NIGIRI SUSHI & SASHIMI

Nigiri Sushi served with rice ball - 2 pieces per order
Sashimi served without rice ball - 3 pcs per order

Crab Stick 7
Shrimp 7
Octopus 8
EEL 8
Smoked Salmon 8

CLASSIC ROLL

6 pieces per order for maki roll,
1 pieces per order for hand rolls vegetarian roll

8

WO W 0

“Sea Scallop

Tuna 9 10
White Tuna 8 10
Yellowtail 8 10
Tobiko 1 7 B8

Hybrid Stripe Bass

Hawaii Roll 14 Salmon Skin Roll 8
{bicy shrimf, cocamebet, aspartgus and crab {Grilled Salmon Shin W Scallion &
meeat) Crcamnber)
Cucumber Roll 6 Eel Cucumber 9
Avocado Roll 6  Philadelphia 9
Avocado Cucumber Roll 6 (hen B Saen e e A )
California Roll 8  King Crab California Roll 15
Sweel:t Potato Roll 7 Lobster Maki (5pc) 13
Yasai Roll 7 (Lobster Meat & Cucamber Weapbed W, Woits
* Salmon Roll g Seawpesd Topped W dsocads & Tobiko)
% Tuna Roll 9 Fired Roll ;209 16
* Yellowtail Roll 9 ?ﬂ&ab}zmim&, Salmon O Top W Spizy
* Tuna Cucumber 9 4’ o .
Manhattan Roll g Spider Shrimp (spcy) 1
(Temperra Sorinp, Cocamber, dvocads,
+* Salmon Cucumber Roll 9 ot Sintine)
* Salmon Avocado Roll 9 :
Eal Avocado Roll 9 Caterpillar 14
E. vocado Asparagus, crcamber Savocads feside, el &
Spider Crab (5 peg) M robibo otoide
*Sp!cyTunaJ o 9 * Spicy Salmon & 9
) <owtil 9 % Rainbow Roll 17
Shlrlmp (t':l|lf0rnlc'.:l . 8 Spider Crab 11
Spicy Shrimp California & 8 emaporra 5o S0 Ot docadds & 2ottics,)
NO RICE ROLLS
Kani Naruto 1 * Colorful Maki 14
{ o, avovade, Teltuce, crabmead, Srimp, cavir)
* Salmon Nartuto 14
Naruto Mountai 17
%* Seafood Naruto 17 * (ﬁi&! .glmg,u;ugﬂoaa!rgﬁ, cucamaber, 4
(Toear, salmom, soallep, e, cavize) Eindsof sy fish top)
s Hot and Spicy

all hot & spicy dishes can be order mild, extra spicy, or notspicy

arserved raw or can be cooked to order.
led meats, poultry, seafood, shell fishor
your riskof foodbome illness.

SPECIAL FUSION ROLL

* Pink Lady Roll 17
ena, salmaon, whie fish, crabmesat, avocads,
cramcin . soy paper & iy mayornate

Godzilla Roll 18

el shringh, crabreal, salmon, aSPOTEENS,
nbibo, el & spicy ez, batter fried

* Alligator Roll 17
soft shell crab, cacamuber bopbed w. siicy tava
Sipasabi tobibo

% Angel Dream 18
Fresh taea, yellogotadl, salmon, mango,
g w, vice pafer

* Sexy Girl 17
Sbrinep bemnferra, asparasus, crabunsat fnside,
seared bwea, avocads o the bop,

% Snow Mountain 18
Suft shell orab, aspargas awoeads, crab
neeat, measage, sol, spivy e, benferra flabes,
soalbions, say paper avd chefs shecial anee
Lobster Fantasy Roll 20
Staarrd b, atocad i oy
Dater fapped . ghicy crumehy crab meat
King Lobster 20
Fried lobster, aparagus, mango inside, lobster
sgbad om fop b, mango sace & ool smce

% Deep Ocean roll L
Salmon, cacamber, auocadn inside, top spicy
sealiog

* Lady Dragon Roll 20
Lobster berpfeens, agharagas, crabmeal,
avpcads, obifo with soy paperwih el srace,

