JAPANESE CUISINE

AND SUSHI BAR




Appetizers/ Salads from our Sushi Bar

San Ten Sashimi Kaiso Moriawase (Seaweed Salad)
Thin s;f;céd_f;fna, Yellowtail, and Fresh Salmon A variety of seaweed and fresh vegetables with a
........ e 21.00 spicy sesame vinaigrette.
tablﬂs """""""""""""" FERAERES '."'.--'-.l"'.'-'...'..'.-."-'.l- #
over shredded veg Ika Salad 9.50

ro Shimo i i
Maguro . lled rare and topped with a caper/ Marinated cooked squid over a variety of sea-

Fresh;un:;igfl 17.00 weed and vegetables............ sesassnnsssasassssssanse 13.00
;E:T:ii ;eampf::"m Avocado Aemono Salad i
. p};e_each of Tuna, Yellowtail, and Fresh _ Avocado slices and select fish or seafood with
Salmon nigiri and one California Roll inside out with fresh vegetables with a side of mayonnaise and
PIGH) OB orcsursssvsssssressstesssassoonsmosatmssssspisassursspasassssss 19.00 tobf{tu. .

Tako Shichimi Ae l Choice of Shrimp, Smoked Salmon, Fresh Salmon,

Steamed octopus with a spicy miso sauce served OF TUB B isiiivsisnisisunnoniinmssiniosissvssnis ssrsssensannssceres § 9,00
over fresh SPINAch ..c.cwseesessssrsisssasmrsssnssnrrnsssranss 12.00 Kappa-Su Roll-Up
Tataki Kani Kama (Crab Stick) and Avacado rolled in a
| TEnry cliced raw fish over soba noodles with Cucumber “Paper” Wrap.......ccouvesesssssssssessrnesses «:15.00

*Substitute Tuna or Salmon for $2.00*

a ginger garlic citrus soy and fresh vegetables.

Choice of Tuna, Yellowtail or Fresh Salmon......17.00 Shuhei Hawaiian Pok’e

Super White Tuna (Escolar) and Tobiko in a

Sunomono Salad
Cooked octopus or shrimp with cucumber slices spicy-savory sesame dressing........cu.su ——
*Substitute Tuna, Yellowtail, or Salmon for $2.00"

and wakame seaweed in a tangy
rice vinegar dressing......veeusse TRl e 1 1100 Shuhei Sashimi Platter (Serves 3-4)
Chef’s Selection of Fresh Fish and Seafood

Nippon Kai Salad
Assorted fresh and raw fish/seafood and vegeta- from our Sushi Bar...ciscessesssssssassoassessse PSRRI 1 A
bles with leek miso dressing ....ceseessesssensssesss 16.50 I
— T e — e A
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Lunch Entrees from our Sushi Bar
(Includes Miso Soup or choice of house salad.)

pr— - —— — e — — —— - —#—_ﬁ
Sashimi Moriawase
Chef’s select fresh raw fish and seafood over vegetables with a side of steamed rice.
'&.-ssgd_e.gtul---nuuuulllnu-irlan--i-----*pl.r-----l--nnﬂnllnrtt"nl--l-liillliilllﬁllll""'"‘""“""'"""".'.."..'.-...‘* A 22.00
Iﬂﬂﬂ__& E‘ﬂw—tgiﬂgﬂrﬁm’m!?x"““""“l'"l"r"‘ll!l-l-l-llill-li-l-l'-llllill-n.lll-r--n-iananln-.n.u--nu;-.u--.unu 24-00
*may be substituted of have all three
Sushi Omakase
A selection of nigiri and maki sushi (Chef’s choice 5 pc nigiri plus one
(lfo ca‘“ﬂrﬂi& ru"') """ ""l‘ll"l"lJlllillliril!ra-‘lllllllllnl.lIlllll-'lfltdllllgllllf"lli"‘.--..‘."-....."'l'..'-...."'.‘."..-“...‘.-..'..."..'... 22‘00
Vegetable Hand Roll trio
1 P v
Chef’s choice of three includes: Asparagus, greenbeans, shitakes, red/yellow peppers, 20.00

