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Sushi IltEluxE 9 Pes. Assorfed Sushl & Tuno Rull
Sashimi Deluxe 18 Pes. Assorted of Row Fish

Firework Sashimi
Shrimp Tempura Roll, Top with White Tuna, Ebi, Tuna, Kani, and Salmon,

APPETIZERS
Edamame (Steomed Soybeans)
Shumai (Steamed Shrimp Dumpling) . _
- Gyoza (Pan- Fried Pork Dumplings) Garli Sauce
Yasai Gyoza Pon - Fried Vegetable Dumplings Sushi Plate
Age Totu [Deep - Fried Tofu)
Tempura Batter - Fried Shrimp & Assorled Veg.

Vegetablﬁ Tempura Tempura Mango Roll with Soybean Paper and Side of Fruit Solod
Batter - Fried Assorted Vegetables

Salmon Mparagus Grilled w. Teriyaki Sauce

ond Mixed with Freshly Cut Mango, Avacado, Tomato in Spicy, Ginger,

3 Pes. Sushi, 3 Pes. Sashimi, One Spicy Tuna Hand Roll and Shrimp

Sashimi Plate

Beefl Negimal{i 15 Pes. Sashimi (Chef Choice), 2 Pes. Tobiko Sashimi, 1 Pe. Ikura Sashimi
EEﬁfl with Scallion EﬁﬂEdEﬁwki Saute. and 1 Kani Avocodo Naruto
Chicken Negi i A 24
Chicken with Stulliﬁ}lllﬁ?illed in Teriyoki Sauce Sushi Sashimi Combo
Tri - Yakitori i § Pes. Sushi, 17 Pes. Sashimi & A California Roll
Broiled Chicken, Beef & Solmon on Skewers with Teriyaki Souce » )
Miso Eggplant Boked Eggplant with Miso Sauce Chirashi
Soft Shell Crab 15 Ps. of Assorted Raw Fish Over Sushi Rice
Fried Soft Shell Crab Served with Seafood Souce :
Chicken Tender Deep - Fried Chicken Nuggets Tuna or Yellowtail Don
Harumalkki Deep - Fried Jupanese Spring Roll 12 Pes. of Sacliimi Over Sushi Rice
Butter Scallop - ;
Grilled Scallop w. EUHEr Sauce Salmon or White Tuna Don
Fried Calamari (with Seafood Sauce) 12 Pes. of Sashimi Uver Sushi Rice
sour Brooklyn Bridge
Miso Soup Two Rolls, 7 Pes. Sushi & 9 Pes. Sashimi
Traditional Soup ‘ ,
(Chicken Broh, Mushroom & Scallion) Staten Island Ferry
Seafood Soup (Assorted Seafood & Vegetable) Three Rolls, 12 Pes. Sushi, 12 Pes. Sashimi
SALAD Wabash River Boat
Green Salad (with Ginger Sauce) Five Rolls, 14 Pcs. Sushi, 21 Pes. Sashimi
Avocado Salad
Seaweed Salad
Oshinko (Assorted Jupanese Pickle)
ﬁimi ﬁiaﬂh Dl SUSHI OR SASHIMI
ni with Cucumber, Seaweed & Tobiko in Spicy Mayo Uressing
Tuna Salmon Mango Salad ﬁ LH FF‘}[FTE
Taco Seaweed Salad * Indice .:';-'-5 Cooked Rolls
Ocean Salad .
Fresh Tuna, Cucumber, Seaweed, House Spicy Souce Tuna Mogure Squid lko
SUSHI BAR APPETIZERS Tuna Belly Te ~ Seasonal  * Octopus Toko
g“ﬁl‘:i {415 e ”j" : White Tuna Sea Urchin U
imi (8 Pes. Assorted Fi
Tﬁ TI::-I v Salmon Sole Salmon Roe lkuro
Choice of Tuna, Salmon or Yellowtail w. Speciol Sauce 2 gy :
PE]] er Tuna Tataki w. Honey Wasabi Sauce Smoked Salmon Fleg Fish Roe Tobik
Tataki Salmon Belly Red Clam Hokkigai
$Ehnite of Tuna, Salmon or White Tuna w. Spicy Ponzu Sauce Yellowtail Homchi Scallop ey
Sunomono
Octopus, Crabmeat, Shrimp & Red Clam, Served w. Sunomono Souce. Fluke Hirame Seasonal  * Shrimp b
* v
4%;];; glét:r;:;gmpug T Striped Bass Swuki Sweet Shrimp Boton Ebi
*Eel Unegi * (rab Stick Kani
JAPANESE FRIED RICE ,
Chicken Fried Rice *§aba Mden * Egg Tomago
Steak Fried Rice
Shrimp Fried Rice
Ve Dagartyyes of publie hoclinaa ms e e

