KITCHEN ENTREES

Served with House Salad, Mushroom Soup

Tempura Style

Vegetable 15 Shrimp 17
Lightly battered tempura served w. a side of warm tempura sauce with steamed rice

Teriyaki Style

Chicken 17 Steak 21 Shrimp 20

Served on a bed of sweet onion drenched in our special teriyakd sauce, with
steamed rice

Yaki Soba
Vegetable 1" Chicken 12
Beef 15 Shrimp 15

Choice of chicken, beef, shnmp or vegetable pan-fried with a light yet whole some
wheat noodle

Yaki Udon

Vegetable " Chicken 12

Beef 15 Shrimp 15
Japanese udon noodie pan fried with shrimp and seascnal vegetable

Udon Soup

Chicken 14 Seafood 16

Japanese udon noodle soup with chicken or seafood, vegetable
Pad Thai (Peanuts)

Vegetable 12 Chicken 13

Beef 16 Shrimp 16

Teriyaki Fried Rice

Chicken 1 Beef 14 Shrimp 14

Scallop 17 Lobster 19

Coconut Shrimp 19
Tempura fried jumbo sheimps served w. coconut glaza and steamed rice

BBQ Kalbi Short Ribs 22
BBQ beef ribs grilled with homemade teriyaki sauce and steamed rice

Crab Legs (French Ffries, Fried Rice) M.P.

Steamed crab legs with old bay on top, melted butter with French fries & fried rice

& HIBACHI DINNER
ENTREES

Dinner Starts with Mushroom Soup, Freshly Tossed Sake House Salad,
Hibachi Noodles, Flaming Shirmp Appetizer, White Rice or Fried Rice

Vegetable 17.95
Assorted vegetables and tofu, not included shrimp appetizer

Chicken 21.95
Jumbo Shrimp 23.95
New York Steak 27.95
Salmon 25.95
Sea Scallops 28.95
Filet Mignon 28.95
Rib Eye 28.95
Lobster 35.95

HIBACHI COMBINATION

ENTREES

Hibachi Combo 26.95
Steak, chicken, shnmp or salmon {choice of two)

Shrimp and Lobster 30.95

Chicken and Lobster 29.95

Triple Combo 31.95
Chicken, steak, shiimp

Filet Mignon and Lobster 3295

Emperor’s Feast 35.95
Filet mignon, shrimp and scallops.

Seafood Delight 36.95
Lobster, shrimp and scallops

Sake Dinner 3895

Filet mignon, lcbster tail and scallops

CHILDREN’S ENTREES
(10 Years & Under)
Children's dinners includes Japanese Mushroom Soup, Hibachi Noodle,
Fried Rice and Hibachi Vegetables

Hibachi Chicken 11.95
Hibachi Steak 13.95
Hibachi Shrimp 13.95
Hibachi Filet Mignon 15.95

SIDE ORDERS

Steak Rice 3 Salmon 9
Fried Rice 4 Jumbo Shrimp 9
Noodle 4 Sea Scallops 10
Vegetables 5 Filet Mignon 10
Chicken 7 Rib Eye 10
Steak 9 Lobster 15

LUNCH SPECIAL

Monday - Friday: 11 am -2:30 pm

HIBACHI LUNCH %

All Hibachi Lunch Come with Mushroom Soup, Vegetable, Steamed or Fried Rice

Vegetable 12
Chicken 13
Steak 15
Salmon 15
Shrimp 15
Filet Mignon 17
Sea Scallop 17
Lobster 18

SAKE KITCHEN BENTO

Served with Salad, Miso Soup, Steamed Rice, Harumaki, California Roll

Teriyaki (Chicken or Vegetable) 12
Teriyaki (Steak or Shrimp or Steak) 14
Chicken Tempura 12
Shrimp Tempura 14
Coconut Shrimp 14

SUSHI LUNCH PLATTER

Served with Miso Soup & House Salad

Sushi A 10
4 pcs sushi & 1 Califomia roll

Sushi B 13
6 pcs sushi & 1 oceanroll

Unagi Don 1
BB.Q. eel over bed of seasoned rice

Salmon or Tuna Special 13
5 pes of salmon or tuna sushi with 1 slamon or tuna roll

