JAPANESE HOUSE OF STEAKS

SERVER

TABLE
APPETIZERS
1st 2nd 3rd TYPE PRICE
EDAMAME 5.00
CALAMARI (Fried Squid Legs) 6.50
BEEF TATAKI (Beef seared on the outside) 7.50
TUNA TATAKI (Tuna seared on the outside) 7.50
AGEDASHI TOFU (Steamed) 5.75
SHRIMP SHUMAI (Shrimp Dumplings) 5.50
HIYAYAKKO (Cold Tofu) 5.25
YAKITORI CHICKEN 6.00
YAKITORI BEEF 6.00
YAKITORI SHRIMP 6.25
GYOZA (Fried Pork Dumplings) 6.95
OTHER FEATURES
1st 2nd 3rd TYPE PRICE
SHRIMP TEMPURA - SMALL 10.25
SHRIMP TEMPURA - LARGE 13.50
SCALLOPS TEMPURA 10.25
VEGETABLE TEMPURA 7.00
MISO SOUP 2.50
CLEAR SOUP 2.00
CALAMARI SALAD 6.00
SEAWEED SALAD 5.00
AVOCADO SALAD 6.50
HOUSE SALAD 3.00
BOWL OF WHITE RICE 1.50
*TAKO-SU (Octopus Salad) 6.50
KANI-SU (Spicy Crab Salad) 6.50
NIGIRI-SUSHI (1 PC.)
Thinly sliced filets of fresh fish atop seasoned rice, served with horseradish and soy sauce
1st 2nd 3rd TYPE PRICE
TAMAGO (Egg Omelet) 1.90
KANI (Crab) 2.00
*SABA (Mackerel) 2.45
EBI (Shrimp) 2.50
*SHIRO MI (White Flsh) 245
*TAKO (Octopus) 2.50
MIRUAGAI (Giant Clam) 4.00
CONCH 2.45
*IKA (Squid) 2.75
*TOBIKO (Flying Fish Eggs) 2.50
*SAKE (Fresh Salmon) 2.75
SAKE (Smoked Salmon) 2.75
*MAGURO (Tuna) 3.00
*HAMACHI (Yellowtail) 3.25
UNAGI (Fresh Water Eel) 3.25
*IKURA (Salmon Roe) 3.00
*UNI (Sea Urchin) 4.00
*AMAEBI (Sweet Shrimp) 4.00
*HOTATEGAI (Scallops) 3.50
SUSHI ASSORTMENT-CHEF’S CHOICE
1st 2nd 3rd TYPE PRICE
SAMPLER (2 PC.) - ROLL 7.25
REGULAR DINNER (5 PC.) - ROLL 16.95
DELUXE DINNER (7 PC.) - ROLL 19.95
SASHIMI ASSORTMENT-CHEF’S CHOICE
Thinly sliced fresh raw fish and other seafood, served with horseradish and soy sauce.
1st 2nd 3rd TYPE PRICE
*SAMPLER (7 PC.) 8.25
*REGULAR DINNER (15 PC.) 20.00
*DELUXE DINNER (21 PC.) 26.00
MAKI-SUSHI
Fresh seafood and other items rolled with seasoned rice and seaweed wrap.
1st 2nd 3rd TYPE PRICE
*SPICY SALMON ROLL (Salmon with Spicy Sauce) 5.25
*SPICY TUNA ROLL (Tuna with Spicy Sauce) 5.25
SALMON SKIN ROLL 5.50
*SAKE-MAKI (Salmon Roll) 5.00
CALIFORNIA ROLL (Crab, Avocado and Tobiko) 5.25

