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SAKE Size Bottle ON THE ROCKS 10

House Hot Sake 250ml 9 Bloody Mary
Sho Chiku Bai ngOfl 375ml 12 Sabe -.'ri)t_ﬂa 1, l,:(v;:ll'l-,' mary mix, ;.fll.u’.h.),
cucumbper and jalapeno garnish
Sho Chiku Bai Rei Junmai Daiginjo 300ml 17 s
Yuki Nigori (Strawberry, Mango, Lychee)  375ml 14 M.‘“ Ta', ; ‘ & ; ¢
~ abe gold rum, pineapple juice, hurricane mix,
Hana (Lychee, Pineapple, White Peach) 375ml 13 lime juice, Sabe dark rum floater
Margarita
WlNE Sabe tequila, triple sec, margarita mix (flavor upon request)
HOUSE Glass Bottle F:ubn Li|blw L5
LR eraes . " " R R ' 2abe Qold rum & Loxe,
Proverb Pinot Grigio 7 20 Screwdriver
Proverb Chardonnay 7 20 Sabe vodka & orange juice
Proverb Merlot T 20 Tequila Sunrise
Proverb Cabernet Sauvignon 7 20 Sabe tequils, orange juice, grenadine
Cupcake Moscato 0 20 Serrano Rita
Chnmpngne 4 13 Sabe tequila, serrano juice, margarita mix
Mimosa/Bellini 8 25 MARTINI 11
S ATy v ercssresenesrsasnmeneenene S8, Botile Lycheetini
Franciscan Cabernet Sauvignon 12 36 yaba vodka, lychea juice, lychee fruit garnish
Franciscan Chardonnay 12 28 .Gingertir:i ;
Freixenef CﬂVa Bruf 750m| abe vodka ginger juice, gingeaer garnisn
Oyster Bay Sauvignon Blanc 7 23 'Gel'Sha"‘?' r : :
vabe vodka, ginger |Juico, hypnofic, cherry garnish
Storypoint Cabernet Sauvignon 28 .. T ' N :
Josh Cellars Red Blend 28 TSakehm . : |
OB 10 30 {ouse sake, dry gin, ime juice, cucumber garnish,
os &
Josh Pi Griai 10 Pomtini
s inot Grigio Sabe vodka, pomegranate juice, cherry garnish

BEER Frenchtini

abe voedka, Chambord raspberry, pincapple juice

Dos Equis 5.25 Bee Buzzi
zzini
Blue Moon 6.00 ?]e. -.,-«tf(:',.. honey pineapy e juice
Sa'muel Adams 5.80 Chocolatini
Tsmgfao 6.50 Chocolate infused vodka, with chocolate drnizzle
Kirin 5.50 Tequilatini
SaPPOro 550 Sabe tequila, butterfly pea flower tea, lime juice
Kirin Light 5.50
Asahi 5.50

DAILY DRINK SPECIALS
FROZEN DRINKS 9 Monday -~ $8 On The Rocks

Tuesday - $8 Martinis
Wednesday - V2 Price Selected Bottle of Wine

Pina Colada

Margarita Thursday - $7.5 House Hot Sake
QOriginal, Peach, Mango, Strawberry, Friday - $6 Frozen Drinks
Pineapple, Passion Frulf, Lavender, Rose, Saturday - $2 Off Sake Bottles
Dragonfruit, Lychee, Honeydew, Red Guava, Sunday - $18 Carafe Mimosa/Bellini

Watermelon, Raspberry, Grapefruit

Plware Orink Responsitily



BEVERAGES #:# @

Soft Drinks %k
Mexican Coke, Diet Coke, Coke Zero, Sprite,
Dr.Pepper, Lemonade, Sweet/Unsweet Tea,

Japanese Soda Bk

Lychee, Melon, Peach, Strawberry

Milk Tea % / Fruit Tea K% 6.5
Tea Smoothie FAMNHH 7
Flavors:

Original, Peach, Mango, Strawberry, Pineapple,
Passionfruit, Lavender, Rose, Dragon Fruit,

Lychee, Honeydew, Red Guava, Taro.

Toppings .70¢:

Rainbow jelly, Coconut jelly, Lychee jelly, Crystal boba,
Brown sugar boba, Taro boba, herbal jelly, chia seed,
Rainbow boba, strawberry bursting, Tapioca.

