-=.p0tiftfy,- seafood, shellfish or eggs.

may increase your risk of foo otne |Ilness

- e ' Shumai

Shrimp Tempura

APPETIZERS FROM KITCHEN

Chicken or Beef Satay 10.50/13.00

Traditional Thai marinated skewers

Edamame 6.75

Steamed soybeans tossed w. sea-salt

Spicy Edamame 7.75
Steamed Japanese soybeans in spicy sauce
Shumai 7.75

Steamed shrimp dumplings

Gyoza (Pork or Vegetable) 8.25
Pan-fried dumplings, pork or vegetable

Crab Rangoon 7.75
Haru Maki 8.25

Fried Japanese spring rolls

Shrimp & Vegetable Tempura 11.75

wi. classic tempura dipping sauce

Soft Shell Crab Tempura 12.75

Chilean Seabass 18.50
Beef Negimaki 13.75
Grilled beef rolled w. scallions, teriyaki salce
Rock Shrimp Tempura 13.75
Creamy yuzu chili sauce and baby field greens
Mozzarella Stick 9.25
Age Tofu 71.25
Japanese deep fried tofu w. ifempura sauce
B.B.Q Squid 14.50
Crispy Calamari 12.75
Hamachi Kama Yaki 15.75

Eroiled yellowtail collar

Asian Ginger Wings 71.75

Aeak G er Wi ng E

Beef Negi maki

Sexy Jalapefio




“Consuming'raw o unde
may increase your risk of foodbore illness
Please infoim yourseper if

Kani Salad Seaweed Salad Golden Salmon
Miso Soup 3.50 Seafood Miso Soup 10.25
Soybean paste, seaweed, tofu, scallion Fish cake, shrimp, crab, scallop with miso broth
Clear Soup 3.50 Spicy Egg Drop Soup 9.25
Mushrooms, crispy onion and scallions in a Jumbo shrimp, baby spinach in a chicken broth
chicken broth Tom Yum Soup 10.25
Vegetable Tofu Soup 7.25 Jumbo shrimp, scallops lemongrass chili sauce
Mixed vegetable with tofu, served w. soybean broth lime juice
Green Salad 3.50 Seaweed Salad 8.25
Mixe,d green 'sa_lad, tomatoes, cucumber served Seasoned seaweed, sesame seeds and red peppers
W. ginger dressing Kani Salad 9.25

_ . Crab, cucumber, served w. mayo sauce

Avocado Salad 8.25 Secret Garden Salad 13.25

Mixed green salad, avocado served w. house Seaweed salad w. tuna, salmon, crab, cucumber,

dressing served w. spicy mayo sauce

Sushi Appetizer 13.50 Crisp Rice 15.50

4 pes of assorted raw nigiri Spicy tuna or spicy salmon, topped on crisp rice

Sashimi Appetizer 15.50 w. jalapefio & spicy mayo & eel sauce

7 pes of assorted raw fish W o

Yellowtail Jalapeno 15.50 g_v."‘_s__af’.' Crechar i k14'5°

Served w. pohzu sauce picy salmon or spicy tuna on wasabi cracker

Tuna Tataki 15.50 Sexy Jalapefio 14.50

P|a":l seared, served w. ponzu sauce Deep fried jalapefio stuffed w. spicy tuna,

Spicy Tuna Mango Tartare 15.50 seaweed salad, cream cheese topped w.

Served yuzu sauce tobiko, scallion, eel sauce & spicy mayo

Sl | g Chili Tuna Tataki 18.00
picy crunchy tuna wrapped w. avocado S coper] obeti monzil SAIES

Golden Salmon 14.50 e i R |

Spicy crab wrapped w. slice salmon Chili White Tuna Tataki 17.00

Paradise Wrap 15.50 Seared, served w. ponzu sauce

Spring mix, pineapple, avocado, spicy crab
wrapped w. rice paper Oyster (dpcs From Canada) 14.00




Consummg raw or undercook -,_-.poubtry- seafood sh ellfish OF eggs:

Hand Roll - California Roll * Salmon Avocado Roll Spicy Tuna Roll

ROLL OR HAND ROLL

Cucumber Roll 6.00 Spicy Crab 8.25
Avocado Roll 6.00 *Tuna Avocado Roll 7.75
*Tuna Roll 7.25 *Spicy Salmon Roll 8.25
*Salmon Roll 7.25 *Alaska Roll 71.75
*Spicy Tuna Roll 8.25 *Yellowtail Roll 1.75
* Spicy Yellowtail Roll 8.25 California Roll 6.75
Eel Cucumber Roll 8.25 Philadelphia Roll 7.75
Eel Avocado Roll 8.25 Vegetable Roll 6.75
Salmon Skin Roll 6.75 Shrimp Tempura Roll 9.25
Sweet Potato Roll 6.75 Boston Roll 71.75
Shrimp Cucumber Roll 6.75 Chicken Tempura Roll 8.75
*Salmon Avocado Roll 7.75 Lobster Tempura Roll 15.95

* Indicates Raw




gafood, shellfish or egys- ' .
n medical conditions. .
: dition before g

SUSHI BAR ENTREE

All entrees served w. Miso Soup & Salad

Sushi Dinner 32.00 Spicy Maki Combo 22.00
10 pcs of assorted sushi, served w. spicy tuna roll 1 spicy tuna roll, 1 spicy salmon roll,
Sashimi Dinnhar 33.00 1 spicy yellowtail roll
18 pes of assorted sashimi Sushi for Two 55.00
Otaiko Sushi 32 00 16 pecs of assorted sushi w. rainbow roll
3 pes of tuna, 3 salmon and 3 yellowtail w. tuna roll SHESCEey SNl
Chirashi 30.00 Sushi & Sashimi for Two 69.00
Assorted of raw fish, served on a bed of sushi rice 10 pes of assorted sushi and 18 pes of assorted

. yoW o sashimi, w. dragon roll and California roll
Sushi Sashimi Combo 34.00 L
9 pes of assorted sashimi and 5 pcs assorted Sashimi for Two 67.00
sushiw. California roll 40 pcs of assorted sashimi

SUSHI OR SASHIMI A LA CARTE

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

*Tuna (Maguro) 7.75 *Yellowtail (Hamachi) 1.75
*Salmon (Sake) 7.75 *Toro (Fatty Tuna) (Sashimi 2pcs) 19.00
Egg (Tamago) 5.75 *White Tuna 7.75
* Fluke (Hirame) 7.75 Eel (Unagi) 7.75
*Squid (ka) 7.75 *g"ip Bas; - ;Zz
*Salmon Roe (Ikura) (Sashimi 2pcs)  10.25 e )
*Mackerel (Sat)a) : B 7.25 s o
: Smoked Salmon 7.75
* Flying Fish Roe (Tobiko) (Sashimi 2pcs) 7.75 *Red Snapper (Tai) 775
*Sea Urchin (Uni) (Sashimi 2pcs) 18.00 *Surf Clam (Hokkigai) 775
Shrimp (Ebi) 7.25 *Sweet Shrimp (Amaebi) 16.00
Bean Curd (Inari) 6.25 *Scallop 9.25

* Indicates Raw

1_8% gratuity will be added to your party of 4 or more

Y 2 ol
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“Hibachi & Sushi Lodnge
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AMAZING TUNA ROLL 17.50  ANGRY DRAGON ROLL 17.50

Spioy tuna, white tuna, avocado ingide, Shimptemplra, sploy tuna inside, topped
topped w pepoar tung, white sauce wospicy orab, eal sauce, orunch, caviar
miso salce

YOLCANO ROLL

15.95 MANGO LOVIR ROLL 17.50

Tura, crab, avocado and spicy mayo rolled Whitetuna, mango inside, topped
and deep fried topped w seallion and W spicy TLNA, mango, passion saloe
caviar, esl sauce wasab) salice

and mango gaLce

SPICY GIRL ROLL 17.50  BAD BOY ROLL 17.50

Sploy orunctry tune Inside, soybean paper Bpioy orab and spioy whitetuna
topped w_spicywhite tuna fataki, fresh, inside, topped we salmon, spicy maya
ralapeno, That Sauce salce

M16 ROLL

17.50  AK47 ROLL 18.50

Spicy orunchy yellowtail and-avocado S_hrimr) tempura ngide topped w. spicy
g

inside fopped W spicy salmon, crab; tura;

CIUGCH, Sploy mayo sauce

bater rmeat, a8l salice, spley Maya
salce

P AL

———
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GOLDEN SUNROLL  17.50 RAINBOWROLL  15.95