MAKI-SUSHI (CONT.)
Fresh seafood and other items rolled with seasoned rice and seaweed wrap.
1st 2nd 3rd TYPE PRICE
L.A. ROLL (Spicy California Roll) 5.25
PHILADELPHIA ROLL (Cream Cheese and Smoked Salmon) 5.50
*HAMACHI ROL (Yellowtail) 5.25
*TEKKA MAKI (Tuna Roll) 5.25
UNAGI-MAKI (Fresh Water Eel Roll) 6.25
FUTO-MAKI (Big Roll) 11.50
*RAINBOW ROLL (Tuna Yellowtail, Fresh Salmon, Crab w/ Avocado) | 10.50
SPIDER ROLL (Soft Shell Crab) 12.25
NEW MAKI-SUSHI CREATIONS
1st 2nd 3rd TYPE PRICE
*MADONNA MAKI (Tuna Yellowtail, Cucumber, Avocado, Tamango 875
And Spicy Tobiko) )
*BOSTON ROLL (Shrimp, Salmon, Avocado and Lettuce) 7.25
MARILYNN ROLL (Crabstick, Shrimp, Red Leaf Lettuce and Cockail 775
Sauce) )
DYNAMITE ROLL (Spicy Hot) 7.50
*SPICY SCALLOP ROLL (Scallop with Spicy Sauce) 9.50
SAPPORO ROLL (Salmon Tempura with Red Leaf Lettuce) 8.25
*SMOKED SALMON ROLL (Smoked Salmon, Cucumber, Lettuce and 750
Cocktail sauce) )
TEMPURA ROLL (Shrimp Tempura) 7.00
DRAGON ROLL (Eel, Cucumber and Wrapped by Avocado) 9.50
VEGETARIAN MAKI-SUSHI CREATIONS
1st 2nd 3rd TYPE PRICE
AVOCADO ROLL (Avocado, Cucumber and Red Leaf Lettuce) 5.00
KAPPA MAKI ROLL (Cucumber) 4.00
UME SHISO ROLL (Plum Paste and Shiso Leaf) 4.00
KAMPYO MAKI ROLL (Marinated Root Vegetable) 4.00
OSHINKO MAKI ROLL (Pickled Daikon Radish) 4.00
ULTIMATE VEGETABLE ROLL (Avocado, Daikon Radish, Cucumber,
8.95
Lettuce and Kampyo)
INARI' SUSHI ROLL (Fried Tofu and Cucumber) 525
SPECIAL MAKI-SUSHI CREATIONS
1st 2nd 3rd TYPE PRICE
GODZILLAROLL (Shrimp, Avocado and Cream Cheese inside, Crab
o 12.25
meat on top with Spicy Sweet Sauce)
*ROCK-N-ROLL (Shrimp Tempura inside, spicy Tuna on top with
. 12.25
Scallions and Eel Sauce)
*SAKURA ROLL (Tuna, Salmon, Yellowtail, Avocado and Cucumber 125
wrapped in colorful Soy Sheets, topped with Salmon Roe) '
AMERICAN DREAM ROLL (Cooked Shrimp, Crab meat, Broiled Eel
) 12.75
and Avocado wrapped in tender Kelp)
POWER ROLL (Shrimp tempura inside, Filet Mignon on top with 1275
Tobiko Scallions and Special Ponzy Sauce) '
*VOLCANO ROLL (Crab meat, Cucumber and Avocado wrapped in 1125
Rice, topped with Spicy Tuna and Krispy Tempura Flour) )
LOBSTER ROLL (Tempura fried Lobster Tail with Cucumber, Lettuce,
o ’ 15.50
wrapped in Rice and Tobiko)
FUJI ROLL (Tuna, Salmon, Cucumber, and spicy sauce inside,
) . ) 11.50
topped with wasabi flavor flying roe)
*DOUBLE TUNA ROLL (Spicy tuna inside, topped with white tuna, 12,50
scallion, and chili pepper) '
MANHATTAN ROLL (Shrimp Tempura inside broiled eel) 13.50
DOUBLE SHRIMP ROLL (Shrimp Tempura inside, topped with
; 12.75
cooked shrimp)
SHOCKOE BOTTOM ROLL (Eel, Crab, Cream cheese and scallions
wrapped in rice and seaweed, lightly battered and deep fried with 13.25
eel sauce)
*YELLOW FOX BOMB (Shrimp Tempura, Dynamite, topped w/Salmon) | 11.25
SAMAURAI ROLL (Shrimp Tempura, Spicy Tuna, Avocado, Jalapefio,
" . 13.50
and Salmon, topped with teriyaki and spicy sauce)
POPULAR ROLL (Eel, Spicy Tuna, Grilled Salmon, Masago (Fish 1400
Eggs), Cucumber, and Yellowtail, topped with scallions) )
RAMEN ROLL (Crunchy Ramen Noodle, Eel, Crab, Cream cheese
and scallions wrapped in rice and seaweed, lightly battered and deep | 13.75
fried with eel sauce)
KABUTO ROLL (Shrimp Tempura, Eel, Avocado, topped with baked 1425
Salmon, spicy sauce, and teriyaki sauce) )
RICHMOND ROLL (Tuna, Salmon, White Tuna, Avocado, Cream 1400

Cheese, deep fried w/spicy sauce, topped with sweet teriyaki sauce)

Disclaimer: Consuming raw or undercooked meats, seafood or shellfish may increase your risk of foodborne illness, especially if you are pregnant or have a medical condition.