Matcha Green Tea SIS GHR 6.5
Brown Sugar Milk Tea MukEEY 7
Thai Tea #ztHR 55
Passion Cooler SE&RMNTH 6.5
Honey Green b 55

Add a Sabe floater to your favorite tea/smoothie for $4

® 0 0 0 9 8 6 5 0 0 0 T B SN L E L L LN

SIDES ¥ @

Edamame kMEH (Spicy +51) 47 5.5
Wok Fried Green Beans FROFH 4@ O 6
Spicy Chicken Liang Pi** [Ckmin & 9

Green bean noodle, chicken, spicy szechuan
peanut sauce, bean sprout, cilantro,
cucumber, and crushed peanuts,

Spicy Sesame Cucumber*” RN J &
Green Salad®* &¥afl S 5

lceberg leftuce, carrots, cucumber,
cherry tomateas, ginger drassing

Add avocado $2, Add smoked salmon $4

n

Seaweed Salad™" @it 7 75
Marinated seaweed salad and sesame seeds

Spicy Kani Salad** J 8
Kanikama, cucumbaer, crunchy & roe mixed in spicy mayo

Miso Soup kit 3.75
Seaweed, tofu & scallion

Side Wonton Soup it iita ™ & 6

Hot Sour Soup MR S
Egg Drop Soup WE#
Side of Rice

Small 3.5 Large 6
Small 3 Large 5.5
White 3 / Brown 4 [/ Sushi 5

@ Vegan (Upon Request)

% Vaegetarian

@ Gluten-Free {Upen Request)
J Spicy

™ Contains Pork

e Contains Raw Fah
& Contains Shellfish
%y Contains Seafood

. Halal (Upon Request)
{**) Contains Sesame

& Contains Peanuts

A Contains Dairy Products

PREMIUM HOT TEA POT % @

Award Winning Premium Jasmine

Dragon Pearls Green Tea R¥IME

Lovely quality of leaves. A peachy pink infusion

with beautiful clarity, There is delicate, bright Jasmine
here, with a very pleasing sweetness. Minimal Caffeine

Premium Dragon Well Green Tea Ri#M4#%
A subtle, rich, orchid-llke taste and aroma
with no hint of bitterness, Low Caffeine

Taiwan Jin Xuan Milk Oolong Tea i &M
Natural unique milk and osmanthus aroma,

The first three infusions of this tea will have a
slight milky scent, Whereas the scent will g:adu«lly
reduce for the next cups, Low Caffeine

Iron Goddess Oolong Tea MK
Delightfully fresh floral taste and aroma
Low Caffeine

Dried Chrysanthemum Buds Herbal Tea #7E#

Fresh and sweet. Caffeine-Free

Sweet Peach Fruit Tea AH5
Roselle - Apple - Peach - Orange Posl -
Chrysanthemum - Flavorings a sweet nectarine

SWEETS 4% @%7ee

Sesame Ball (3) ** Zmik
Fried sweet rice cake with sesame seed
coating and red bean filling.

Egg Custard Bao int

Chinese egg custard steamaed bun

Tempura lce Cream SfFditn
Fried ice cream, choose strawberry,
vanilla, or cookies and cream.

Oreo Mousse Cheesecake B§|®% 1+
Tempura deep fry GGG +$2

Tiramisu #iNA8
Mochi lce Cream (2) WIS

Vanilla, Mango, Green Tea,
Red Bean, Strawberry.

Let us Host Your Next Event

®r
o R OO
%‘:ﬁ:’@ SIS  @imrEn

"".._':.* VAV AMARGGY MANCOUAIN

E310)

Ploase advise your server if you have certain medical conditions or any food allergies
An 18% Gratuity Is suggested for parties of 6 or mate people and unclosed dine in online order

We teseryn the right 10 refuse sarvice to anyone Manu (fems & prices may change without notice

(@) A raw or uncocked itom may

175

175

6.75

6.75

6.75

6.75

increaseo risk of foodborne iliness



SUSHI APPETIZERS @

Spicy Lobster Dumpling** 4
Avocado topped w. fried lobster dumpling,
sweet spicy sauce, jalapeno & masago

Pepper Tuna** Jre

Cucumber and spicy kani wrapped in
pepper-seared ahi tuna, finished with
masago and wasabi dressing.

Yellowtail Jalapeno Jre
Yellowtail sashimi with jalapeno peppers
finished with ponzu sauce

Crispy Rice Cake
Crispy sushi rice topped with Spicy tuna or
Spicy kanl, eel sauce and jalapeno,

Tako Su

Octopus sashimi finished w/ ponzu sauce.

