
                     LUNCH SPECIAL 
                   

SUSHI BAR- Served w. Miso Soup & Salad 

1. Sushi Lunch……….………....…………………………...........................….9.00 
6 pcs. & California Roll 

2. Sashimi Lunch………………………………….......................................….12.00 
  13 pc. Assorted Sashimi 

3. Sushi & Sashimi…...…………………………....…………………….......14.00 
  4 pc. Sushi & 9 pc. Sashimi & Tuna Roll 

4. Combination Roll (Any Two Rolls)………………..................................…… 7.00 
  Tuna Roll, California Roll, Cucumber Roll, Eel Roll, Spicy  
                                Tuna Roll, Spicy Salmon roll, Spicy Yellowtail Roll 
     
                                            

UDON NOODLE-Served w. Salad 

1. Nabe Yaki Udon or Soba....……….……….……..............................….8.00 

2.    Yaki Udon or Soba.  ………………........................................................8.00 
 

                            
BENTO BOX 

            Served w/ California Roll, Shumai, Green Salad, Miso Soup and Steamed Rice 
        1.     Teriyaki…….…………….............................................................….................9.00  
      Chicken, Beef, Shrimp, Salmon OR Beef Negemaki 
        2.     Tempura…….…..………….……….....…………………………….........9.00 
      Shrimp & Vegetable OR Vegetable 
        3.     Age Mono………….....…….…………............................................................9.00 
      Tonkatsu OR Chicken Katsu 
 

                                   
 
 
 

 

 

 
 

 

 



Hibachi Luch Special 

                      Served with soup, salad, noodles, vegetables, & fried rice 

 

Hibachi Vegetable ……………………………………………………8.95 

Hibachi Chicken ……………………………………………….……..9.95 

Hibachi Steak …………………………………………..……………10.95 

Hibachi Shrimp ………………………………………..……….……10.95 

Hibachi Salmon ……………………………………..……………….10.95 

Hibachi Scallop ……………………………………..……………….11.95 

Hibachi Chicken & Scallop ………………………..…………….….12.95 

Hibachi Chicken & Steak ………………………..…………….……12.95 

Hibachi Chicken & Shrimp .........................................................................12.95 

Hibachi Steak & Scallop ……………………....……..………..……..13.95 

Hibachi Shrimp & Scallop …………………………..………………13.95 

Hibachi Filet Mignon ……………………………………………….13.95 

Hibachi Filet Mignon & Chicken …………………………………..15.95 

Hibachi Filet Mignon &Shrimp ……………….……………………15.95 

Hibachi Filet Mignon & Scallop…………………………………….15.95 

 
 

             

DESSERT 
Fried Tempura Ice Cream.…......…....4.00 
       (Vanilla, Green Tea) 
Ice Cream……..………….……............3.00 
        (Vanilla, Green Tea, Chocolate) 
Mochi Ice Cream………………..........2.50 
Fried Tempura Banana……….…….3.00 
Seasoned Fruits………………....…....3.00 

 

BEVERAGES 
 
Soda(Free Refills).........……....…….....……..…2.00 
 Coke, Sprite, Diet Coke, Iced Tea, 
             Ginger Ale 
Bottle Water…………………………….……..1.50    
Juice…………………………..………….…….2.50 
 Apple, Orange, Cranbur 

Shirley Temple………………………....……...2.50 

 
 



                   SOUP     

 

Miso Soup………….................….....2.00 
Soybean paste soup w. bean 
curd,scallion & seaweed 

Clear Soup……..………….......…....2.00 
Clear broth w. mushroom & scallion 

House Soup…………….….......…..6.00 

Mixed seafood, bean curd & 

vegetable w. clear broth           
 

                 SALAD  
 
Green Salad……………………………………....2.50 
 Garden salad w. ginger dressing 
Seaweed Salad…………………………………....4.50 
 Japanese marinated green seaweed 
Avocado Salad…………………………………....4.00 
 Avocado & salad w. dressing on the side 
Salmon Skin Salad……………………………….5.00  
 Broiled salmon skin served w. mixed salad 
White Tuna Salad………………………………..7.00  
 Sliced super white tuna & mixed salad w 
          . yuzu sauce 
 

APPETIZERS (FROM THE KITCHEN) 