Amcﬂdﬂ, ﬂﬂd kﬂmpyo j" vafious a’rf" [ - rwanSSEESEASASRASEARSNSSRIRARAS
1 Egaggab_lﬂ_u-tj_mgkj Lu_ﬂgb F g rrrrrrrrrrrrrrrrrrrrnn e e e Y TR R R LA L L LR L L
ur Veggie Futomaki (Asparagus
greenbeans, shitakes, red/yellow peppers, lettuce,
ﬂﬂd 45“" Equash} Wt-th a sfd’a r’ h L s PRPPPPPPTTTTT LT 1?-00
Euc';ufﬂ d Sashimi Bento of shredded daikon, carrots, and CUCUMDETivusiasssnss
ef's choice of nigiri (4pc) sushi and sh/raw fish
rc'hnica of ElEﬂmad ﬂf ff::: f{‘GFJ. sEme s ca"fnrnja mﬂkl w}th 3 ’ﬂfictlon nr fra.""."nullullllll-ll'"“"‘"" 2r.w
§u§.ﬂi_§!!¢ M_ﬂ_ﬁnﬂ PP T e TP T T T L ET U TEE T LEL LR b bl
Selection of nigiri (4pc) and
g one California roll wi i nd Vegetable Tempura.
(Cho'm uf st&ﬂ'mnd ﬂr ffiﬂd r‘ne}llllllllllillflllliil-i:ilt'?lliihfrllffl:lll'llllllill'"liilllllllll"f- -

P
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crease the chance of food born illness

Consuming raw or undercooked meat, seafood, poultry, or eggs may in



Lunch Entrees from our Kitchen

Meat/Chicken/ Seafood Entrees

(Includes miso soup oF choice House salad and steamed or fried rice.)

___
e

Tempura . ;
'_gﬁrimp with assorted vegetables in tempura batter and lightly fried........... LTI 19.00
Chicken Benkei 2 . .

White meat Chicken cautéed with mushrooms in lemon, butter and olive oil. Side of Ginger sauce..,.... 17.00
Tori Katsu . : .

clhl'.cken breast ‘.n a Pﬂﬂkﬂ' bread,ng and deep fﬂ'Ed, With a SIdE ﬂf Kﬂtsu SHIH:E ------------- AL L PP I 1? oo
Seafood Benkei , : 3

Choice of Shrimp or Scallops stir fried with select vegetables in a lemon sauce with

G‘,‘nyer sauce ﬂ,n the SJ‘de. Shffmp ----- EEAFEFRERERD FRERRRERANARN AR RN AN AR RPN E R AR AR AR R R PR L LT T T pm—. 1?400

sca!’ﬂps ............................. L LT T T T T T e —— zo'oo |

Tori Karaage o :
marinated white meat chicken stir fried with mushrooms and green beans........coseeeessrcsseersess 17,00

Specially
Teriyaki
Choice of Chicken or Beef sautéed with mushrooms in our House made Teriyaki Sauce.
CRICKEN..cosseessassoenssnnassensse AR o b vl T 00
Boof cisisivemnssmis 2 i B . (o s U e S 18.00
— - e — - B e

Noodle Entrees

(Includes Miso soup or choice of House salad.)
Shuhei Noodles I
- fsiw

White meat chicken and vegetables stir fried with udon noodles in a garlic cream SauCe..iueseerssmssessns
Yakisoba
Thinner Japanese noodles and vegetables stir fry.
Beef......... e e s e ] (L
Shrimp....ccsoesnecsnnens o S D
Ramen
Vegetables and thin noodles in a savory broth. l
BOOS....coorssoossssssssasnssessssssaussesssspastssssssasssesssss usssesssssassssasseantass 20.00
SRIIMP..evsrsssenssernnssnnnsssnssssssssssassssennssnssssnsssssssassannasssnssssnasssssss 20.00
Tofu Nabe
Asian vegetables and Tofu simmered in a tangy hot and spicy broth with thick Udon noodles....cw- wee 20,00 I
Nabeyaki Udon
Thick Japanese Noodles with fish cakes, Shrimp and Vegetable Tempura in a light T W——— L I
Tempura Soba 200

Buckwheat Noodles with Tempura Shrimp and Vegetables in a light Broth...cussusssssssssssmssmsss

— —

Vegetarian Entrees
H._ncfudes Miso soup or choice of House salad.)

Vegetable Stir Fry 00
A selection of fresh vegetables stir fried in a creamy garlic soy reduction (with choice of riC@)usssessse 17
e ey 18.00

ef’s select vegetables dipped in Tempura batte f FIC@)anassnsnsnseneintttts
v and lightly fried (with choice of rice)...
Vegstable Hand Roll Tri : LY fromi
4
el’s choice of three may include Asparagus, green beans, red/yellow pepers, daikon, '“?T'..... 20.00

Kampyol ﬂr Gﬂtﬂmbﬂr jﬂ varinus pﬂldngs' fﬁ"ﬂm SIﬂfli B'rju -n-uun-u-un“unluu"un"“ll""‘“'
s  Futomaki Lunch
ur Veggie Futomaki (Asparagus, green heans, shitakes, red/ lettuce, and
yellow peppers, ,00
Asian squash) Served with a side of shredded :iniknn, c;rmts, and cucumber. (From Sushi Bar)sisesserer 17

i ess
Consuming raw or undercooked meal, seafood, poultry, or eggs may increase the chance of food born illn