* Mango Lobster Roll 19
Lobater temapesra, cream chesse bppad aith mango,
aef sapcs and Pedal Y Mangn ance

% Rock’n' Roll 18

Salmon, tuna, wellow, cucamber, wallion &
Sying fish roe

* Fancy Roll 16
Temporva shrimp dnsids, sel, smeoked salmon
Savocads ow bof . eel saace & shicy
meapoRaie

* Tiger Roll 19
Taewea, salmon, bobibe & wallon dsids,
dofiped wth shicy b, sallof & black bobiko

a\&

SUSHl ENTREE Served w. miso soup or salad

* French Crunchy 17

F

Sty salneon and aocads feside, fofbed with
yellogiad, Bena and panko flabes, served with
eed saece, sy meaye, and boneywasabi

Mr. Mango 18
Sy e orab, temperra flabes and awcads,
tofibed with swest neange and MANGE SAUCE

QOcean Roll 16
Ternposra shrimp & coczemeber dnsids, chopped
lobster badl ot the scalliog with tobdbo

Hei Place Roll 17
Termposra shrimp with meango duside tofiped
it shiy sbrimp and crab meal, sroedwith
chef’s shectal sruce

* Newport Roll 20

Fregh lnbster, avocado, mange, dsids tapped

* Imperial Roll 19
Yellowatadl, falupeno inside loppedwith picy fa,
Jalapens & black lobiho, Hree binds of smcs on top.

% Sunshine Roll -

Sy pellowtadl, cranchy fofiped with crab
st orighy coconnt fiakes, shicy mayo

+ Passionate Roll 18
Salmon spicy buma, mange inside, simp,
awpoade, bk ontep, el sauce & icy maye,

* Sneaky Roll 19
Soft shell orab beenfecra, ccimeber and

avocady bpped with sared fana withwasabd
spzce & tobikn)

*angaglcal Roll

it spic basea & Based, cerbatdle with el
& aquacads, shicy saice 0w baf
* Yami Roll 18

Tommea, auocads, stranp, wraped with soy paper
topfed with seared bina, spicy maye, scallion
and caviar

* Qrange Dragon Roll 17
Sulmeosl outstde SNt iy salmeon voll dnside
% Spicy Special Tuna Roll 18

Tomea, crab, quocads, cranchy temperra flabes
i sy femea o bop

* Tempura Roll 16
Batter fried seshi voll with salmon cream
cheess, sel samce & sy maye o top

Johnston Roll 18
Cream chesse, asharages, stlnon, avocads
daside, bof o borched yellogtadl, falapeno,
forera sruce and bbiko

Sunrise Roll 18
Shrivay bempesrs, Sicy crab meatasocado, fpped
aith searad salmon, mapo, caar and o

% Sushi Reqular (72 pes) 20
G905 assartsd g cushi and 6 pesf b Foll

+ Sushi Deluxe (18pcs)
12 fos assorted sipird bl & 6 pos of bnaa

% Sashimi Reqular (18 rey) 33
chefk chodos of desorted fillets of vaw fish,
sered with white radish

% Sushi & Sashimi Combo 2¢py 39
12 pos of assorted fillels of vaw fish & flars 12
assorted wipird st

+ Chirashi Sushi (25 pcs)
assorted fillets of vace fish, segetable and tamago
(Bl seroed on g Bed of masoned vics,

* Maki Combinationzspey 19
& pos of Tema, 6 pos of califoriia &6 posaf

slmeote roll

% Spicy Maki Combination (12509 21
& fios of shicy bevea, © pos of sircy salmeon, ©
Jos af spicy sbrimp

* Dragon Deluxe 37
& pos of vegedar dragen (el & cacaemeber
draside, aivcads ontof, 8 fos of red dragon
(allion & yellowtad deslde, bovar o bof),

& pos of winte dragon sy beng with it
Lt o b )

% Love Boat (52pcs) 78
12 fos of selgied sasi, 16 fos of selocted
sxsimd, flaes tores chef'k shecial roll

% Vegetable Maki Comborspey 17
Swwest potate roll, avocads cacameber voll,
yesai voll

LUNCH SPECIAL $12.00

All Lunch served 7 days a week: 11:30 am to 3:00 pm (Exclude Holidays)

