Ah-So

Sushi &—[Eppanyaki Restaurant

Beer, Wine, Sake

BEER SELECTION

Draft

Domestic
Bud LT, Michelob Uitra

Premium & Import (subject to change)

805, Deschutes IPA, Kilt Lifter, Kirin Ichiban, Shock Top, Stella

Artois, Stone IPA, Ace Pear Cider, Kona Big Wave

Bottle
Domestic
Budweiser, Bud LT, Bud LT Seitzer

Premium & Import
Estrella Jalisco

Kirin &KirinLight ... ... ...

.

WINE SELECTION

House Wine s
CkMondavi........................6
Chardonnay, Pinot Grigio, Merlot, Cabernet

White Wine B
VogaMoscato........_..... s O

Clean Slate Riesling............. 8
Ecco Domani Pinot Grigio.............. 9
Kendall-Jackson Chardonnay.. 10
Brancott Sauvignon Blanc...... ... 9

Red Wine
CoppolaMerlot..........coecn. 9
Coppola Cabernet Sauvignon... 9

MénageaTrios...... ... .. 8
Trinity Oaks Pinot Noir ...
KaikenMalbec ... .. ...

Other Wines
Takara Plum Wine T

Bottle

18

Bottle

28
28
32
36
32

Bottle

32
32
28
32
36

Soju Chum Churum.== = ...

14

SAKE SELECTION

House Hot Sake

KoshuMasamune............ smal 6 targe 8

Sake Bombers
Kirin &KirinLight . ... . _smar 8 1argel0
Asahi... ... ........

e SMall 8 Large10

BOTTLED COLD SAKE

Unfiltered

Nigori SilkyMild.......ocoe .12
C T\ | E———————— |,
Sweet

Mio Sparkling... .. 14
Dry

Sho Chiku Bai Premium Junmai........13
Shirakabe TokubetsuJunmai.........15
Nanbu Bijin Tokubetsu Junmai........14
Sho Chiku Bai Premium Ginjo. ........15
Hakutsuru Junmai Ginjo.............16




Ah-So

Sushi & Eppangaki Restaurant

S gmf%rf Cocktails

Signature Cocktails
Ah-50 Suki 9

Ruby red vodka, Soho Lychee and orange juice

Blue Kimono 9
White rum, blue curacao, coconut créme and pineapple juice
Buddha 9

Spiced rum, orange juice, pineapple juice, coconut créme
and a splash of grenadine

Cherry Blossom 9
Cherry vodka, ginger liqueur, fresh lime and cranberry juice
Geisha 9

Sake, vodka, orange juice and pineapple juice

Ginger Margarita 10
Silver tequila, Gran Marnier, fresh lime, sweet and sour and
ginger liqueur

Ginger Collins 8

Gin, ginger liqueur, fresh lemon and club soda

Hurricane 9
Spiced rum, gin, vodka, tequila, blue curacao, sweet and
sour and orange juice

Japanese Cowboy 10
Japanese whiskey, ginger liqueur and sweet and sour
Mai Tai 9

White rum, triple sec, orange juice, pineapple juice,
splash of grenadine and a float of Myer's Dark Rum

Peach-A-Choo 10
Japanese Whiskey, sweet and sour and peach flavoring
Sake Sour 8

Hakutsuru draft sake, sweet and sour and your choice of
pineapple, peach or kiwi flavoring

Tokyo Tea 9

Melon ligueur, vodka, white rum, gin, splash of sweet and sour
and sprite

Martinis

Cucumber Cooler W bolidin 9
Hendrick's Gin, elderflower liqueur, muddled cucumbers,

fresh lime, simple syrup and a splash of soda water
Cucumber-tini 9

Cucumber lime vodka, Hakutsuru draft sake,
elderflower ligueur, muddled cucumbers and sweet and sour

Green Tea Martini 9
Japanese whiskey, peach schnapps,
sweet and sour and a splash of gingerale