Age Dashi Tofu………………….…………………….………...……………………...…..4.50 
 Fried bean curd served with tempura sauce 
Beef Negemaki………………………………………….…………...…………………......6.00 
 Thinly sliced beef rolled w. scallion, broiled w. teriyaki sauce 
Edamame……………………………………………………………...…………………....4.00 
 Japanese young soybean cooked in saltwater   
Gyoza……………………………………………………….…………...……………..…....6.00 
 Pan-fried Japanese pork dumpling 
Hamachi Kama…………………………………………………………...…………...…....8.00 
 Broiled yellowtail jaw 
Kaki Fried………………………………………………………………....…………….......7.00 
 Japanese style fried oyster served w. tonkatsu sauce 
Shrimp Shumai………………………………………………………………....……….......5.00 
 Steamed shrimp dumpling 
Soft Shell Crab…………………….………………………………………………..…….....8.00 
 Japanese style deep fried soft shell crab 
Tempura…………………………………………………………………….……………....6.00 
 Lightly battered & deep fried shrimp & vegetables 
Yakitori...……………………………………………………………………..………….......4.50 
 Chicken & vegetable on the skewers, broiled w. teriyaki sauce 
Chicken Kara Age………………………………………...…….…………………………..5.00 
            Japanese style, deep fried chicken 
Hiyayako……………………………………………………………………………………4.50 
            Cold bean curd served w. soy sauce, scallion & bonito flakes 
Harumaki………………………………………………………………………………...…4.50 
            Japanese pork and vegetable spring roll 
Ika Kara Age……………………………………………………………...………………...7.00 
            Japanese style, deep fried squid 
Surume-Ika…………………………………………………………………...…………….7.00 
           Grilled squid with ginger sauce 

 
             



APPETIZERS (FROM THE SUSHI BAR) 
Pepper Tuna……………………………………………..………………………....…….10.00 
 Seared w. black pepper, served w. ponzu sauce 
Tako Su……..……………………….……………………….....…………..……………....6.00 
 Octopus in vinegar sauce w. seaweed & cucumber 
Treasure Island…………..………….……………….…………..……..……………….....9.00 
 Half and avocado, under w. spicy salmon 
Spicy Tuna Tartar.…   ……..……….……………….……………..………..………….....9.00 
Usuzukuri..……………………..…….………………………………..……………….....10.00 
           Very thinly sliced fluke served w. ponzu sauce, chili pepper, shopped scallion  

& grated radish 
Yuzu Tuna…………..…………….………….……………………………………….….10.00 
 Sliced tuna, orange served w. yuzu sauce 
Shichime Salmon…………..………..…………………………………………………....10.00 
 Seared salmon w. chili powder served ponzu sauce 
Yellowtail Jalapeno………….….…..………………………………………….…….…...10.00 

Sliced yellowtail w. jalapeno, served w. special sauce 
Oshinko......................................….....….....................................................................……………..5.00 

Japanese assorted pickles 
Tuna Dumpling............................…...........................................................................…………...10.00 

Raw tuna stuffed with homemade crab-meat salad 

 
ROLL OR HANDROLL 

 
California Roll…………………………………….………………………....……..4.00 
Cucumber Roll…………………………………………..…………….........…...….3.00 
Tuna Roll……………………………………………….……………........………..4.00 
Yellowtail Scallion Roll……………………………………………....….….……...4.50 
Salmon Roll………………………………………………………....……………...4.00 
Spicy Tuna Roll………………………………………………....……………….…4.95 
Spicy Salmon Roll…………………………………………....………………….…4.95 
Spicy Yellowtail Roll………………………………………………….…………....4.95 
Shrimp Asparagus Roll……………………………………………………….........4.50 
Eel Cucumber Roll…………………………………………………………....…....4.95 
Salmon Skin Roll…………………………………………………………....……...4.00 
Shrimp Tempura Roll…………………………………………………...………....6.50 
Soft Shell Crab Roll…………………………………………………..….………....6.95 
Alaska Roll (Salmon, avocado, cucumber & tobiko)………………....…....……....…5.50 
Boston Roll (Shrimp, cucumber, lettuce & Japanese Mayo)……....……………...…..5.50 
New York Roll (Apple, tuna, cucumber & Japanese Mayo)...…..…………………....5.50 
Philadelphia Roll (Smoked Salmon, cream cheese & scallion)...…………………….5.50 

Futo Maki (Eggs,crabstick, pickled squash, pickled radish, avocado & cucumber..5.50 

 

 



