SAKE

~ Japanese Steakhouse |

SOUP

Miso Soup
Mushroom Soup
Seafood Soup

SALAD

House Salad
Seaweed Salad
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Spicy Tuna
Spicy Salmon Tartare ;
Spicy salmon, avocado, masago, spicy mayg -

DragonBall =9
W ug:cy crabmeat & shrimp with
Hamachi Kama 12

Baked yellowtail jaw w. special sauce
APPETIZER FROM KITCHEN
French Fries JA

Edamame

Lightly salted boiled soy beans

arumaki
Japanese spring rolls

Sake Wings 6.
Buffalo Vzngs 2
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Gyoza
Japanese pork potstickers served w.dumpling sauce
umai o
Steamed shrimp dumplings
Yakitori Chicken 6.0 Beef 7.5
Grilled chicken or beef on skewer
Crab Rangoon 6.5
Vegetable Tempura 6.5
Assortment of veggies served w. warnm tempura sauce
Shrimp &Veg.TemPura .
Lightly battered shrimp tempura and assorted of
veggies served w, warm tempura sauce

Fried Oyster 8.5
(():ysler served with sweet chili sauce

oconut Shrimp 8.5
Tem{)ura shrimp topped with coconut sauce
Soft Shell Crab
Fried soft shell crabs served with sweet chili sauce
Fried Calamari .

Calamari rings served with sweet chili sauce

Chicken Lettuce Wrap -
Wok-seared chicken, mushrooms, green onion and

served over lettuce cups

BBG Kalbi Short Ribs 10.5
BBQ Kalbi beef ribs grilled with homemade teriyakisauce
Crab Legs |
Takoyaki 6.5

Fried octopus dumpling with takoyaki sauce,
japanese mayonnaise,bonito flakes

Age Tofu 6

Batter-fried tofu in tempura sauce with dry bonito on top

TEL OV 1) 9V 179UV 7
(301) 501-5307
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HIBACHI DINNER ENTRIES
[T ————y P
house salad, hibachi noodles, flaming shrimp appetizer,

white rice or Iried rice

Hibachi Vegetarian 17.95
(Assorted vegetables and tofu; not included shrimp
appetizer]

Hibachi Chicken 22.95
Jumbo Shrimp 24.95
New York Steak 26.95
Hibachi Salmon 26.95
Sea Scallops 28.95
Filet Mignon 28.95
Rib Eye 28.95
Hibachi Lobster 35.95
HIBACHI COMBINATION ENTREES

Hibachi Combo 27.95
Steak .chicken,shrimp or salmon (choice of two)
[Substitute for rib eye, scallop or filet mignon $3 extral

Shrimp And Lobster 31.95
Chicken And Lobster 30.95
Triple Combo 31.95
Chicken, steak, shrimp

Filet Mignon And Lobster 33.95

Emperor's Feast 36.95
Filet mignon,shrimp and scallops

Seafood Delight 37.95

~ Lobster,shrimp and scallop

~ Sake Dinner 39.95

Filet mignon, lobster tail and scallops

" CHILDREN'S ENTREES _

(10 Years & Under)

Children’s dinners includes Japanese mushroom
soup, flaming shrimp appetizer, hibachi noodle,
fried rice and hibachi vegetables

Hibachi Chicken 12.95

Hibachi Steak 14.95

Hibachi Shrimp 14.95

Hibachi Filet Mignon 16.95

EXTRA ORDERS
Steamed Rice 3 Salmon 9

Fried Rice 4 Jumbo Shrimp 9

Noodle 4 SeaScallops 10

Vegetables 5 Filet Mignon 10
Chicken 7 RibEye 10
Steak 8 Lobster 15
EXTR '

YummyYummy  gpicyMayo  ¢75

Sauce ¢75 Salad Dressing <75
Sushi Ginger ¢75 Eel Sauce ¢75

)

Ice Tea, Soft Drinks, Juice 2.99
(Free refill, no sharing pleasel
Ramune Orignal or Strawberry 4.15

(Japanese soft drink)

Thai Tea 4,35
Shirley Temple 3,20
Cinger B 318
inger Beer :
HotgGreen Tea 3.15
Strawberry Lemonade 3.7
Mango Lemonade 3.7
Ice Cream (Vanilla) 3.5
Fried Lce Cream (vanillal 5.5
Mochi Cream 4.5
(Green Tea, Vanilla, Strawberry or Mango) 5.5

Fried Cheese Cake

Served with House Salad Mushroom Soup.

