegetables with peanuts

Chick en or Beef w. broc c oli

Sw eet & sour Chick en

Chick en w. Str i ng be a nS

E g gpl a n tS & chick en ❀

Gen er a l Tso’s Chick en ❀

ses a m e chick en

chick en & Sca ll opS
 in garlic sauce

scallopS, onions and black pepper

sh r i m p w ith bl ack be a n sauce

sh r i m p w ith l obster sauce

se a food delight
shrimps, imitation crabmeat, scallops, 

and mix vegetables

HOt & Spic y Beef ❀

M i x V e geta bles  stir f ry

Saute broc c oli W. Fres   h ga r lic

E g gpl a n ts i n Ga r lic Sauce ❀

Ste a m ed m i x ve  geta bles  
w. a side of brown sauce

tr iple delight ❀
shrimp, chicken, and beef in garlic sauce

spa re  r ibs or
bon eless  spa re  r ibs

tasty Bar-B-Q ribs

served with white rice, miso soup, and green salad

6.50

donburi sweetened or savory stews on rice served with miso soup and green salad

K atsudon . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95
fried pork cutlets, onions, and egg

Curr y K atsuDon ❀ . . . . . . . . . . . . . . . .  6.95 
fried pork cutlets, onions and egg in curry

Oya kodon . . . . . . . . . . . . . . . . . . . . . . . . . . .  6.95
simmered chicken, onions and egg

L U N C H  B E N T O  B O X
served with white rice, miso soup, green salad, and 6pcs California roll

7.50

Sh r i m p te m pur a 

Chick en Te m pur a

V e geta ble Te m pur a

Zen Tofu & V e geta bles   ❧

Beef Ter i ya k i

Chick en Ter i ya k i

gy udon  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  6.95
beef and onions

Ten Don . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  7.50
tempura shrimp and vegetables

U na Don . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.50
grilled freshwater eel

Sa l mon Ter i ya k i

Beef Ne  gi m a k i

Por k K atsu

Chick en K atsu

Beef Ya k i n ik u

❀  spicy       ❧ available steamed on request

prices are subject to change without prior notice.

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



M aguro tuna . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.25 

H a m achi yellow tail . . . . . . . . . . . . . . . . . . . . . . . . 4.25

Sa k e salmon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  4.25

K u nsei smoked salmon . . . . . . . . . . . . . . . . . . . . . .  4.25

Hir a m e fluke . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.25

ta i red snapper . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.25

Sa ba mackerel . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  4.25

Hotate fresh scallops . . . . . . . . . . . . . . . . . . . . . . . .4.25

Hok k iga i surf clams . . . . . . . . . . . . . . . . . . . . . . .  4.25

Ta ko octopus . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  4.25

sushi/sashimi two peices per order

maki/hand rolls
Ca lifor n i a Roll . . . . . . . . . . . . . . . . . . . . . . . . 4.50

Tu na Roll . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.75

Tu na Avoca do Roll . . . . . . . . . . . . . . . . . . . . 4.95

Spic y Tu na Cru nch. . . . . . . . . . . . . . . . . . . . .  5.50

Sa l mon Sk i n Roll . . . . . . . . . . . . . . . . . . . . . . 4.50

Sa l mon Roll . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.75

Sa l mon Avoca do Roll . . . . . . . . . . . . . . . .  4.95

Philidelphi a roll . . . . . . . . . . . . . . . . . . . . .  4.95

Spic y Sa l mon Cru nch . . . . . . . . . . . . . . . . . 5.50

Ye ll ow ta il & Sca llion . . . . . . . . . . . . . . . 4.95

Spic y Ye ll ow ta il Cru nch . . . . . . . . . . .  5.50

Eel Avoca do Roll . . . . . . . . . . . . . . . . . . . . . . 5.50

Eel Cucum ber Roll . . . . . . . . . . . . . . . . . . . .  5.50

Spic y Cr a b Cav i a r Roll . . . . . . . . . . . . . . . 5.50

Spic y Sca ll op Roll . . . . . . . . . . . . . . . . . . . .  6.95

Sh r i m p Te m pur a Roll . . . . . . . . . . . . . . . . . 5.50

Shrimp Tempur a & Avocado . . . . . . . . . . 5.50

V e ge Te m pur a Roll . . . . . . . . . . . . . . . . . . . . 4.50

V e geta ble Roll . . . . . . . . . . . . . . . . . . . . . . . . . 5.50

avocado, cucumber, yamagobo, and oshinko

Avoca do Cucum ber Roll . . . . . . . . . . . . . 4.50

Shiita k e Cucum ber Roll . . . . . . . . . . . . . 4.50

Spider Roll . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  9.95
fried soft shell crab, avocado, cucumber, and tobiko

