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Served with Miso Soup or Ginger Dressing Salod

LOREAN BENTO

Served with steam rice, kimchee and dumpling

Beef short ribs thinly cut across the
bone, marinated in Korean BEO saucse

$14.95
Bulgogi $12.95
Premium Ribeye marinated in Korean BBO sauce
Pork Bulgogi $11.95
Pork tenderloin marinated in zesty BBO souce
Chicken Bulgogi $11.95

Thinly sliced chicken breast marinated in zesty BBO

Bulgogi and Nigiri Combo

eet Bulgogi with 4 pi

leces of Nigiri and o
nienes of California Bo

N

Kimchee
Traditional Korean termented
Napa cabbage

Blug Menu ltems indicates Raw Ingredients

BENTO COMBO

Vegetarian Combo $13.95
Vegetable Roll, 4 pieces of vegetable Nigiri and
soutéed vegetables

Hosomaki Combo $1595

California Roll and 5 pieces of Tuna Foll and 5 pieces of
JB Raoll

Sushi and Thai Combe $15.95
Egg Pod Thai with 4 pieces of Chef's choics Nigiri and 5
pieces of California Foll

Sushi Combo $15.95

© pieces of Chefs Choice Nigiri and 5 pieces of
California Roll

Shrimp Tempura and Nigiri Combo ~ §16.95
2 pieces shrimp tempura, 4 pieces of Chef's choice
Nigiri and 5 pieces of California Roll

Chirashi
Assorted sashimi atop a bed of sushi rice

Sushi and Teriyaki Combo $16.95
Choice of Steak, Salmon or Chicken Teriyaki;

4 pieces of Chef's choice Nigiri and S pieces of
California Roll

Sushi and Sashimi Combo $18.95
Chef's choice of 6 slices of Sashimi, 4 pieces of Nigiri,
and 5 pieces of Califarnia Roll

Sashimi Combo $1795
12 slices of Chef's choice raw fish with sushi rice
Bulgogi and Sashimi Comba $1795

Beef Bulgogi with & slices of Chef's choice Sashimi
=erved with sushirice

Sashimi Unagi Bento $18.95

B slices of Chef's choice Sashimi with smoked sl and
9 pieces of California Roll

Red Menu ltems or sg-indicates Spicy

Gluten allergies happily accomodated
On outomatio 8% grotuity will be odded to porties of € or more,

Cormurming rowy oy undiesr ook mesnts, foutny, Senfoni, Shelfch, or egos moy inorecseyour risi oF fondoe e,
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Served with steamed rice and Thai Spring Roll

Please choose one of the following:
Vegetable or Tofu $195
Chicken, Pork or Beef $12.95
Shrimp, Scallop or Squid $13.95

Fried Rice

Stir-fried rice with egqg, carrots , onions, tomatoes
and scallions

Pad Thai

Rice noodles stir fried with egg, poprika and tamarind
topped with crushed peanuts

Lo Mein

Scramble egg stir-fried with egg noodle and mixed
greens

Basil Noodles

Flat wide rice noodle stir-fried with egg and mixed with
bell peppars, onions, snow peas and fresh basil leaf

Volcano
Lightly bottered ond souteed with sweet chili sauce

Mixed Vegetables
Sautéed fresh mixed vegetables

Ginger

Souteed mushrooms, carrots, onions, scallions, bell
peppers and fresh shredded ginger

Basil

Sauteed scallions, onions, bell peppers, snow peas and
tresh basil leaves

Cashew Nut

Snow peas, carrots, onions, bell peppers and scallions
topped with cashew nuts

Chili Paste

Dnions, scallions and bell peppers stir—fried in

Thai chili paste

Red Curry

Zucchini, pineapples, bamboo shoots, snow peas,
bell peppers and coconut milk topped with
fresh basil leaf

Green Curry
Bamboo shoots, show peas, bell peppers and zucchini
in coconut milk topped with fresh basil leaf

Blue Menu Hems indicates Row Ingredients

Gluten allergies happily accomodated
In outomiatio 18% grotuity will be odded o porties of & ormare.

