
Appetizers (from the kitchen)

Miso Soup(Soybean and rice paste) ............. 1.50
House Soup (Chicken Broth)........................1.50
Edamame (Steamed Soy Beans)................... 4.95
Gyoza (6) (Fried Dumplings).................... 4.95
Shumai (Steamed Shrimp Dumplings)........... 4.95
Fried oyester(5).........................................9.95
Rock Shrimp (Fried Shrimp)(8)................... 8.95
Tuna Tataki(Lightly pan fried tuna w.sauce) 9.95
Spring Roll (2)...........................................2.95
Cheese Wontons(6)....................................4.75
Sushi (4 pieces)..........................................8.95
Jalapeno popper........................................7.95

Creamcheese and spicy tuna inside jalapeno,deep
fried,with chef’s special sauce and tobiko.

Fried jalapeno...........................................7.95
Jalapeno&spicy crab meat,wrapped in seaweed paper,
deep fried&topped with tobiko,chef’s special sauce.

Salads
(from the Sushi Bar)

House Salad...............................................2.50
Seaweed Salad...........................................4.95
Avocado Salad...........................................5.95
Kani Salad................................................. 4.95
Squid Salad................................................5.25
Spicy Seafood Salad..................................5.95
Cucumber, shrimp, crabstick, octopus with spicy mayonnaise

Hibachi Dinners
(Served with House Soup OR House Salad ,

AND Fried Rice & Vegetables)
Hibachi Vegetables................................. 10.95
Hibachi Chicken..................................... 13.95
Hibachi Shrimp.......................................15.95
Hibachi Salmon.......................................17.95
Hibachi Steak(Rib-eye).......................... 17.95
Hibachi Scallops......................................19.95
Hibachi Filet Mignon............................. 20.95
Hibachi Lobster Tail.............................. 29.95

Combinations
(Served with House Soup OR House Salad,

AND Fried Rice & Vegetables)
Hibachi Chicken & Shrimp................... 15.95
Hibachi Chicken & Scallop ...................18.95
Hibachi Shrimp & Scallops................... 20.95
Hibachi Steak(Rib-eye) & Chicken.......17.95
Hibachi Steak(Rib-eye) & Shrimp........ 18.95
Hibachi Filet Mignon & Chicken..........19.95
Hibachi Filet Mignon & Shrimp........... 20.95
Hibachi Filet Mignon & Scallops……. 22.95
Hibachi Filet Mignon & Lobster...........25.95
Special Seafood Dinner.......................... 29.95

(Shrimp, Lobster Tail & Scallops)
Seafood Warning

If you have an allergy to seafood, be advised that we
cannot guarantee that our food will be free from all
traces of seafood from the Hibachi section.

Sushi and Sashimi
(Served with Miso Soup,chef’s choices fresh raw fish)

Sushi Box.............................................. 15.95
3 pieces sushi, 6 pieces sashimi, California
roll, seaweed salad

Love Boat (for 2).................................. 51.95
10 pieces sushi, 15 pieces sashimi, 2 rolls

for Chef’s choice
Assorted Sashimi

Regular (9 pieces).......................... 15.95
Deluxe (15 pieces)..........................19.95

Assorted Sushi
Regular (7 pcs & California roll)....... 15.95
Deluxe (9 pcs & Tuna roll).................19.95

Sushi and Sashimi Combination
Regular ...........................................23.95

(6 pcs. sushi, 9 pcs. sashimi with California roll)
Deluxe..............................................29.95
( 7 pcs. sushi, 14 pcs. sashimi with tuna roll)

Sushi Lover(4 pcs sushi&one roll)..........13.95
(Tuna lover/While Tuna lover/Salmon lover/Eel

lover/Yellow tail lover/Red Snapper lover/Smoked
Salmon lover)
Tekka Don (Tuna)......................... 14.95
(Slices of raw tuna, arranged on a bed of seasoned rice)
Unagi Don (Eel)..............................14.95
(Cooked eel with slightly sweet sauce, served over rice)