Eel avosado inside, topped w. spicy Galifornia topw, tura, salmoen white fish &
salmon and crunch, eel salce avocado

ICHI ROLL

18.50 DRAGON ROLL 15.95

Ture, salmon, yellowtail, avosado, spisy Eal cucuriber inside, tap w,
mayo and srunch wrapped W soybesn avocado, eel salice, caviar

ROCK ‘N’ ROLL 17.50 BﬁCK'ANGEl ROLL 17.50

SPRING TIME ROLL

Spig

crunch; el salce, wasabl salica

) K cllowtail, mango inside, topped Spigy salmon, peanuts inside, topped w. papper
L dl"l & thna, salmon, avocado: caviar fung, pepper whitetine, avocads, cauar, scallion;

17.50 PEACOCK ROLL 17.50

SPIG AV Nays salte, sel satee, wasahisaue

Bhrirmp tempura, avocado inside, outside Peppartung, cuctmberinside, outsides with
with white fishtempura, esl| satce, spicy. eel and avocado, esl sauce
Mayo salce

THATEXPRESSROLL 18.50 DYNAMITEROLL  18.50

SPIDER ROLL

FRENCH DRAGON ROLL 17.50

— =

Wl (B ~ %

Pineapple, spicy arab, avosada, shrimp Spicyitung, mozzarella chease : Friad soft shell orab, avosado ahd Shrirmiptermpura inside top with el
tempura wrapped w. sovbean paper, Thai inzide deap fried roll, baked scallop and cusumiber, topped w. el sauce ayocado and eel salice
salce ' arafonthetop eel sadee : - :
’
R i
i

PINK LADY “18.95  EMPIRE ROLL

18.95

Turma, salmaon, eal avosado wrap w soybean paper Shiimp terpura, avocade crearm cheese inslde-
topwe spicy orunch erab, tobiko and hiorsy miso, top saared beef, jalapeno w. el salce ah
spicy mayo and eel salce YUZL SaLce

CHEF'S SPECIAL CREATIONS (o RicE)

Green Lady Roll 15.50
Spicy tuna wrapped w. thinly slice of avocado, served
V. ponzu sauce.

Naruto Maki 18.50
Tuna, salmon, white tuna, yellowtail and avocado wrapped
inside out w. thinly slice cucumber, served w. spring mix and
sweet yuzu vinaigrette

' : &

18% gratuity will be added to your party of 4 or more

LOBSTER KING ROLL
Lobster tempura, lobster salad, avocado, mango,
wrapad w soy norl, served wo ohief speaial salice,
‘2| sallce, spicy mayo sauce and mango salce

18.50

N Mib



may increase your risk of foodbarne illness

 poulfry, seafood, shellfish or eggs
yourhave certain medical conditions.

Please infoim yoursepver if youl have an],r gllergic condition before ordering

OTAIKO NOODLE DISHES

Yaki Soba (Chicken, Beef or Shrimp)
18.00 / 19.00 / 19.00

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

Seafood Yaki Udon 20.00

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

Nabeyaki Udon 19.00

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)
18.00 / 19.00 7/ 19.00

Thai style rice noodles, peanut and fresh lime

Pineapple Fried Rice 18.00
Thai style fried rice with chicken and shrimp,
served on a pineapple boat

KITCHEN ENTREE

Served w. Miso Soup, Salad & Rice

General Tso’s Chicken 21.00
Served'w. broccoli crowns

Pan Roasted Filet Mighon 32.00
Asparagus, prince mushroom, served

w. chef special’s sauce

Miso Atlantic Salmon 27.00

Served w. mushroom, red pepper, sugar snow
peas, plum miso sauce

Chilean Sea Bass 37.00

Miso glaze, mushroom, sugar snow peas, asparagus
Vegetable Tempura 18.00
Shrimp Tempura 22.00

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

Ginger Chicken or Shrimp
21.00 / 22.00

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

NY Strip Terivaki 24.00

Chicken or Shrimp Teriyaki

21.00 / 22.00
Served w, sweet caramelized onions drenched in
our special teriyaki sauce