Corsurming pow or underoociesd] mert, fouking Secfond, Sheflfsh, oregos moy inorecSe o risk of fondbome jliness

Yellow Curry
Zucohini, pineapples, snow peas, bell
peppers, in coconut milk

JOPONESE

Served with stsamed rice

Chicken Katsu 81285
Panko-breaded cutlet served with broceoli and carrots
Chicken Teriyaki $12.95
Steak Teriyaki & o2 $15.95
Shrimp Teriyaki $13.95
Salmon Teriyaki $15.95
Shrimp Tempura $13.95
Accompanied with tempura vegetables

and Ponzu sauce

Chicken Tempura $13.95
Unagi Don $15.95

Smoked whols eel served over rice
Red Menu Items or <9indicates Spicy




Tour of Asia
Appetizer Sampler includes

Dumplings, Thai Spring Raolls, Shrimp
Tempura, Krab Angels,

KOREQN Shrimp in o Blanket
Full Moon Dumpling 5 fesf $7.95 Jﬂ PQNESE

Choice of fried or steamed
Half Hoon Dumpling 5 Forc $7.95 Edamame $6.95
Fried only Steamed soybeans

. N,

Seafood Pajeon
Korean pancake with mixed seafood IKA Fry
Crispy Calomari served with Ponzu and

$15.95 sweet chili sauce
Kimchee Pajeon $14.95 $10.95
Korean pancake with Kimchee and pork
Pan Fried Tofu 5 $5.95 Soft Shell Crab $11.95
Summer Roll 2 $795 i LA bl
Shrimp, fresh salad and basil wrapped with rice paper Agedashi Tofu $6.95
TofuRall 2 $6.95 Served with Ponzu Sauce
Tofu fresh salad and basil wrapped with rics paper Wakame Salad $6.95
Hﬂrﬂﬂ" nnm N‘g $4-ss Cold seaweed salad
Popular strest food. Half mozzarella cheess and Shumai $7.95
half fish cake Shrimp Dumplings, fried or steamed.
Tteokbokki $12.95 Takoyaki & $§7.95
Rice cake, fish cake, and hard boiled egg slow cooked Japanese street food

in sweet hot pepper paste with carrots, napa
and scallions

Ginger Dressing Salad $3.95

Shrimp Tempura Appetizer

Traditional Karean sushi roll with Accompanied with tempura vegetables
besf bulnogi and assorted vegetables served with Ponzu saucs and sweet chili
— . sauce
Blue Menu ltems indicates Fow Ingredients Red Menu ems or <g”indicates Spicy
g, Gluten allergies happily accomodated
%-‘;I__—J Ain outornatio 18% grotuity will be ndded to parties of 6 or more.

ol Consuming rovwar underoocked ments, ooiftny, Secfonl, Shelsh, o egga moy inorecse your Sk of fondoome finses



S00PS

Miso Soup $3.95
Veggie Miso Sup $5.95
Fish Miso Soup $€.95 THA‘

Small Large i gt
Wonton Soup §595 $995 F _:; s?rmg i fd ey $-’:
P - ri bﬂm s w/clear noodles an '.ragaﬁc::ss

- Kra S 5 9

Hixed Vegetable Soup $5.95 $995 G . £
Tom Yum Satay Chicken S $10.95
Leman grass, mushrooms, tomatoes,lime juice and chili Chicken Kabob served with peanut souce
paste

Small Large Yum Spicy Salad
H&getub!e or Tofu $5.95 $9.95 Cucumbers, red onions, scallions, tomatoes tossed in
Chicken $5.95 $9.95 chili paste with touch of lime served over lettuce
Shrimp $6.95 $11.95 Beef 31095
Seafood $7.95 $12.95 Shrimp $10.95
Shrimp, Squid and scallop Seafood $11.95

Shrimp, Squid and scallop

Tom Yum Goong

Yum Nua
Tom Kha

Lemon grass, mushrooms, tomatoes, lime juice,
coconut milk and chili posts

Grilled sirloin, cucumbers, tomatoes, red
onions, and soallions tossed in chili
paste with touch of lime

Small Large
Vegetable or Tofu $695 $1095
Chicken $6.95 $10.95
Shrimp $7.95 $12.95
Seafood $8.95 $13.95

Shrimp, Squid and scallop

- N

Shrimp wrapped in a thin and crispy shell

$10.95

Blue Menu Items indicates Raw Ingredients Red Menu ltems or sg-indicates Spicy
Gluten allergies happily accomodated
Brvowtomatio 16% grotuity will be odded to porties of € or mors,