Treasure Island** Jre
Spicy tuna, yellowtail, salmon and escolar
on a bed of avocado and ponzu sauce.

Tri Color Nigirl e

2 tuna, 2 salmon, 2 yellowtail,

Tri Color Sashimi »e»
3 tuna, 3 salmon, 3 yellowtail,

FRIED i)
BBQ Pork Puff (3)"" B2t &
Rocky Shrimp** Ruif @ J @

Ternpura fried-shrimp madallions tossed in
sweet & spicy sauce, topped w/ sesame seads.,
Servad on top of crispy noodles

Seafood Rangoon (4) F#a5@ 5V
Shrimp, crabstick, cheese and scallion
served with yume sauce,

Chicken Wings w/BBQ Sc.(4) F2u5i @ J@
Harumaki (4) =ir ¢ 07

Shrimp Chive Pancake (3) i#8fdTi* @@
Salt-Peppered Tofu afmas S ®

Jalapeno, anion, and szechuan seasoned salt,

Gyoza (4) Mm@

Pork & veggie / Edamame 8/ Chicken lemongrass. @

Chicken Karaage Bt @ J

Japanese fried chicken w/ sweet & spicy mayo sauce.

Takoyaki (5)" Mh7 @ D
Cake ball fillad with octopus, topped with mayo,
okonomi sauce, bonito flakes and scallion

Shrimp & Veggie Tempura

Appetizer I8 EEHT @ @ v

3 Japanese battered deep fried shrimp &
assorfed vegetables served w/ dashi sauce

& Vegan (Upon Request) ™ Contains Pork

% Vegetarian »a» Containg Raw Fish
@ Gluten-Free (Upon Requost] @ Contains Shellfish
J Spley 3 Contains Seafood

n.s

13.5

13.5

9.5

12.5

13.5

15.5

17

75
10.5

7.5

9.5
6.5
75
75

9.5

8.5

10.5

STEAMED i

Soup Dumpling (4) J#© ™ 8.5
Ground pork with chicken broth inside.

Shumai (4) WEBNR 175
Park and shrimp dumpling

Har Gow (4) ks ® @ 75
Shrimp dumpling in translucent paper,

Sticky Rice in Lotus Leaf (1) &M ™ 8.5

Chicken, sausage, roasted pork, mushrooms
and rice wrapped in lotus leaf

Veggie Dumpling (3) A8 @& ® 6.5
Carrot, celery, napa cabbage, mushroom,

bamboo shoot, sweet corn, scallion, cilantro

wrapped in translucent paper,

Braised Chicken Feet RN @ J ® 6.5
Char Siu Bao (3)"" utaftn é ¥ 85
Steamed chinese bun filled with BBQ Pork

Gua Bao (2)** #imynity S & U % 8.5

Taiwanese buns with cilantro, cucumber,
crushed peanuts, hoisin sauce w/
Pork belly or Organic tofu,

Spicy Chili Wontons (6)** $I:4#F J & 9.5
Pork & shrimp wontons in sichuan chill oil,
crushed peanuts and cilantro

POKE BOWLS i

Base of: White rice, Brown rice, Sushi rice, or Mixed salad greens,

Sake e 14.5
Salmon, avocado, edamame bean,

cucumber, masago, mixed greens,

fried shallot, OG sauce, sriracha aioli.

Tekka re 15.5
Marinated tuna, swee! anion, seaweed salad,

masago, green onion, mixed greens,

fried shallot, OG sauce, ponzu,

The Duke Jre @ 16.5
Tuna, salmon, shrimp, seaweed salad, jalapeno,

sweet onion, adamame, cucumber, mixed greens,

fried shallot, ponzu, OG sauce, gochujang.

Land And Sea J @ 15.5
Chicken, shrimp, edamame, carrot, pineapple,

green onion, avocado, corn, cucumber, mixed greens,

fried shallot, sriracha aioli, sweet soy, OG sauce.

. Halal (Upon Request) (@) A raw ar uncoaked item may

(**) Contains Sesame Increase rnisk of foodborme iliness
& Contains Peanuts

L‘v Containg Dairy Products

Please advise your server if you have cartain medical conditions or any food alletgios
An 18% Gratulty Is suggested for parties of 6 or more people and unclosed dine in enline order

Wo raterve the 1ght 10 refuse servcn 10 anycne. Manu ltems & prices may change without notice



HAND PULLED NOODLES ##liida @

Qur noodles are made with selected high quality

wheat flour, and hand-pulled to order. Fresh strands

can be made in various shapes and widths.

