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Soup

IS0 SOUP 35

Saybean paste, seaweed, 1ofu, :
scallion

CLEAR SOUP 3.5

Mushrooms, crispy anien and
scallions ina chicken broth

EqEGETABLE TOFU SOUP 7

ied vegetable wiih tofu,
served w. soybean broth

SEAFOOD MISO SOUP 10

Figh cake, shrimp, crab, scallop
withmisc broth

SPICY EGG DROP SOUP 9

dumbo shrimp, baby spinach
in a chicken breth

TOM YUM SOUP 10

Jumbo shrimp, scallops.
lemongrass chill sauce lime juice

Salad

GREEN SALAD 35

Mixed green salad, tomatoes,
cucumber served w. ginger
dressing

AYQCADO SALAD 8

Mixed green salad, avocado
served w house dressing

SEAWEED SALAD 8

Seasoned Seawead, sesame
seeds and red peppers

KANI SALAD 9

Crab, cucumber, served w.
mayo sauce

SECRET GARDEN SALAD 13

Seaweed salad w tuna, salmon,
crab, cucumber, served w, spicy
mayg sauce

Appetizers From Sushi Bar

SUSHI APPETIZER 13

4 pes of assorted raw nigin

SASHIMI APPETIZER 15

7 pes of assorted raw figh

YELLOWTAIL JALAPEND 15

Served w. poreu sauce and
jalapefio oil

TUNA TATAKI 15

Plain seared, served w ponzu
sauce

SPICY TUNA MANGO TARTARE 15
FIRE BALL 15

Spicy crunchy tuna wrapped w.
avocado

GOLDEN SALMON 14
Spicy crab wrapped w slice
galmon

PARADISE WRAP 15

Spring mix, pineapple, awocado,
spicy crab wrapped w. rica paper

(RISPRICE 15
Spicy tuna or spicy salmon,
lopped on C“SE ricew jalapefio

L spicy mayo 4 eel sauce

WASAB| CRACKER 14

Spicy salmon of spicy tuna on
wasabi oracker

SEXY JALAPENOQ 14

Deep tried jalapefio stutfed w.
spicy tura, seaweed salad,
cream cheasa topped wi tobiko,
scallion, eel sauce Lspicy mayo

Appetizers From Kirchen

CHICKEN OR BEEF SATAY10/12
Traditional Thal marinatad
skewers

EDAMAME 6.5

Steamed sovbeans lossed w.
seg-salt

SPICY EDAMAME kA

Steamed Japanese soybeans
inspicy sauce

SHUMAI 15

Steamed shrimp dumplings

GYOZA (PORK OR VEGITABLE) 8
Pan-fried dumplings, pork or
vegetable

(RAB RANGOON 1.5
HARUMAKI

Fried Japanase spring rolls
SHRIMP & YEGETABLE
TEMPURA 11.5

w. classic tempura dipping sauce

SOFT SHELL CRAB

TEMPURA 125
CHILEAN SEABASS 18
BEEF NEGIMAKI 12.5

Grilled beef rolled w scallions,
feriyaki sauce

ROCK SHRIMP TEMPURA 13.5
Creamy vuzu chili sauce and

baby field greens

MOZZARELLA STICK 9
AGE TOFU

Japanese deep fried tofu
W tempura sauce

B.B.Q SQUID 14
(RISPY CALAMARI 12.5
HAMACH| KAMA YAKI 15,5

Broiled yellowtail collar

ASIAN GINGER WINGS 7.5

Sushi ¢r Sashimi A La Carte

Sushiz 2 pes Per Order | Sashime 8 pes Per Order

Sashimi Add $1.00 Extra

* TUNA (MAGURO) 15
* SALMON (SAKE) 15

EGG (TAMAGD) 55
* FLUKE (HIRAME) 15
* SQUID {Ika) 15

* SALMON ROE (Ikurs) 10

[Bashimi Zpcs)