                         SPECIAL ROLLS 
 

1. CHERRY HILL ROLL………………………………………………...……….11.95  
Lobster/cucumber/avocado inside, spicy salmon/spicy tuna outside 

2. E-Z Roll………………………………………………………………...…….……9.95 
Tuna on top w. crab/cucumber/avocado inside 

3. FANTASTIC ROLL……………………………………….…………………..….9.95 
Spicy tuna/cucumber inside, salmon/broiled eel/avocado outside 

4. RAINBOW ROLL…………………………………….……….…………..…..…..8.95 
California roll topped w. tuna, salmon, white fish, shrimp & avocado 

5. GREEN DRAGON ROLL…………………………………………………..…...8.95 
Avocado outside, eel/cucumber/flying fish roe inside 

6. SPICE GIRL ROLL………………………………………………………...…….9.95 
Spicy tuna/spicy salmon/spicy yellowtail/avocado inside, flying fish 
 roe outside 

7. EEL SPECIAL ROLL……………………….………………………...…...……...9.95 
Crab tempura/cucumber inside, broiled eel/avocado outside 

8. TIGER ROLL……………….……………….…………………………………...11.95 
Tuna, salmon, yellowtail, avocado, cucumber & flying fish roe  
wrapped in white seaweed 

9. SWEETHEART ROLL……………..……….…………………….……………....8.95 
Crab stick/shrimp tempura/cucumber inside & shrimp/smoked salmon/ 
avocado outside 

10. VEGGIE GARDEN ROLL……………………………..……………………..….5.50 
Radish sprout, lettuce, cucumber, avocado & Japanese pickle 

11. VOLCANO ROLL………………………………………..………….………..…..9.95 
Spicy crunchy tuna w. avocado, hot spicy sauce on top 

12. MEGU ROLL…………………………………….…………………………..…..11.95 
Shrimp tempura/cucumber/crab stick inside, lobster on top 

13. SPLENDID ROLL………………………………….……………...………..…..11.95 
Spicy tuna, shrimp tempura & avocado wrapped in white seaweed 

14. CALAMARI ROLL…………………….……………..……………………..…….6.95 
Breaded fried squid, avocado, cucumber, Japanese mayo & flying  
fish roe 

15. MINI-ME ROLL………....………………………………………………..…….11.95 
Deep fried w. fish, salmon, crab w. spicy sauce, flying fish roe 

16. OYSTER ROLL……….……..………………………….………………..………6.95 
Deep fried oyster, Japanese mayo, avocado, cucumber & fish roe 

17. NARUTO ROLL………….……..……………………..………………..…….….7.95 
Tuna, salmon, yellowtail, crabstick, avocado, fish roe wrapped with 
 Cucumber served w. ponzu sauce. 

18. Central Park Roll…….……………………………………………………..13.95 

                     Spicy, crunchy toro inside, topped with toro 

19. Ninja Roll………….………………………………………………………….12.95 

                    Spicy, crunchy tuna inside, topped with eel 

20. Rock-n-Roll………….………………………………………………………...7.95 

                    Crispy roll with Salmon, white fish, crabmeat, cream cheese and scallion  



 
SUSHI & SASHIMI A LA CARTE 

Sashimi 3 pcs. Per order Sushi 2 pcs. Per order 
 

$4.00 
 
MACKEREL (SABA) 
CRAB STICK (KANI) 
EGG (TAMAGO) 
SHRIMP (EBI) 
 

$4.50 

 
SALMON (SAKE) 
FLUKE (HIRAME) 
SPANISH MACKEREL (SAWARA) 
SQUID (IKA) 
OCTOPUS (TAKO) 
FLYING FISH ROE (TOBIKO) 
SURF CLAM (HOKKIGAI) 
WHITE TUNA  
FLUKE FIN (ENGAWA) 
 

$5.00 
 
TUNA (MAGURO) 
YELLOWTAIL (HAMACHI) 
EEL (UNAGI) 
SCALLOP (HOTATEO) 
SALMON ROE (IKURA) 
SMOKED SALMON 
 

$6.00 
 
SWEET SHRIMP (AMA EBI)  

 
Season Price 
 
FATTY TUNA (TORO) 
SEA URCHIN (UNI) 
GIANT CLAM (MIRUGAI) 
 



                       
                             SUSHI ENTREES 
                  Seved w. soup & salad. Sashimi combo come with white rice . 