Appetizers/Salads from our Sushi Bar

San Ten Sashimi ) Kaiso Moriawase (Seaweed Salad)

Thin sliced Tuna, Yellowtail, and Fresh Salmon A variety of seaweed and fresh vegetables with a
over shredded vegtables.....................................21.00 spicy sesame vinaigrette.........cccuuvsrivnsssssnssssreens 9. 50 J
Maguro Shimo 1 Ika Salad

Fresh tuna, grilled rare and topped with a caper/ Marinated cooked squid over a variety of sea-
SES5AME UreSSiMG. .. issreeesssssssasssssannsassares cspavasssons 3 £ s 00 weed and vegetables........ PTTTFPP————— b X ;T ]
Sushi Aji Sampler Avocado Aemono Salad

One piece each of Tuna, Yellowtail, and Fresh Avocado slices and select fish or seafood with
Salmon nigiri and one California Roll inside out with fresh vegetables with a side of mayonnaise and
FESI) FO@...consssssssssssssssersesasossossssssasaasssssssssansansssnass 1 92 00 tobiko.

Tako Shichimi Ae Choice of Shrimp, Smoked Salmon, Fresh Salmon,

Steamed octopus with a spicy miso sauce served OF VU Bcisiserssiviarsssonitsivoncaisnd snmessomtnia prrr—— X
over fresh SPINAch c.usessesssssessssssssssassarsansens 12,00 Kappa-Su Roll-Up
Tataki Kani Kama (Crab Stick) and Avacado rolled in a

Thinly sliced raw fish over soba noodles with Cucumber “Paper” Wrap...oomrsssmesssssssssasnsserssss 15.00
a ginger garlic citrus soy and fresh vegetables. *Substitute Tuna or Salmon for $2.00*

Choice of Tuna, Yellowtail or Fresh Salmon......17.00 Shuhei Hawaiian Pok’e
Sunomono Salad Super White Tuna (Escolar) and Tobiko in a

Cooked octopus or shrimp with cucumber slices spicy-savory sesame dressing.....c.ossesssrssvsserssnns 17.00
and wakame seaweed in a tangy *Substitute Tuna, Yellowtail, or Salmon for $2.00*

riCe ViNegar dreSSing.......ccsisssssessessnsessassasens 11.50 Shuhei Sashimi Platter (Serves 3-4)

Nippon Kai Salad Chef’s Selection of Fresh Fish and Seafood
Assorted fresh and raw fish/seafood and vegeta- from our Sushi Bar........cccccsserssusssnsassssnsncssrsnsesnss90.00
bles with leek miso dressing .........ccccceesereesvesens 16.50

Entrees from our Sushi Bar
(Includes Miso Soup AND choice of house salad.)

Sashimi Moriawase
Chef’s select fresh raw fish and seafood over vegetables with a side of steamed rice.

T g R N D S Bl i A s <o A s 33.00
n il IIVOM)?. i evsunsnce soinenemnnasomataisnin omees medsmes Mk Mt rems it 35.00
*may be substituted or have all three
Sushi Omakase
A selection of nigiri and maki sushi (Chef’s choice 8 pc nigiri plus one)
(California Roll and one Tuna ROl )iisssssssssesssesssrsssossssarnarsssrnsessssossnnrasnnesssssssssssnsasannnnss R we 33.00

Maki Sushi Dinner (Can be made Handroll Style)
Selection of five: Crab Salad, Fresh Alaska, Anakyu, Negi Hamachi, and Spicy Tuna........uummmms 32,00

Vegtable Maki Sushi Dinner (Can be made Handroll Style)
Chef’s choice of five includes: Asparagus, green beans, shitakes, redlyellow peppers, avocado,
Oshinko and kampyo in various Pairings.....ccussmenisssissmnssssssnssssisasnasnmssssssssssssssssssssasssssnsssssssssssnssasss 3000
Tekka Donburi
Fresh raw tuna on a bed of sushi rice. (Yellowtall or fresh salmon may be substituted or
make &8 combination of @ny 2 OF 3)i...cusesssssssessssrsssesssssasssssrassssasesssnsssssssnsssansesssnassssaessassaassasassesanseasassssssssase I 00
Chirashizushi
A bed of sushi rice topped with a selection of fish and seafood.
Edomae (Tokyo Style) Traditional mix of raw and cooKed IeMS.......ussssssssssessesssrsssansssnsesss 32:00
Gomoku Selected cooked and CUred It@MS.......cumsiesissessnessarsassnsasssasansssssssasssnsssssssnssanssanssss 3200
Korean Style Select raw fish and vegetables with spicy miso paste and sesame oll........... 32.00
Deluxe Sushi & Sashimi Combination
Assorted Nigiri (8pc) and Maki Sushi (1 California, 1 Tekka) with a selection of fresh and raw fish........ 47.00