Commurming row or uneroookad mects, foutng, Senfonil, shelfch, or eggs moy inorecse oo TSk of fondhome e
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Served with Miso Soup or Ginger Dressing Salod

Entrées below are available to grill yourself or
requested to be cooked by our chefs

Pleose use CAUTION when operating the

table top grill. Surfoces became HOT

LA Galbi $25.95
1'% Ib Beef short ribs thinly cut ocross the bone
marinated in Korean BBO sauce

Bulgogi $20.95
1% Ib Thinly sliced premium ribeye marinated in
Korean BBO sauce

Spicy Pork Bulgogi $17.95

1% Ib Pork tenderioin thinly sliced and marinated in
zasty Korean BBQ sauce

Spicy Chicken Bulgogi $17.95
1% Ib Chicken breast thinly sliced and marinated in
zasty Korean BBO sauce

Samgyupsal $17.95
1% Ib Thick sliced Korsan pork belly, uncured.

Served with salt, black pepper and sesame oil.

Blue Menu Items indicates Raw Ingredients Red Menu ltems or sg-indicates Spicy
Gluten allergies happily accomodated
An automartio 18% grotuity will be odded to porties of € or mors,

Cormrming row o undieronokndl mesot S, Poulny, Senfonil, shelfch, or eggemoy orecse jour risk of fondbome e,




Bibimbap $13.95
Rice bowl topped with assorted vegetables and Bulgogi
with sunny egg

Kimchee Fried Rice $13.95
Stir—fried Kimchee and shredded pork

topped with sunny egg

Japchae $14.95
Stir—fried glass noodles, pork and vegetables
Dolsot Bibimbap $15.95

Rice bowl topped with assorted vegetables and Bulgogi
with sunny egg served in sizzling hot stone pot

Neang Myeon $13.95
Thin buckwheat noodle in a cold beef broth
Bibim Neang Myeon $14.95

Thin buckwheat noodles tossed in hot pepper sauce
ond topped with thinly sliced beef

Ja Jang Myeon $13.95
Flour noodle topped with black soybean paste,
shredded pork, zucchini and onions

Jijambbang $16.95
Flour noodles, mixed vegetables and ssafood

ina spicy broth

Tangsu-Yuk $18.95
Wok—fried pork with vegetables in sweet and sour
sauce

Gganfung-Gi $18.95
Wok—fried chicken tenders stir—fried with Korean
peppers

Ojinguh-Bokkeum $18.95
Stir—fried spicy squid with onions, scallions

and bell peppers

Served with Steamed Rice

Seafood Soon Tofu Chigae $14.95
Hot and spicy soup with seafood and soft tofu
with row egg in ahot stone crock

Kimchee Chigae $13.95
Hot and spicy soup with pork and soft tofu

Doenjang Chigae $13.95
Soy bean soup with pork belly and soft tofu

Yunkgae=Jang $13.95
Shredded beef, scallions and glass noodle soup
and scrambled egg

Blue Menu Items indicates Raw Ingredients

- W

Ojinguh-Bokkeum

Red Menu Items or sg-indicates Spicy

Gluten allergies happily accomodated
Anoutomatio 8% grotuity will be odded to porties of 6 or mors,

Coreurming rowy or underoooked oS, founy, Senfonil, shelfsh, or eggs moy inorecse oo risi of foodome diness,.
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Served with Miso soup or Binger Dressing Salad

Mixed Vegetables

CURRY

Please choose one of the following:
Vegetable or Tofu $13.95
Chicken, Pork or Beef $15.95
Shrimp, Scallop or Squid $17.95
Seafood $18.95
Duck or Fish $25.95

Red Curry

Zuechini, pineapples, bamboo shoots, snow peas,
bell peppers and rich coconut milk topped with
fresh basil leaf

Green Curry

Bamboo shoots, snow peas, bell peppers and zucchini
in coconut milk topped with fresh basil lsaf

Yellow Curry
Zucchini, pineapples, snow peas, bell peppers, in
coconut milk

Panang Curry
Swest Panang curry with broccaolli in coconut milk

Masaman Curry
Potaotoes and onions in coconut milk topped with

peanuts
Blue Menu ltems indicates Raw Ingredients

Please choose one of the following:
Vegetable or Tofu $13.95
Chicken, Park or Beef $15.95
Shrimp, Scallop or Squid $17.95
Seafood $18.95
Duck or Fish $25.95