 
 

SUSHI REGULAR…………………………………………………………..…......14.00 
 8 pcs. Assorted raw fish on seasoned rice & tuna roll 
SUSHI DELUXE………………………………………………………..……….....17.00 
 10 pcs. Assorted raw fish on seasoned rice & tuna roll 
NIGIRL SUSHI TUNA Only………………………………………………............21.00 
 10 pcs. Tuna sushi & tuna roll 
SASHIMI REGULAR...………………………………...……………….....……..…15.00 
 5 kinds of raw fish fillets, served w. a bowl of rice 
SASHIMI DELUXE……………………………………………...……....…….........18.00 
 6 kinds of raw fish fillets, served w. a bowl of rice 
SASHIMI TUNA Only……………………………….……………….......………...24.00 
 18 pcs. of tuna fillets served w. a bowl of rice 
MAKI COMBINATION……………………………..…………….......………..….11.00 
 Tuna roll, California roll & eel roll 
SUSHI & SASHIMI COMBO………………………..…………....……………….22.00 
 15 pcs. of raw fish fillets, 5 pcs. nigirl sushi & spicy tuna roll 
CHIRIASHI…………………………………………...………..........……………....16.00 
 Variety of raw fish over seasoned rice in the bowl 
TEKKA DON...…………………………………………...………..……………......17.00 
 Tuna fish over seasoned rice in the bowl 
TRIO SUSHI……………………………………………...…..………….……....….18.00 
 3 pcs. tuna, 3 pcs. salmon, 3 pcs. yellowtail. 
TRIO SASHIMI……………………………….…………...…….…………....…….24.00 
 6 pcs. each of tuna, salmon, yellowtail sashimi 
                              
 

LOVE BOAT 
 
SUSHI & SASHIMI FOR TWO…………………………………………....…....45.00 
 10 pcs. sushi, 18 pcs. sashimi, chef special roll, spicy tuna roll 
SUSHI FOR TWO…………………………………………………………...…...35.00 
 16 pcs. sushi, spicy tuna roll, chef special roll & eel roll 
 
 
 
 
                          
 
                             



 
                                          

                                         KITCHEN ENTREES 
                (*Served w. Soup, Salad, & White Rice or Brown Rice) 

 

TERIYAKI (Served w. Vegetables & Delicate Teriyaki sauce)* 

CHICKEN (Broiled chicken w. teriyaki sauce)……………………………..........12 
BEEF (Broiled beef w. teriyaki sauce)………….…………………………….......15 
BEEF NEGIMAKI (Beef rolled w. scallion & broiled)….…………….…….......15 
SALMON (Broiled salmon w. teriyaki sauce)…………….………………...….....14 
SHRIMP (Broiled shrimp w. teriyaki sauce)……………….……………....…......15 
SCALLOP (Broiled scallop w. teriyaki sauce)………….….……………..….…....15 
TOFU & VEGETABLE (Broiled tofu w. vegetable, onion & teriyaki sauc…......10 
COMBINATION (Teriyaki chicken, beef & shrimp w. teriyaki sauce)…...….......18 

 

TEMPURA (Lightly Battered & Crispy Deep Fried Served w. Ginger Sauce)* 

ASSORTED TEMPURA (Battered deep fried shrimp, chicken & vegetables).....14 
VEGETABLE (Battered deep fried assorted vegetables)…………………............10 
CHICKEN (Battered deep fried chicken & vegetables).…………………..……..12 
SHRIMP & VEGETABLE(Battered deep fried shrimp & assorted vegetable)....15 

 
AGE MONO (Breaded & Deep Fried)* 

TONKATSU (Pork cutlets).…………………………………………………......13 
CHICKEN KATSU (Chicken cutlets)………………….………...……….…......13 
FISH KATSU (Fish cutlets)...............................................................................…….....16 

 
UDON & SOBA NOODLE (Served w. salad) 

NABE YAKI UDON …………………….……………………………..…...…11 
 Shrimp tempura, chicken, egg, mushroom, mixed vegetables in stew style 
YASAI TOFU UDON …………………...………………………………….…10  
 Vegetable, tofu & udon in stew style 
YAKI UDON OR SOBA .………………...…………………………………....11 

Sauteed thick or buckwheat noodles w. vegetable & chicken 
SEAFOOD YAKI UDON OR SOBA ….…....………………………………...15 

Sauteed thick or buckwheat noodles w. vegetable & seafood 
YOSE NABE............................................................................................………...........15 
            A gathering of seafood, vegetable & yam noodle with broth in hot pot 

COMPLETE DINNER BOX* 
            Box A (California roll, chicken teriyaki, shrimp & vegetables tempura, shumai).......…...17 

Box B (Spicy tuna roll, beef teriyaki, shrimp & vegetable tempura, shumai) .....…....….19 
 Box C (Sushi & sashimi, shrimp teriyaki, shrimp & vegetable tempura & shumai)….......23 



                                HIBACHI  
DINNER ENTREES  
Entrees include soup, salad, hibachi shrimp, vegetable, fried rice & fried noodle 