sh or egos may

Combo Fried Rice O increase your risk of foodborne iiness.



ROLL OR HAND ROLL
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*Cucumber
*(shinko (Pickle Radish)
*Asparagus Tempura Roll

Lettuce, cucumber, avocado, asporagus tempura & eel souce
*Avocado
*Yegetable (Giant Mixed Vegetable Roll)
*California Roll

Crabmeat, Avotado & Cutumber w. Tohiko

Tuna Roll or Salmon Roll

Tuna Avocado or Cucumber

Salmon Avocado or Cucumber

Yellowtail Scallion Roll
*Boston Roll

Shrimp, Cucumber & Lettuce
*Philadelphia Roll

Smoked Salmon, Cream Cheese & Cucumber
*Alaska Roll

Smoked Salmon, Avocado & Cicumber
*Spicy Scallop Roll
*Crunch Shrimp

Tempura Flake, Shrimp, Flying Fish Roe
*Eel Avocado or Cucumber
*Crunch Crab Meat

Tempura Flake, Crab Meat, Flying Fish Roe
*Spicy Shrimp Roll

with Tobiko & Cucumber
*Lobster Tempura Roll

Batter - Fried Lobster Tail, Cucumber, Avocado, Tobiko & Lettuce w. Eel

Souce

*Shrimp Tempura Roll
Batter - Fried Shrimp, Cucumber, Avocudo, Tobiko & Lettuce w. Eel Sauce.

*Spider Roll

Fried Sofi Shell Crab, Avocodo Curumber, Tobiko, Lettuce w. Eel Sauce.
*Sweet Potato Tempura Roll
*Salmon Skin Roll

with Cucumber & Scallion.
*Futo Maki
Crobmeat, Vegetable, Egg & kiko
Spicy Crunchy Roll
Choice of Tuna, Salmon or Yelawiail
Spicy Roll
Choice of Tuna, Salmon, Yelloviail, or White Fish
*$picy Chicken Tempura Roll
Batter - Fried Chicken, Cucumler, Avocado, Tobiko & Lettuce w. Spicy

Souce

TOKYO SPECIAL MAKI

*Dragon Roll
Eel, Cucumber Inside, Topped w. Avorado & Tobike & Eel Souce
*Chop Chop Spider Roll
Chopped Soft Shell Crab & Crunch, Cucumber, Avocodo, Tobiko w. Spicy
Sauce
Ocean Roll _
Fresh Tuna, Solmon, White Tuna, Yellowtail, Stripped Bass, Avocado w.
Tobiko & Spicy Souce
Shining Roll
Smoked Solmen, Asparagus, Cream Cheese Wrapped w. Marble Seaweed,
Topped w. Solmon & Lemon

Terre Haute Roll

Spicy Crunchy Yellowtail & Tempura, Green Pepper Wrapped in with
Marble Seaweed, Topped w. Slice Black Pepper Tuno, Avocado, Scallion,
Tobiko and Three Chef's Special Souces

Indian Colts Roll

Tuna, Salmon, Yellowtail White Fish & Spicy Crunchy Seaweed Salad,
Wrapped w. Marble Seoweed

Tokyo Roll
Spicy Tuna, Snow Crab, Avocado & Tobike Wrapped with Marble Seaweed.