Volcano

Lightly battered sautéed with sweet chili souce
Mixed Vegetables

Sautéed fresh mixed vegetables

Ginger

Sautéed mushrooms, carrots, onions, scallions, bell
peppers and fresh shredded gingsr

Basil

Sauteed scallions, onions, bell peppers, snow peas and
fresh basil leaf

Cashew Nut

Stir—fried snow peas, carrots, onions, bell peppers,
scallions with cashew nuts

Chili Paste

Stir—fried onions, scallions and bell peppers
with chili pasts

‘_._J. L

Puﬁ;ng Bu .

Red Menu ltems or sg-indicates Spicy

Gluten allergies happily accomodated
Bn owtomadtio 16% grotuity will be odded to porties of € or mors,

Cormurming row o unsrorolec mesots, foubng, Senfoni, Shelfsh, or eggs moy inorecseyour TS of fondhome e,




Ramen Noadle $7.95
Instant Shin Karean , 80g, scallions, bean 2
sprouts and Napa cabbage.
fdd choice of Chicken, Pork or Beef +53.00
Udon Noodles $14.95
Thick flour noodles in a seafood broth topped with
shrimp tempura and fish cakes
Please choose one of the following:
Vegetable or Tofu $13.95
Chicken, Pork or Beef $15.95
Shrimp, Scallop or Squid $17.95
Seafood $18.95
Duck or Fish $25.95
Pad Thai

Egg, bean sprouts, scallions, stir-fried rice noodles
topped with peanuts

Lo-Mein

Egg noodles stir—fried with egg and mixed greens
Pad See Eaw

Swest soy saucs stir—fried with vegetables, egg and
flat, wide rice noodles

Noodle Soup

Bean Sprouts, Scallions, onions with rice noodles in
clear broth

Curry Noadle
Rice Noodles, bean sprouts and cabbage slow cooked
in a rich yellow coconut curry with boiled egg

Basil Noodle

Flat, wide rice noodle stir—fried with bell peppers,
onions, snow peas and fresh basil leaf with egg

Yakisoba
Stir—fried Japanese egg noodles with mixed greens

FRIED RICE

Stir—fried rics with egg, carrots, onions, tomatoes

ond scallions
Pineapple Fried Rice $15.95
Pineapple, and cashew nuts with your choice of meat
or vegetables.

Please choose one of the following:

Vegetable or Tofu $13.95

Chicken, Pork or Beef $15.95

Shrimp, Squid or Scallops $17.95

Seafood $18.95

Duck or Fish $25.95
Egg Fried Rice $11.95 f
House Fried Rice $19.95 = s 3
Chicken, Pork, Beef and Shrimp Pineapple Fried Rice

Blue Menu Items indicates Raw Ingredients Red Menu ltems or s indicatss Spicy
Gluten allergies happily accomodated

Anoutomaodtio 18% grotuity will be odded to porties of & or mars,

Coore iy o o Lndieronoloncl mescrt S, Pouiny, Senfonil, Shelifch, or eggs moy inorecee oo s of foodome ilness,




Served with Miso Soup or Ginger Dressing Salad
and Steamed Rice.

TERIZARI

Grilled meat with our house-made teriyoki saucs.

Chicken $19.95
Steak 1202 $23.95
Shrimp $23.95
Salmon $23.95

-~

TEMPURA

Your choice of meat cooted in a soft batter and

deep~fried

Vegetable $17.95
Chicken $19.95
Shrimp $23.95
Fish $23.95

KOTSU

Hand-breaded in Japanese Panko breadcrumbs, lightly
fried and sarved with our house-made Katsu saucs

Chicken $19.95

Shrimp $23.95

Fish $23.95
Blue Menu Hems indicates Row Ingredients Fed Menu Items or =9indicates Spicy

Gluten allergies happily accomodated
i cutomotio 8% grotuity will be odded 40 porties of 6 or more.

it gy vy o unienonoolondd rmvecrh, (iouting, Secfonil, ShallFsh, orenos moy inorecess your risic of EonChorme fliness




Japanese Spicy Salad <3 $14.95
Accomodated with cucumbers, tomatoes and oranges.
scallions and masago