Sashimi Special 14
3 pcs of each of salmon, yellowtail & tuna with a salmon rell

Sushi & Sashimi Special 14

4 pcs of sushi, 4 pcs of sashimi & a tuna roll

Food Allergies?
If you have a food allergy, please speak to the owner, manager,
chef or your server
* Consuming raw or undercocked meats, poultry, seafood, shellfish, or egg
may increase your risk of foodborne iliness, especially if you have certain
medical conditions
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Miso Soup 3
Mushroom Soup 3
Seafood Soup 7

SALAD
House Salad
Seaweed Salad
Kani Salad
Avocado Salad
Squid Salad

Salmon Skin Salad
Cucumber, seaweed, Masago,
salmon skin w. sake chef special
sauce and crunch on top

Sashimi Salad 9

Salmen & tuna, avocado, mango w.
sake chef special sauce
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APPETIZER
FROM SUSHI BAR

Sushi Sampler
Sampler sushi of the day (5 pcs)

Tuna Tartare

Ground tuna mixed with masago, scallion, avocado & aunchy

Sashimi Sampler
Sashimi sampler of the day (7 pcs)

Jalapeno Yellowtail

Yellowtail with jalapeno and jalapeno sauce

Rainbow Naruto

Assorted fish, avocado & aabo wrapped in thin cucumber

Tuna Tataki
Sampler sushi of the day (5 pcs)

APPETIZER
FROM THE KITCHEN

French Fries 4

Edamame
Lightly salted boiled soy beans
Harumaki 5
Japanese spring rolls
Sake Wings 6
Buffalo Wings 6

Gyoza
Japanese pork potsickers served w.
dumpling sauce

Shumai 5
Steamed shrimp dumplings

Cheese Wonton 8

Vegetable Tempura T
Assorted of veggies served w. warm
tempura sauce

Shrimp & Vegetable Tempura 9
Lightly battered shrimp tempuraand
assorted of veggies served w. warm
tempura sauce

Fried Oyster 9
Oyster served with sweet chili sauce
Coconut Shrimp 9

Tempura shiimp topped with
coconut sauce
Soft Shell Crab 10

fried soft shell crab served with
sweet chili sauce

Fried Calamari 9
Calamari rings served with sweet
chili sauce

Chicken Lettuce Wrap 9
Wek-seared chicken, mushrooms,
green conion and water chestnuts

over lettuce cups
BBQ Kalbi Short Ribs 1
BBQ Kalbi beef ribs grilled with
homemade teriyakis auce
Crab Legs MP.

SUSHI OR SASHIMI A LA CARTE

2 pcs Per Order
Kani (Crab Stick) 3 Hamachi (Yellowtail)
Tamago (Egg) 3 Unagi (Eel)
Inari (Bean Curd) 3
Sake (Salmon) 5
Smoked Salmon 5
White Tuna ]
Ebi (Shrimp) 5
Saba (Mackerel) ] Ikura (Salmon Roe)
Ika (Squid) 5 Red Clam
Tako (Octopus) 5 Amaebi (Sweet Shrimp)
Maguro (Tuna) 6 Uni (Sea Urchin)

SUSHI & SASHIMI ENTREE

Served w. Miso Soup & Salad

Maki A
Tuna roll, salmon roll & Califomia roll

Maki B
Spicy tuna, ocean roll & eel cucumber roll

Maki C
All cooked, shrimp tempura roll, dragon roll & Califomiarol|

Unagi Don
Smoked eel w. sauce over seascned rice

Chirashi
Assorted fish sashimi on a bed of seasoned rice

Sushi Dinner
8 pcs sushi & ocean roll

Sashimi Dinner
15 pes assorted sashimi and steamed rice

Sushi & Sashimi Platter
5 pes sushi, 9 pes sashimi & Alaska roll

Love Boat (for Two)
15 pieces of sashimi, 10 pieces of sushi & 1 American dream roll

Party Boat
15 pieces of sushi & 36 pieces of sashimi served with two chef's specid rolls
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Tobiko (Flying Fish Roe ‘

VEGETARIAN ROLLS / HAND ROLLS
Avocado Maki
Asparagus Maki
Kappa Maki (Cucumber)
Oshinko Maki (Pickled Radish)
Sweet Potato Tempura Roll

Green Maki
, Bsapragus, cucumber

Vegetable Roll 6
Asparagus, cucumioer, avocado, oshinko and carot
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RAW ROLLS / HAND ROLLS