* MACKEREL (5484) I
* FLYING FISH ROE (T0BIKD) 7.5
(Sashimi Zpcs)

* SEA URCHIN (un) M/P

(Sashimi 2pcs)

*YELLOWTAIL (HAMAHD 7.5
*TORO (FATTY TUNA) /P

(Sashimi Zpes

*WHITE TUNA 15
EEL (UrAGH) L5
* STRIP BASS 15
OCTOPUS (1ak0) 15
CRABMEAT (£AHI) 6

SMOKED SALMON 15
*RED SNAPPER (141) 15
* SURF CLAM {HokKIGA) 7.5
* SWEET SHRIMP (vAter) M/P

“TUNA AYOCADOROLL 7.5
* SPICY SALMON ROLL B
* ALASKA ROLL 15
* YELLOWTAIL ROLL 75
CALIFORNIA ROLL 65
PHILADELPHIAROLL 7.5

SHRIMP (1) 7
Roll or Hand Roll
CUCUMBER ROLL b
AYOCADO ROLL b
“TUNA ROLL 7
* SALMON ROLL 7
“ SPICY TUNA ROLL 8
*SPICY YELLOWTAILROLL 8
EEL CUCUMBER ROLL 8

EEL AYOCADO ROLL ]
SALMON SKIN ROLL 6.5
SWEET POTATOROLL 6.5
SHRIMP CUCUMBER ROLL 7.5
* SALMON AYOCADOROLL 7.5

YEGETABLE ROLL 6.5
SHRIMP TEMPURAROLL 9
BOSTON ROLL 14
CHICKEN TEMPURA ROLL B.5
LOBSTER TEMPURAROLL 15

* INDICATES RAW
Sushi Bar Entrée

All entrees served w. Miso Soup & Salad

SUSHI DINNER

3

10 pes of assorted sushi, served w. spicy tuna roll

SASHIMI DINNER

18 pes of assorted sashimi

OTAIKO SUSHI

33
32

Fpes of tuna, Fsalmon and 3 yellowtail w. tuna roll

CHIRASHI

30

Assorted of raw fish, served on 2 bed of sushi rice

SUSHI SASHIMI COMBO

9 pos of assorted gashimi and 5 pes assorted sushi w, California roll

SPICY MAKI COMBO

1

1 spicy tuna roll, 1 spicy salmon roll, 1 spicy yellowtail roll

SUSHI FOR TWO

55

16 pes of assorted sushi w. rainbow roll and spicy tuna roll

SUSHI & SASHIMI FOR TWO

Bpcs of assorted sushi and 15 pes of assorted sashimi, w. dragon roll

and Califorria roll

SASHIMI FOR TWO

40 pes of assorted sashimi

67

Otaiko’s Sienature Rells
AMAZING TUNA ROLL 17

Sgwy tuna, white tuna, avocado inside, topped w. pepper funa,
white sauce

ANGRY DRAGONROLL _ 17
Shrup}pI tempura, spicy tuna inside, topped w. spicy crab, el sauce,
crunch, caviar, miso satce

VOLCANO ROLL

Tuna, ctab, avocado and spicy mayo rolled and deep fried, topped
w. scallion and caviar, el sauce, wasabi sauce

MANGO LOYER ROLL

White tuna, mango inside, topped w. spicy tuna, mango, passion salice

SPICY GIRL ROLL

Spicy crunchy tuna inside, soybean paper topped w spicy white tuna
tataki, fresh, jalapefio, Thai salce

BAD BOYROLL .
Spicy crab and spicy whit e tuna inside, topped w. salimon, Spicy mayo
salce

]16 ROLL

Spicy crunchy vellowtail and avocado inside, topped w. spicy salmon;
crab, crunch, spicy mayo salce

AK47 ROLL

Shrimp tempura inside topped w. spicy tuna, lobster meat. eel sauce,
Spicy Mayo salice

