
JAPANESE DINNER  

Chicken Teriyaki  Grilled Chicken with Mixed Veggies and  $14.95 

Teriyaki Sauce.     

Steak Teriyaki# (N.Y strip) Grilled Beef with Mixed Vegetables $16.95  

and Teriyaki Sauce.  

Shrimp Teriyaki Grilled Shrimp with Mixed Vegetables and  $16.95 

Teriyaki Sauce.       

Salmon Teriyaki Grilled Salmon with mixed Vegetables and  $16.95 

Teriyaki Sauce.      

Combination Teriyaki# Grilled Shrimp, Chicken, and N.Y. Steak $19.95  

with Mixed Vegetables.      

Chicken Katsu Dinner Fried Chicken with Bread Crumbs.  $14.95 

Come with Steamed Broccoli.      

Fish Katsu Fried Fish Fillet with Bread Crumbs. Come with  $18.95 

Steamed Broccoli.       

Unagi Don 9 pcs of BBQ Eel over rice & Broccoli with Eel Sauce.  $14.95 

Vegetable Tempura Dinner Deep fried Broccoli, Onion, Carrot,  $11.95 

Sweet Potatoes and Zucchini. Served with Tempura Sauce. 

Shrimp Tempura Dinner Deep fried Shrimp, Broccoli, Onion,  $14.95 

Carrot, Sweet Potatoes and Zucchini. Served with Tempura Sauce.   

HARU DINNER 
Sushi Combo for 2#     $34.95 
Sushi 4 pieces, Sashimi 6 pieces & 2 chef’s Testers and choice of 2 rolls:  

Shrimp tempura roll      Volcano roll*     Sea of Love#     Dragon Roll   

Rainbow roll#               Spider roll         Play boy roll       Play Girl roll#  

Salmon Tempura roll   Caterpillar Roll  Dancing eel roll  Beauty & the Beast# 

HARU Dinner Box#     $18.95  

3 pcs of Sushi, 3 pcs of Sashimi, Shrimp Tempura Roll and one choice of: 

- HARU Chicken        - Garlic Jumbo Shrimp  - Volcano Duck 

- Garlic Soft Shell Crab  - Salmon Teriyaki - Steak Teriyaki  

- Shrimp Pad Thai         - Shrimp Tempura - Chicken Teriyaki     

Sushi & Sashimi Dinner#  Chef's choice of Sushi 6 pcs,  $20.95 

Sashimi 6 pcs and (Spicy Tuna Roll or California Roll or J.B Roll).   

Sushi Dinner#  Chef's choice of Sushi 9 pcs and   $18.95 

(Tuna Roll or California Roll or J.B Roll). 

Sashimi Dinner#  Chef’s choice of18 pieces of Sashimi.   $25.95   

Chirashi# Variety of raw fish on a bed of Sushi Rice and Masako. $20.95   

Mini Dinner# 3 pcs of Sushi, 3 pcs of Sashimi and   $16.95 

Super Crunch half roll.   

Boat For One# 6 pcs of Sushi, 9 pcs of Sashimi,   $27.95 

Chef’s Tester, J.B Roll or California Roll.  

Boat For Two# 12 pcs of Sushi, 18 pcs of Sashimi,   $54.95 

2 Chef’s Testers, J.B Roll & California Roll.  

SMALL ROLL 

Vegetable Roll Carrots, Asparagus, Avocado and Cucumber. $4.95 

California Roll Krab, Avocado, and Cucumber   $6.95 

Hamachi Roll# Yellowtail & Scallions.   $6.95 

J.B. Roll# Salmon, Cream Cheese & Scallion.   $6.95 

Spicy Tuna Roll# Spicy Tuna, Cucumber &Scallions.  $6.95 

Spicy Salmon Roll#Spicy Salmon, Cucumber &Scallions. $6.95 

TEMPURA ROLLS (BATTERED & FRIED) 
Super Volcano Roll* Krab, Eel, Salmon, Cream Cheese,  $15.95 

Avocado & Asparagus topped Volcano Sauce and Masago. 

Play Boy Roll Eel, Shrimp, krab, Cream Cheese and Asparagus. $9.95 

Play Girl Roll# Tuna, Salmon, krab, Cucumber, Avocado,  $10.95 

kimchee Sauce and Spicy Mayo. (Uncooked center) 

Sushi Bomb Roll# (Uncooked center) Tuna, Salmon, white fish,  $12.95 

Masago, Cream Cheese, Avocado and Asparagus. 

