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sushi bar hibachigri”e

| unch Menu

Bento Pox | unch $9.00

Pick one: Pick two:
[Hibachi Chicken \/eg SPring Ro” Tempura \/egetab]e
[Hibachi Steak Pork Sl‘\rimp SK 2pcs Tempura 5!‘1rimp
[Hibachi 5}1rimp (Crab Wonton 2pcs (alifornia Roll +pcs
[Hibachi \/egetab]e Seaweed Halad SPicg T una Roll 4pcs
[House Sa]ad Fi"ll“ﬂ Ko“ 4~Pcs
Miso SOUP Shrimp DumP]ing chs
Sushi/Sashimi Pox $10.00 " damame
Hibachi Bowl
SERVED WITHFRIED ORWHITE RICE ANDVEGETABLES
Chicken $6 BeeF $8
Shrimp $9 \/egetable $4
Children’s Menu
SERVEDWITHFRENCHTFRIESORFOTATO CHIFS
Girilled Cheese Sandwich $6.00
Chicken T enders $6.00
Fried FoPcom Shrimp $6.00
Turi«ay and Cheese Wrap $6.00
Dcsscrl: Mcnu
Keg | ime Tartlet $4 Feanut But’ccr Fie Tar’c]et $4
Moltcn Clﬂocoiatc Cakc $7 Fecan Fic w,/ ]cc Cream $6
CUP of \/ani”a lcc Cream $3 (areen | ea lce Cream $4
_Bccr, Wine & Sake
SaPPoro i2o0z. $4 Warm Sake Sman $5
220z. $7 Largc $9
Kirin ]cl—]iban 2oz $3%.50 Fot 519
220z $6.00 Add flavor, Apple, Raspberry, Strawberry, Watermelon, Peach $2
Klirin Light 20z $%.50 5!10 Cl’liku Bai 300m| $13%
Asahi i2oz $4 Pearl (/lmci]terec] 750ml $24
Moonstone Asian Pear  750ml $24
Kinsen Flum Wine 7§Om[ $15
Glass $5

(Lonsumer information: | here is a risk associated with consuming raw seafood. |f you have chronic illness of the liver, stomach, or blood or have immune disorders, you are at greater risk of

serious illness from raw seafood and should eat seafood fu”l_j cooked. H. unsure of your risk, consulta P‘m_jsician.

An 18% Gratuity Mag Be Added to Parties of Six or More.