GOLDEN SUNROLL 17
Eel, avocado inside, topped w spicy salmon and crunch, edl sauce
RAINBOW ROLL 15
California top we tuna, salmon white fish & avecade

[CHI ROLL 18

Tuna, salmon, yellowdail, avocado, spicy mayo and crunch wrapped
w. soybean paper

DRAGON ROLL _ 15
Eal, cucumber insida top w avocado, eal sauce, caviar
ROCK 'N" ROLL 17

Shrimp tempura, avocado inside, outside with white fish tempura, eel
salce, SpIcy mayo salice

BLACK ANGELROLL
Pepper tura, cucumber inside, outside with eel and avocade, sel sauce
SPRING TIME ROLL 17

Spicy yellowtall, mango inside, topped w white tuna, salmon, avocado,
caviar, crunch, eel salics, wasabi sauce

PEACOCK ROLL 17

Spicy salmon, peanuts inside, topped w. pepper tura, pepper whitefuna,
avocado, caviar, scallion, spicy mayo sauce, eel sauce, wasabi sauce

THAI EXPRESS ROLL 18

Pineappie, spicy crab, avocade, shrimp tempura wrapped w. sovbean
paper, [hal sauce

DYNAMITE ROLL

Spicy tuna, mozzarella cheese inside deep fried roll, baked scallop and
crabonthe top, eel sawce

SPIDER ROLL

Fried soft shell crab, avocado and cucumber, topped w. eel sauce

FRENCH DRAGON ROLL 17

Shrimp tempura Inside top with gel, avocado and esl sauce

LOBSTER KING ROLL

Lobster tampura, lobster salad, avocado, mango, wrapped w. oy nor,
served w chef special sauce, eal sauce, spicy nayo sauce

Chef’s Special (reations werie

GREEN LADY ROLL 15
Spicy tuna wrapped w thinly slice of avocado, served w. poreu sauce
HARUTO MAKI 18

Tung, salmon, white tuna, yellowtail ard avocado wrapped inside
out w. thinly slice cucumber, served w. spring mix and sweet yLzu
vinaigrette

Otaiko Noodle Dishes

YAKI SOBA (CHICKEN, BEEF OR SHRIMP) 17/18/18

“Your choice of beef, chicken, shrimp, pan-fried w a ight wheal noodle

SEAFQOD YAKI UDON 19
Japanese udon noodles pan-ried w. shrimp, crab, scallops, fish cakes
and seasonal vegetables

NABEYAK UDON 18

Japanese udon rioodle soup w, crabmeat, chicken, fish cakes, one
poached egg and 2 pleces of shimp tempura

CLASSIC “PAD THAI" {CHICKEN, BEEF OR SHRISP)

Thai style rice noodles, pearut and freshlime

PINEAPPLE FRIED RICE 17

Thai style fried rice with chicken and shrimp, served on 2 pineapple boal

17/18/18

Kitchen Entrée

Served w. Miso Soup, Salad & Rice

GENERAL TSO'S CHICKEN 20
Senved w. broceoll crowns

PAN ROASTED FILET MIGNON 3
Asparagus, prince mushroom, served w, chef special's sauce

MISO ATLANTIC SALMON 26
Seryed w. mushroom, red pepper sUgar Snow peas, plum miso sauce
CHILEAN SEA BASS 36
Miso glaze, mushroom, SUgar SNow peas, asparagLs

VEGETABLE TEMPURA 17
SHRIMP TEMPURA 2]
Classic desp-fried dish w_light tempura, butter and sweef tempura sauce
GINGER (HICKEN OR SHRIMP 20/21

Young chicken breast cocked in a Japanese ginger sauce, served
oh a bed of enions

NY STRIP TERIYAKI 27
CHICKEN OR SHRIMP TERIYAKI 20/21

Served w, sweet caramelized onions drenched inour special teryaki
salice

BASIL CHICKEN OR BEEF 0/
Fresh basil, red peppers, sugar peas, asparagus, red orions