Choice of Noodle:

- Varmicelli I8E- Spaghetti 8- Thick Spaghetti —#l

- Fettuccine M- Pappardelle W

- Triangle M- Gluten Free (flat / round) +$1.5

Choice of Protein:

Tofu - Green Bean - Chicken - Beef $1.5 - Shrimp 51.5 -
Pork Beily 51.5 - Roasted Pork $1.5 - Wonton $1.5

Beef Noodle Soup ii#4m/ R ® 13.5
Clear beef broth, white radish, bean sprouts, cilantro,
(Choice of Protein)

Shoyu Ramen Soup i ™« 14
Soy sauce & beef broth, bok choy, soy sauce egg,
bean sprouts, cilantro. (Choice of Protein)

Vegan Tonkotsu Noodle Soup %t 407 14.5
Soybean broth, wood ear, bean sprouts, enoki mushroom,
cilantro, chili oil, {Choice of Protein)

Tom Yum Noodle Soup £t vl 4 135
Coconut milk chicken broth, red peppers, bean sprout,
onion, enoki mushroom, cilantro, (Choice of Protein)

Red Braised Beef Noodle Soup SI#4-#inH 14.5
Rich flavorful beef broth, chunks of braised beef, bok choy,
potato, carrot, pickled vegetable, cilantro

Dan Dan Noodle 888 4 (@) 07 14.5
Red hot chili oil, black vinegar, bok chaoy, pickled vegaie,
bean sprout, cilantro. (Choice of Protein)

Stir-Fried Noodle 48 ™ 47 13.5
Sweet soy sauce, bok choy, red pepper,
onion, leek, egas, {Choice of Protein)

Cold Sesame Noodle % & 13.5
Chilled nocdles, cucumber, red pepper, carrof, cilantro,
crushed peanuts, w/ sesame peanut sc, (Choice of Protein)

Xian Noodle fyigis ™ J 13.5
Sweet & savory bean sauce, pork belly, cucumber,
edamame bean, carrot, bean sprout, cilantro,
Add-Ons: - Extra Noodle $4.5 - Tofu $3.5 - Green Bean $3.5
- Chicken $3.5 - Beef $4.5 - Shrimp $4.5 - Pork Belly $4.5
- Roasted Pork $4.5 - Wonton $4.5 - Veggles (Prices may vary)

OVER RICE @ **

Served with house salad, Sub Brown rice $1.5 Fried Rice $2.5

Tempura Dinner ZMM®%® ® 175
5 Shrimp & assorted veggies tempura over white rice.
Tonkatsu / Tori Katsu Don Wis/mine ™ 17.5

Pork ar Chicken cutlet, panko fried on a bed
of cabbage w/ savory katsu sauce and
served w/ white rice

Teriyaki Chicken / Tofu®" %/ S 175
Served over a bed of broccoli and a side of white rice

Chirashi Don"" ¥  )e ) 30.5
15 Pieces assorted fish, kani, ebl, tamago over sushi rice.

Don Buri 22.5

Choice of: Tekka (tuna) e, Sake (salmon) e
Hamachi (Yellowtail) »a», Unagi (cel) +$2.5
8 pieces of fish aver sushi rice,

& Vegan (Upon Request) ™ Contalns Park

% Vegetarian re» Contains Raw Fish
@ Gluten-Free (Upon Request) ® Contalns Shelifish
J Spley =y Contains Seafood

HOT DISHES /% @

Served w/ white rice axcept noodle and fried rice dishes
Brown rice +51.5 - Fried rice +52.5

Crispy Sweet & Sour WHIf/ it/ 21 J

Bell papper, onion, and pineapple

Asian Bass 17.5 Chicken or Tofu €2 14.5

Mapo Tofu F#HE 4™ 7 13.5

Minced pork, bok choy, soft tofu in brown bean sauce
and szechuan peppercorn. (Vegan without pork)

General Tso %35 J/ Sesame Z#i"** / Orange Wi J
Crispy protein tossed in sweet chill / sesame [ orange sc.
Asian Bass 17.5 Chicken M or Tofu @ 14.5