Fusion Martini 9
Mango vodka, coconut rum, orange juice, cranberry juice
and a splash of pineapple

Poma-tini 9
Citrus vodka, pomegranate liqueur, splash of cranberry juice
and a squeeze of an orange wedge

Sake-tini 9

Citron vodka, sake, plum wine and splash of sweet and sour

Speciality Mules

Yuzu Mule 9
Watermelon vodka, yuzu puree and ginger beer

Ruby Red Mule 9
Grapefruit vodka, fresh lime and ginger beer

MoMo (peach) Mule 9
Peach vodka, fresh lime and ginger beer

Skinny Mule 9

Vodka, ginger liqueur, fresh lime and club soda

Beverages

Coke, Diet Coke, Sprite, ... 3.75
Dr. Pepper, Pink Lemonade, Roy Rogers,
Raspberry Iced Tea, Shirley Temple,

Iced Green Tea, Hot Green Tea, Iced Tea

Cranberry, Pineapple, Orange Juice.. 3

Fiji Bottled Water 3

San Pellegrino 3

Red Bull Energy Drink 5




Table No. Server Guests
Nigiri Sushi RO" 5-8 pieces per order
Slice of fish over rice 1 order= 2 pieces Price | Qty (Hand Roll by request only) Price | Qty.
Quail Eggs™ $5.00 Cucumber Roll $ 5.00
Raw Shrimp** (Amaebi) $9.00 Radish Pickle Roll $ 5.00
Yellow Tail / Scallion 8.00

Fresh Water Eel (Unagi) $8.00 : = 3
Salmon Eggs™(kura) $8.00 Tuna Roll (Tekka) $10.00
Fresh Salmon**(Nama-Sake) $7.00 Fresh Salmon Roll ** $ 9.00
Smoked Salmon (Smoke Sake) $8.00 Avocado Roll $ 6.00
Tuna**(Mgguro) . $9.00 Asparagus Roll $ 6.00
Yellow Tail**(Hamachi) $8.00 California Rol $ 8.00
Mackerel **(Saba) $6.00 :
Squid **(lka) $6.00 Salmon Skin Roll $10.00
Octopus **(Tako) $8.00 Unagi Cucumber $ 9.00
Crab Cake (Kani) $6.00 Shrimp TeMPUTa  pesp ened Shame. £ Saucs| © 9.00
:melt EgghsE**(M?férgo) $7.00 Soft Shell Crab Roll  cy hed cras, £a sauce| 91100

ying Fish Eggs™(Tobiko) .00 Spicy Tuna Roll™ $10.00
Scallop**(Hotate-Gai) $8.00 _ e e
Halibut (Hirame) $800 Rambow Roll Yellowtail, Shrimp, Tuna, Salmon $1200
Sea Urchln (Unl)(’] order = 1 piece) $700 Phl"y RO" A% Salmon, Avocado, Cream Cheese $ 900
Egg Omelete (Tamago) $6.00 Spicy Crab Roll $ 9.00
Surf Clam** (Hokig.ai) $7.00 Caterpillar ROl yopped vith rencade, cor Saucs | 91200
Red Snapper** (Dai) $7.00 Dragon Roll Gall Roll opped with E81 |47 ()0
White Tuna** (Shiro Maguro) $8.00 . :
Albacore™ $8.00 Spicy Tuna w/ Shrimp Tempura $10.00
Striped Bass™ (Suzuki) $7.00 Spicy Crab w/ Shrimp Tempura $10.00
Sweet Tofu ( Inari) $6.00 Special order:

SASHIMI Price | Qty.