Consuming raw or undercooked meat, seafood, poultry, or eggs may increase the chance of food born iliness




Sushi & Sashimi ala carte

Nigiri Sushi (Rice oval with item on top 2 pc) or Sashimi (Fresh/raw seafood and vegetables 3 pc)

(Sashimi add $1.00 per order)

MARGUPD [TURR) smrrecsssssmmomrmsrharionie srinsienene 850 Saba (Marinated Mackerel)......ocerssnsssesssasssssseens 8.00
Hirame (Flounder)........oosssssnsssens ————— e N Hotate Gai (SCallops)..civersssssssssscasssesnsssssssssnsanens 8.75
Hamachi (Yellowtail)........ccesssseersessssssssssessasnsess 8.50 Tka (Squid)..ccosssssssessssrss s | S
Nama Sake (Fresh Salmon)........cceerssnsssncssssan 8.50 Sake (Smoked Salmon).....ccosssssssssnssssnssssssssasssnns 8.25
TBKO (OCtOPIIE).csiisiismsorisimsssrormeiiisisbane wonsen 8.50 Hokki Gai (Red Tip Clam)......ccsrssesssssssssssssssasssass 8:23
Unagi (Freshwater Eel).........ccosssesssssssssensessnness 9,00 Shichimi Maguro (Chopped Spicy Tuna)......cceeee 8.50
Ikura (Salmon RO€)....ccvrseressssssssssessssnsssssssseesss 9,00 Tobiko (Flying Fish RO@)....csssessssssssessnsrsssessassess 8,00
Tobiko-lka (Squid with Fish R0€).....ceesssssresrrree 8.50 Wasabi Tobiko (Wasabi Flavored Fish Roe)........ 8.00
Uni (Sea Urchin)....c..ossvsssessans ssesssssssvasassssansnsnsas 15.00 Tamago (Layered EgQ)....s.ssssmssmssssssssssessnsussssasss 7.00
EDI (SHUIMP).cccsesssecsssssvososnssssssscrsnsssisnsnsasssnsssuss 8.00 Kanikama (Crab Stick)......ccoossssssssssessssssssssssseness 8.00

Shitake MuSHroOOmMS......cccsossccsssissnssenssssssnsranss .50

Tiger Eye* (Sake wrapped in squid)......c..co0esee 9.50
(*as Sashimi only)

Hoso Maki Sushi - Small rolls wrapped in Nori Seaweed (6 pc) or available as a hand roll (1 cone)

(Quail eggs avallable upon request with ikura, unl, tabiko, wasabi tobiko, and shichimi maguro)

Gmn Bea"s FEFEFFRRREER I AR RFIRAR
l"ad rFrfed Tﬂf“ F‘n":hjilllllIll‘l‘l‘llllll‘l.!li!!'l’!lll!llll’!ll.

(T rrrr P e P R R P R s L]

#
Tekkg_ Maki ﬁunﬂ Rﬂ"} ------------ sorasvevksualnansarning . B}

Maguro Kaiware Maki (Spicy Tuna Roll)......... 9.00
California Roll (Crab Stick/ Avocado)..c.cussse 8.25
In/Out California (Crab Stick/ Avocado with

Tobiko or Sesame Seeds).....c..csu SER———— - I
Alaska Roll (Smoked Salmon/ Avocado)......... 8.50
Fresh Alaska (Fresh Salmon/Avocado)........... 9.00
Philadelphia (Smoked Salmon

Cream Cheese/ Scallions)..csesssccsrssssnsssase 9.00
Mexican (Shrimp | Avocado)....ccuuussrssrasnsssscssnns 8.75
Crab Salad (Chopped Crab Stick/

MaYyonnNaiSe)....ccssssesssssssansarssssasaransans e S B
Triple Twist (Crab Stick/ Mango/ Teriyaki

Sauce Glaze)......... PSR IS G AT S Sassasupan 8.25
Negi Hamachi ( Yellowtail/ Scallions).......c.ees 8.50
Hokai Maki (Grilled Smoked Salmon

Sesame Seeds).....ccouvuissssons sasanmaparsaspmsasasistis. B IS
Boston (Fried Squid/ Cucumber/ Mayo)......... 8.75
Avo Maki (Avocado Roll)....... sisonmveniiirersiipastisy: Q10 R
Ume Maki (Plum Paste/ Oba Leal).coomsmmmsussss 1T
Oshinko Maki (Pickled Radish Roll)....... sssasinss. D480