Please choose one of the following:
Tuna Salman
Conch Escolar
Octopus Albacore
Yellowtail Izumidai
Kani

Brother Roll

Tuna, avocodo and masago in a cucumber
wrap, Served with Ponzu saucs

$13.95

Wakame Salad $€.95

Cold seaweed salad

Tuna Tataki $14.95

Hand-torched Yellowfin Tuna, served with Ponzu saucs

Nigiri Sampler $13.95

Chef's choice 7 pieces of assorted Nigiri

Kanisu $N9s

Krab, shrimp, avocado, Masago, in a cucumber wrap. _—

Served with rice vinegar Tukuyuki

Sister Rall _ $13.95 Savory grilled ootopus rounds topped
o, K R SCEOE LR LR AT with spice mayo and eel souce
Served with Ponzu sauce :

Brother Roll $13.95 $7.95

Tuna, avocodo and masago in cucumber wrap.

Served with Ponzu sauce

Sashimi Sampler $15.95
Chef's choice of 12 ossorted slices of raw fish

Monkey Brain
Panko-breaded avocado stuffed with
krab and spicy tuna topped with special
SauUce, tempura style

NS =

Ika Sansai

O

Seasoned squid salad mixed with
Japanese mourttain vegetables

$11.95

Blue Menu ltems indicates Row Ingredients Red Menu ltems or =@ indicates Spicy
Gluten allergies happily accomodated
Ary outormitio 5% grotuity will be odded 1o porties of € or mom,

Comuming roviar unier oo meotS, foutiny, Senfond, shelifch, o eggsmoy Inerecéeyour sk of fondborm e,




NIGIR(ZSOSHIMI par

vocado
Tomago fon
Kani
Ebi Shrimp
Nagura Tuno
Sake Salmon
Escolar
Albacore Tuna
Wahoo
Unagi F=l
Take Octoous
Canch
Saba Mockers!
Smoked Salmon
Izumidai
Hokkigai Surf Cloms
Hotate Scallop
Hamachi Y&llowtail
IKA squid
Amaebi Swest Shrinp

Salmon Sashimi

BQSKETS Pair

R R RESRGGR

Spicy Krab $6

Spicy Tuna §7

Spicy Conch §7

Spicy Octopus §7

Spicy Scallops §7

Ikura Basket Spicy Squid $7
\ 2 o Hasago $7

Spicy Yellowtail §7

Spicy Salmon §7

Tobiko §7

Masago/0uail Egg 38

tkura 58

lkura/Quail Egg $9

Mother/Daughter $10

Toro/Uni MARKET PRICE

Blue Menu ltems indicates Raw Ingredients Red Menu ltems or sg-indicates Spicy

Gluten allergies happily accomodated
B outomadtio 16% grotuity will be odded to porties of € or more,

Coreturming rowy oy underoroiec mesotS, foulny, Senfoni, Shelch, or eggemoy ioreaseyour Tisi of fondome e




TEMAK( Hand Roll

Served with Miso soup or Ginger Dressing Salad

J B. Temaki $6.95
Salmon, cream cheese and scallions
Salmon Skin Temaki 6395
Grilled salmon skin and scalli : Boal fony 345
e WL 12 pieces of sashimi, 6 pieces of Nigiri and California Roll

Tuna Temaki €95
Tuna, scallions and spicy sauce ' Boat for2 $59.95

: - 16 pieces of Sashimi, 12 pieces of Nigiri,
Spicy Tuna Temaki $795 California Roll and J.8. Roll
Tung, ?mliinns.nrl:l spicy sauce Boat for 3 $85.95
Unagi Temaki $7.95 20 pieces of Sashimi, 18 pieces of Nigiri,
Grilled eel, scallions, and eel sauce California Roll, J.B. Roll and Philly Roll
Hamachi Temaki $795 Boat for 4 $115.95
Hamachi and scallions 24 pisces of Sashimi, 24 pieces of Nigiri, California Rall,
Spider Temaki $9.95 JB Roll, Philly Rall and Sea of Love Rall

Soft shell crab, avocado, asparagus, scallions
and roe with special souce

Mother and Daughter Temaki $1095
Salmon and Salman Roa (lkura)

Toro Temaki MARKET PRICE

Vegetarian Combo $19.95

4 vegetabls Nigiri, Koppa, and Vegetable roll
Hosomaki Combo $2295
California Roll, J.B. Roll and Tuna Roll