Super Crunch Roll Krab, Eel, Salmon, Cream Cheese, Avocado  $12.95 

and Asparagus.       

Crunchy Tuna Roll#* Tuna, Avocado, Scallions with Kimchee  $12.95 

Sauce and Wasabi Sauce.      

Crunchy Salmon Roll#* Salmon, Avocado, Scallions with  $10.95 

Kimchee Sauce and Wasabi Sauce.  

Signature Haru Bomb#* Tuna Wrapped in Seaweed with  $14.95 

side cucumber, Seaweed Salad and Kimchee Sauce, Wasabi Sauce.   

RICE LESS ROLLS (CUCUMBER WRAPPED) 

Kanisu Roll Krab, Shrimp, Avocado, Asparagus with   $7.95 

Rice Vinegar Sauce.  

K.C. Roll# Salmon, Avocado, Cream Cheese, Masago with  $8.95 

Ponzu Sauce.  

Naruto Tuna# Tuna, Avocado, Asparagus, Masago with   $8.95 

Ponzu Sauce.                                     

K.C. Rainbow# Tuna, Salmon, White Fish Avocado, Masago with $10.95  

Ponzu sauce. 

THAI HARU ROLLS  

Shrimp Tempura Roll Shrimp Tempura, Cucumber, Avocado  $8.95 

and Masago.       

Spider Roll Soft Shell Crab, Asparagus, Avocado and Masago. $10.95 

Salmon Tempura Roll Salmon, Cream Cheese, Avocado top  $9.95 

with Masago      

Dragon Roll Shrimp Tempura, Eel, Cream Cheese, Asparagus $12.95 

topped with Avocado and Masago.      

Fire Dragon Roll*# Shrimp Tempura, Asparagus and Avocado  $14.95 

topped with masago and Spicy Tuna.    

Volcano Roll* Baked Spicy Seafood topped with Masago on a  $9.95 

California Roll.     

Rainbow Roll# California Roll topped w/Assorted Fish& Avocado. $11.95 

Dancing Eel Roll  California Roll topped w/baked Eel & Eel Sauce. $10.95 

Caterpillar Roll California Roll topped w/Avocado & Masago. $10.95  

Beauty and the Beast Roll# California Roll topped with 1/2 Tuna $10.95  

and 1/2 Eel.    

Spicy Hamachi Roll# Yellowtail, Jahapeno, Scallions, Cilantro,  $12.95 

Cucumber, Spicy Sauce topped with Avocado.    

Sea of Love*# Spicy Tuna, Avocado, Asparagus topped with  $12.95 

seared Tuna, Tempura Flake and 4 Sauces.     

Poseidon Roll*# Spicy Tuna, Cucumber topped with Avocado,  $12.95 

Tuna, Salmon and white fishes.     

Hot Tuna Sandwich*# Spicy Tuna and Masago.  $9.95 

The Beach Roll Shrimp Tempura, Eel, Avocado, Cream Cheese  $12.95 

topped with Tempura Flake.      

Key West Roll Shrimp Tempura, Krab, Avocado, Asparagus,  $12.95 

topped with Masago.     

Lobster Bomb* Lobster tempura, Aovcado and Asparagus topped  $18.95 

with baked spicy Lobster Volcano Sauce and Masago. 

JAPANESE LUNCH SPECIAL    

Mon – Sat 11:00 am – 2:45 pm 
HARU BENTO#   8pcs of California, 3 pcs of Sushi and 3 pcs of Sashimi and 

one choice of:         $12.95 

-Half Super Crunch Roll       -Chicken Pad Thai         - Chicken Sesame 

-Chicken Fried Rice              -Chicken Cashew nut    -Beef Broccoli 

-Chicken Drunken Noodle    -Chicken Garden           -Beef Thai Basil 

-Chicken Steamed Veggies  -Chicken Fresh Ginger  -Chicken Panang 

TEMPURA & TERIYAKI   Shrimp tempura and Chicken Teriyaki    $12.95 

SUSHI COMBO#   6 pcs of Sushi and California roll  $10.95 

SASHIMI COMBO#   6 pcs of Sashimi and Spicy Tuna roll      $10.95 

SUSHI & SASHIMI COMBO LUNCH#  4 pcs of Nigiri, 4 pcs and  $12.95 

California roll.     