Natto Maki (Fermented Soy Bean Roll).sccsissers 8,25

NY Yankee (Tuna/ Avocado/ Tobiko Hot Sauce)

7.00
7.00

9.25

Naples (Fried White Fish/Asparagus/Mayo)....... 9.00

Wellington (Tempura Salmon/ Avocado
m oﬂiﬂﬂf M'W)Flllllllllllllll lllll disdsearaedigndid AR anEE

Nama Sake Maki (Fresh Salmon Roll).........ceccunss

Brandywine (Eel/Avocado/Cream Cheese)........
New Orleans (Shrimp/ Red Pepper/ Cajun
Mayonnaise)............ sesssnasssanse etsssecnas
Ebi Ten (Tempura Shrimp/Avocado)......ccssees
Anakyu (Broiled Eel/ Cucumber/ Teriyaki
SBUCE GIAZE).ccssirsessisssisnimmrsissmen e

Hot Bahama (Red Tip Clam/ Mango
Tobiko/ HOt SAUCE....cuitiismsninssrsnssseansnns

Washington (Scallops/ Asparagus/ Tobiko).......
Spicy Scallop Maki (Scallops/Tobiko/Mayo

Hot Sauce/Scallions).....cc.cersssacancanes seeetascoss
Kappa Maki (Cucumber/Sesame Seeds)............
Asaparu Maki (Asparagus Roll).........cccoueenessnsrsnns
Kampyo Maki (Seasoned Asian Squash)......c.c.ee,
Combo Maki (Kampyo/OShinko)......uuersssesasssrsans

**Any additions andlor substitutions will be an extra charge**

Consuming raw or undercooked meat, seafood, pouitry,

9.00
8.75
9.25

8.75
9.00

8.25

8.75
9.25

9.25
7.25
7.75
7.75
8.25
7.75

or eggs may increase the chance of food born illness




Sushi & Sashimi ala carte

Futomaki Sushi - Large Rolls (8 pc)

ﬂ%ﬁﬁ”ﬁﬁb stick, fresh salmon, layered egg, and CUCUMBEL.........cvummmmmsmsssssses
! = CLLT T 15,%
ki
Crab Salad Futomax _
'__- dﬂ and ﬂy'ng ﬁs“ me“"‘"liillll-uln'lll-l"i-lu-l-u--u-lun-uul:-ﬂuu-u--i-p-lu"'lul-ll-ll-l-ulnn-rarnrnl
cmb sal'ad’ amca ' lluuununu-u 1&%

Futomaki
Gﬁ:?ih shrimp, crab stick, smoked salmon, and tamago. (Teriyaki sauce and Sesame seeds,)

L
SErrRETANn, L LT LCL T

......... 16.00

Roll
Anniversary Ko pura topped with eel, avocado, mayo, fish roe, and teriyaki

Crab Salad and shrimp tem, _
sauce' (Shrimp Dl" t""a maf be subSt'tutEd for EE‘)..'-".-""""-lllil!lll'.llllfllllll!lﬂlll‘llllll‘i!-lll'l LEEE P TT T

Rl L Ll T T e, Bae zo,w
Rainbow Roll : ;
Tuna, Fresh Salmon, Yellowtail, and Shrimp wrapped around a California roll............... LT -~ 17,00

Tokyo Breeze o J )
THHI Shm ﬂf ma"gn ﬂﬂ'd am&do wrappe arouna a Grﬂb Stlﬂkfflmﬂ m"uun--uuur-nu------ trevrarsar — f?.m

South Pacific

Tempura shrimp and avocado topped with chopped tuna, scallions, and flying fish roe

mixed with a sesame chile sauce. (Finished with teriyaki sauce and sesame seeds)......... , 17.50
Spicy Crunchy Tuna

Tuna, avocado, tobiko, with mayo, hot sauce, and crunchy tempura flakes...........csssseesseess 16.50
Maimi Hea

Tuna, fresh salmon, tobiko, mango, and hot sauce wrapped in soy paper and flash fried.... —— %/
Firecracker

Fresh salmon, avocado, and jalapenos with fresh salmon, cucumbers, and hot pepper mayo

on the outside then topped With SEIMON F0@......cccuureemsssnnrsersssssvossssssvassssssasssnnssesassssssoensanasans
David's Special

Grilled smoked salmon, scallions, and mayo
mpm i'n sny p‘.ﬁn““l"""l-nll-nuru-unuu-uun:-:nuu-u--uru--u-uu-i"nur-nrnl‘-"llll"ll""""""
nagon
. r:;ueu eel ?ru avocado wrapped around a California maki. (Teriyaki sauce and sesame seeds). 17:00