Tuna, Salmon or Yellowtail Roll 7
wI.h , cucumber of mango

Philadelphia Roll 7
Smcked salmen, avocado, cream cheese

Spicy Tuna or Salmon Roll 7

Spicy Yellowtail Roll 8

Ocean Roll 8
Tuna, salmon, avcoado

Alaska Roll 8
Salmon, tuna, yellowtail, scallion & spicy mayo

Rainbow Roll 1

California roll topped with tuna, salmon, white fish, yelloatail & avocado

COOKED ROLLS / HAND ROLLS

California Roll 6
Crab stick, avocado, cucumber

Salmon Skin Roll 6
Spicy Crabmeat Roll 6
Boston Roll 6
(Seaweed outside) Shrimp, cucumber, lettuce & mayonnaise

Kani Tempura Roll 8
Deep fried crab stick & cream cheese

Eel Cucumber or Avocado Roll 7

Shrimp Tempura Roll 8

Baltimore Roll 8
Sheimp, avocado, cravstick topped w. crunchy, old bay & spicy mayo

Rock N Roll 9
Deep fried with spicy tuna and avocado inside, eel and spicy mayo sauce on top

Spider Roll 9
(Seaweed outside) scit shell crab, lettuce & masago

Dynamite Roll 9

Tempura roll of crab stick, ream cheese & assoned fish, topped with spicy
mayonnaise, eel sauce, green onion and masags

Pearl River Roll 11
Tempura shrimp, cream cheese & crabstick w. soy paper

Dragon Roll 12
Eel & cucumber wrapped w. layer of avocado with eel sauce and masago on top

Food Allergies?
If you have a food allergy, please speak to the owner, manager,
chef or your server
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg
may increase your risk of foodbome iliness, especially if you have certain
medical conditions

SPECIAL ROLLS

Amazing Roll 13
BB.Q. eel, avocado & cucumbaer inside, spicy tuna & tempura flake on the top
Tuna Amazing 13

Spicy tuna deev fned white tuna, awocado inside, topped with pepper tuna, eel sauce
& wasaboi sauce and

Valentine Roll 12
Avocade, cucumber, arab inside, tuna and whtie tuna on top with chef's special sauce
Dancing Angel 12

Spicy tuna & masago inside, smoked salmon, BBQ eel, avcoado on the thop, served
with eel sauce, masago, tobiko, caviar

Sake Roll 14
Shrimp tempura, cucumber inside, topped with white tuna, tuna, caviar, salmen,
yellowtail & avocado w. spicy mayonnaise & eel sauce

Volcano Roll 13
Blue crabmeat, cream cheese & seared spicy tuna and salmon
Spicy Girl Roll 13

Spicy tuna, spicy salmon, asapragus with soy paper wiap and chef’s special sauce on
top

American Dream Roll 16
Shrimp tempur, Ickoster salad inside, tuna and salmon on top with spicy maycnnaise
caviar & eel sauce

Tiger Roll 14
Spicy salmen, mango, avocado, shrimp tempura inside with special seaweed wrap,
topped with chef's specid sauce

Maryland Roll 13
Lightly battered tempura roll ofjunbolump crabmeat with cid bay, topped with spicy
mayonnaise, eel sauce, yummy sauc

Arigato Roll 13
Cream cheese, shrimp tempura topped with crab & cooked shrimp, spicy mayo & eel
sauce

Yummy Roll 13
Shrimp tempura, avocado inside, topped with spicy crab, yummy sauce and eel sauce
Tokyo Roll 12

Shrimp tempura, avocado inside, topped with spicy crab, yummy sauce and eel sauce

Happy Roll 12
Asparagus, cucunber, avocado inside, salmon, tuna and seaweed salad on top

Sweet Heart Roll 13
Heart shape of roll with spicy tuna & avocado insdie topped with red tuna

Fuji Roll 13
Spicy crab, tempura flake inside, topped fresh salmon, seaweed salad, ikura and with
chefs special sauce

Crazy Salmon Roll 14
Mango, avocado, arab inside, salmen, ikura on top, with chef’s special sauce
Rich Roll 15

Shrimp tempura, cream cheese and avocado inside, topped with lobster salad, mango,
caviar and mango sauce

Golden Island Roll 16
Deep fried fish, crean cheese and avocado inside, topped with lobster salad, mango,
caviar and mango

Four Season Roll 16
Shrimp tempura, avocado inside, top with lobster salad and four different tobiko
Las Vagas Roll 16

Cream cheese, mango, avocado, crab stick, soy paper, BBQ eel on top with chef's
specid sauce