Salmon** $17.00 COMBINATIONS Price | Qty.
Yolow 1ol (hewmcly  heald Sashimi Combo™  (A)$35 (B) $45  (C) $65
Tuna ** (Maguro) $20.00 15pcs 21pcs 30pcs
White Tuna** (Shiro Maguro) $18.00 Samurai Combo ** $30.00
Snapper Sashimi $16.00 5 piece sushi and 5 piece sashimi with tuna roll
Octopus Sashimi $18.00 Sushi & Sashimi Combo A ** $40.00
Stripe Bass Sashimi $16.00 7 piece sushi, 7 piece sashimi with spicy tuna roll
Halibut Sashimi $17.00 Sushi & Sashimi Combo B ** $70.00
Albacore™* $18.00 10 piece sushi, 12 piece sashimi with California roll,
Tuna Tataki (Seare d Ahi Tuna ) ** $20.00 Las Vegas roll and unagi cucumber roll

¥

K

Ah-So0
Sushi & 5teak

16610 N. 75th Ave. #104, Peoria, AZ 85382
Tel. (623) 487-8862 / Fax (623) 487-8870

Total

** Indicates Raw-Consuming Raw or undercooked

meats, poultry, seafood, shellfish or

egg may increase the risk of foodboumne illness.

*We are not responsible for leftovers taken home and reheated.
Price subject to change without notice.




YIEE

1a1gR0IIS

DEEP FRIED ROLLS Price | Qty. FRESH ROLLS Price
Golden California Roll Eel sauce | $10.00 Cancun Roll Soy Mustard, | $10.00
spicy tuna roll topped w/ cilantro & jalapeno Sriracha
Lobster Tempura Roll Eel Sauce, | $13.00 i : pp =
Crab, avocado & Lobster mix Green Onion Deep in the forest Roll PéntiBance $1 0.00
Spicy tuna roll topped w/ seaweed salad
Eel Tempura Roll Eel Sauce, | $12.00 .
Eel, Crab & avocado Green Onion Sllng Shot Roll Eel Sauce, $1200
- Shrimp tempura, cucumber Inside topped Spicy Mayo,
Beauty Roll Spicy Mayo, Eegﬂg:g;g. $12.00 wi spicy tuna & crab mix Criinch
una, salmon, white fish, crab mix & avocado Green Onion Ml_ckey Mlcke_y RO!E e $12.00
Tootsie Roll $11.00 Spicy tuna deep fried inside Masago, Green Onion
Salmon yellowtail and crab Crunch, Eel Sauce topped w/ tuna
deep fried in the middle of roll Kodiak Roll Wy $13.00
Viva Las Vegas Roll Avocado, Jalapeno, Crunch, $1 6.00 E’,e" cuiumb]er’ cream cheese inside topped Green Onion
Vegas roll topped w/ spicy tuna Eel Sauce, Spicy Mayo bt
Fiesta Roll $14.00
Vegas Roll Eel Sauce $11.00 Salmon, crab mix, jalapeno, cucumber inside Sp'cgr?;"a"gfh"é
Salmon, cream cheese, crab & avocado & out topped wishredded seaweed, very spicy
Red HotRoll Eel Sauce, Spicy Mayo, | 914.00 Love Me Tuna Roll Soy Mustard, Masago, | $12.00
iSaImt()jn, tfr:qm ct;heese inside Masago, Crunch Spicy tuna roll topped w/ tuna & white tuna Green Onion
opped w/ spicy tuna
_ Sunset Roll sicinaaa | 913,00
Hot Arizona Roll Eel Sauce, Spicy Mayo, | $15.00 Spicy crab roll topped w/ salmon i e