CHICKEN KATSU 19
Japanese style desp hreaded cutlet w chicken

TON KATSU 19
Japanese style desp breaded cutlet w. pork

MANGO CHICKEN 20
Young chicken breast, fresh mange, red peppers, snow peas, red onions
PINEAPPLE SHRIMP 21

Wolk stit-fried gulf shrimp, fresh pineapple, red peppears, snow peas,
celery andred anions

Consuming raw of undercoocked meats, poulty, seatood,
shellfigh or eggs may increase your risk of foodborne illness,
especially it you have certain medical conditions

Fleage inform your server if wou have any allergic condition before ordering



may increase your risk of foodborneill

Please inform your

sSOoup

Miso Soup 3.5
Soybean paste, seaweed, tofu, scallion
Clear Soup 3.5

Mushrooms, crispy onion and scallions
in a chicken broth

Vegetable Tofu Soup 7

Miced vegetable with tofu, served w_soybean
broth

Seafood Miso Soup 10
Fish cake, shrimp, crab, scallop with miso broth
Spicy Egg Drop Soup 9
Jumbo shrimp, baby spinach in a chicken broth

Tom Yum Soup 10

Jumbo shnmp, scallops lemongrass chill sauce
lime juice

SALAD

Green Salad 3.5

Mixed green salad, tomatoes, cucumber served
wi. ginger dressing

Avocado Salad a8

Mixed green salad, avocado served w. house
dressing

Seaweed Salad 8

Seasoned seaweed, sesame seeds and
red peppers

Kani Salad 9
Crab, cucumber, served v mayo sauce
Secret Garden Salad 13

Seaweed salad w. tuna, salmon, crab, cucumber,
served w. spicy mayo sauce

APPETIZERS FROM SUSHI BAR

Sushi Appetizer 13
4 pes ol assorted raw nigir

Sashimi Appetizer 15
7 pes of assorted raw fish

Yellowtail Jalapeno 15
Served w.ponzu sauce and jalapefo ol

Tuna Tataki 15
Plain seared, served w_ ponzu sauce

Spicy Tuna Mango Tartare 15
Fire Ball 15

Spicy crunchy tuna wrapped w. avocado

Golden Salmon 14
Spicy crab wrapped v slice salmon
Paradise Wrap 15

Spring mix, pineapple, avocado, spicy crab
wrapped w_rice paper

Crisp Rice 15
Spicy tuna or spicy salmon, topped on crsp rice

w. jalapefo & spicy mayo & eel sauce

Wasabi Cracker 14
Spicy salmon or spicy tuna on wasabil cracker
Sexy Jalapeiio 14

Deep fried jalapeno stuffed w. spicy tuna,
seaweed salad, cream cheese topped w._tobiko,
scallion, eel sauce & spicy mayo




Consuming raw or under
may increase your risk-of foodbornei
Please inform your

All entrees served w. Miso Soup & Salad

Sushi Dinner 32
10 pes of assorted sushi, served v spicy tuna roll
Sashimi Dinner 33
16 pes of assorted sashimi

Otaiko Sushi 32
2 pes of una, 3 salmon and 2 yellowtail

v tuna roll

Chirashi 30
Assorted of raw fish, served on a bed of sushi rice
Sushi Sashimi Gombo 34

9 pes of assorted sashimi and 5 pes assorted
sushi v California rall

Spicy Maki Combo 22

1 spicy tuna roll, 1 sPic_y salmon roll,
1 spicy yellovetail rol

Sushi for Two 55

16 pes of assorted sushi w. rainbow roll
and spicy tuna roll

Sushi & Sashimi for Two 65

& pes of assorted sushiand 15 pes of assorted
sashimi, w. dragon roll and California roll