Basil Chicken or Beef 21.00 /23.00

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

Chicken Katsu 20.00

Japanese siyle deep breaded cutlet w. chicken

Ton Katsu 20.00

Japanese style deep breaded cutlet w. pork

Mango Chicken 21.00

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

Pineapple Shrimp 22.00
Wok stir-fried gulf shrimp, fresh pineapple, red
peppers, snow peas, celery and red onions




s Consum'—l;:hg'{rgw or uhdercaol -éts,-.po'ul't[y,- seafood, shellfish or eggs-
may increase your risk of foodborneiliness, & fyou have certain medical conditiens.
Please inforin your seryer if you have any-allergic condition before ordefing

- -
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HIBACHI MENU

Served w. Fried Rice, Fried Noodles & vegetable, also 2pcs Shrimp Appetizer, Clear Soup & Salad

SINGLE ITEM

H 1. Vegetable (No Shrimp) 19.95 H 6. Salmon 27.95
H 2. Chicken 23.50 H 7. Calamari 27.95
H 3. NY Strip 29.95 H 8. Scallop 33.95
H 4. Hibachi Teriyvaki Steak 30.95 H 9. Filet Mignon 33.95
H 5. Shrimp 27.95 H10. Lobster Tails 42.00
COMBINATION
H11. Chicken & Steak 29.95 H28. Filet Mignon & Calamari 33.95
H12. Chicken & Shrimp 29.95 H29. Filet Mignon & Scallop 36.95
H13. Chicken & Calamari 29.95 H30. Filet Mignon & Salmon 33.95
H14. Chicken & Salmon 29.95 H31. Lobster Tail & Chicken 34.95
H15. Chicken & Scallop 33.95 H32. Lobster Tail & Calaman 35.95
H16. Salmon & Scallop 33.95 H33. Lobster Tail & Steak 36.95
H17. Calamari & Scallop 33.95 H34. Lobster Tail & Salmon  36.95
H18. Steak & Scallop 31.95 H35. Lobster Tail & Shrimp 36.95
H19. Steak & Shrimp 30.95 H36. Lobster Tail & Scallop 39.95
H20. Steak & Salmon 30.95 H37. Lobster Tail & Filet Mignon 42.95
=7+ H21. Steak & Calamari 30.95 H38. Osaka Special 39.95
H22. Shrimp & Calamari 30.95 ek chicken, shiiap
H23. Salmon & Calamari 30.95 Rin b i o
H24. Shrimp & Salmon 30.95 H40. Tokyo Special 52.95
H25. Shrimp & Scallop 219 05 Lobster, filet mignon, scallop
r H26. Filet Mignon & Chicken 32.95 H41. Otaiko Special For2  73.95
Lobster, filet mignon, scallop, chicken
H27. Filet Mignon & Shrimp 33.95 & shrimp
HIBACHI SIDES
Accommodated w. Complete Hibachi Dinner Only
French Fries 6.50 Lobster Tail (5 oz.) 18.50 Chicken 9.95
Fried Noodles  6.00 Filet Mignon (5 0z 14.95 Shrimp 11.95
NY Strip (50z) 13.95
Fried Rice 6.00 Scallop (5 0z 14.05 Calamari 11.95
Salmon 11.95 Vegetable 8.95 Chicken Nuggets 7.95

18% gratuity will be added to your party of 4 or more

Hibachi



oultry, seafood, shellfish or eggs-

KID’S MENU

For Children Age 10 And Under Only

KID’S BOX KID’S HIBACHI
Served w. Miso Soup or Salad Served w. Soup, Fried Rice & Fried Noodles,
) Vegetable and 1pc Shrimp Appetizer

Chicken Box 14.50 ) )

Chicken terivaki w. shumai, edamame, white rice Vegetable (No shrimp) 15.50
o Chicken 16.50
Shrimp Box 15.50 .
Shrimp te!:r,iyaki w. shumai, edamame, white rice NY Strip 18.95

Shrimp 17.50

Beef Box 17.95 it

New York strip teriyaki w. shumai, edamame, Calamari 17.50
white rice Salmon 18.50

BB VAN KB

DESSERT BEVERAGE

Ice Cream 3.95 Soft Drink 3.95

Vanilia, chocolate, green tea, red bean Le‘n'jonac_i_e., F’e_psi, Di_et Pepsi,:

Fried Banana (w. lce Cream) 8.95 'Sp_”t‘“j’ Gmg_er S

. . Fruit Juice 4.25

Fried lce Cream 8.95 Apple, Orange, Pineapple,

Mochi lce Cream (2pcs) 5.95 Lisbeiy

Vanilla, Green Tea, Strawberry Japanese Soda 4.50
Strawberry, Melon, Original
Hot Tea 2.50

SYSTEDR 6 PRESS INC. 212334 6296 DAGE D542

%
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HII.
H12.
H13.
H14.
H15.
H16.
H17.
H18.
H19.
H20.
H21.
H22.
H23.
H24.
H25.
H26.
H27.
H28.
H29.
H30.
H31.
H32
H33.
H34.
H35.
H36.
H37.
H38.
H39.
H40.
H41.