Cumin Beef #24® 4@ 15.5
Leeks, onion, stir-friad beef and cumin chill powder.
Pineapple Fried Rice #uyig ® &7 13.5

Egg, onion, pea and carrof, curry powder, bell pepper,
pineapple. (Choice of Protein)

Fried Rice i %7 @ 12.5

£gq, onion, pea and carrot. (Choice of Protein)

Sichuan Boiled g)lik#fn 48 4@

Bean sprout, minced dried chili, sichuan pepper, and veggie oil,
Chicken or Tofu 14,5 / Beef 15.5 / Asian Bass 17.5

Ginger Broccoli &it/MiEF2M 4 TR

Sauteed broccoli, onion, & carrot
w/ ginger brown or garlic sauce.

Chicken or Tofu & 14.5 / Boof or Shrimp 15.5
Mongolian Beef / Chicken W4 J® 15.5

Sliced beef, onion, & leeks tossad in savory
brown sauce on a bed of crispy rice noodles

Jalapeno Beef / Chicken %H4 J® 15.5
Sliced beef, onion, jalapeno tossed in savory brown sauce.
Pad Thai** #istion) J & 14.5

Rice noodle tossed in tamarind sauce, cabbage, carrot,
baan sprout, onion, w/ lemon & peanuts.(Choice of Protein)

Protein Choices: - Tofu - Green Bean - Chicken - Beef $1.5 - Shrimp $1.5
- Pork Belly $1.5 - Roasted Pork $1.5 - Wonton $1.5

SUSHI ENTREES** # 3] 4%

Served with house salad

Nigiri Platter>e 23.5
8 Pieces of assorted sushi & spicy tuna roll.

Sashimi Platterre @ 29.5
15 Pieces of assorted fresh sashimi.

Royal Platter e 36.5
6 Pieces nigirl, 8 pieces sashimi & spicy tuna roll.

Royal Platter for 2> 65.5

10 Pieces nigiri, 12 pieces sashimi, California & Ak roll

Tuna Lovere 26.5
5 Pieces nigirl w/ spicy tuna & tuna roll

Salmon Loverres 25.5
5 Pieces nigiri w/ spicy salmon & salmon roll.

. Halal {Upen Request) @1 A raw or uncooked item may

(**) Contains Sesame incrense risk of foodborne illness,
& Contains Peanuts

A Containy Dairy Produets

Please advise your server If you have certain medical conditions or any food allergies.
An 18% Gratulty s suggested for parties of & or more people and unclosed dine In online order.

We reserve the right 1o refuse service fo anyone. Menu items & pricas may change without notice



NIGIRI & SASHIMI %4 3] ®

Tuna (Maguro) »a 9.5 1.5 Squid (Ika) ;f

Salmon (Sake) »a» 8.5 10.5 Scallop (Hototekai) e
Yellowtail (Hamachi) »e» 9.5 1.5 Surf Clam (Hokkigai e
Eel (Unagi) 1.5 13.5 Octopus (Tako) 4@
Escolar (Shiro Maguro)»e 8.5 10.5 Shrimp (Ama Ebi) @
Red Snapper (Madai) »e 8.5 10.5 Salmon Roe (lkura) e
Mackerel (Sime Saba)»e 7.25 8.25

SIGNATURE ROLLS** A} & 4 &) 4

8 Piocos $16 - 5 Pioces $13 Sub soy paper +53
Sunset In Cape May e

Crunchy spicy tuna, avocado, spicy kani,
wrapped in soy paper, topped w/ tuna, salmon,
avocado, tobiko & tangy jalapeno sc.

Tuna Amazing Jre
White tuna ternpura, spicy tuna, avocado, topped
with ahi pepper tuna, eel sauce and mango salsa,

Red Dragon Jre ®
Spicy tuna, soft shell crab, topped with avocado,
tuna, eel sauce, mango salsa and tobiko,

Angry Crab e ®

Shrimp tempura, spicy tuna, & mango wrapped
in soy paper, topped with spicy kani, eel sauce,
spicy miso and seaweed shavings.

Spicy Suzy e
Spicy crab, cream cheese, jalapeno topped with
spicy salmon, eel sauce, spicy mayo & crunchy flakes,

Longhorn e
Salmon tempura, jalapeno, cucumber topped with
seared spicy escolar, avocado, sweet chili sauce & tobiko.