Sushi Dinner $2395
Chef's choice of S pieces of Nigiri and Rainbow Rall
Sashimi Dinner $26.95
Chef's choice of 20 pieces of Sashimi

Chirashi $26.95

Assorted sashimi atop a bed of sushi rice

Sushi Mori

Chef's choice of 7 pieces of Nigir, Unagi Don
California Roll and Tuna Roll Broiled Eel atop a bed of sushirice
$25.95 $26.95
Blue Menu ltems indicates Raw Ingredients Fed Menu ltems or <@ indicates Spicy
Gluten allergies happily accomodated

An automatio 16% grotuity will be odded to porties of € or mors,

Corrmrminygy o o Liniierorokoncl mesmS, Poulny, Senfonil, shelifsh, o egoemoy inorecse your risic o fondome e
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Asparagus Roll $6.95

Avocado Roll $6.95
Cucumber Roll $€.95
Sweet Potato Roll $9.95
California Roll /0 $7.95
Krab, cucumbsr, avocado and masago

Salmon Roll $8.95
Tuna Roll $8.95
Ahi Tuna and scallions

Salmon Skin Roll |/0 $9.95

Grilled salmon skins and scallions with
eel sauce

Negihama Roll $9.95
Homachi and scallions
Boston Roll $N.95

Red lsaf lettuce, cucumber, avocadao,
masago, ebi, drizzled with spicy mayo

EelRall 1/0 $10.95
Grilled esl, cucumber, scallions and sel saucs

J.B. Roll $1.95
Fresh salmon, cream cheese and scallions

Philly Rall 1/0 $1.95
Smoked salmon, cream cheese and cucumber
Spicy Krab Roll /0 $9.95

Kani, masago and avocado

topped with spicy mayo and scallions

Kimchee Roll |/0 = $§13.95
Conch, cucumber, asparagus, spinach,

scallions and masogo with kimches sauce
Shrimp Tempura Roll $10.95
Tempura shrimp, avocado, asparagus

and scallions with spicy mayo and eel sauce

Vegetable Roll $10.95
Assorted vegetables
Crazy Roll |/0 $12.95

Salmon skin, esl, avocado, asparagus,
scallions and masago with eel sauce

Dynamite Roll $11.95
Baked mixed seafood with esl sauce
Futomaki $NsSs

Kani, tamago, cucumber, asparagus,
spinach, kampyo and masago with bonito flakes

Orlando Rall 1/0 $11.85
Tempura fish, cucumber, avocado, scallions

and masago with spicy mayo

Dancing Eel Roll [/0 $14.95

Cucumber, avocado, cream cheese topped with eel and

drizzled with eel sauce
Blug Menu ltems indicates Raw Ingredients

Spicy Tuna Rall 1/0
Tuna mixed in kimohes souns and
cuCumber

Salmon Tempura Roll
Baked salmon, kani ond asparogus,
topped with esl sauce

'__.'h .
Sea of Love Roll 1/0
Spicy tuna, avorado, asparagus with
seared tuna on top drizzled with 4 house
special saune topped with tempura
flakes

995 «

Red Menu ltems or sg-indicates Spicy

Gluten allergies happily accomodated
n outomitio 8% grotuity will be odded to porties of € or mors,

Corerming row o undier ool messrk S, foultny, Senfonil, Shelch, o eggs moy inmreoseyour s oF fondopme iiness,.



Hot Mama Roll
Kani, eel, avocado, Mosago and jalapenos,
rolled in mamenari. For Hot Momacitas!

D.DTRoll1/0
Spicy tuna topped with hamachi,
jolaperios and ikura

Rising Sun Roll 1/0
Cucumber, tempura kani, Mosago and
avocado, topped with tuna, salmaon, and
ebi dabbed with sriracha

Volcano Roll 1/0
Boked mixed seafood atop a califomnia
roll drizzled with eel sauce

$14.95

Blue Menu ltems indicates Row Ingredients

Gluten allergies happily accomodated
fin outomiatio 5% grotuity will be odded 1o porties of 6 or moe,

Confurming ronor LnCeoomiesd e, ooukiny, Seofood, shellfsh, or epgemnoy inoeecse yoor risk of fontbome fness.