Combination

CHICKEH & STEAK

CHICKEN & SHRIMP

CHICKEN & CALAMARI
CHICKEH & SALMON

CHICKEN & SCALLOP

SALMON & SCALLOP
(ALAMARI & SCALLOP

STEAK & SCALLOP

STEAK & SHRIMP

STEAK & SALMON

STEAK & CALAMARI

SHRIMP & CALAMARI

SALMOH & CALAMARI

SHRIMP & SALMON

SHRIMP & SCALLOP

FILET MIGHON & CHICKEN
FILET MIGHON & SHRIMP
FILET MIGHOM & CALAMARI
FILET MIGHOMN & SCALLOP
FILET MIGHON & SALMOH
LOBSTER TAIL & CHICKEN
LOBSTER TAIL & CALAMARI
LOBSTER TAIL & STEAK
LOBSTER TAIL & SALMON
LOBSTER TAIL & SHRIMP
LOBSTER TAIL & SCALLOP
LOBSTER TAIL & FILET MIGHON
OSAKA SPE([A[ Steale, chicken, shamp
SEAFOOD GARD£“ Lobster, scallop, shnmp
TOKYO SI’E(lA[ Lobester et migron, scallop
QOTAIKO SPECIAL FOR 2

Lobster, filet mignon, sealiop. chicken & shemp

29.95
29.95
29.95
29.95
33.95
33.95
33.95
31.95
30.95
30.95
30.95
30.95
30.95
30.95
33.95
32.95
33.95
33.95
36.95
33.95
34.95
35.95
36.95
36.95
3695
39.95
42.95
39.95
45.95
52.95
73.95

Served w. Fned Rice, Fried Noodles & vegalable,
aiso 2pcs Shamp Appeatizer, Clear Soup & Salad

Sharing Plate Will Be Charge Additional $12 For Hibachi

Sinele item

H 1. VEGETABLE (noshmip) 19.95
H2 CHICKER 23.50
H 3.  HNYSIRIP 29.95
H 4. HIBACHITERIVAKI STEAK 30.95
H 5  SHRIMP 21.95
H 6  SALMON 2195
H7. CALAMARI 21.95
H 8  SCALLOP 33.95
H 9  FILET MIGHOH 33.95
H10.  LOBSIER TAILS 42.00

i "‘_'7;;'1\ 3

Hihalchi Sides

Accommodated w. Complete Hibachi Dinner Only

FREHCH FRIES 6.50 SCALLOP (502) 14.95
FRIED HOODLES 6,00 VEGETABLE 8.95
FRIED RICE 6.00 CHICKEH 9.95
SALMON 11.95  SHRIMP 11.95
LOBSTER TAIL (s0z) ~ 18.50 CALAMARI 11.95

FILET MIGHO® 5020 14.95  CHICKEH HUGGETS 7.95
Y STRIP (5 02) 13.95

Otaike Noodle Dishes
YAKI SOBA (CHICKEN. REEF OR SHRIMP) 168.00/19.00/19.00

Your choioa of beel, chicken, shimg, pan-ined w a light wheat noodie

SEAFOQD YAKI UDON 20.00

Japaness udon noodles pandnied w. shning, craty scallops, flsh cakes and seasonal

Vagatablas

NABEYAKI UDON 19.00

Japa ez udon noodle soup W crabmaeal, chioken; fish cakes, one poached agg and

2 pisces of shamplempura

CLASSIC “PAD THAI® (CHICKEN, BEEF DRSHRIMP)  18.00/19.00/19.00

Tha sia nos nopdies; peanut-and fresh lime

PINEAPPLE FRIED RICE 18.00

Tl styia fridad Fica with chicken and shimp, gerved oh & pinsapple boal

Kitchen Entrée

Served w, Miso Soup, Salad & Rice

GENERALTSO'S CHICKEN 21.00
Served w brocooll crowns

PAN ROASTED FILET MIGNON 32.00
Asparagus, ponce mushiom, served w chaf spacials sauce