All Lunch served w. plain fried rice or steamed rica & chicken fingers

DINNER SPECIAL $15

All Dinner special served 7 days a week: 3pm to-.s@d ( X

Served w. pork fried rice & eqq roll

C 1. Beefw. Broccoli :' "
C 4. Pork w. Basil fmpaispiey f "t i Gy
Cashew Chicken % =p
AP

L

C 6.4 Hunan Chicken \

C 7.4 Curry Chicken ﬁ
C 8. Mixed Chinese Vegetable A \
€ 9. Sweet&SourChicken S
(10. Chicken Fingers & Beef Teriyaki
(11, Moo Goo Gai Pan

(12. Chickenw. Broccoli

(13.# Chickenw. Garlic Sauce

(14. Chickenw. Asparagus
(15.# Szechuan Shrimp

(16. Shrimpw. Lobster Sauce

Q17.  Shrimpw. Asparagus

(18.# Szechuan Chicken

(19.# Orange Chicken

(20.# Kung Pao Chicken

(21.# Chickenw. Lemongrass (Thas Styie)
(22.  Chicken Chow Mein

(23.  Sweet & Sour Shrimp

(24. Boneless Ribs & Crab Rangoon
(25.# General Tao’s Chicken

(26.# Home Style Bean Curd

(27.# String Beanw. Garlic Sauce
(29. Sesame Chicken

(30. Chicken Lo Mein

(31.# Chicken Pad Thai

(32.  Shrimp Lo Mein

(33.4 Shrimp Pad Thai

(34.4 Chickenw. Basil roaisnis)
(35. Chickenw. String Bean GarlicSauce
(36. Nime Chow and Crab Rangoon
(37. Nime Chow and BeefTeriyaki
(38,4 Beef Basil

(39.# General Tao’s Shrimp

Sashimi

-

LUNCH FROM SUSHI BAR

Served with miso soup or salad with ginger dressing

SL1.* Sashimi Lunch 15 SI5.* Any Two Maki Roll
* Any Three Maki Roll

thoosefrom Classic Roll;

& pos of chef s choice sasbimd
SL2.  Unagi Don Lunch 17

B pes ed served on a bedof = Salmon Roll
sasoned vice * Tuna Roll
; — *Yellowtail Scallion

SL3.* Sushi & Sashimi * Tuna Cucumber Roll

Combo 10 pes) 16  *TunaAvocado

Spesof chefs chodcs sushi Eel Cucumber

&5 pes of sashimi Philadelphia
Sl4.* Sushilunchrzopes 15 ?j;}:ﬁ?g"

4 pos of chef s chotes sushi & S taliains

& pes of Calgforra voll L oA

*Salmon Cucumber

*Salmon Avocado
Salmon Skin

*Spicy Tuna s

*Spicy Salmon &

* Spicy Yellowtail »
Sweet Potato
Yesai
Cucumber Roll
Avocado
Avocado Cucumber

15
18
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APPETIZERS

Appetizer swwupier 1 or sangpler 2 14
1 Nime chowy (3], chickers fivger (5), crab rangoon. (4]

2: thicker wings (4), begf ferpyaki (2), BEQ sparerwbs (2}

Pu Pu Platter r7or) 25

Spareribs (2], begf ferdvaki (2], spring volls (2], dhicker wivgs (4), cocomuf shrimp (4),
chicken fingars (6] and crab sargoon (2]

Nime Chow (Vietrameass Stie) (2)

Freshroll . lethice, bean shrowd, basd leaves and vice woodles Servedw. peast stuce

NOODLES

choice of heef, pork, chicken, vegetable, bean curd, shrimp, seafood or house
{chicken, pork & shrimp)

< Pad Thai Noodles (o stz 13
Beame sproats, sallions, cabbage, sge and
Fresh lime, sprivhled with pround peanats

Crispy Yellow Noodles (o Fried) 13
Leg podk, brocooll, baby cork, neshrooms,
carrols and water chestels, served over fan cucamber, careats, scaltbn and basi, served
FHed orist see noodles with soft rice soodles, peannt smece and a

