
Dessert
	 Ice Cream  3.00
	 Green Tea, Red Bean, Ginger, Vanilla or Chocolate

	 Tempura Ice Cream  4.00
	 Deep fried ice cream in a light, crispy batter

	 Fried Banana  4.00

Beverages
	S of t Drinks
	 Coke, Diet Coke, Sprite, Lemonade  2.00

	 Ginger Ginseng Tea  2.50

	 Japanese Green Tea  2.00

	 Tea, Coffee  2.00

	 Iced Tea  2.50

	 Beer
	 Kirin Ichiban  3.50

	 Kirin Lager (22oz)  7.00

	 Asahi  3.50

	 Asahi Super Dry (22oz)  7.00

	 Sapporo  3.50

	 Tsingtao  4.00

	 Heineken, Heineken Light  3.50

	 Budweiser, Bud Light  3.00

	 Miller Lite  3.00

	 Coors Light  3.00

	S ake
	 Hot (small 5.00,  large 7.00)

	 Cold (small 5.00, large 7.00) 



Appetizers
	 Sushi & Sashimi (please ask for menu)

	 Egg Roll  (2)  3.50

	 Pan Fried Dumpling  (4)  6.50

	 Fried Shrimp Wonton  (4)  6.50

	 Char Siu BBQ Pork  (4)  7.00

	 Shrimp & Vegetable Tempura  (6)  8.00

	 Baby Octopus  6.00

	 Edamame  5.00

	 Tuna Tataki  (6)  9.00

Dim Sum   5.00

	 Steamed BBQ Pork Buns  (2)

	 Pan Fried Pork or Shrimp Dumplings  (4)

	 Shrimp Dumplings  (2)

	 Pork & Shrimp Shu Mai  (4)

	 Seafood Dumplings  (4)

	 Seafood Shu Mai  (2)

	 Fried Shrimp Balls  (4)

	 Sticky Rice in Lotus Leaf   (2)

Soup
	N amako Jiru   4.00
	 Traditional miso soup with mushroom

	 Wonton Soup   5.00
	 Pork wonton with clear broth

Noodle Soup
	 Choice of Hong Kong egg noodle, 
	 Shanghai noodle or Fên noodle

	 War Wonton
	N oodle soup   9.00
	 Pork wonton & vegetables with clear broth

	S eafood Noodle soup   10.00
	 Combination of shrimp, calamari & crab

	 Japanese Udon Noodle   12.00
	 Tempura shrimp & vegetable

	 House special noodle soup   12.50
	 Combination of beef, shrimp & beef tripe

Congee
	 Traditional Asian rice porridge served with Chinese pickled 
	 vegetables, roasted peanuts & Chinese dried pork

	 choice of Beef   8.00, Chicken  8.00, 
	 Seafood  11.00 or Combo  12.00

Chef ’s Specials
	 Served with white rice 

	 teri yaki
	 Chicken  12.00 or Beef  14.00 cooked in teriyaki sauce

	G eneral Tso’s Chicken     13.00
	 Fried boneless dark-meat chicken, served with vegetables
	 & whole dried red peppers in a sweet-spicy sauce

	C ashew Chicken   12.00

	 Chicken & mixed vegetables in a 
	 zesty dark sauce topped with cashews

	T empura
	 choice of  Vegetable 10.00,  Chicken  12.00
	 Shrimp  14.00 or Combo  15.00

	K ung Pao Shrimp    15.50  
	 Shrimp & mixed vegetables in spicy dark sauce 
	 topped with peanuts & chili peppers 

Wok – Fried Rice & Noodle
	Y akisoba Noodle
	 Japanese yellow noodle 
	 choice of Vegetable  9.00, Chicken  11.00,
	 Beef  12.00, Shrimp  13.00 or Combo  14.00

	F ried Rice
	 choice of Vegetable  9.00, Chicken  11.00,
	 Beef  12.00, Shrimp  13.00 or Combo  14.00

	L o Mein
	 choice of Vegetable  9.00, Chicken  11.00,
	 Beef  12.00, Shrimp  13.00 or Combo  14.00

	Ch ow F un
	 White rice noodle 
	 choice of Vegetable  9.00, Chicken  11.00,
	 Beef  12.00, Shrimp  13.00 or Combo  14.00

	 Singapore Chow Mein F un     13.00 
	 Thin rice noodles with ham & mixed vegetables
	 with an aromatic curry flavor

	 Soba Noodle   11.00
	 Japanese black noodle served with tempura shrimp & 
	 vegetable “served cold”

rock ’n raw specialities		
	T omato Beef on Rice   11.00   
	 Sliced tender beef with sautéed tomatoes & onions
	 in a light sweet tomato sauce

	S teamed Chicken with Scallion 
	 on Rice   12.50 
	 Asian style steamed chicken with a hint of ginger,
	 scallions & Asian sausage

	T onkatsu   14.50
	 Breaded pork cutlet served with tonkatsu sauce

	  = spicy