Chirashi Sushi (Assorted Fish).........15.95
(Assorted slices of raw fish on a bed of seasoned rice)
Combination Maki (3 Rolls)......... 11.95

(Tuna, California and cucumber rolls)
California Maki (3 Rolls).............. 11.95

(Roll with mock crab, cucumber ,avocado)
Spicy Combination Roll (3 rolls).. 14.95

(Spicy Salmon, Yellowtail and Tuna)
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Sushi Specials
Asian cafe Roll............................13.95

Spicy tuna and crab meat inside ,deep fried,topped with
toasted spicy scallops and tobiko

Creamy Crunch Crab Roll..........9.25
Cream cheese, crabstick, lightly breaded & deep-fried

with special sauce
Red Dragon Roll.........................11.95

Tempura shrimp with avocado & spicy salmon on
top of roll & tobiko

Spicy Girl.................................... 13.95
Spicy tuna, salmon, yellow tail with avocado inside,

spicy sauce with soybean paper.
Rainbow Maki............................10.95

California roll inside ,topped with tuna,salmon,white
fish and avocado
Green Dragon.............................11.95

Eel, seaweed salad, topped with avocado
House Special Roll......................10.95

Lightly breaded & deep-fried crab stick & avocado w.
spicy salmon on the top

Lobster Tempura Roll............... 11.95
Tempura lobster tail with seaweed salad, spicy sauce

and tobiko
Long Island Roll.........................10.95

Spicy Yellowtail inside & topped with kani
Spider Web................................. 13.95

Softshell crab with mango, seaweed salad inside,
topped with spicy tuna,tobiko

Tokyo Roll...................................10.95
Spicy salmon with avocado with shrimp on top

Godzilla Roll...............................10.95
Roll of tuna, salmon, yellowtail, deep fried w scallion
and chef’s special sauce

Tiger Roll.................................... 13.95
Salmon, tuna and avocado inside, topped with salmon,
tuna, eel, crunch and tabika

Louisa Roll..................................13.95
Shrimp tempura and avocado inside ,topped with spicy

king crab ,spicy mayo.
Undersea Roll ........................... .16.95

Spicy crab,avocado,cucumber&shrimp tempura, with
soybean paper &topped with toasted spicy king crab,
crunch&tobiko

●Consuming raw or undercooked meat, poultry,
seafood, shellfish or eggs may increase your risk of food
borne illness, especially if you have certain medical
conditions. Please inform your server.
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Sushi & Sashimi
(Sushi :2pcs &Sashimi :3pcs )

Tuna Maguro..................................5.25
White Tuna ...............................................4.75
Yellow Tail Hamachi................................ 5.50
Salmon Sake....................................... 4.75
Smoked Salmon Sake....................................... 4.75
Red Snapper Tai..........................................4.25
Fluke Hirame...................................5.00
Sweet Shrimp Ama-Ebi...........................Market
Shrimp Ebi......................................... 4.00
Squid Ika..........................................4.25
Octopus Tako.......................................4.25
Scallop Hotategai...............................5.25
Flying Fish Roe Tobiko....................................4.50
Salmon Roe Ikura...................................... 5.50
Red Clam Hokigai..................................5.00
Eel Unagi.....................................5.00
Mackerel Saba.......................................4.25
Crab Stick Kani....................................... 3.50
Tofu Skin Inari.......................................3.50
Egg Tamako..................................3.00
Flying Fish Roe with Quail Egg................................5.75
Salmon Roe with Quail Egg......................................6.75

Roll (6pcs) or Hand Roll (Temaki)
Alaskan Roll (Avocado, cucumber, salmon).............. 4.50
Boston Roll (cucumber,lettuce,shrimp,mayo).............4.75
Avocado Roll.............................................................. 3.95
California Roll (Cucumber, avocado, crabstick) ...... 4.50
Cucumber Roll...........................................................3.75
Crispy Crab Roll........................................................4.75
Eel Avocado Roll........................................................5.75
Eel Cucumber Roll.................................................... 5.25
Futo Maki (Egg, avocado, cucumber, ....................... 5.75