: shrie roll
Lo Mein Noodles 13 .
Stir fried rooend egg woodle w. Chesse Stir-Fried Beef
cabbage, beaw shrowh, careob and scallion Cantonese Noodles (Dry) 13

Plain Lo Mein Noodlesgioedies 09 {;‘:j:gd WO AT A e

Cantonese Noodles 7 & wie) 13
Ciineese Brocool, owdons, carvots, baby corr
awed sges ® an oyster sawce

Vietnamese Bee Boong 13
Frest lethace, beag shrowts, ondhs

CHICKEN

& General Tao’s Chicken 16

The Besst Momease ceedsine . wbite meeat
circ e

& Orange Chicken 16

Chreneks of wiite meat ciichen served @, an
OHIREE SEHCE

Sesame Chicken 16
White meeat ciichen frisd, Hen sambesd i
SERITRE SRIHCE

Chicken Loc Lac 16

& Spicy Chicken w. GarlicSauce 15

Shredded groem peppers, bean shrowts and
scallions

Moo Goo Gai Pan 15
SHeed wiite meat chicken . meushrooms,
carrols, fea pods & water chestiaets i wiite
SaCE

& Kung Pao Chicken 15

Boneless Chicken

SHRIMP
& Shrimp & Chicken (Hanan ey 18

Shrimp w. Broccoli

Sty el TS demp e e otk orVegetables 16
Walnut Shrimp 16 < Shrimpw. lemongrass 16
Large shrimp & piesatle in a bomemads {That Shle) ;
MRy e saros, infbed w orishy bowsy Carrots, green pepbor, ondons, baby corns,
walnts basil aved peanuts

# General Tao’s Shrim 16  # Shrimpwith GarlicSauce 16

Wanter chestraets, Brococoll & green pefiper

Sweet & Sour Shrimp 16
Greew pefiber, ondns carrobts & ciurnbs of

Shrimp coated @, corn starck, deep fried H11
crisfny The st frivd w, chers pemenal sgzice

< Shrimp & Asparagus in Garlic

Vegetarian 8
Shrimp 8
Lobster 13
Chicken Fingers 9 Vegetable Gyoza @ 9
BeefTeriyaki /) 14 (Stearmed or Pan Fried)
Boneless Spare Ribs w. Honey 13
Barbecued Spare Ribs (s 14 Eggl Rolls (27 7
Lettuce Wrap 1 Spring Rolls (2) 7
fjﬁ;ﬁ;‘ﬁiﬁ;o;ﬁ;m st A Steamed Ravioli pamplingirs) 9
Coconut Shrimp(a) 11 Fried Ra\F.I0|I(Dazmpli??gs) (6) 9
Edamame 6 French Fries 6
(Steamed Soybears) Fried Crab Rangoon ¢z 9
ESM?}L(% ; 9 Scallion Pancake 7
o it o Codtail Shrimp s 1
[Pg!'.‘aFﬂb{gP)oﬁ@Da&mﬁéng) Fried Calamari WithHotPeppers 13
CHICKEN WINGS
Plain Chicken Wings 11
Oyster Chicken Wings ¢stictsy 11

# Crispy ChickenWings w. Red Pepper 11

-

SUSHI APPETIZE_R

SalmonTartar 15 Sushi Pizza 17
gy crab meeal, meangs, quvcddn, b,
TunaTartar 15 g‘?ﬁm scallion, muﬁ)
< Jalapeno pepper Yellowtail 17 Takosu 14
{Tellowtadl wrap with ccumber, {Stived octofees . ponze sawce or tinsgarite
bt pefiper owe bof w. Black tobika) agce)

Sushi Appetizer (6 pcs) 13 JS{gic Tuna A\ro%aado Salbgd B
Sashimi Appetizer (6pc) 16 &M“”Mi;‘ijm’m s