Sashimi for Two 67
40 pes of assorted sashimi

SUSHI OR SASHIMI A LA CARTE

Sushi: 2 pcs Per Order | Sashimi: 3 pcs Per Order
Sashimi Add $1.00 Extra

*Tuna (Maguro) 7.5
*8Salmon (Sake) 7.5

Egg (Tamago) 2.5
*Fluke (Hirame) 5
*8quid (lka) 7.5
*Salmon Roe (lkura) (Sashimi 2pes) 10
*Mackerel (Saba) T
*Flying Fish Roe (Tobiko) Sasturi2pes) 7.5
*Sea Urchin (Uni) [Sashimi 2pcs) M/P

Shrimp (Ebi) 7
*Yellowtail (Hamachi) 7.5

*Toro (Fatty Tuna) (Sashimi 2pes) M/P
*White Tuna 7.5
Eel (Unagi) 7.5
*Strip Bass 75
Octopus (Tako) 7.5
Crabmeat (Kani) 6
Smoked Salmon 7.5
*Red Snapper (Tai) 7.5
*Surf Clam {(Hokkigai) T5h
*Sweet Shrimp (Amaebi) M/P

*Indicates Raw

Hibachi & Sushi Loudhger




may increase your risk-of foodborneill
Please inform your

Amazing Tuna Roli 17

Spicy tuna, white tuna, avocado inside,
topped w. pepper tuna, white sauce

Angr¥ Dragon Roll 17
Shrimp tempura, spicy una inside, topped w.
spicy crab, eel sauce, crunch, caviar, miso sauce

Volcano Roll 15

Tuna, crab, avocado and spicy mayo rolled
and deep fried. topped w. scallion and caviar,
ecl sauce, wasabi sauce

Mango Lover Roll 17
White tuna, mango inside, topped w. spicy tuna,
mango, passion sauce

Spicy Girl Roll 17
Spicy crunchy tuna inside, soybean paper

_tc:-lpped w_spicy white funa tataki, fresh,

jalapeno, Thai sauce

Bad Boy Roll 17

Spicy orab and spicy white tuna inside, topped
w_salmon, spicy mayo sauce

M16 Roll 17

Spicy crunchy vellowtail and avocado inside,
topped w.spicy salmon_ crab, crunch. spicy
mayo sauce

AK47 Roll 18

Shrimp tempura inside fopped w. spicy tuna,
lobster meat, eel sauce, spicy mayo sauce

Golden Sun Roll 17

Eel, avocado inside, topped w_spicy salmon
and crunch, eel sauce

Rainbow Roll 15
California top w. tuna, salmon white fish & avocado
Ichi Roll 18

Tuna, salmon, yellowtail, avocado, spicy mayo
and crunch wrapped w. soybean paper

Dragon Roll 15

Eel, cucumber inside, top w_avocado, eel sauce,
caviar

Rock ‘N’ Roll 17

Shrimp tempura, avocado inside, outside with
white fish tempura, eel sauce, spicy mayo sauce

Black Angel Roll 17

Pepper tuna, cucumber inside, outside with eel
and avocado, eel sauce

Spring Time Roll 17
Spicy yellowtaill, mango inside. topped w. white
tuna, salmon, avocado, caviar, crunch, eel sauce.
wasabl sauce

Peacock Roll 17
Spicy salmon, peanuts inside, topped w. pepper
tuna, pepper white tuna, avocado, caviar, scallion,
spicy mayo sauce, eel sauce, wasabi sauce

Thai Express Roll 18
Pineapple, spicy crab, avocado, shnimp tempura
wrapped w.soybean paper. Thai sauce
Dynamite Roll 18

Spicy luna, mozzarella cheese inside deep fried
roll, baked scallop and crab on the top, eel sauce