Tempura Vegetable / Shrimp 16/18 ¢
Lightly battered P P.
legnp({ra sauce w?twgl{lergnswer%gd e b iooCedoni

Teriyaki Style

Chicken /S i

Servedona !ed‘o??w!gelt 31%?:!’2/?ched‘f‘n‘o{;ggple%:gl
teriyaki sauce, with steam rice

Yaki Soba
Vegetable/Chicken/Beef / Shrimp
12/13/16/16

Choice of chicken, beef, shrimp or vegetables
pan-fried with a light yet wholesome wheat noodle

Yaki Udon
Vegetable /Chicken/ Beef / Shrimp
12/13/16/16

Japanese udon noodle pan fried with seasona
vegetable

Nabeyaki Udon 15

Japanese udon nozdl soup with chicken,
Vﬁ?etaﬁe,one poacl ei egg and two pieces of
shrimp tempura werher

Pad Thai

Vegetable/Chicken /Beef/Shrimp
13/1617N7T

Choice of chicken of shrimp with rice noadles.

peanutsand fresh lime

Drunken Noodles :
Vegetable/chicken / Beef /shrimp

131161717

Choice of chicken, beef or shrimp stir fried with

southeast Asia’s broadneodles

Teriyaki Fried Rice
Chicken 12/ Beef 15 / Shrimp 15
Scallop 18/ Lobster 20
Coconut Shrim

Tempura fried lumbopshr:mps served w.coconut glaze
and steamed rice

BBQ Kalbi Short Ribs p

BBQ beef ribs grilled with homemade teriyaki sauce
and steamed rice

Basil Steak 22

Vegetable, basil steak with steamed rice

[ Fried Rice 16
g,p»fergg?iggwcmcken. shrimp. plneap{nle.egg. oni
carrot, topped w. raisins and cashew nuts

Crab Legs(French Fries, Fried Rice) MP

Steamed crab, legs with old bay on top. melted butte
with french frieds and fried rice
\ A



HIBRACHI LUNCH
Monday - Friday:11am- 2:30pm

Each Delicately Seasoned Sake Entree Includ

Japanese Mushroom Soup.

Freshly Tossed Sake House Salad,

Steamed Rice or Fried Rice and Lightly Seasoned Vegetable.

SINGLE ENTREES
Vegetarian 1
Hibachi Chicken 13

VEGETARIAN R
Avocado Maki
Asparagus Maki

Kappa Maki (cucumber)
Oshinko Maki (pickied Radish)
Sweet Potato Tempura Roll
Green Maki

Avocado,asparagus,cucumber

Asparagus,cucumber, avocado, oshinko and carr
RAW ROLLS /
HAND ROLLS

o NN

Vegetable Roll
t

o

Tuna, Salmon Or Yellowtail Roll 7.5
with avocado, cucumber or mango
Philadelphia Roll 7.5
Smoked salmon, avocado, cream cheese
‘Spicy Tuna Or Salmon Roll ]
picy Yellowtail Roll 8.5
Ocean Roll 8.5
salmon,avocado
a Roll 9.5

B.B.Q eel over bed of seasoned rice :
Salmon Or Tuna Special | 14

5 pes of salmon or tuna sushi, with 1.salmon or tuna roll
Sashimi Special 15
BpSdedslnm,yeﬂmdail&mnaMmasalmonmll
Sushi, Sashimi Special 15