Spicy tuna, cream cheese inside C”—"}gpéeﬂagﬁ%’ﬁ & slice of lemon
topped w/ salmon ;
isla Arizona Roll spicy Mayo. | §13.00
Desert Canyon Roll il Bauh. Spicg Mayo, | $11.00 Spicy crab roll topped w/ salmon & jalapeno riracha
Jalapeno stuffed w/ cream cheese riracha :
& crab mix deep fried. Rolled In rice topped wicrunch S"‘.’eet Spicy Crunch .ROII Eel Sau $11.00
Shrimp temp., cucumber, spicy tuna & crab Spicy Ma‘;ﬁ;
Heavenly Shrimp Roll (el Sauce, $14.00 topped w/ crunch
: ; picy Mayo,
Spicy crab roll topped w/ popcorn shrimp tempura Crunch Munch Roll Suie 312_00
BAKED ROLL Price Qty. Spicy crab, cucumber topped wishrimp & crunch SLodos
: Hawaiian Roll Soy Mustard Dressing, $11 .00
SCnI;gKZe% sRaﬁrLIo i Eel Saufg'aa"s’:;g: $14.00 Lots of cucumber topped w/ Tuna & avocado Green Onion
cream cheese topped w/ salmon & baked Srpan Orion Garlic Tuna Roll Soy Mustard Dressing, | 914-00
Snow Whi Eel Sauce, Masago Sy L e 4 i Masagn, Gresn Oniof
€ RO e aons . 8 grilled garlic
California roll w/ cream cheese topped wisnapper Spicy Mayo
Fresh Flower Roll $14.00
Volcano Roll o . $16.00 shrimp temp., cucumber inside Spicy Mayo,
Califonia roll topped w/ spicy scallop gy iave. Eel Sauce, topped w/ shredded crab & onion Soy MRt Exaang
& mozzarella cheese : in the mix of sauce.
Baked Lobster Roll oo i Ea s H18.00 Lollipop Roll ; Soy Mustard | $18.00
California roll topped w/ Masago, Green Onion Tuna, salmon, white fish, crab stick & avocado Dressing
baby lobster mix & baked : rolled in the cucumber
Flaming Dragon Roll $16.00 Dancing Spider Roll Sy Motid Dressing. || 21600
Shrimp temp., crab mix, spicy tuna,  Spicy Mayo, Eel Sauce Spicy crab & soft shell crab Masago, Green Onion
cucumber Inside topped w/ tuna & Masago, Green Onion topped w/ seared albacore
white tuna baked In vodka Osakini Roll SRR $16.00
Passion of Fire Roll $16.00 Spicy crab, shrimp temp. inside Masago, Green Onion
: Spicy Mayo, Eel Sauce, : topped w/seared tuna & avocado
Spicy tuna roll topped w/ Masago, Green Onion
baby lobster mix & fired in vodka Super Trooper Roll b $16.00
Red Drag on Roll $1 4.00 Crab mix, spicy tuna, shrimp tempura, avocado Spicy Mayo
Eel, cucumber, spicy crab Spicy Mayo, Eel Sauce, WISRPSr ln RO ) g
topped w/ spicy tuna MRS En0e Shrlmp Lover Roll MasagoéEgl Sﬁuce, $1300
Shrimp temp. & spicy crab topped picy Mayo,
w/ shrimp & avocado (Gren Cion
. Al'1~ O Sexy Salmon Crunch Roll Eel Sauce, Spicy Mayo | $12.00
Spicy tuna roll topped w/ salmon & lots of crunch Crunch