> cil - ____ 4588

G".""" eel and cream cheese topped with avocado slices and a teriyaki sauce drizzle). :

Hﬁ;&; Futomaki 16.00
€, cucumber, la e . - o
Spider Maki yered egg, and shitake MUSAIOOMS.........cccccssssrarsssars .

c 1 "
Eﬂ'f;;ﬂfr;;m shell crab with leaf lettuce and mayo. (Available as hand rolls- 2 PieCes)uur=s
T & - 16.00
. “Mmpura shrimp, lettuce, mayo, hot sauce, and tobiko. (Available as hand rolis- 2 PI@CES Jusssmsssmssnsrnttt™
Shrimp te.
red tip ':,‘;::mﬂ tuna with mayo, cucumber, scallions, and hot sauce. Wrapped wlth‘ e TR0
S€aweed strips. Finished with teriyaki sauce and sesame S@OUS.usesnrnss o

and Asian squash.. o

Asparagus, grqgn- bﬁlni,
Wrap

Ff!-ﬂl Salmon wi
Wrapped in sn: ;t:;: reen onionlginger salsa rolled with cucumber avocado :':" .‘..ﬂ..m.....“ » ——

17.00

17.50

shitake mushrooms, red/yellow peppers, lettuce,

17.50

......
......................................... PR TP T T T LT L L L L L bt

“*Any additions andlor substitutions will be an extra chargé

illness
Consumi of food bo™
uming raw or undercooked meat, seafood, poultry, or eggs may increase the chance



Appetizers from our Kitchen

e ————————— =
Kai Sake Mushi
; Fresh mussels steamed in a spicy
oS e = GArlic Broth.....csesssesssesasssssssanssasssssnssssnsssesnsse 15.00
Ohitashi. Fried Oysters
Fresh steamed spinach with Panko breaded, served with wasabi
sesame SeasoNiNgG...mmnsrrsessssssassssninss 7.25 COCKLAI] SAUCE. 1sersererrenssssssssssssssssssssssmsrsssansasss 106,00
Age Dashi Tofu Buri Kama
Traditional deep fried tofu with a mirin Grilled yellowtail neck topped with a
flavored sauce and bonito flakes....cc 8.00 QiNGer-garlic SAUCE..iuusmssssssssrassssersssssnsssssssss 16.00
Korean Style Tofu Age Tako
Deep fried tofu with a spicy ginger/garlic Marinated octopus strips, batter fried.
sauce. Served over [ettucCe....cusmmssssisassisae 8.50 Served with a spicy miso SauCe......cuerusreriens  13.00
Edamame Yo Shoku Gaeru
Young soy beans steamed in their pods..... 7.00 Small frog legs sautéed in sake with
Yakitori garlic and hot PePPer......cimcmsmsssssssassssnesnes 14.00
skewers of tender chicken breast and Tempura
scallions sauted in our house made Shrimp and vegetables in tempura
terivaki SAUCE..cumsmmensrsssssmssnssasssnssssassansans 8.50 batter and lightly fried......cossssrsmsssrssssssasenerane 15,00
Negimaki Fri I
Thin sliced prime rib rolled with scallions Deep fried Calamari legs served with
and sautéed in teriyaki SaUCe@...eeesens necsressase 11.50 spicy, hot chile miso SaUCe...ccsersssees 13.00
Crab Cakes Crunchy Shrimp
Mandmade lump blue crab cakes with a Large panko breaded tiger shrimp
light panko breading. Serving with tangy, Served with wasabi cocktail sauce 13.00
hot Korean mayo........ aseosseounRNBRRESRS cecsssssenre T 18200 Kaisen Shichimi
Kogani Age Fresh squid and vegetables stir fried in a
Lightly fried soft shell crab served with spicy hot Chile SAUCE........cussesessressssssssssnsssnsns  14.50
Brown rice Vinegar SAUCE.....ccussissssssssas 11,50 Shumal
Gyoza Deep fried or steamed dumplings with a
Meat and vegetable stuffed dumpling spicy dipping sauce. Wasabi ... 9.50
with a spicy dipping SAUCe.....cuueesssesssssessess 9.50 (Y, T[] S— 9.50
Rib Nikomi
Marinated baby back ribs grilled with
tangy barbeque SAUCE......cumrsessussansssssssnssss 14.00
Miso Soup
Fermeneted soy bean soup with tofu,
scallions, and wakame seaweed........ccun
I
Salads

(Entrée salads include steamed rice or fried rice)