Hibachi Vegetable (no shrimp)...............................................................………….....14.95 
Hibachi Chicken........................................................................................….....………16.95 
Hibachi Salmon..........................................................................................…….….…...17.95 
Hibachi New York Strip Steak....................................................................….….…..19.95 
Hibachi Filet Mignon...........................................................................……..….....…..24.95 
Hibachi Shrimp..........................................................................................………...…..20.95 
Hibachi Twin Lobster.....................................................................................................29.95 
Hibachi Scallop.........................................................................................……....……..22.95 

COMBINATION DINNER 
Entrees include soup, salad, hibachi shrimp, vegetable, fried rice & fried noodle 

Chicken & Shrimp.................................................……..........................................…...20.95 
Chicken & Scallop........................................................…...................................……...21.95 
Chicken & N.Y. Steak......................................................……..............................…...21.95 
Filet Mignon & Chicken................................................................................................24.95 
Filet Mignon & Shrimp..................................................................................................25.95  
Filet Mignon & Scallop………………………………………………………..26.95  
Filet Mignon & Lobster ………………………………………………………29.95 

            Filet Mignon & Lobster & Scallop………………………….………………..33.95 
Lobster & Chicken ……………………………………………………………26.95 
Lobster & Shrimp ……………………………………………………………..27.95 
Lobster & Steak………………………………………………………………..27.95 
Lobster & Scallop ……………………………………………………………..27.95 
N.Y. Steak & Shrimp......................................................................……................…...23.95 
N.Y. Steak & Scallop.............................................................................…….........…...23.95 
Shrimp & Scallop...........................................................................................……..…...23.95 

CHILDREN'S SPECIAL*Age of 12 or younger* 
Entrees include soup, salad, hibachi shrimp, vegetable, rice & noodle 

Chicken.........................................................................................................………...…..10.95 
N.Y. Steak.......................................................................................................…….…….11.95 
Shrimp…………………………………………………………………………. 11.95 
Salmon…………………………………………………………………………..11.95 
Scallop...................................................................................................................................12.95 
Filet Mignon...............................................................................……...............................14.95 

SIDE ORDER 

             Filet Mignon.............................................................................................……..………11.95 
Scallop.....................................................….................................................………......….9.95 
Chicken........................................................................................................…….....……..7.95 
Lobster......................................................................................................……...………11.95 
Shrimp...............................................................................................................…………..8.95 
N.Y. Steak..........................................................................................................…………9.95 

            Salmon…………………………………………………………..………………7.95 
Vegetable................................................................................................…..…...…….......5.00 
Fried Rice or Fried Noodle.......................................................……...…..……2.00 

 



Megu Party Platter 

• Roll Platter(10Roll)Reg.65.00……………………………Disc.50.00 

2 Megu Roll, 2 California Roll, 2 Ell Roll, 2 Spicy Tuna Roll, 2 

Shrimp Tempura Roll 

• Sushi & Roll Platter (25 pc Sushi,6 Roll)Reg.100.00….…Disc.75.00 

5 pc Tuna, 5 pc Yellowtail, 5 pc White Fish, 10 pc Salmon, 2 Spicy 

Tuna Roll, 2 Shrimp Tempura Roll, 2 Dragon Roll 

• Sashimi Platter ( 70 pc Sashimi) Reg.100.00……………Disc.75.00 

Tuna, Salmon, Yellowtail, Spanish Mackerel, White Fish, Scallop, 

Octopus 

• Sushi Sashimi Roll Platter                                                                            

(30 pc Sashimi, 15 pc Sushi, 5 Roll) Reg.125.00………....Disc.100.00 

Tuna, Salmon, Yellowtail, White Fish, Spanish Mackerel, Scallop, 

Octopus, 2 Green Dragon Roll, 2 Spicy Tuna Roll, 1 Megu Roll 

Other Items 

Tray of Fried Rice or Hibachi Noodle or Hibachi vegetable……….19.95 

 



             

DESSERT 
Fried Tempura Ice Cream.…......…....4.00 
       (Vanilla, Green Tea) 
Ice Cream……..………….……............3.00 
        (Vanilla, Green Tea, Chocolate) 
Mochi Ice Cream………………..........2.50 
Fried Tempura Banana……….….….3.00 
Seasoned Fruits……………….....…....3.00 

 

BEVERAGES 
 
Soda……………………………....…….....….…1.50 
 Coke, Sprite, Diet Coke, Iced Tea, 
             Ginger Ale 
Bottle Water…………………………….……...1.50   
Juice…………………………..………….……..2.50 
 Apple, Orange, Cranbur 

Shirley Temple………………………....……...2.50 

 
 
 
 
 
 
                                  
 