5 u SI"I i é, Stc = ‘( ** Indicates Raw-Consuming Raw or undercooked meats, poultry, seafood,

shellfish or egg may increase the risk of foodboume illness.

16610 N. 75th Ave. #104, Peoria, AZ 85382 “We are not responsible for leftovers taken home and reheated.
Tel. (623) 487-8862 / Fax (623) 487-8870 Price subject to change without notice.
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Edamame 5
Steamed soybeans topped with light salt

Garlic Edamame 7
Soybeans lightly pan-fried with soy sauce and chopped garlic

Fried Egg Rolls 6

Pork and vegetable rolls deep-fried, served with sweet and
spicy dipping sauce

Gyoza 7
Deep-fried pork and vegetable dumplings, served with a
savory dipping sauce

Calamari Strips 9

Crispy fried calamari, drizzled with signature sauces

Chicken Strips 8

Chicken breast battered and deep-fried, served with
ranch dressing

Japanese Wings 9
Bone-in chicken wings with your choice of plain,
spicy or sweet and spicy flavor, served with ranch dressing

Fish & Chips 13

Cod fish battered and deep-fried, served with waffle fries

Shrimp Shumai 9
Japanese steamed dumplings stuffed with shrimp topped
with scallions, served with savory dipping sauce

Vegetable Tempura 9
Lightly fried and gently battered assorted vegetables,
served with tempura sauce

Mixed Tempura 13
Lightly fried and gently battered shrimp and vegetables,

served with tempura sauce

(or 6 pieces of only shrimp upon request)

Heart Attack 12
Jalapeno, cream cheese, spicy tuna, spicy crab, deep-fried

and topped with spicy mayo, eel sauce, masage and

crispy fried onions

Monkey Brains 14
Mushrooms stuffed with spicy tuna and spicy crab,
deep-fried and topped with masago, spicy mayo and scallions

Scallop Dynamite 13
Scallops sautéed with mushrooms and onions, and baked
with our creamy sauce, topped with masago and scallions

Japanese LettuceWraps ... 12
Marinated chicken sautéed with mushrooms and garlic,
served with lettuce and tasty sauces

Avocado Crab 12
Deep-fried soft-shell crab and Kani stick chopped roughly

and mixed on top of an avocado, topped with scallions

and served with a sweet chili sauce

* Nigiri Sushi Appetizer 13

Chef's choice of 6 slices of fresh fish on top of rice

* Sashimi Appetizer 15

Chef's choice of 5-7 slices of our freshest fish

#* Tuna Poké Cocktail 14

Diced tuna, onion, masago, cilantro and avocado in a soy
mustard sauce

% Seared Tuna Salad 14

Spring mix, seared tuna, sliced avocado and masago,
served with a soy mustard sauces

* Sashimi Salad 15

Spring mix, tuna, salmon, white fish, onion and masago,
served with spicy and soy mustard sauces

* Sunomono 6
Cucumber salad topped with shrimp and octopus
House Green Salad 7
Seaweed Salad 8
Squid Salad 3
Cucumber Salad 5

* Indicate raw : Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food bome illnesses.
Party of 6 or more add 18% gratuity. We are not responsible for food taken home and reheated. If you have any allergic reaction please inform your server.




* SEARED TUNA SALAD
* SASHIMI SALAD

Ah-So

Sushi &Eppangaki Restaurant

Qﬁm;‘% Lunch

APPETIZERS

EDAMAME 5
Steamed soybeans topped with light salt

GARLIC EDAMAME 7
Soybeans lightly pan-fried with soy sauce and chopped garlic
FRIED EGG ROLLS 6

Pork and vegetable rolls deep-fried, served with sweet and
spicy dipping sauce

GYOZA 7
Deep-fried pork and vegetable dumplings, served with a
savory dipping sauce

CHICKEN STRIPS 8
Chicken breast battered and deep-fried, served with ranch dressing
JAPANESE WINGS 9

Bone-in chicken wings with your choice of plain,
spicy or sweet and spicy flavor, served with ranch dressing

CALAMARI STRIPS 9
Crispy fried calamari, drizzled with signature sauces
SHRIMP SHUMAI 9

Japanese steamed dumplings stuffed with shrimp topped
with scallions, served with savory dipping sauce

VEGETABLE TEMPURA g
Lightly fried and gently battered assorted vegetables, served

with tempura sauce

MIXED TEMPURA 13

Lightly fried and gently battered shrimp and vegetables, served
with tempura sauce (or 6 pieces of only shrimp upon request)

FISH & CHIPS 13
Cod fish battered and deep-fried, served with waffle fries
JAPANESE LETTUCEWRAPS ... ..o 12

Marinated chicken sautéed with mushrooms and garlic,
served with lettuce and tasty sauces

SASHIMI APPETIZER 15
Chef’s choice of 5-7 slices of our freshest fish

NIGIRI SUSHIAPPETIZER . ... 13
Chef's choice of 6 slices of fresh fish on top of rice

SCALLOP DYNAMITE 13

Scallops sautéed with mushrooms and onions, and baked
with our creamy sauce, topped with masago and scallions