Stir Fried Asian Sesame Salad Entrees’
Select stir fried vegetables atop a garden salad ............ seeessiaens cesssenssenanascsnsssnsansssasess VOgetable 13.50
With: ChicKen .....csesmsssssssssiarss  16.00
V171 m—— | X
LY T [11]  IPPPR— %/
LT 1] 1) L —— | X 1!
B IO cnsrssnsnasrssrsasecnsi LY

House Salad

Assurted fresh grﬂn’ and Chﬂlﬂﬂ ﬂ‘f drﬂlllng-un--un-lul"l-Il"ulllllll"uﬂlliillllalluunul.llulul-lu"nrmullllllr—llnﬂlllllilllllll'l 31'50
Japanese House Salad

Dﬂfkﬂﬂ ﬂﬂd caffﬂts -in ﬂ Flﬂﬂgar mar‘n'dalllllll! llllll AT add@ds R FalNERENIRNERARER I-ll.l-llllllll'llil'lllllll.i.ll“lIlll"'.'l"l..--.'ll '3"50

*Entree Salads served with Asian Sesame dressing”

Consuming raw or undercooked meat, seafood, poultry, or eggs may increase the chance of food born illness



Entrees from our Kitchen
des Miso soup, House Salad choice, and steamed rice)

(Include.
Seafood Selections _
Tempura ; batter and lightly fried
Shrimp with assorted vegetables in tempura batter and lightly ried,
SHEIMP.sissssisesssnsssnsssscssrensessnssnsnssssssssnmsnssonnsssssssnsenssses 27.00 |
| SCBMPL.iciscssosssssssssssssrsasossissasssassssssiinosassavsssssisnnnse =L e 31.00
ke Yakimono .
SEG_E;'_"_:{' fresh Norwegian Salmon topped with shitake mushrooms, scallions, and tomatoes.................. 29.00
Poached Salmon
_Fr;h Hnmgi‘aﬂ sa,mnn ﬁfe.t’ paﬂ pDHCHEd Hﬂﬂ fﬂppﬂd W’Hh ad LEE“"”’SD sa"cannuulr-"nu-n-"unu-uuu 29.00
Seafood Kaisen
" Choice of Shrimp or Scallops and vegetables stir fried. Served with a side of Ginger Sauce.
snﬁmp-;-“--n:ltlilltitllrilrlﬂlI-llI'I'Illll"lI'I'Il'l'li'llll-l--'luiiln-.n"u"..."-“."“ 2?.w
sca,loPSI‘l‘. lllllllllllllll I"ll‘.ll‘lllllll‘llllll‘-llldl‘llll‘lll‘lill.l'l'!-llill'llll!Ill.---.... 30.00
Kogani Age ; . :
Crisp pan fried Soft Shell Crabs, (3 pc) Served with a side of Brown Rice Vinegar SaucCe.....c.cceeseserrsness 30.00
Unagi Kabayaki
Splits of imported freshwater eel, grilled and steamed, served with Kabayaki sauce..........c.ccovucruueens. 29,00
Scampi Donabi Yaki
Scampi sized Prawns sautéed with vegetables in a spicy hot garlic SAUCE....cousrsismssssssssssssssssvsssssssessnse 31,00
Ise Ebi
Lobster Tail sautéed with scallions and wild mushrooms in a garlic-ginger sauce over noodles............. 35.00
Scampi Bean
Large Scampi sautéed in a Japanese Black Bean sauce served over garlic noodles........... veree  34.00

- —— —

Meat and Poultry Selections
Tori Tempura

Chicken Breast strips and vegetables in tempura batter and lightly fried.......usssseessassssansss 27.00
Tori Karaage
Specially marinated white meat chicken pan fried with green beans and mushrooms....... cossensase 27:00

Tori Ami Yaki
T;ﬁ"e" Chicken Breast topped with wild mushrooms, tomatoes, and scallions sautéed in Sake..... 27.00
L ___E!!‘ill

. Panko breaded chicken breast deep fried. Served with a side of Katsu SAUCE......usmess AT
Choice of Beef or white meat chicken sautéed with mushrooms in our House made Teriyaki sauce
.ﬂd ’ nkjed With SEIIME s“ds- CflkaEﬂ......." ......... YITTITrrrrr FTTIrrT Ly samdasea - M000420880600 ﬂ.w
e 30.00
IQ"_! _K!!ﬁu H'ﬂf"" """" IesNsssrr s EsTsEREETREERR RN nnullli—ll"llm.m"'m“
Panko coated Pork loin slices dee fried 28.00
» s sEsasasEassaRssRRRRRRTRRRNLd s
| Shuhei $ p erved with side of Katsu sauce... ssssasases
Grilled 12 oz. N.Y. Strip top
. ! g ped with mush pers
or with Ehlllke F..fﬂc cream SEUCE.....0ous mnm.' nn‘n"" ."d p'p aEsadnIsEEsRaRaRRE RS ”lw
t ............................... I TIrrr It sassvEARAASETAARERERERRAN
Grilled center cut tenderloin with a garli 40.00
Grilled | : c .
e 9 soy, served over oven roasted diced potatoes.. sasanes