2 ROLLS SPECIAL  come with Dynamite appetizer  $10.95 

and yours choice of 2 rolls below: 

Vegetable Roll, California Roll, Hamachi Roll#, J.B. Roll#, Tuna Roll#  

Spicy Tuna Roll#, Krab Roll, Spicy Krab Roll Salmon Roll#, Spicy Salmon Roll# 

CHICKEN TERIYAKI With steamed veggies   $8.95 

SHRIMP OR SALMON TERIYAKI With steamed veggies  $9.95 

SHRIMP TEMPURA Lightly battered deep-fried shrimp & veggies,  $9.95 

served with tempura sauce.      

CHICKEN KATSU Fried chicken with bread crumbs  $9.95 

THAI LUNCH SPECIAL    

Mon – Sat 11:00 am – 2:45 pm 
Each dish below prepared with your choice of: 

     Mixed Vegetables or Tofu or Chicken or Pork  $8.95 

     Beef or Shrimp or Squid    $9.95 

     Combo (Chicken, Beef, Pork and Shrimp)  $10.95 

     Scallop or Mixed Seafood (Shrimp, Squid & Scallop) $12.95 

Pad Thai The most famous stir-fried Thai rice noodles with eggs, scallions, 

and bean sprouts, with ground peanuts on the side. 

Thai Fried Rice Steamed white rice stir-fried with scallions, onions, tomatoes, 

broccoli, carrots and eggs in light brown sauce. 

Pad Woon-sen Stir-fried bean-thread noodles, eggs, scallions, onions, 

mushrooms, baby corns, snow peas, broccoli, carrots and bean sprouts in light 

brown sauce. 

Pad See-ew Stir-fried wide-flat rice noodles with sliced meat, broccoli, carrots, 

baby corn, mushrooms and eggs in special sweet brown sauce. 

Drunken Noodles* Stir-fried wide-flat rice noodles with sliced meat, sweet basil 

leaves, broccoli, mushrooms, carrots, onions, scallions, and bell peppers in spicy sauce. 

Lo Mein Stir-fried Lo Mein noodles with carrots, snow peas, scallions, 

broccoli, mushrooms, carrots and onions in light brown sauce. 

Broccoli Sautéed Broccoli, mushroom carrot and baby corn with Oyster sauce. 

Cashew Nuts Sautéed with cashew nuts, onions, scallions, bell peppers, 

broccoli, mushrooms, carrots and snow peas in light brown sauce. 

Steamed Veggies Steamed sliced meat&mixed vegetables w/Peanut sauce. 

Thai Basil* Sautéed sweet basil leaves, chilies, crushed garlic, onions, 

scallions,snow peas, broccoli, mushrooms, carrots&bell peppers. 
Garlic Lover Sautéed crushed fresh garlic, and black pepper sauce, served 

over steamed mixed vegetables. 

Fresh Ginger Sautéed shredded ginger, onions, scallions, carrots, bell 

peppers, snow peas, broccoli & mushrooms in black bean sauce. 

Honey Sesame Battered fried meat mixed with sweet honey sauce and 

sesame seeds served over steamed mixed vegetables. 

Three Taste* Sautéed sliced meat in house special three-flavor sauce, 

served over steamed mixed vegetables. 

Garden Heaven Sautéed mixed vegetables in light brown sauce.  

Sweet & Sour Sautéed tomatoes, cucumbers, pineapples, carrots, onions, 

scallions, broccoli, mushrooms and bell peppers in  sweet & sour sauce. 
Red Curry* Blended of dry roasted Thai chilies, herbs, bamboo shoots, 

carrots, green beans, sweet basil leaves, bell peppers, broccoli & coconut milk. 

Green Curry* Blended of Thai chilies, herbs, bamboo shoots, carrots, 

eggplants, sweet basil leaves, bell peppers, broccoli & coconut milk.  

Panang Curry* Blended of sweet curry paste, kaffir-lime leaves, coconut 

cream, &sprinkled w/crushed peanuts, served over steamed mixed vegetables. 
 

Substituted with Soy Wrap or Brown Rice add $1. 

  * SPICY, # SERVED RAW (eating raw or undercooked foods may be an 

increased risk of food borne illness). 