SALAD

Thai Chicken Salad 12 Seaweed Salad 6

Fresh letiorce, greem fephers, ondons carrols,

crcamnber, bean shroats, mpaly and basi I\\rpcado S.alad 6

served w, Thatbasil dssing I gpl chl(.I':lnl Salad 8
exy Jalapeno 16

House Garden Salad 5 (Cmgzym& A S S

Fresh letiorce, cavrols, owions, cucmber and with chef’s special savce or bop)

dmeate ssrved w, pinger dressieg,

SOUP

~Miso Soup ()45 g0 7.5 Egq Drop Soup (5% 4.5 (1e) 7.5

& Hot & Sour Soup (5. 4.5 @e)7.5 4 TomYam Soup (Thuisie) For2) 13
WontonSoup (5m)4.5 @1g)7.5  Choisee/beg, ceicke, soringp or damis

Vegetable Soup (5%.) 4.5 @¢)7.5 & Vietnamese Sweet & Sour Soup 13
(hickenRiceSoup (s 4.5 @g) 7.5  (2or 2) Chowe of beg, chicken, sbrimp or

clams

g na© gpes Monloodes 13
cabbage and sallions. corey flavor v cabbagy am; .sm!!ab’m )
Chow Mein or Chop Suey 12

NOODLE SOUPS

Rice Noodle Soup Traditional ¥ietnamese 15

Chods of pock, begf, chicken, vegelable, shrivp, seafbod ov bouse (sbrimp, pork and cbicBexgserved with

Bean shrozts and fresh lime
Undon Noodle Soup with 3 Tempura Shrimp

16

Chodce of pock, begf, chicken, vegetable, shrimp, ssafbod ov bouss{shranp, pork and chichen) servedwith

3 bemnfuera sbringh.

TEMPURA / TERIYAKI

Tempura Shrimp 13 Salmon Teriyaki 20
Tempura Avocado 10 Steak Teriyaki 20
Tempura Sweet Potato 18

11 Chicken Teriyaki

SIZZLING HOT PLATES OR DUCK

Sizzling Seafood Delight 20
Satesd shrivep, squid, orabmeeat, soallohs and
metved Chinsss vegetables

F Sizzlin? Beefw. Black Pepper 18
Suetesd shiced besf, nassbroomns, ontons, fulafeno
fepfers and scallion de a black febber suce

Sizzling Three Delight 18

Saatesd shrinep, chiches, pork &mived Cbinese
wepetables

VEGETABLE & BEAN CURD

Crispy Duck (air) %

24

& Home Style Fried Bean Curd 13
& Fried Bean Curd w. Garlic Sauce 13
Fried Bean Curd w. Mixed Vegetables 13
& Broccoli w. Garlic Sauce 13
Vegetarian Delightstived Vegetaties) 13
(hinese Broccoli w. Oyster Sauce or # GarlicSauce 14
# General Tso’s Bean Curd 15
& Vegetables w. Lemongrass (7oas sniz) 13
- String Beans w. Garlic or Qyster Sauce 13
& Asparagusw. Garlic or Qyster Sauce 14
& Chinese Eggplant w. Garlic Sauce 14
Sauteed Baby Bai Choy w. Garlic 14

: S : w. Brown Grav 15
White meeat chichen stér fried . frosh nadved Barrsrsdcmbémdesg‘i' L bpped
sarlic, e price & black pefiber, parnds v, bomsmads brown graoy
lettce & ondon

: Cashew Chicken 15
chICken & ﬁsparagus 16 Warter chestiaets, green pehibers & mashroom
Sticed white meat chichenp, fres-cat
asparagus in @ ghicy garlic stce or Sweet & Sour Chicken 15

waoe-icy opster stace Gresw pefiers, ondon, carrots & clennebsof

& Chickenw. Lemongrass 15 Hheeagpls

Dised whits masat ohishers . carrols, greom # Szechuan Chicken 15
peppers, baby corw, o, basil and Water chestrosts, owions and pea pods
Jearats B .