Sumo e @
Salmon, tuna, yellowtall, cucumbar
and avocado with seaweed outside

Shaggy J @
Shrimp tempura, cream cheese, avocado, topped with
spicy kani, spicy mayo, eel sauce and crunchy flakes.

Cilantro Yellowtail J e
Pepper crusted tuna and avocado wrapped in delicate soy
paper, topped with yellowtail, cilantro, torched spicy mayo,

N S N

8 9.5 Masagore 7.5
85 10.5 Tobiko)re 8.5
7.5 9.5 Sweet Shrimp (Botan Ebi) »@11.5
85 1.5 Smoked Salmon e 8
8.5 1.5 Crabstick (Kanikama) 7.5
9.5 1.5 Egg Omelet (Tamago) 6.5

Rock n' Roll &

Kani, cream cheese, avocado, whitefish topped with eel
sauce, spicy mayo, wasabl mayo and crunchy flakes,
Deep fried roll.

Coconut Shrimp J ®
Coconut tampura shrimp & spicy lobster fopped with
avocado, eel sauce, wasabi mayo and coconut flakes.

Alligator J @
Shrimp tempura & cucumber topped with
spicy kani, spicy mayo and crunchy flakes.

Out of Control Jre

Tuna, salmon, yellowtall, asparagus, and avocado
topped with seared salmon & tuna, kewpie mayo,
spicy miso, eel sauce, rice cracker & masago.

Golden Trio Jre
Salmon tempura, spicy salmon, avocado topped with
fresh salmon, spicy miso, spicy mayo & tobiko.

Crazy J%
Spley lobster, avocado, cucumber, deep fried, topped
with eel sauce, wasabi mayo, rice cracker and fobiko.

Hardee Jre
Spicy tuna, spicy salmon, spicy yallow!ail, avocado
wrapped in soy paper topped with sweet plum sauce

Dynamite J)re
Spicy tuna, spicy yellowtail, topped with
spicy blue crab, spicy mayo and crunchy flakes.

Mobster Lobster J @ 9
Lobster termpura, avocado, cucumber, topped with spicy
blue crab, eel sauce, spicy miso, jalapenos & sriracha,

SPECIALTY & MAKI ROLLS (MAKI, TEMAKI)** 4 4] %

Sub Soy Paper $1.5 Deop fry whole roll $2

Tuna / Salmon / Yellowtail e 8.5
Eel Cucumber 10
Spicy Tuna / Salmon / Yellowtail e 8.5
Vegetable &7 6.5
Choice - Cucumber/ Avocado / Asparagus { Kampyo / Oshinko.
Philadelphia »a» 8.5
Smoked salmon, cream cheese, cucumber 3

Shrimp Tempura ® 10
Shrimp tempura, avocado, cucumber drizzled w/ eel sauce.
Romantic @ 14.5
Crunchy spicy crab topped w/ delectable mango and ruta sauce
Atlantic e 15.5

Shrimp tempura topped w/ spicy funa,
eal sauce and crunchy flakes

California / Alaska »e 7.5/8.5

Kani / salmon, cucumber and avocado

New York @ 9.5

Sheimp, Kanikama and cream cheese

Super Spider @
Soft shell crab, avocado, cucumber, drizzled w/ eel sauce

Rainbow »a»
California topped w/ salmon, tuna white fish & avecado

Caterpillar
Eel cucumber topped w/ avocado and eel sauce,

Crunchy
Spicy crab & cucumber topped w/
eel sauce and crunchy flakes,

Boston @

Shrimp, avocado, cucumber, lettuce w/ kewpie mayo

Vegas
Salmon, cream cheese & avocado,
deep fried and dnzzled w/ eal sc

Aki @

Shrimp tempura topped w/ spicy crab and eel sauce

Black Dragon

Spicy tuna and avocado topped w/grilled eel and eel sauce

18

13.5

13.5

15.5

8.5

9.5

13.5

14.5

15.5



LUNCH SPECIALS @ - #i4¥ it

Monday to Friday 11 AM, 1o 3 PM.
Exclude Major holiday.

Bento Box ik 14.5
Served with 1 appetizer, 1 main dish, house salad,
oranges, and white rice.