Three center cut rib chops, marinated and 40,00
Aigamo Umeshu Yaki ’ and char grilled. Served with rich garlic SAUCE....ccoammssss
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Consuming raw or undercooked meat. seafood, poultry, or eggs may increase the chance of food born iliness



Additional Entrees

Rice and Noodle Entrees (includes House Salad choice)
e — — — _———_———-—"_

HEE' u I apEEEEREEEAR zo'w
Hﬁ%ﬁpan;-se Noodles in a seafood broth with shrimp and vegetable tempura, fish cakes, and €99
R m "T ¥ "u--ln-nuu-"-n---.ur--lilil'"" 2o'm
_1—@52 lect Vegetables with thin noodles in a savgry ::rnth.. ...... 20.00
CRl . issanrnarrersanns n-uu"lll"'“'"'“""".“.“"..'-.." spaw 20.00
Shr‘mp." """" """.“"_"""""'.“.,."....."“nu-n---nr--nwn-rnuunﬂ-.-u-r
Tempura Soba 20.00

Buckwheat Noodles in a light broth with shrimp and vegetable TemMPUra....cocssrseeesrssssressnssssssannssannaiassssss

Zaru Tempura Soba ' '
' Tempura shrimp and vegetables served over traditional Cold Buckwheat Noodles with a light Soy

sEFEEasTARRENE ZOrw
bESE‘d djppll"lg SE‘HCE ------------------- reEEEREE EEEEEAFARRE FEFRESEEEEERRRRRRS FRERERERE ill‘llll'llrllllllllll"l‘I'llltlll‘llil'.iillll““‘f'"-l‘"ll
Seafood Noodles ‘ _
Choice of shrimp or scallops and vegetables sautéed with Japanese Udon Noodles in a savory 5o
Garﬁc cream sauce. Shfimpu-u.-..n"....n-" ----- T T L zslm
s‘ca,’ﬂps-dm;'.l--lili ----- ;--llllllilllll'lIl'lvllllllll’Ill‘lllllli-llllll.iittlllll’li‘ll'.l .

Suki Udon

Thin slices of Beef Sirloin and assorted vegetables with Japanese Udon Noodles in Broth....csssssessssss 20.00
Tofu Nabe .

Asian vegetables and Tofu simmered in a tangy hot and spicy broth with thick Udon noodles......ccessse. 20.00
Tokyo Bimbab

Asian vegetables and Chicken with steamed rice, a fried egg, and a spicy chile miso sauce
{EHbSﬁIUfE .B'EEf Dl’ Shrimp add sz-oa)lmu -------- FpFeesadsENRFERREEaFERRERREFEFREE AR RERRERER N R RRAN AR RSP FS RN AR RN E RS AR A AN RS ASdANTIESa Tl 24-00

Any of the above can be prepared meatless upon request.

Vegetarian Selections (inciudes Miso soup and House salad choice)

Vegetarian Tempura )
Fresh vegetables and Tofu dipped in Tempura batter and lightly fried........ccveseveeesesesas . 27.00
Yasai Itamemono

Select vegetables and Tofu with a choice of Buckwheat or Udon noodles stir fried in a Sesame
Gafﬁc cream SauCe....csu Frrrrrrrrrrr e e LR LR P L R L P P P PR L P LI P e L] FEASESARRA BRSNS AR R R R RE R e . 2?.“
Vegetable Maki hi Dinner (Can be made Hand Roll Style)

Chef’s choice of five rolls includes: Asparagus, green beans, shitakes, red/yellow peppers,
Oshinko, and Kampyo in different pairings, (from SUShi Bar)......cccussisssisassssssssssnssssssssssssssnsssasssansassssssssanss 30.00

Bento (Includes Miso soup, House salad choice, and steamed rice)

Shuhei Special Bento Box
A traditional Japanese style box dinner with a variety of items for your dining pleasure.
All of the following: Assorted Sushi and Sashimi,
Shrimp and Vegetable Tempura,

Beef Negimaki and Grilled Fish,
Side of Udon NoOdIeS......ccccvenireesssssssssssssennas

"

Nabe Mono ‘HO! Pots‘[ (Includes house salad, miso
Sukiyaki

Hot pot of vegetables, tofu, and Harusame noodles in a seasoned broth.

and steamed rice
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Yosenabe

Fresh fish, shrim I fish
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Consuming raw or undercooked meat, seafood, poultry, or eggs may increase the chance of food born illness