Chicken String Bean 15

# Chidkenw. Basil rbassnizy 15
Stredded preew pepbers, scallivns, ondn,
ginger, falapefio peppers and Thad basd
Chickenw. Mixed Vegetables15

Brocooli, pea pods, waker chestiats,
naesroones, carrols and baby core

Wit masat chichen o, string beandn a sy
garlic axace o w0k spicy oasler smece

# Chickenw. Chinese Eggplant
in Garlic Sauce 16
Stir fried Cinese baby sgeplant conted .
Heht sharch &aate mesat chicken i a flery

& Hunan Chicken 15 i axsice
Brocooli, black mustrooms and bay corr

Chickenw. Broccoli 15

¥ Orange Beef 17 Beefw.Broccoli or String Beans 16
Cristy aned tender flanl steak coated w. corne .
sharch, served fn g spicy orange flaored spice ¥ Hunan Beef 16
( : B f 17 EBroccold black nuestrooms & baby corns
rispy Bee .
Py # Szechuan Beef 16
Beef Loc Lack 17 Watsr chestrauts, onioms & pea pods
Tenecder Bogf stie frisd o, frosh metnced garlis, . -
b jovics & blach pospen Sersdona bedor P Beefw. Garlic Sauce 16
Istierce & onion Bean gwoats, wallions & shredded green pepers
& Beefw. Basil frbas snie) 16 Beef w. Asparagus inGarlic or
Soredded proen pepipers, scallions, owims, Oyster Sauce 17
ey, falapefio pefpers and Thai basd :
: Pork w. String Bean 14
< Mongolian Beef 165 . .
(il e pipers, scallions, opdms, bamboo shools Porl w. Basil {That Shis) 14
S preen fefbers Soredded preen pepber scalliong ondns
Boget, jal i 2l Mt Basil
& Beef w. Lemongrass (Thas svie) 16 PR
Greeme e, baby cormes, oarroks, owion & Hunan Pork 14

| peawts & basd

EBroccols, black nersbrooms & baby corls

B B

e
¥

or Qyster Sauce 17 J‘;m”pﬁb o i
J Elunazanmhgim%r i 16 Wt otesnats o?';labn?lspzmdpaa pods
el Bleck mshomsEndVE 9™ 5 Salty Shrimpw. Shell 18
CLAMS
# (lams with Black Bean Sauce 18

14 Littlevechs shir fried with gree pepfon, mted garlic, and jfalapenn fepber i a shicy black beap

SAMCE

< Clams with Thai Basil Sauce

18

14 Little weoBs shir frisd woith Thad bast, Jalapern peppers and garlic 4o a wiite smece

SEA SCALLOPS

J Scallops & Asparaqusw. Garlic or Oyster Sauce
Conpped asparagms iy fled w. sa wallops e spicy garlic smice

Scallops w. Mixed ‘U’egﬂetables
Latge se soallops stiv fried w.
chestiets

4 Scallogs w. Lemongrass Sauce
(Tt Style)

4
pL

roccolt, mushroones, baby corn, fea pods, carrots andwater

pL

Latge sea soallofs stir frisd . Daby corn, onions carrols, preen pehbers, bast and feanatsin a

bomremnads spicy lemaoneras siuce

& House Special Scallo,

Latge sea soallops sautéed w. Black musbroones, swow peasgresn vepetable dn a shicy black bean

SAMCE

FISH

¥ General Tao's Cod Fish Fillets 19
Fish with Mixed Vegetables 19
Clreweks of cod fish s, Broccdll, naesbrooms, baby corn, fea pods, carrols & water chestits
Steamed Salmon w. Ginger & Scallion 20

- Crispy Fish Fillets w, Bean Curd 19

Fillsts of cod, Hebily fried then bletdiog toa spicy Hanan stuce

EGG FOO YOUNG

Served with brown gravy

MO0 SHU

Served with 5 pancakes and hoisin
sauce

Choice of Vegetable, Pork, Beef,
Chicken, Shrimp, Seafood or House
(Chicker, Pork & Shrimp) 14

Choice of Vegetable, Pork, Beef,
Chicken, Shrimp, Seafood or House

(Chicken, Pork & Shrimp) 14

FRIED RICE OR BROWN RICE

Choice of heef, pork, chicken, bean curd, shrimp, seafood or

house (chicken, pork & shrimp)

Fried Rice

Fried Rice with Brown Rice
Steamed Brown Rice
Steamed White Jasmine Rice

10
10
fom) 2.5 (g 4.5
o) 2.5 gy 4.5

Young Chow Fried Rice (whste) 12
Pineapple Fried Rice qwai) 12
Plain Fried Rice (g wed Bice) 7
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