TAISO ATLANTIC SALMON 27.00
Sarved w Imushroom, red pappen Gugar srnow peas, plum miso salos

CHILEAN SEA BASS 37.00
MiB0 laze:. MUSHFOOM. BUGAT EIVOW PGB, AERATRQLE

VEGETABLE TEMPURA 18.00
SHRIMP TEMPURA 22.00

Clazaia doep-inad dish w, light tempurm, bufter and sweel tempura sause

GINGER CHICKEN OR SHRIMP 21.00/22.00

Young chicken breast cookad In aJapanate Qinge’ sause, sanvad
an & Déed of oo

NY STRIP TERIYAKI 24.00
CHICKEN OR SHRIMP TERIYAKI 21.00/22.00

Befved w sweel caramalired ontons drenched inour specral tanyakl sauce

BASIL CHICKEN OR BEEF 21.00/23.00
Frréali bl rad| peppers, Sugar peas, asparagus, red onidn

CHICKEN KATSU 20.00
Japanesa stvie deap breaded cullel w chickan

TON KATSU 20.00
Japanasa stide desp breaded cutial w nork

MANGO CHICKEN 21.00
Young chicken breast, fresh mango, red peppers, snow peas, rad enions
PINEAPPLE SHRIMP 22.00

Wok stir-{fied gulf shidmp, fresh pineapole, red petipers. snow e,

celely and red onione

REREETY EDEI 56 PRESS NG, 117234 5900 ORTH 0547

South Cove Commons
Route 440 North

125 Lefante Way
Bayonne, NJ 07002

Tel (201) 339-3399/3392
Fax (201) 339-3330

BUSINESS HOURS:
Sun-Thur: 1:00PM-10:00PM
Fri-Sat: 1:00PM-11:00PM
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Soup
HISO SoUP

\Fbmn ste, seawaed,
acallion

(LEAR SOUP 3,50

Musghmoms, criepy onion.and
saailions i@ chicken: ool i

YEGETABLE TOFY SOUP7.25
Mg vt abta with !-'\fu
served w soybean broth

SEAFOOD MISO SOUP 10:25

Fish cake, shimp, crab,
saallop with mise u‘oth

SPLY EG6 DROP SOUP9.25
rSaam, e toren

TOM YUM SouP

Jumibg shiimp, scallops
lemongrazs chill saues
limmys juircs

350

10.25

Salad

GREEN SALAD 3.50
Mied grean salad, tomatoas,
aummber seived w ginger
diessing

AYOCADO SALAD 625

Mixed green salad, avocado
seved w, houge dressing

SEAWEED SALAD

Seasoned scawond scaamae
seads and rad peppers

KANI SALAD

Crab, cucumber: served w
Miays Saucs

SECRET GARDEN SALAD13.25 ™

Soawsed salad w, tuna,
salmon, orab, cucumber
safved W, speoy Maye sauce

Appetizers From Sushi Bar

SUSHI APPETIZER  13.50

4pog of asgoned raw rgir

SASHIMI APPETIZER 1550

T pet of assoned raw fish

YELLOWTAIL JALAPENO 15.50

Served w pozu sauce
1550

TUNA TATAKI

Part seared, sarved w porzu
salioe

SPICY TUNA MANGO
TARTARE 15.50
Sanved yuzu sayce

FIRE BALL 15.50

ﬁpian?emnfwmm virapped
GOLDEN SALMON 14,50
Efil':%ﬁmb wrappaed wo slice
PARADISEWRAP 1550
TR

wrapped W nie papsr

CRISP RICE 15.50
Spicy tuna or spicy salimon,
topped on origp fta w

jalapenio 8 spicy mayo &

a4l sauce

WASABI CRACKER

Spicysalmon of spiey tuna on
wasaby cracker

SEXY JALAPENO 14.50
Deapinad jilapsfo stuffed w.
apicyturia, seaweed salad,
ofeam aheela lopoad w