AVOCADO CRAB 12
Deep-fried soft-shell crab and Kani stick chopped roughly

and mixed on top of an avocado, topped with scallions

and served with a sweet chili sauce

TUNA POKE COCKTAIL 14
Diced tuna, onion, masago, cilantro and avocado in a soy mustard sauce
HEART ATTACK 12

Jalapeno, cream cheese, spicy tuna, spicy crab, deep-fried and
topped with spicy mayo, eel sauce, masago and crispy fried onions

MONKEY BRAINS 14
Mushrooms stuffed with spicy tuna and spicy crab,
deep-fried and topped with masago, spicy mayo and scallions

SALADS

HOUSE GREEN SALAD
SEAWEED SALAD
SQUID SALAD

L%, [ s e BN |
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SUSHI LUNCH SPECIAL

5PIECES OF NIGIRISUSHI & ...................]13
CALIFORNIA ROLL OR SPICY TUNA ROLL
7 PIECES OF SASHIMI| & 15
CALIFORNIA ROLL OR SPICY TUNA ROLL

TERIYAKI BOWL SPECIAL

A bowl of white rice topped with vegetables and your cheice of protein
CHICKEN 10
BEEF 12
SHRIMP 14
YAKISOBA

Japanese egg noodles, stir-fried with mixed vegetables and finished
with our house Yakisoba sauce

VEGETABLE 13
CHICKEN 15
BEEF 16
SHRIMP 18
TEPPANYAKI

Served with side soup, vegetables and fried rice
(or white rice upon request)

VEGETABLE 12

Stir-fried vegetables, zucchini, broccoli, carrots, mushrooms
and onions

TERIYAKI CHICKEN 14
All white-meat chicken sautéed in teriyaki sauce
CALAMARI 15
Tender calamari steak, diced, seasoned and stir fried
N.Y. STEAK 17
USDA Choice New York Strip Sirloin
SHRIMP 17
Large shrimp sautéed with soy sauce, lemon, butter, and seasonings
SCALLOP 20
Sea scallops sautéed with soy sauce, lemon, butter and seasonings
FILET MIGNON 21
USDA Choice tender filet mignon
COMBINATIONS
CHICKEN & CALAMARI 17
* STEAK & CHICKEN 20
* STEAK & CALAMARI 21
SHRIMP & CHICKEN 20
SHRIMP & CALAMARI 21
SCALLOP & CHICKEN 22
SCALLOP & CALAMARI 23
* FILET & CHICKEN 23
* STEAK & SHRIMP 22
* STEAK & SCALLOP 23
SHRIMP & SCALLOP. 23
FILET & SHRIMP 24
EXTRA SIDES
SALAD ORWHITE RICE 4
WAFFLE FRIES 6
VEGETABLES ORFRIEDRICE ...

BEVERAGE (Free Refills)

Coke, Diet Coke, Sprite, Dr. Peppet, ............3.75
Iced Tea, Raspberry Iced Tea, Shirley Temple,
Roy Rogers, Pink Lemonade, Hot Green Tea,

Iced Green Tea, Ginger ale, Club Soda

*Indicate raw ;: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illnesses.
Party of 6 or more add 18% gratuity. We are not responsible for food taken home and reheated. If you have any allergic reaction please inform your server.



* SEARED TUNA SALAD
* SASHIMI SALAD
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APPETIZERS

EDAMAME 5
Steamed soybeans topped with light salt

GARLIC EDAMAME 7
Soybeans lightly pan-fried with soy sauce and chopped garlic
FRIED EGG ROLLS 6

Pork and vegetable rolls deep-fried, served with sweet and

spicy dipping sauce

GYOZA 7
Deep-fried pork and vegetable dumplings, served with a

savory dipping sauce
CHICKEN STRIPS

Chicken breast battered and deep-fried, served with ranch dressing
JAPANESE WINGS 9

Bone-in chicken wings with your choice of plain,
spicy or sweet and spicy flavor, served with ranch dressing