Daimyo Maki Roll $14.95
Hamachi, tuna, avocado, asparogus,
scallions and masago

Dragon Roll 1/0 $13.95
Tempura shrimp, avocado, asparagus,

scallions, masago, topped with avocado

ond dabbed with spicy mayo

Lady Pragon Roll [/0 $13.95
Cucumber, avocado, kani, cream cheese and masago,
topped with ebi

Spider Roll $14.95
Soft shell crab, avocado, asparagus, scallions, and
masago drizzled with eel souce

Super Crunch $14.95

Tempura style roll with salmaon, eel, krab, cream
cheese, scallions and masago drizzled with esl sauce

Beachside Roll |/0 $15.95

Tempura shrimp, eel, avocado, cream cheess and
scallions, topped with tempura flakes and eel sauce

Beauty and the Beast Roll |/0 $15.95
Half tuna, half eel, ovocado, asparagus,
scallions and masago drizzled with eel saouce

Red Rainbow Roll 1/0 $16.95
Ahi tuna atop a california roll

Tornado Roll |/0 < $16.95
Roinbow fish atop a Spicy Tuna Roll

Key West Roll [/0 $16.95

Tempura shrimp, eel, kani, avocado, asparagus,
scallions and tobiko, topped with eel sauce

HANGRY Roll [/0 $18.95
Tempura fish, cucumber, cream chesss,

avocado, masago topped with esl, tempura

flakes and drizzled with spicy mayo and esl sauce

Crunchy Tuna Roll <~ $17.95
Panko-fried tuna, ovocade, and scallions,

drizzled with spicy mayo and Sriracha

Fire Dragon Roll |/0 = $18.95
Tempura shrimp, avocado, osparagus,

scallions and masago, topped with spicy tuna

King Dragon Roll 1/0 $19.95
Shrimp tempura, avocado, asparagus, scallions, and
masago, topped with grilled eel, drizzled with esl
sauce

Super Volcano Roll $19.95
Baked seafood atop a Super Crunch Rall
Hurricane Roll $20.95

Soft shell crab, avocado, asparagus,
scallions and masago with a boked seafood topping,
drizzled with esl sauce

Blue Dragoen Roll I/0 $22.95
Tempura shrimp, avocado, asparagus,
scallions topped with bluefin tuna

Red Menu ltems or <9-indicates Spicy




Sushi Bomb Tempura Roll

Harmachi, tuna, salmon, avocado, Sashimi Roll

S0 Tuna, Salmon, escolar, hamachi, kani,
masaga and avonado, wrapped in
mansnori served with Kimehi souce

.

Dancing Amaebi Roll 1/0 Peep Sea Roll

Bpi@'ull :EEJD|I'I'1EII'1. E'PID_'H' +..|.||"||:|1 D"u"DE‘jdE, Ehriﬂ'lp “:EBFR-T,JLIFD, soft shell Crap, credm
: cheese, eal, avocado, osparagus in
tempura style

$23.95 = 922.95

‘ ' - Executive "Cigar” Roll I/0
Br_!.lnf:hy Tuna Rol . Spicy tuna, cucumber, kani and avocada,
F;'D:rlr:i_i_l—fril'?'d JELIﬂp. avocado and seallians, topped with rilled el ond red Tooika,
drizzled with spicy mayn and Sriracha drizzled with el souce
$16.95 « 1895 =
Blug Menu ltems indicates Raw Ingredients Red Menu ltems or sg-indicates Spicy

Gluten allergies happily accomodated
Bn outomatio 8% grotuity will be odded to porties of € or mors,

Corerming rowy o unlierorolnd mesats, foulny, Senfoni, Shelfsh, or eggeimny inorecseyour risi oF fondome iness,.