Tobike seallion, eel sauce: X

aplay maye
CHILI TUNA TATAKI  18.00

Seared, sarvod W, porEU
Saucs

CHILI WHITE TUNA
TATAKI

Beared, servad w, porzy

OYSTER 45 canans 14.00

17.00

Appetizers From Kitchen

CHICKEN OR BEEF SATAY
10.50/13.00

Traditional Tha mariiat ed
Lkawors

EDAMAME 675

Steamed soybaans tossed w
sea-gall

SPICY EDAMAME 775

Steamed Japanesa soybuans
In specy sauce

SHUMAI 115
Steamied shamp dumplings
GYDU [PORE DRVESFTABLT | B.25
Pancited dumplings, pork
orvegelatre

(RAB RANGOON 115
HARU MAKI B.25

Fiied Japanese spang rolls

SHRIMP & YEGETABLE
TEMPURA 1175

w dlagsic tempure dipping
EAUDE

SOFT SHELL CRAB
TEMPURA

CHILEAN SEABASS  18.50
BEEF NEGIMAKI 1375

Griled beef rolled w_scalions,
tefivakl sauce

ROCK SHRIMP
TEMPURA

Craarm yt..J Gl saues
and baly fleld greers

MOZZARELLASTICK  9.25
AGETOFU 1.25

Japanese deap iriéd tofu
W, TEMIpUra SaLGs

8.8.0 SQUID 14.50
CRISPY CALAMARI  12.75
HAMACHI KAMA YAKI 15.75

Broiled yellowtal collar

ASIAN GINGER WINGS 7.75

1275

1375

§.25 [

925 ¥

N —

Gobden Saknon

Oyt

Sy bbapatio

e

Spicy Tuna Crisp Ries

Yellowhnl Lilopelo

Spicy Tuna Mangs Tarise

&

Chill Tuna ok

Chili White Tira Tatcki

'-iaamm ACM $1.00 Exlm

*TUNA tacura)  7.75

* SALMON (sake) 775

B GG mmico) 575

o " FLUKE (HiRane) 775

* SQUID (xay 115

* SALMON ROE (KuRAIT 0.25
(Sashinm 2pos)

bl * MACKEREL (stp4)  7.25

[ FISHROE (1o 110) 7 75

([Bashimi 2pos)

| * SEA URCHIN (i) 18,00

(Saghim 2pes)

SHRIMP (c81) 1.25

* YELLOWTAIL thastackny 7.75
* TORO (FaTTY TUNE) 19.00

[Sashimi Zpes)

*WHITE TUNA 175
EEL (Uh&Gl) 115
* STRIP BASS 775
OCTOPUS makoy  7.75
CRABMEAT (kenl)  6.25

SMOKED SALMON 7.75
* RED SNAPPER (1t} 7.75
* SURF CLAM tHokkicn 7.75
* SWEET SHRIMP (14511 6.00

BEAN CURD (imsh)) 625  * SCALLOP 925
Rell er Hand Roll
CUCUMBER ROLL 6.00 SPICY CRAB 825
AVOCADOROLL  6.00 *TUNA AYOCADOROLL7 .75
*TUKA ROLL 125 * SPICY SALMON ROLL 8.25
“SALMON ROLL ~ 7.25 * ALASKA ROLL 1715
*SPICY TUNA ROLL 8.25 * YELLOWTAIL ROLL 7.75
* SPICY YELLOWTAIL ROLL8 25 CALIFORNIA ROLL &.75
FEL CUCUMBER ROLL 8,25 PHILADELPHIA ROLL 7.75
EEL AYOCADO ROLLB.25 YEGETABLEROLL 475
SALMON SKINROLL &.75 SHRIMP TEMPURA ROLL 9.25
SWEET POTATOROLL 6.75 BOSTONROLL 775
SHRIMP CUCUMBER ROLL 6.75 (HICKEN TEAPURAROLL 8.75
* SALMON &/0CADO ROLL 7.75 LOBSTER TEMPURA ROLLT 5.95
* |NDICATES RAW