Appetizer:

- BBQ Pork Puff & Pork or chicken Gyoza (2)
- Vaggie Spring Roll (2) 67 - Edamame Gyoza (2) &

- Seafood Rangoon (2) 9V @ - Califorma Roll {4)

- Pork Belly Gua Bao J& - Tofu Gua Bao J 7 &
Main Dish:

- Rocky Shrimp** ) - Chicken/Pork Katsu

- Spicy Pork J - Mapo Tofu w/ Pork J

- Teriyaki Chicken [ Tofu%® Steam rice with Tofu'%®

- General Tso J / Sesame"*’ Chicken or Tofu

/ Orange J
- Ginger Broccoli Chicken / Tofu %® / Beef +$1.5 / Shrimp +$1.5

Protein Choices:
Tofu - Green Bean - Chicken - Beef $1 - Shrimp $1 -
Pork Belly $1 - Roasted Pork $1 - Wonton $1

Xian Noodles #igii J ™ 12.5
Sweet & savory bean sc., diced pork belly, cucumber,
edamame beans, carrot, bean sprout & cilantro

Stir-Fried Noodles t4H D ép 12.5
Waok fried in sweet soy sauce, baby bok choy, leek,
bell pepper, onion and eqggs. (choice of protein)

Dan Dan Noodles 212§ J @ ¢z 12.5
Haot chili oil sauce, black vinegar, pickled veggie,
bok choy, bean sprout and cilantro. {choice of protein)

LUNCH SUSHI @**

Any Two Rolls 12 Any Three Rolls 16

Spicy Tuna e Spicy Salmon e Tunajre

Salmon e Alaska e California
Crunchy Vegetable 47 Avocado #7
Nigiri Lunch re 14.5
5 pieces of assorted nigiri with any one rall above.

Sashimi Lunch e 15.5
7 pieces of assorted sashimy with any one roll above,

Chirashi Lunch e @ ; 16.5
6 pieces assorted fish, kam, ebi, tamago over sushi rice,

Nigiri & Sashimi Lunch e 19.5

4 pleces nigiri, 6 preces of sashimi with one roll above.

@ Vegan (Upon Request) ™ Contains Pork

% Vegetarian »a» Containg Raw Fish
@ Gluten-Free (Upon Request] & Contains Shellfish
J Spley 3 Contains Seafood

HAPPY HOUR jit 208 %,

Monday to Friday Spm to Tpm.
Reverse 8:30pm to 9:30 pm,
(Dine In Only)

Select Beer ;i 5.5
Sapporo

Kirin

Kirin Light

Asahi

House Wine ®10# 4.5
Proverb Pinot Grigio

Proverb Chardonnay

Proverb Merlot

Proverb Cabernet

BITES /-4

Shui Mai (4) syine e @ 6.5
Veggie Dumpling (3) m#sn ey 6
Braised Chicken Feet BN @ J @ 6
Sticky Rice In Lotus Leaf (1) &4 ™ 15
Pork Belly / Tofu%® Gua Bao (2) J & 8
Spicy Chicken Liang Pi** DAm&nm % J & 9
Gyoza (4) niz @ 6.5
Pork & Veggie / Edamame @@/ Chicken Lemongrass

Veggie Spring Rolls (4) =it & 4y 6
Rocky Shrimp** M J @ 9.5
BBQ Pork Puff** M Zme & 6.5
Chicken Wings w/ BBQ Sauce (4) ¥¥5m@® J 8.5
Seafood Rangoon (4) ff2=&@® ® 9 ¥ 7
Salt pepper Tofu &fineR @ J @ 7
SUSHI**

Spicy Lobster Dumpling”* J @ 9
Pepper Tuna"* Jre 9.5
Yellowtail Jalapeno J e 9.5
Tako Su 8.5
California # / Alaska Roll e 6:5:./T5
Crunchy Roll # 75
Eel Cucumber Roll 2.5
Tuna»e / Salmon »e / Yellowtail Roll e 75
Boston Roll @ 8.5
Philadelphia Roll e 75
New York Roll 8.5
Spicy Tuna »e / Salmon »e / Yellowtail Roll »ee 75
Shrimp Tempura Roll 8.5

. Halal (Upon Request)
(**) Contains Sesame

@ Containg Peanuts

¥ Containg Dalry Products

Please advise your server if you have certain medical conditions or any food allergios,
An 18% Gratulty s suggested for parties of 6 or more people and unclosed dine in online order

@) A raw or uncooked item may
incronse risk of foodborne iliness

Plaase Drink Responsibly We roserve the right 1o refuse sarvice 1o anyone Manu tams & prices may change withaut notice