Oreo Tempura 5
Deep—fried orens served with vanilla ice
oream

Green Tea lce Cream
Also available in Vanilla and B2d Bean

Coke Products inoon No Refills §2.50
Flavors: Coke, Diet Ooks, Sprite, Fanta Orange.
Pirk: Lemonods, Koot Besr

Fresh Brewed Tea $2.95
Sweetened or Unsweetened — Free refills

Hot Green Tea Fres refills $2.50
Hot Barley Tea Fre=refills $2.50
Thai Iced Tea $4.95
Thai Coffee $4.95

Dasani Bottled Water $3.00

Chaese:uke Tempuru
Desp—fried chessenoke served with
vanilla ice cream

Mochi lce Cream 5

Choice of: Manga, Green Teg,
Red Bean or Strawberry

Tempura lce Cream

Desp—fried custard breaded Vanilla ice
oream

Perrier $3.50
Sac Sac Grope, Oronge $3.50
Sik Hae Rics punch $3.50
Ramune $4.50




— — i

BEER

Domestic §4.00
Budweiser

Bud Light

Michelob Ultra

Miller Lite

Yuengling

Imports $6.00
Singha Thailand
Chang Thailond
Tsingtaa Chino

Kirin lchiban . iopan
Kirin Light Jopan
Stella Artois Belgiom
Corona 1exino
Heineken Haliand

200z Imports $9.00
Asahi Jopan

Sapporo Japan

Beers From Korea
check upon availability

Glass Bottle Glass Bottle

Kendall Jackson california $800 $2800 Meiomi Pinot Noir $900 $3200

Reisling Roscato Italy $8.00 $28.00

Chardonnay Robert Mondavi california $800 $28.00
Plum Wine $6.95 i

Cabernet

House Blend $6.95 House Blend $6.95

Pinot Grigio Sauvignon Blanc Merlot

Chardonnay White Zinfandel Cabernet

T



House Hot Saké
Small

695 $895

$1295

QOLD SORE

Refined, complex and delicatsly aromatic

Moonstone Plum Soke $12.85
Prefectly pair, with subtle sweetness and balance of
flavor

Kukai Nigori Mongo Unfiltsred $1585
Indulge in the vibrant Kukai Mango Nigori sake, with its
milky orange hue and a delightful, refreshingly sweet
mango flavor. Its soft, smooth texture offersa
delightful mouthful of tropical bliss

Nigori Unfiltersd $1295
Bold and swest. Rich and robust flavor with distinctive
rice savor. Soft and mild texture.

Shirakawago Unfiltersed $16.95
Unfiltered, mellow flavor and wealthy aroma
Otokoyama $1685

Brewed in [tami, the birthplace of Sake. It is pleasant
and deliciously dry

Zipang $15.95
Fun and unique carbonoted soke
Bunraku $2195

Full bodied with a faint slegant aroma

SOJU $18.95
Refreshing and clean taste, filkered with oak charcoals
373mil. Check upon availability for flavors

Bohae Bokbunjajoo $18.95
An exceptional tasting wine that has brought

the natural medicinal properties of black raspberry
or plum to life. 370ml

Seoul Rice Nine $1695
Peach, Banana or Original

Milky wine with creamy texture and sweet taste. 750ml

Bek Se Ju $18.95

Bek Se simply means 100 years old. It uses ginseng
the maijor ingredient. 375ml

Eni

estel

Ao tatel Bt
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iCing
Grapsfruit or White Grape

Refresh your restless mind through crisp taste
presented with the tropical fruits. 300ml

The Story of Pomegranate $18.95

A unique Korean liquor made from fermented
pomegranate juice. The strong taste of the fruit juice
disguisss the relatively strong alcoholic content.
375ml

Myungjak Bokbunja $18.95
Unique and exquisite tasts. Dark berry, pine tres, floral
aroma and honey flavor. 375ml




ssss Spicy Mayo 20z $1.00

Please choose one of the following: Eel sauce 202 $1.00
Katsu Teriyaki Steamed Rice $2.00
Chicken Chicken
Fish Steak Goz Brown Rice $2.00
. Sushi Rice $3.00

Served with Choice of Steamed rice

Substitute French fries + 52.00 Steamed Vegetables $4.00

Steamed Rice Noodles $4.00
Assorted Banchan G $6.95
Kimchi 160z MARKET PRICE
Kimchi 240z MARKET PRICE
Cream Cheese $1.00
Cucumber $1.00
Avocado $1.00
Asparagus $1.00
Sub Brown Rice $1.50
Sub Soy Paper $2.00
Tempura Flakes $2.00
- o« Tempura Roll $2.00

\.'i\ ¥
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J Lunch Protein $3.00

J - Dinner Protein $5.00

Preston Rell I/0 $7.95
Follow us on
@melbournemangetsu mangetsu_downtown
NN
Gﬂateusang . el -.‘:
O 8 c y p 4 tripadvisor’
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