Tiger Roll

Tuna, Salmon, Avocado Inside w. Tuna, Salmon, Eel, Tobike & Crunch on
Top

Rainbow Roll

Tuna, Salmon, Shrimp, White Fish on Top of A California Roll

*Dancing Eel Roll
Shrimp Tempura & Avocodo Inside, Topped w. Eel & Tobike

Spicy Lover Roll
Black Pepper Tuna, Avocado Inside, Topped w. Spicy Salmon, Wasabi
Honey Sauce & Spicy Souce.

Crazy Salmon Roll
Salmon, Avocado Inside, Topped w. Spicy Salmon & Crunch

Kamakaze Roll
Spicy Tuna, Salmon, Yellowtail, Avocado, Tobike & Crunch Wropped w.
Morble Seaweed

Summer Roll
Spicy Tuna, Jalopeno, Avocodo & Crunch Wrapped w. Marble Seaweed

*Neptune Roll
Shrimp Tempura, Kani, Eel, Avocodo, Tobike Tempura Flokes, Wropped in
Marble Seaweed.
Wabash Roll
Spicy White Tuna, Avorado & Crunch Inside, Topped w. Lobster Salod &
Tobike
Fire Dragon Roll
Spicy Tuno, Flying Fish Roe & Scallions on Top, The Roll w. Crab Meat
Tempuro.

*Hard Rock & Roll

Avocado, Crab Meat, Cucumber, Cream Cheese with Chopped of Conch
and Masago on Top.
Volcano Roll

Avocada, Crab Meat, Cucumber Topped w. Mixed Fresh Fish & Spicy
Tohiko

Sunshine Roll
Salmon Tempura and Avocado, Topped with Salmon, Tempura Flakes ond
Spicy Cream Sauce.



 KITCHEN ENTREE
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TERIYAKI
Chicken Teriyaki
Beef Teriyaki
Salmon Teriyaki
Shrimp Teriyaki
Seafood Teriyaki
Lobster Tail, Shrimp, Salmen, Scollop & Vegetables
Filet Mignon Teriyaki
Tofu Teriyaki

Beef Negimaki
Beef Wrapped with Scallion Grilled in Teriyaki Sauce.

Chicken Negimaki
Chicken Wropped with Scollion Grilled in Teriyaki Sauce.

AGE MONO

Shrimp Tempura Shrimp & Vegefables
Lobster Tempura Lobster Tail & Vegefables
Seafood Tempura Mixed Seafood & Vegetables
Vegetable Tempura Mixed Vegetobles
Chicken Tempura Chicken & Vegetables

KATSU MONO

Ton Katsu
Breaded Fried Pork Cutlet w. Tonkotsu Souce

Chicken Katsu
Breaded Fried Chicken Cutlet w. Tonkatsu Souce

Shrimp Katsu
Breaded Fried Shrimp w. Tonkotsu Souce

DON VURI

Oyako Don

Sliced Chicken, Mushrooms, Onion & Egg Over Rice
Unagi Don

Broiled Eel Glozed w. Eel Souce Over Rice

Katsu Don
Pork Cutlet with Mushrooms, Onions & Egg Over Rice

NOODLES

Beef or Shrimp Yaki Udon / Soba
Stir-Fried Noodles with Vegetables.

Chicken Yaki Udon / Soba

Stir-Fried Noodles with Chicken.

Nabe Yaki Udon / Soba
with Chicken, Fish Cake, Egq, Crab Stick, Shrimp Tempura & Vegetables
in Broth

Chicken Udon / Soba
with Yegetables in Broth

Beef Udon / Soba with Vegetables in Broth

Seafood Udon / Soba
Mixed Seafood & Vegetables in Broth

HIBACHI DINNER

Includes: Hibachi Shrimp Appetizer (2 Pes.)
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Traditional Soup, Green Salad and Fried Rice

SlDE ORDERS with Purchase of A Hibachi Entree
Shrimp (6 Pcs.)

