APPETIZER '- - SIDE ORDER

Edamame 6.5 Soup a la Japanese
Garlic Edamame 9 Green Salad

Gyoza Fried Pork Dumpling Served with Special Sauce 9 Hibachi Rice Fried rice
Spring ROl selected Fresh Fried Vegetables and Pork o White Steamed Rice
Shrimp Tempura 16 Extra Dressing
Calamari Tempura 15 Fried Onion
Vegetable Tempura 12 Fried Garlic

Beef Sashimi seared slices of Flavored Beef w/Chefs Special Sauce 20

Appetizers Grill Add-ons— DRINKS

White
Hibachi Calamari Prepared with Butter and Lemon 13

Hibachi Shrlmp Prepared with Butter and Lemon 14 Chardonnay 2% 40
Hibachi SC&HOpS Prepared with Butter and Lemon 16 Pinot GllglO LOF %! 37

! ; A Sauvignon Blanc 14 / 46
Side Vegetables Onions, Zucchini, Mushrooms o Trefethen (Napa Valley) Chardonnay 64

COMBINATIONS - Red

Cabernet Sauvignon 100 /AF ST
Pinot Noir 11 / 40
Merlot [ RNy
Additional charge for extra sides Kali Hart by Robert Talbott (Monterey Pinot Noir) 57

@ Hibachi Steak with Hibachi Chicken 39 L Bogl ol Rt 59
© Hibachi Steak with Calamari or Shrimp 42 RRtos e e i i e i
© Half Lobster Tail, Prawns with Calamari or Scallops

O Hibachi Steak with Prawns and Scallops or Shrimp 50 P
© Hibachi Steak with Half Lobster Tail 52 R R T 1
O Hibachi Steak with Scallops 47 Sake

Sparkling Wine

Cold Dry Sake Filtered 16

ENTREES Cold Dry Sake Unfiltered Nigori Sake 16

Cold Sparkling Sake 16
Hot Sake Sm7/Lg12

| ? : Additional charge for extra sides Beer / Special
Hibachi Chicken 25 Japanese Beer (Asahi, Kirin, Sapporo) Sm7/Lgll

Tender Boneless Chicken Served with Mushrooms and Seasoned with Sesame Seeds

Teriyaki Steak 33

Thinly Sliced Steak cooked with our own Teriyaki Sauce and Served with Mushroom PI um Wi ne
Hibachi Steak 35
Fin.ely Aged N.ew York Served with Mushrooms Takara Plum Wine 10 / 30

Filet Mignon 45

Carefully Selected Tenderloin Served with Mushrooms SOda / ICe Tea
Hibachi Shrimp 35 Hot Japanese Tea

Plump Fine Shrimp Prepared with Lemon and Butter ’ : 4
: P Coke, Diet Coke, Sprite, Mr Pibb, Lemonade, Ice Tea

Hibachi Scallops 38

Lightly Floured Sea Scallops Prepared with Butter and Lemon

Hibachi Calamari 39 Bottle Water Acqua Panna 750ml

Prepared with Butter and Lemon

Hibachi Salmon 36 Perrier

Prepared with Butter and Lemon

Hibachi Prawns 48 Corkage Fee: 18 / Corkage Fee Magnum: 22
Prepared with Butter and Lemon

Vegetable Delight

Assorted Vegetables with Seasonings

Served with Salad, Brown Rice, Tofu Appetizer and Udon Noodles

@®No Substitutions @Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.