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

Kani I Crab Stick

Tamago / £gg9

Inari / Bean Curd

Sake / Salmon

Smoked Salmon

White Tuna

Ebi / Shrimp

Saba / Mackerel

Ika / Squid

Tako / Octopus
Maguro / Tuna
Hamachi / Yellowtail
Unagi / Eel

Tobiko / Flying Fish Roe
\kura / Salmon Roe
Red Clam

Amaebi / Sweet Shrimp
Uni / Sea Urchin
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189 gratuity will be char
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tuna, yellowtail,scallion & spicy mayo
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nbow Roll

jia roll topped with tuna. salmon, white fish,
il & avocado

Kani Roll

15

€D ROLLS /
‘ 7

avocado, cucumber

Skin Roll s 7
ston Roll 6.5
[Seaweed outside) Shrimp, cucumber, lettuce &mayonnai
Kani Tempura Roll 9.5

Deep fried crab stick & cream cheese

Eel Cucumber Or Avocado Roll 8.5
Shrimp Tempura Roll 9
Tempura shrimp, lettuce, cucumber
Baltimore Roll 9.5
Shrimp, avocado, crabstick 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) soft shell crab,lettuce & masago
Dynamite Roll 10

Tempura roll of crab stick, cream cheese &
assorted fish, topped with spicy mayonnalse, eel
sauce. green onion and masago

12.5

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

paper
Dragon Roll 13:5

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

Sake Roll 17

Cucumber, avocado, asparagus inside, toped

w.beef, eel sauce and scallion
ENTRIE

Served w.Miso Soup & Salad

Maki A 18

Tuna Roll, salmon roll & Califernia roll

Maki B 17

Spicy tuna, ocean roll & eel cucumber rall

Maki C i

All cooked shrimp tempura roll, dragon roll & California roll

Unagi Don

Smoked eel w.sauce over seasoned rice

Chirashi 19

Assorted fish sashimi on a bed of seasoned rice
Sushi Dinner 20
8 pcs sushi & ocean roil

Sashimi Dinner 24
15 pcs, assorted sashimi and steamed rice

Sushi & Sashimi Platter 25
pes sushi, 9 pes sashimi & alaska roll

Love Boat (for Two) N 53
15piece of sashimi 10 pieces of sush & 1 American dream roll
Party Boat : 83
pieces of sust sashir
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Spicy crunchy tuna inside, to;;)pe j ‘
’ # v {
o e penssing
icy tuna deep fried white t i “
foppedwnhpe‘;:perlunalei-l%auc ov* . Y%

spicy tuna, tempd
#Kiss Of Fire

ellowtail jalapeno, Sriracha
wasabi sauce and caviar
#New York Roll
Shrimp tempura inside, smoked

salmon on top with spicy mayonnai
#Valentine Roll e

Avocado, cucumber, crab inside, t"'nd " hi”
12

tuna on top with chef’s special sa
#Dancing Angel s
icy tuna & masagoinside, ki
EfB({ eel, avocado gp the top,s é"e'?vﬁg 3,7{;1" ;’;’1
sauce, masago, tobiko, caviar
ﬂghlqn Blurnie 155
rimp tempura, cucumber inside, ith
;%Ig tszénvi,vt%una, caviar salmotswt %lfg&‘t,gg grth
Ith spicy mayonnaise & eel sauce
#Yolcano Roll >
ue crabmeat, cream cheese & s
and salmon, eel sauce, spicy may;%rgg:plcy et
.s'YSpicy Girl Roll
Spicy tuna,spicy salmon,asparaqus with soy paper
wrap and chef’s special sauce hof sauce on top
#American Dream Roll 17.5
Shrimp tempura, lobster salad inside, tuna and
salmon on top with spicy mayonnaise
caviar & eel sauce
Maryland Roll
Lightly battered tempura roll of jumbo
lump crabmeat with old bay, topped
with spicy mayonnaise, eel sauce, yummy sauce
Arigato Roll 1
Cream cheese, shrimp tempura lopged with
crab & cooked shrimp, spicy mayo & eel sauce
Yummy Roll
Shrimp tempura, avocado inside, topped with
\ spicy crab, yummy sauce and eel sauce
okyo Roll :
| Shrimp tempura, avocado inside, topped
| with BBA eel, avocado and eel sauce
| “Happy Roll
| Asparagus, cucumber, avocado inside,
salmon, tuna and seaweed salad on top
#Sweet Heart Roll 13
Heart shape roll with spicy tuna &
avocado inside topped with red tuna, spicy mayo
©#Sake Sandwich 13
Spicy tuna, spicy kani inside, wrap) ed w. S0y paper
toped w.spicy mayo, eel sauce and masago
“Fuji Roll ) 13
Spicy crab, tempura flake inside. topped
fresh salmon, seaweed salad, ikura
©Crazy Salmon Roll
Mango, avocado, crab inside, salman,
ikura on top
#Red Dragon Roll
Fried oyster, avocado inside, tuna on top
with chef’s eel sauce
Rich Roll 15
Salmon tempura, cucumber, cream cheese inside
topped with crab meat, avocado and eel sauce
Golden Istand Roll
Deep fried fish, cream cheese. and avacado inside
topped with lobster salad, mango. caviar and
mango sauce

