APPETIZERS

SEA SALT EDAMAME $6
SUMO GYOZA S8
VEGTABLE EGGROLLS $7
AGE TOFU $8
SHRIMP COCKTAIL $9
FRIED SUSHI Siz
SHRIMP TEMPURA Sz

HIBACHI MENU

(0Z EACH PROTEIN, SALAD, SOUP, FRIED RICH & VEGETABLES
CHICKEN & SHRIMP $20
STEAK* (+7 $ FILET*) & CHICKEN S22
STEAK* (+7 $ FILET*) & SHRIMP $23
STEAK* (+7 $ FILET*), CHICKEN & SHRIMP $25
STEAK* (+7 $ FILET%*), CHICKEN & SALMON $31
STEAK* (+7 $ FILET*), CHICKEN & SCALLOPS $31
SALMON, SHRIMP & SCALLOPS $34
ENTREE

SERVED WITH SAUTEED VEGETABLES

PAN SEARED SALMON 6oz $20
TUNA STEAK * 6oz $22
RIBEYE * 10 0z $26
SIDES

FRIED RICE $4
VEGETABLES MEDLEY S6
FRENCH FRIES $4

$7 SPLIT PLATE CHARGE. SERVICE CHARGE OF 18% WILL BE ADDED TO ALL PARTIES OF s OR MORE.
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BAR
MENUVU

BOTTLE BEER WINE

MICH ULTRA $4 MOSCATO $6
COORS LIGHT $4 PINOT GRIGIO $6
BUD LIGHT $4 SAUVIGNON BLANC $7
CORONA $5 e~ CHARDONNAY $8
MODELO $5 RIESLING $8

CABERNET $8

ICHIBAN $6 -
SAPPORO $6
SAPPORO LIGHT $6

MERLOT $8

COCKTAILS

PLUM SOUR : N $9

Plum wine, Sweet and Sour Mix, to

PLUM PUNCH $9
Plum Wine, Cranberry, Orange a

PINEAPPLE EXPRESS $10
Hennessy, Amaretto, Pineap

MALIBI.L BA‘Y E” $10
Malibu, Orange, nnd P eap
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