Spider Roll 15

Fried soft shell crab, avocado and cucumber,
topped w. eel sauce

French Dragon Roll 17

Shrimp tempura inside top with eel, avocado
and eel sauce

Lobster King Roll 18
Laobster tempura, lobster salad, avocado, mango,
wrapped v soy non, served w. chef special

sauce, eel sauce, spicy mayo sauce

CHEF'S SPECIAL CREATIONS (NO RICE)

Green Lady Roli s

Spicy twna wrapped w. thinly slice of avocado,
served w. ponzu sauce

Naruto Maki 18
Tuna. salmon, white tuna, yellowtail and avocado
wrapped inside out w_ thinly slice cucumber,

served wspring mix and sweet yuzu vinaigrette

Hm achi & Sushi Lo 'u_-?




Consuming rau or
may increase your risk of foodborneil
Please inform your
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e certain medical
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fyou have any aller

OTAIKO NOODLE DISHES

Yaki Soba
(Chicken, Beef or Shrimp)

Your choice of beef, chicken, shrimp,
pan-fried v a light wheat noodle

Seafood Yaki Udon 19

Japanese udon noodles pan-fried w.shrimp, crab,
scallops, fish cakes and seasonal vegetables

17/18/18

Nabeyaki Udon 18
Japanese udon noodle soup w. crabmeat,

chicken, fish cakes, one poached egg and

2 pieces of shrimp tempura

Classic “Pad Thai”
{Chicken, Beef or Shrimp) 17/18/18

Thai style rice noodles, peanut and fresh lime

Pineapple Fried Rice 17

Thai style iried rice with chicken and shrimp,
served on a pineapple boat

KITCHEN ENTREE

General Tso’s Chicken 20
Served w. brocecoll crowns
Pan Roasted Filet Mignhon 31

Asparagus, prince mushroom, served w.
chef special’s sauce

Miso Atlantic Salmon 26

Served ve. mush room, red pepper, sugar snov
peas, plum'miso sauce

Chilean Sea Bass 36
Miso glaze, mushroom, sugar snow peas, asparagus

Vegetable Tempura 17
Shrimp Tempura 21

Classic deep-fried dish w. light tempura, butter
and sweet tempura sauce

Ginger Chicken or Shrimp  20/21

Young chicken breast cooked in a Japanese
ginger sauce, served on a bed of onions

Served w. Miso Soup, Salad & Rice

NY Strip Teriyaki 22
Chicken or Shrimp Teriyaki 20/21

Served w, sweet caramelized omons drenched
in our special teriyaki sauce

Basil Chicken or Beef 20/21

Fresh basil red peppers, sugar peas, asparagus,
red onions

Chicken Katsu 19
Japanese style deep breaded cutlet w. chicken
Ton Katsu 19
Japanese style deep breaded cutlet w. pork
Mango Chicken 20

Young chicken breast, fresh mango, red peppers,
snow peas, red onions

Pineapple Shrimp 21
Wok stir-fried gulf shrimp, fresh pineapple, red
peppers, show peas, celery and red onions




| Consun
may increase your risk of fo

Please inform yo

HIBACHI MENU

Served w. Fried Rice, Fried Noodles & vegetable, also Shrimp Appetizer, Clear Soup & Salad
Sharing Plate Will Be Charge Additional $5 For Hibachi

SINGLE ITEM

. Vegetable (No Shrimp) 19 H 6. Salmon

. Chicken 22 H 7. Calamari

. NY Strip 28 H 8. Scallop

. Hibachi Teriyaki Steak 29 H 9. Filet Mignon
. Shrimp 26 H10. Lobster Tails

COMBINATION

. Chicken & Steak 28 H28. Filet Mignon & Calamari
. Chicken & Shrimp 28 H29. Filet Mignon & Scallop

. Chicken & Calamari 28 H30. Filet Mignon & Salmon

. Chicken & Salmon 28 H31. Lobster Tail & Chicken

. Chicken & Scallop 30 H32. Lobster Tail & Calamari
. Salmon & Scallop 30 H33. Lobster Tail & Steak