13
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Four Season Roll 16
Shrimp tempura, avocado inside, top with
lobster salad and four different tobike 16

Las Vegas Roll

Cream cheese, mango, avocado, crab stick.
soy paper, BBQ eel on top with chef's eel sauce
spicy mayo k

Mexico City (Fried) 15
Tuna salmen, yellowtail, cream cheese,
avocado_v.meel sauce & spicy mayo. jalapeno
sHawaii Roll

Tuna, salmon, yellowtail & avocade

W.soybean paper, caviar on top 2

Lobster ChaCha

Lobster, spicy kani, mango, avocado eel sauce and
spicy mayo u

rR
Shrimp tempura, Masago, Mango. avocado
wrappgd w ﬁombu paper, white sauce

Lotus Roll
j, shrimp tempura, seaweed salad.
lsn%gy kg g‘ng remgura lakes, wrapped with

1%

kombl paper spicy mayo sauce -
'Fantasy Roll ;
i Mmram paper, wasabi mayo sauce, tobiko and

kil i Roll 14
Yukimaki Ro T
vellowtail, tuna, salmon, avocado, sca[hgés 1,3’
Koi Roll A . L
Lettuce, avocado, mango, shrimp, rice
white sauce
om s

C ‘ed shrimp crunchy 'spicy 1
Iogtersalad, mango u%s S -
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JAPANESE STEAKHOUSE

MONDAY-SUNDAY ALLDAY
SUSHIHALF PRICE

Baltimore ROll....ccnnnresecssesnscncanens 5.00
Shrimp Tempura ROl 4.75
Alaska Roll o i icesssereasassers 5.00
Peari ROl e 6.50
9] ¢-To [o] 1 1 (o] | ENSomosm— 7.00
Dynamite ROMl..cmccnnncennnccionnccene 5.25
RainboW RO i 6.50
Arigato Roll s 7.50
Glen BRI 8.00
KissofFire Roll o 7.50
Tuna Amazing Roll .. 7.50
NOWYOTK RON - i 7.50
A RO i 7.50
IRy Roll . 7.50
American Dream Roll....orceene... 9.00

Cannot Combine With Anm Other Offers

Other sushi menu items not listed are full DILCC
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JAPANESE STEAKHOUSE

MONDAY-SUNDAY ALLDAY
SUSHIHALF PRICE

Pt le e Tofo i 1O e R A 3.25
ASDRIBROUS ROM o e 3.25
ST T ] RO e e e SN 3.25
OSINKO RO s e ki, 3.25
Sweet Potato ROll......eeenannnee 3.75
G RO 3.75

Tuna, Salmon or Yellowtail Roll......... 4.00

with avocado, cucumber, or mango

Spicy Tuna or Salmon Roll................... 4.25
Spicy Yellowtail Roll.........coorrueerrnnnn: 4.50
Philadelphia ROll.........verrrernnerrnnncs 4.00
Californian ROl 3.75
Eel Cucumber or Avocado Roll.......... 4.50
SalmONSRIN RO 3.75
Kani Tempura ROll......eeninrcnsrrinenns 5.00
AT RO i s 4.50

Cannot Combine With Any Other Offers

Other sushi menu items not listed are full price