 

Take Out 

(561)689-1830 
 

 

 
 
 

 
 

    HOURS      LUNCH             DINNER 
 MON – THU    11AM – 2:45PM    4:30PM – 9:30PM 
 FRIDAY  11AM – 2:45PM    4:30PM – 10PM 
 SATURDAY                   NOON – 10PM 
 SUNDAY                      4PM –  9PM 
 

6901 OKEECHOBEE BLVD,  
WEST PALM BEACH.FL 33411   www.ThaiHaru.com  

 

Additional charges may apply on any changing orders. 
Prices and promotions are subject to change without prior notice. 

 

 



THAI APPETIZERS 

Thai Spring Roll (2) Crispy fried spring rolls stuffed with cabbage, $3.95 

carrot and celery served with house plum sauce.     

Egg Roll (2) Crispy fried Egg rolls stuffed with vegetables and  $3.95 

Pork served with house plum sauce.       

Crispy Tofu (8) Golden fried tofu, sprinkled with ground peanuts,  $4.95 

served with house plum sauce.     

Crab Angle (6) Crispy fried wonton skin stuffed with Krab, and  $5.95 

cream cheese, served with house plum sauce.  

Curry Puff (6) Crispy fried puffed pastry filled with minced chicken, $5.95 

potato, and curry powder, served with cucumber dip.   
Chicken Satay (4) Grilled marinated chicken on skewer, served  $7.95 

with peanut sauce, and cucumber dip.   

Golden Squid (8) Golden fried lightly breaded calamari, served  $7.95 

with house plum sauce. 

Shrimp in the Blanket (5) Crispy fried whole shrimp wrapped  $6.95 

around with egg-roll skin, served with house plum sauce. 

Haru Sampler(2pcs each) Curry Puff, Crab Angel, Golden Squid, $12.95 

Crispy Tofu, Egg roll(1), Fried Shumai & Fried Gyoza     
 

JAPANESE APPETIZERS 

Edamame Steamed soybean with salt.   $3.95 
Fried or Steamed Gyoza (6) Pork dumplings, served with  $5.95 

house soy-sauce.               
Fried or Steamed Shumai (7) Shrimp dumplings, served with  $6.95 

house soy-sauce.  

Dynamite Appetizer* Baked mixed conch, squid, krab, masago  $7.95 

in spicy mayo sauce, on top of sushi rice.    

Soft Shell Crab Crispy fried soft shell crab in tempura batter,  $7.95 

Veggie Tempura Appetizer Deep fried Veggie, Broccoli, Onion, $5.95  

Carrot, Sweet Potatoes and Zucchini.                 
Shrimp Tempura Appetizer Crispy fried battered shrimp and  $8.95 

vegetables, served with tempura sauce.               
Tuna Tataki# Thin slices of seared tuna, served with ponzu sauce.  $10.95 

Sushi Appetizer# 5 pieces of sushi (Chef’s choice).   $9.95 
Sashimi Appetizer# 3 pieces of tuna, 3 pieces of salmon, $11.95  

3 pieces of white fish (Chef’s choice).      
Fried Tuna Appetizer# Tuna wrapped around with seaweed,  $8.95 

flash fried in tempura batter, topped with eel sauce.  

Spicy Tuna Tarta*# Chopped tuna mixed with masago in house  $8.95 

spicy mayo sauce, on bed of cucumber slice, and fried wonton skin.   
 

SALADS 

Thai Peanut Salad Lettuce, purple cabbage, carrot, topped with  $2.50 

peanut dressing.      
Ginger Salad Lettuce, purple cabbage, carrot, topped with  $2.50 

ginger dressing.       
Seaweed Salad Marinated seaweed and sesame seeds.  $4.95 

Avocado Salad Lettuce, purple cabbage, carrot, crab, masago,  $7.95 

marinated seaweed w/avocado on top.    

Spicy Shrimp Salad* Green apple, carrot, tomato, scallion, $8.95  

crunchy nuts, dried chili flakes, and shrimp in chili-lime sauce. 

Spicy Beef Salad* Sliced grilled minced beef, mixed with scallion, $8.95 
onion, chili, tomato, cucumber, in chili-lime sauce. 

Spicy Seafood Salad* Shrimp, scallop, squid, mixed with scallion, $10.95  

onion, chili, tomato, cucumber, in chili-lime sauce. 