Crabstick and Oshinko -- 5 pieces)
New York Roll (Deep fried shrimp with Seaweed salad).....5.95
Oshinko Roll(Japanese pickled radish)..................... 3.50
Philadelphia Roll (Cream cheese, smoked salmon,... 5.95

and avocado)
Tuna Roll....................................................................5.25
Yellow Tail Roll..........................................................5.50
Salmon Roll................................................................ 4.75
Salmon Skin Roll........................................................4.25
Shrimp Avocado Roll................................................ 4.75
Shrimp Tempura Roll(Tempura shrimp&avocado). 5.50
Soft Shell Crab Roll............................................... . 10.95
Spicy Crab Roll..........................................................4.75
Spicy Salmon Roll......................................................5.95
Spicy Tuna Roll..........................................................5.95
Add Flying Fish Roe...........................................extra 1.00
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Hibachi Lunch
( 11:00 AM--3:00 PM)

(Served with house soup, fried rice and vegetables)
(House Salad instead soup , Extra $0.75)

Hibachi Vegetable ........................6.95
Hibachi Chicken...........................7.95
Hibachi Shrimp............................ 8.95
Hibachi Steak(Rib-eye)................9.95
Hibachi Filet Mignon.................10.95
Hibachi Shrimp and Chicken... 10.95

Sushi Lunch
(Served with Miso Soup)

Choice of 2 Rolls...........................7.95
Choice of 3 Rolls.........................10.95
Avocado Roll Salmon Roll
California Roll Shrimp Avocado Roll
Crispy Crab Roll Shrimp Tempura Roll
Cucumber Roll Sweet Potato Roll
Eel Cucumber Roll Tuna Roll
Boston Roll Vegetable Roll
(Shrimp,lettce,Cucumber,Mayo) Spicy crab Roll

4 pieces Sushi and California Roll.....9.95
Sashimi Lunch..............................9.95

Extra Side Orders
(Served with Entrée Only)

Fried Rice......................................2.50
White Rice.....................................2.00
Vegetables..................................... 3.95
Chicken......................................... 4.95
Shrimp...........................................6.95
Salmon...........................................7.95
Scallops..........................................7.95
Steak............................................ 7.95
Filet Mignon................................ .8.95
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Now Pouring
 WHISKEY/BOURBON:
Crown Royal Jack Daniel’s
Jim Beam Maker’s Mark
 VODKA:
Ketel one Absolut Grey Goose
 RUM:
Bacardi Captain Morgan Myers’s Dark
 GIN:
Tanqueray Bombay Sapphire
 TEQUILA:
1800 Reposado Jose Cuervo Especial
Patro Silver
 SCOTCH:

Johnnie Walker Red /Black
 LIQUEURS:
Southern Comfort Kahlua Amaretto
Hennessy V.S Baileys Irish Crem
Currently our menu is limited to basic selections such as rum
coke,screwdriver,gin and tonic,ete.served”up”or “on the rocks”.we
are unable to offer frozen or exotic mixed cocktails at this time.

Wine
White wine
 Pinot Grigio
 Chardonnay
Red wine
 Cabernet Sauvignon
 Merlot
Plum Wine
Lake Anna sunset
White Zinfandel
 Hot Sake (Small/Large)
 Cold Sake (375 ML bottle):
Ozeki Nigori (unfiltered)
Ozeki Dry

Beer
Budweiser
Bud Light
Coors Light
Miller Light
Michelob Ultra
Heineken
Kirin Ichiban
Sapporo (Large/Small)
Corona

Beverages
Green Hot Tea
Iced Tea
Soda (Pepsi/Diet Pepsi/lemonade/Mtn

Dew/Ginger Ale/Dr Pepper)
Juice(Apple/Orange/Pineapple/Cranberry)
Milk