. Calamari & Scallop 30 H34. Lobster Tail & Salmon

. Steak & Scallop 30 H35. Lobster Tail & Shrimp

. Steak & Shrimp 29 H36. Lobster Tail & Scallop

. Steak & Salmon 29 H37. Lobster Tail & Filet Mighon
. Steak & Calamarni 29 H38. Osaka Special

. Shrimp & Calamari 29 Steak, chicken, shrimp

. Salmon & Calamari 29 H39. 'Lé‘:eafood Garden

L : obster, scallop, shrimp

- Shrimp & Salmon 29 H40. Otaiko Special For 1

. Shrimp & Scallop 30 Lobster, filet mignon, scallop
. Filet Mignon & Chicken 31 H41. Otaiko Special For 2

Lobster, filet mignon, seallop, chicken

Filet Mignon & Shrimp 32 & shrimp

HIBACHI SIDES

Accommodated w. Complete Hibachi Dinner Only
French Fries 6 Lobster Tail 5 0z) 17.5 Chicken 9.5
Fried Noodles 5.5 Filet Mignon (50z) 14 Shrimp 11.5
NY Strip (5 oz) 12.5

Fried Rice 55 3.5 Calamari 11.5

Scallop (5 0z.)

Salmon 11.5 Vegetable 8.5 Chicken Nuggets 7.5




_ Gonsuming raw or unde
may increase your risk of foodbormeil

Please inform your

KID’S MENU

For Children Age 10 And Under Only

KID'S BOX
Served w. Miso Soup or Salad
Chicken Box 13.5
Chicken teriyaki w. shumai, edamame, white rice
Shrimp Box 14.5
Shrmp tenyaki w. shumai, edamame, white rice
Beef Box 17

Nevy York sirip terivaki v shumai, edamame,
white nce

KID’S HIBACHI

Served w. Fried Rice & Fried Noodles, Vegetable

Vegetable (No shrimp) 14.5
Chicken 15.5
NY Strip 17.5
Shrimp 16.5
Calamari 16.5
Salmon 17.5
Scallop 18.5
Filet Mignon 20.5
Lobster 21.5

)
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DESSERT
Ice Cream 3.5
Vanilla, chocolate, green tea, red bean

Fried Banana (w. Ilce Cream)
Fried lce Cream 6

Mochi Ice Cream (2pcs) 4.5
Vanilla, Green Tea, Strawberry

BEVERAGE
Soft Drink 3.5

| emonade, Pepsi, Diet Pepsi,
Sprite, Ginger Ale, Sweet Tea

Fruit Juice 4
Apple. Orange, Pineapple,

Cranberry

Japanese Soda 4

Strawberry, Melon . Original
Hot Tea

IE TSR] SEPRESS ING 2 25504 6085 RS (642



PartyMenu

h.
Otaiko B%lalfSé ?(?,Tﬂl&?yﬂogo Only)

2 California Rolls 1 Spicy Salmon Roll
2 Spicy Tuna Rolls 2 Alaska Rolls
2 Shrimp Tempura Rolls

Royal Sushi Boat $78 (plus tax)
2 Spicy Tuna Rolls 2 California Rolls 2 Alaska Rolls
18 Pieces of Assorted Sushi

Emporer Deluxe Boat ¢88(plus tax)

14 Pieces of Sushi & 14 Pieces of Sashimi
1Tuna Roll 1 California Roll 1 Dragon Roll
1 Salmon Roll 1 Spicy Tuna Roll

Hibachi Dinner Party

Monday-Thursday(Holidays may vary)
$33 per person for combo meal

Dinner Entrees

includes Japanese onion soup,salad,fried rice,noodle,veg,soda&ice cream

Choose any TWO of the following
CHICKEN STEAK SHRIMP SALMON

Minimum 15 peogle
(tax and gratuity not included,not to be combined with other offers)

Please call for reservations--Full Bar