Nam Sod* Minced ground chicken, mixed with shredded ginger,  $8.95 

crunchy nuts, scallion, onion, dried chili flakes, in chili-lime sauce. 

SOUPS 
   Small  Large 

Miso Soup      $2.50  $4.50 
Diced tofu, dried seaweed, scallion in soy bean broth.  

Haru Onion Soup     $3.95  $6.95 
Fried onion, mushroom, scallion in clear broth.  

Wonton Soup    $3.95  $6.95 
Chicken&shrimp stuffed wonton, w/mixed vegetables, &scallion in clear broth. 

Tofu Soup    $3.95  $6.95 
Bean-thread noodles & tofu, with mixed vegetables, &scallion in clear broth. 

Chicken Tom Yum*   $3.95  $7.95 
Ubiquitous Thai soup laced with lemongrass, chili, kaffir lime leaves, straw 

mushroom, tomato, lime juice, onion, scallion, and chicken. 
Shrimp Tom Yum*   $4.95  $8.95 
Ubiquitous Thai soup laced with lemongrass, chili, kaffir lime leaves, straw 

mushroom, tomato, lime juice, onion, scallion, and shrimp. 

Chicken Tom Khar*   $3.95  $7.95 
Thai coconut milk broth laced with galanga, chili, kaffir lime leaves, straw 

mushroom, lime juice, onion, scallion, and chicken. 

Shrimp Tom Khar*   $4.95  $8.95 
Thai coconut milk broth laced with galanga, chili, kaffir lime leaves, straw 

mushroom, lime juice, onion, scallion, and shrimp. 

Spicy Noodle Soup*     $6.95 
(No meat) Thai style egg noodles in spicy broth, with seasonings. 

 

NOODLES & FRIED RICE 

Each dish below prepared with your choice of: 
Mixed Vegetables or Tofu or Chicken or Pork or Beef $11.95 

Shrimp or Squid     $13.95 
Combo (Chicken, Beef, Pork and Shrimp)    $14.95 

Scallop or Mixed Seafood (Shrimp, Squid & Scallop) $14.95  

HARU Fried Rice Steamed white rice stir-fried with sliced meat, 

pineapples, cashew nuts, scallions, onions, broccoli and carrots in 
yellow curry powder. 

Thai Fried Rice Steamed white rice stir-fried with sliced meat, 

scallions, onions, tomatoes, broccoli, carrots and eggs in light brown 
sauce. 

Basil Fried Rice* Steamed white rice stir-fried with sliced meat, sweet 

basil leaves, onions, scallions, broccoli, mushrooms, carrots and bell 
peppers in house spicy light brown sauce. 

Pad Woon-sen Stir-fried bean-thread noodles with sliced meat, eggs, 

scallions, onions, mushrooms, baby corns, snow peas, broccoli, carrots 

and bean sprouts in light brown sauce. 

Pad Thai The most famous stir-fried Thai rice noodles with sliced 

meat, eggs, scallions, bean sprouts, and sprinkled with ground peanuts 

on the side. 

Pad See-ew Stir-fried wide-flat rice noodles with sliced meat, broccoli, 

carrots, baby corn, mushrooms and eggs in special sweet brown sauce. 

Drunken Noodles* Stir-fried wide-flat rice noodles with sliced meat, 

sweet basil leaves, broccoli, mushrooms, carrots, onions, scallions, and 

bell peppers in house spicy brown sauce. 

Lad Nar Pan-fried wide-flat rice noodles in brown sauce, topped with 

sautéed sliced meat, broccoli, mushrooms and carrots in house special 

brown gravy. 

Lo Mein Stir-fried Lo Mein noodles with carrots, snow peas, scallions, 

broccoli, mushrooms, carrots and onions in light brown sauce. 

THAI FAVORITES & CURRY 

       Served with steamed Jasmine rice. Each dish below prepared with: 
Mixed Vegetables or Tofu or Chicken or Pork or Beef $11.95 

Shrimp or Squid     $13.95 
Combo (Chicken, Beef, Pork and Shrimp)   $14.95 

Scallop or Mixed Seafood (Shrimp, Squid & Scallop) $14.95  

Honey Sesame Battered fried meat mixed with sweet honey sauce 

and sesame seeds served over steamed mixed vegetables. 

Broccoli Sautéed sliced meat with broccoli, mushrooms, carrots and 

baby corns with Oyster sauce. 