Lobster (One Tail)
Scallops

Hibachi Noodles
Chicken

Steak

Fried Rice

SEAFOO0D

Hibachi Salmon

Hibachi Scallops
Hibachi Shrimp
Hibachi Shrimp & Scallops

gt thachi Lobster Tails (Twin Lobster Tails)
" Hibachi Lobster & Shrimp

STEAK & CHICKEN
Hibachi Chicken

Hibachi Steak

Hibachi Chicken & Steak

Tokyo Special Filet Mignon For Two
Imperial Filet Mignon

Hibachi Filet Mignon & Chicken

SURF & TURF COMBINATIONS
Hibachi Shrimp & Steak

Hibachi Chicken & Shrimp

. Hibachi Chicken & Scallops
" Hibachi Steak & Scallops

Hibachi Filet & Lobster Tail
Hibachi Lobster Tail & Chicken
Hibachi Lobster Tail & Steak
Hibachi Filet Mignon & Shrimp

Tokyo Hibachi Deluxe
(Filet Mignon, Lobster Tail, Shrimp & Scallops)
Split Plate Charge (Indudes Soup & Salod & Fried Rice)

CHILDRENS HIBACHI

Under 10 Years Old
Hibachi Shrimp
Hibachi Chicken
Hibachi Steak
Hibachi Filet Mignon

‘Hibachi Salmon
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{Served with Miso Soup, Green Salad, Gyoza, California Roll & Steamed Rice)

Katsu
(Chicken or Park]

Served w. Miso Soup

Unagi Eel
(Unagi Don)

Tempura
(Chicken cr Veg. rimen ar Kaui)

Two Rolls

*Avocado Roll
*Cucumber Roll
*Vegetable Roll
*Asparagus Tempura Roll

*Salmon Skin Roll

#California Roll

Hihachi Grill Banto Box |

(Served w. Traditional Soup, Green Salad, Gyoza, California Roll & Steam Rice.)

H 1. Hibachi Chicken *Avocado Roll
H 2. Hibachi Shrimp *Cucumber Roll
H 3. Hibachi Steak *Vegetable Roll
x
H 4. Hibachi Salmon Asparagus Tempura Roil
*Salmon Skin Roll
H 5. Hiabchi Filet Mignon RS
vocado Ro
EELS-iEtbachi Scaliop *Eel Cucumber Roll
U PO TOG  WNNNRGONY TRy AR 1. *Crunch Shrimp Roll
Sushi Lunch Combination ™
(Served with Miso Soup & Green Salad)
*Sweet Potato Roll
. g *Boston Roll
B *Spicy Shrimp Roll
T A N S L o :
b, % : s i Yellowtail Scallion Roll

i -, ) | -asra L e 2 o
BpesSushi 3+ 6 pes California Rell & 6 pes Sushi

i x@ i

?4. 3 pes Tuno Maki, Salmen Maki ? 1{','.5_ 10 pe of usserted fsh with rice
3 pes Sushi Tuna, Salman

Chicken

Filet Mignon
Chicken & Steak
Chicken & Scallops
Filet Mignon & Chicken

Scallop
Salmon

STl s
onthe side 0. T4 e of assoried Fich wih rice
on the side

TOKYO LUNCH MAKI SPECIAL

Served Monday Thru Sat 11:00 am - 2:00 pm Excluded Holiday |

& Green Salad

* Indicate Cooked Roll

*Crunch Crab Roll

*Sweet Potato Roll

*Boston Roll

*Spicy Shrimp Roll
Futo Maki

*Shrimp Cucumber Roll

Oshinko Roll

Three Rolls

*Futo Maki

Salmon Cucumber Roli
*Philadelphia Roll

Tuna Roll

Salmon Roll

Spicy Tuna Roll

Spicy Salmon Roll
*$picy White Fish Roll

Tuna Avocado Roll

Salmon Avocado Roll
“Shrimp Cucumber Roll

Tuna Cucumber Roll

HIBACHI LUNCH

(Served with Fried Rice, Traditional Soup & Green Solad)

Steak

Shrimp

Chicken & Shrimp
Steak & Shrimp

Filet Mignon & Shrimp
Shrimp & Scallop
Steak & Scallop
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