Sushi Bar Entrée

All entrees served w. Miso Soup & Salad

SUSHI DINNER

32.00

10 pish of assoned sunh, sernvad w spicy Tuna roll

SASHIMI DINNER

16 pos of azson ed sashm|

QOTAIKO SUSHI

33.00
32.00

3 pes of tuna, 5 saman and 3 yallowtall w. tusa roll

CHIRASHI

30.00

Agsoted of raw fish, served on a bad of sushi rice

SUSHI SASHIMI (OMBO

34,00

B pee of assortad sashimiand 5 pos assoned sushi

w. Callfernia eoll

SPICY MAKI COMBO

22.00

Tapacy tuna roll, 1 Sploy salmon roll, 1 spicy yellowtall roll

SUSHI FOR TWO

55.00

16 pes of assoded sushuw minbow roll and spioy runa roll

SUSHI & SASHIMI FOR THO

69.00

o of ansoned sush and |Bp-.. of ansonad aaghimi,

ragon rall and Calfornia roll

SASHIMI FOR TWO

40 pos of assond sashimi

61.00

}hnm: iumpmq

Otaike’s Signature Rolls

1750

AMAZING TUNAROLL 1750  ANGRY DRAGONROLL
r_l\é;dluna "ﬂ;ﬁ‘i’.’;’a a&hggg&:;da m:l‘;;: !ﬁ%ﬂﬂ plu‘;iumﬂ |0grped

YOLCAKOROLL 1595
uL‘hdadgnb a‘.’j"r’d‘ and e,pi {mnymol\;d
caviar, aal saucs, W -mbr au»

st

MANGO LOVER ROLL 17,50
Wit & Juni, mango Ingide, top

w spt(:ymre ITango, -:msmnx.uuz
and mange sauoe

= . -
p e
oy g

S\l hi Dinaz

= | — [
SPICY GIRL ROLL 17. 50 BAD BOY ROLL 17.50 Ml6 R . 17.50 §K47 ROLL 18.50
?&&“fﬁ %';w s Tl e “;‘l" A g L B ..m é,?;%ﬂ::::“:‘i':‘ oA et Ema WA R e
W A4 reT Ry
3 j e .-l FOONRE e S
GOLDEN SUN RO[[ 1750  RAINBOW ROLL 1595 ICAIROLL 18.50  DRAGON ROLL 15.95
&, gvocado ingide, 1 =d w. epioy Califormea topw, tuma, salmaen whetefish & Tuna, salmen, yellowtail avocado, spicy Eal cucumbsr insid s, topw
allmn and cunahy; nucrr avocado avecado, eal aucs, cavar

BLACK ANGEL ROLL 17.50

P tuna, clicumiberingide, outside with
aj\ﬁa% cado. ool Saucs

ROCK “N* ROLL 17.50

sado naide outgide
wnn%nsﬁo%'wmura 28] 5L, SDICY
mayo. sause

r{l'?,;dnl aikinGl) wrapped . soybsdr

SPRING TIMEROLL

17.50
mLK\'.-eI J\\nan man 0 inskde 1)
galm i) | 3032, GAVIAr

PEACOCK ROLL

S0y saling

17.50

ped . paspe
lu"l pappar uﬁ'um s eml.Ps?a. o,
Spacy (nagD e, eal sauce, wasili sie

e

=l
18.50

THAI EXPRESS ROLL DYNAMITE ROLL 18,50
Pineapple. spioy crabi avocade, shrim Spey funa;, mozzaalla che
fammra ViTapped W soyhaan paper ﬁ"l ivzide deep fnad ol 'r“ak\ad scai'ysp and

cratan the 1o, w1 BaCH

SPIDER ROLL

Fried soft shei crab, avoeado and
cicumber Hpped W ed sauce

FRENCH DRAGON ROLI.

hrimp fampura, ingidatoprw
zaccadu and odl sapcs

1? 50

1895

PINK LADY EMPIRE ROLL 18.95 I.OESTER KING ROLL
Twia, safmon, eel, ivoc: W poybean paper Ehrimp fempura, avocado, Sraam cheade ntlde obsler

fopw Sprey counch a‘ab 'ats&o and hiney miaA),g top seared L jalapsno w esl sauce arJ7 wr‘app-e

spicy fraye and el sauce YUEU BaLios el raucs) 5

Wigadi's

GREEN lADY ROLL 15.50
Spicy tuna w.famc.-d Wi thinly slice of auocado, served Wi BONZU Sakes
NARUTO 18.50

szftmnn umuu\u i adllowtail and avocado wray
nuT withnly shoe e ! & W Bring mat an awea Mu vinaigratie

18.95

" el special e,
i AT SakiSe G0 AL 8le

empm.; IuL-ler alad, avocado, mal
1, served W,

GREEN LADY ROLL

15.50

NARUTO MAKI 1850



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)
$35 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