Thai Basil* Sautéed sliced meat with sweet basil leaves, chilies, 

crushed garlic, onions, scallions, snow peas, broccoli, mushrooms, 
carrots and bell peppers. 

Garlic Lover Sautéed sliced meat with crushed fresh garlic, and black 

pepper sauce, served over steamed mixed vegetables. 

Fresh Ginger Sautéed sliced meat with shredded ginger, onions, 

scallions, carrots, bell peppers, snow peas, broccoli and mushrooms in 
black bean sauce. 

Garden Heaven Sautéed sliced meat with mixed vegetables in light 

brown sauce.  

Sweet & Sour Sautéed sliced meat with tomatoes, cucumbers, 

pineapples, carrots, onions, scallions, broccoli, mushrooms and bell 
peppers in house special sweet & sour sauce. 

Exotics Eggplant Sautéed sliced meat with eggplants, onions, 

scallions, bell peppers, broccoli, mushrooms, carrots and sweet basil 
leaves in house spicy soy bean sauce. 

Cashew Nuts Sautéed sliced meat with cashew nuts, onions, 

scallions, bell peppers, broccoli, mushrooms, carrots and snow peas in 
light brown sauce. 

Steamed Veggies Steamed sliced meat and mixed vegetables with 
Peanut sauce. 

Red Curry* Blended of dry roasted Thai chilies, herbs, bamboo 

shoots, carrots, green beans, sweet basil leaves, bell peppers, broccoli 
& coconut milk.  

Green Curry* Blended of Thai chilies, herbs, bamboo shoots, carrots, 

eggplants, sweet basil leaves, bell peppers, broccoli and coconut milk. 

Panang Curry* Blended of sweet curry paste, kaffir-lime leaves, 

coconut cream, and sprinkled with crushed peanuts, served over 
steamed mixed vegetables. 

Masaman Curry* Blended of Indian style curry paste, coconut cream, 

potatoes, onions, broccoli and peanuts. 
 

 
 

 
 

 
 

 
 

 
 

 
 

THAI HARU’S SPECIALTIES 

Served with steamed white rice 

HARU Chicken*     $16.95 
Sautéed chicken in house special three-flavor sauce, and cashew nuts, 
served over steamed mixed vegetables. 

ALOHA       $17.95 
Sautéed chicken and shrimp in Chef’s special sauce, and cashew  
nuts, bell peppers, carrots, onions, pineapple, mushrooms, snow  

peas and scallions. 

Fuji Chicken*      $16.95 
Grilled or Battered fried chicken breast served on bed of assorted  

vegetables and topped with sizzling Thai Chili sauce. 

Haru Jumbo Shrimp     $18.95 
Grilled jumbo shrimp with choice of sauce below. 

Haru Duck      $18.95 
Golden-fried boneless half duck with choice of sauce below. 

Steamed Fish Ginger     $18.95 
Healthy dish of steamed Red Snapper fillet, topped with ginger,  
broccoli, mushrooms, carrots and scallions in light brown sauce. 

Haru Fish      $18.95 
Golden-fried Red Snapper fillet with choice of sauce below. 

Haru Soft Shell Crab     $18.95 
Tempura Soft Shell Crab with choice of sauce below. 

Haru Lobster      $19.95 
Fried or Steamed Lobster tail with choice of sauce below. 

 

Choice of sauce:  

        Three Taste*           Thai Basil*            Garlic 

        Fresh Ginger          Sweet & Sour       Cashew Nuts 

        Red Curry*              Green Curry*        Panang Curry* 

        Masaman Curry*    Thai Fried Rice     Pad Thai 

        Volcano*                  Spicy Chili Sauce* 

 
 

* Mild          ** Medium Spicy          ***Very Spicy 
 

SIDE ORDER 

White Rice $1            Brown Rice $2            Peanut Sauce $2 

Steamed Noodle $3   Steamed Vegetable $3 

 
Substituted with Brown Rice add $1. 

 
 

* SPICY, # SERVED RAW (eating raw or undercooked foods may 

be an increased risk of food borne illness) 

 
 

 

Early Bird Special (Everyday dine-in only 4:30-6:30) 
including (soft drink, beer, wine or Sake), soup or salad, 

appetizer and main course. 

Sushi Happy Hour (Everyday from 7:30pm to closed) 