Dr ag on Roll . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.95
eel and cucumber inside topped with avocado and 
tobiko

R a i n bow Roll  . . . . . . . . . . . . . . . . . . . . . . . . . .  10.95
tuna, salmon, yellowtail , avocado, cucumber, and 
crab stick

Cr a z y Horse   . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.95
tuna, salmon, yellowtail , avocado, and tobiko

R ed He  a d . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . .  10.95
eel and cucumber roll topped with tuna

Ca lifor n i a K i ng Roll  . . . . . . . . . . .  . . . .  10.95
king crab meat, cucumber, avocado, and tobiko

Oce a n Chic . . . . . . . . . . . . . . . . . . . . . . . . .  . . . .  10.95
riceless roll with spicy scallop, cucumber, 
avocado, kaiware, and black tobiko

G odzill a . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . .  10.95
spicy tuna, cucumber and tempura crunch inside, 
topped with avocado and tobiko

Thu n der Roll  . . . . . . . . . . . . . . . . . . . . . . . . . . 10.95
lobster salad and shrimp tempura wrapped in soybean 
seaweed with mango sauce

Tu na L ove   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10.95
spicy tuna and tempura crunch inside, topped with 
avocado and tuna

Mon k e y Roll  . . . . . . . . . . . . . . . . . . . . . . . . . . .  10.95
shrimp tempura and tobiko inside, topped with eel , as-
sorted fish, and eel sauce

Sa k ur a Roll . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10.95
shrimp tempura and cucumber inside with spicy tuna 
and two types of tobiko and eel sauce

Eel Spe ci a l Roll . . . . . . . . . . . . . . . . .  . . . . .  10.95
shrimp tempura and cucumber inside topped 
with eel , avocado, and eel sauce

Sa l mon L ove  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.95
spicy salmon with tempura crunch, fresh salmon, 
smoked salmon, avocado, and ikura top wrapped in 
soybean paper

L obster Te m p tation . . . . . . . . . . . . . . . . .  10.95
lobster tempura, cucumber, kaiware, avocado, tobiko, 
and eel sauce

Passion Roll . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10.95
spicy tuna, salmon, and seaweed salad with fresh 
salmon outside

N E O Roll . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10.95
yellowtail , jalepeno, kaiware, tobiko and tempura 
crunch

Tok yo Rose . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10.95
blackened tuna,white tuna, shiso, kaiware, and tem-
pura crunch

G olden ROLL . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.95
salmon, yellowtail , avocado, tobiko and spicy tuna 
wrapped with soybean seaweed

special rolls

W hite Tu na . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4.25

Ik a squid . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  4.25

U nagi eel� . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  4.25

K a n ik a m a crab stick . . . . . . . . . . . . . . . . . . . . . . . 4.25

Ta m ag o egg . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.50

U n i sea urchin . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  7.50

ebi shrimp . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  4.25

BOTAN  EBI sweet shrimp . . . . . . . . . . . . . . . . . . . .  6.00

Tobiko flying fish roe . . . . . . . . . . . . . . . . . . . . . . .  4.25

ik ur a salmon roe . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.00

S U S H I  L U N C H  S E T
served with miso soup, and green salad

Ca li SET 
California roll and 4pcs sushi

7.50

Tu na SET
tuna roll and 4pcs sushi

7.50

Sa l mon SET
salmon roll and 4pcs sushi

7.50

Eel SET
eel roll and 4pcs sushi

7.50

Spic y SET
spicy roll (tuna or salmon) and 4 pcs sushi

7.50

V e ge SET 
vegetable roll (cucumber, avocado,

oshinko and yamagobo) and 4 pcs sushi
7.50

Sushi
chef ’s choice, 8pcs

8.50

Chir ashi
assorted sashimi served over sushi rice

8.50

Tek k a Don
tuna sashimi and scallions served 

over sushi rice
 8.50

The prolog of ‘The 

Romance of the Three 

Kingdoms’

The Tumbling water of Long River has gone to the east,

the splashes of the waves washed out all the heros,

their righteousness, wrongness, successes and failures,

vanished when the beholders turned their heads 

else where.

The blue mountains are there as they used to,

and again and again the sun sets in red.

A white-haired fisherman 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 affairs,

all turned into some good laughs in their chat.

The most popular historic novel ever in North-Eastern Asia 

written by Luo Guanzhong in the 14th century