CALAMARI STRIPS 9
Crispy fried calamari, drizzled with signature sauces
SHRIMP SHUMAI g

Japanese steamed dumplings stuffed with shrimp topped
with scallions, served with savory dipping sauce

VEGETABLE TEMPURA 9

Lightly fried and gently battered assorted vegetables, served
with tempura sauce

MIXED TEMPURA 13

Lightly fried and gently battered shrimp and vegetables, served
with tempura sauce (or 6 pieces of only shrimp upen request)

FISH & CHIPS 13
Cod fish battered and deep-fried, served with waffle fries
JAPANESE LETTUCEWRAPS ... ..........12

Marinated chicken sautéed with mushrooms and garlic,
served with lettuce and tasty sauces

SASHIMI APPETIZER 15
Chef’s choice of 5-7 slices of our freshest fish

NIGIRI SUSHIAPPETIZER .......................13
Chef’s choice of 6 slices of fresh fish on top of rice

SCALLOP DYNAMITE 13

Scallops sautéed with mushrooms and onions, and baked
with our creamy sauce, topped with masago and scallions

AVOCADO CRAB 12
Deep-fried soft-shell crab and Kani stick chopped roughly

and mixed on top of an avocado, topped with scallions

and served with a sweet chili sauce

TUNA POKE COCKTAIL 14
Diced tuna, onion, masago, cilantro and avocado in a soy mustard sauce
HEART ATTACK 12

Jalapeno, cream cheese, spicy tuna, spicy crab, deep-fried and
topped with spicy mayo, eel sauce, masago and crispy fried onions

MONKEY BRAINS 14

Mushrooms stuffed with spicy tuna and spicy crab,
deep-fried and topped with masago, spicy mayo and scallions

SALADS

HOUSE GREEN SALAD
SEAWEED SALAD
SQUID SALAD
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BEVERAGE (Free Refills)

Coke, Diet Coke, Sprite, Mr.Pibb, .............3.75
Iced Tea, Raspberry Iced Tea,

Pink Lemonade, Iced Green Tea, Hot Tea,
Ginger ale, Club Soda

TEPPANYAKI
Served with side soup, vegetables and fried rice (or white rice upon request)
VEGETABLE 12

Stir-fried vegetables, zucchini, broccoli, carrots, mushrooms
and onions

TERIYAKI CHICKEN 14
All white-meat chicken sautéed in teriyaki sauce

CALAMARI 15
Tender calamari steak, diced, seasoned and stir fried

N.Y. STEAK 17
USDA Choice New York Strip Sirloin

SHRIMP 17
Large shrimp sautéed with soy sauce, lemon, butter, and seasonings
SCALLOP 20
Sea scallops sautéed with soy sauce, lemon, butter and seasonings

FILET MIGNON 21

USDA Choice tender filet mignon

COMBINATIONS
CHICKEN & CALAMARI i
* STEAK & CHICKEN 20
STEAK & CALAMARI 21
SHRIMP & CHICKEN 20
SHRIMP & CALAMARI 21
SCALLOP & CHICKEN 22
SCALLOP & CALAMARI 23
* FILET & CHICKEN 23
* STEAK & SHRIMP. 22
STEAK & SCALLOP 23
SHRIMP & SCALLOP 23
FILET & SHRIMP 24
EXTRA SIDES
SALAD OR WHITE RICE 4
WAFFLE FRIES 6
VEGETABLES ORFRIEDRICE............cc0o
DESSERT

TRIPLE LAYER CHOCOLATE MOUSSE ...
SINFULLY DELICIOUS CHEESECAKE...........
PASSION MANGO CHEESECAKE ................
ICE CREAM

Your choice of: vanilla, strawberry or green tea

MOCHI ICE CREAM

Your choice of: mango, strawberry or green tea

N NN~

* Indicates raw — Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illnesses.
Party of 6 or more add 18% gratuity. We are not responsible for food taken home and reheated. If you have any allergic reaction please inform your server.



