Soup & Salad : Sushi Bar Special Entree

Miso Soup 2.00 Kani Salad 6.95 lnci'uding Soup or Salad
House S oup 350 ;ﬁbmp‘leal‘ cucumber & tobiko (n Chef's special Vegetable Sushs 10. 05
Clam Soup 350 Salmon SkinSalad 495 iR T
Green Salad 3.00 Tofu Salad 495 Sushi Deluxe 15.95
Seaweed Salad 495 Lobister Salad 9.95 9 s, suim‘ one funa rofl.
Sashimi Regular 15.95
Sashimi Deluxe 18.95

Sughi sashimi & ene Califoria roll

Qur ohief's spacial assortment.
e &‘ -b 6" Sushi & Sashimi 19.95
< ' | O Chirashi 16.95
Assorted slicad raw fish on a bed of seasaned rice.

Tekka Don 17.95
Sliced tuna or a bect of sushi rice.
- . Maki 12.95
C()ld Appetlzers Hot AP petlzers One tuna. rguﬁg;[?r;: oll & yellowtail roll
Ku.ng Crab Asparagus, Eﬂaﬂg&eﬁ : 3.95 Spicy Maki Combo 14.95
Spinach 10.95 Age Tofu 450 & comhination of spicy tun, spicy Caliomie & spicy saimon,
Red or White Tuna Gertly fried tofu. : Ichiro Sushi For Two 39.95
e S 4 : _ 'Hr Ta‘r : 10.95 Harumaki 450 16 3. Sushl, one Wit tina rol and ane shrimp tempua.
Best Ja ane’e cnisine Nith May0 [Bmon sauss and caviar. Japanase Sﬂﬁﬂg rall; 4 ~ i
- {1 = e e Shumai 525 e e i
r Tar 10.95 Steamed shrimp dumpling. 7 S
4 He e T Pork Gyoza 595 Chef’s Special Sashimi
Free Dehvery fl:akof S:JD e 7.95 Jsaian?se pan(l}ried dumpling. o A.$60.00 / B. $80.00 / C. $100.00
liCes Of 0CIopUE In vinggar sauce. rlmp Yoza &
Sumomono 795 Yakitori 4.95
L S L Gilled chicken on skewer . N
Usuzukuri 895  Beef Negimaki 6,50 Sushi or Sathini
1694 2nd Avenue ;len:Ta:t’ ;;:je'serm ¥ pm_saulc; 05 ROt e ' A LA CARTE
Bet. 87-88 St. Tl sicad of fune or borito, Seived w, ponza Was,abl Dumplings 5.95 :
Maguro Tu 2.75 Striped B 2.75
NYC 10028 sauce Shrimp Tempura 6.95 AL : e gss .
&/]?it‘g ;I'L:rﬁ Tatakdi 10.95 Vegetable Tempura 5.25 Hamachi Yellowtail 3.00  SakeSalmon 2.75
ity SHCEM WHIE Tuna served wW. ponzu sauce, . 0 .
. : Kak : i igai {
Tel: 212.369.6500 Sushi (Chef’s Choice,5pcs)  7.95 Genﬂy%ﬁgrul;{gr w. special sace, n Sawara Spanish Mackerel 2.75 Tkt i o 2.50
Tel: 212.569.7088 Sashimi (Chefs Choice) ~ 8.95  Soft Shell Crab 6.95 Ebi Shrimp 2.75  Tako Octopus 2.75
s 12.’;69-70 6 Hiiiki 450 Gently fried soft shell crab w, special sauce, . . =
Fax: 2 6 Hijiki Tis Maruyl S Tka Squid 2.50  Hirame Fluke 275
Gpen Hors: (shitaski 495 8-8-0 squid marinaded i specia sauce. Saba Mackerel 2.50 Tamago Egg Cake 1.75
S;:; _&-T;::mi- ;{:](g;;n_—liz 1 03[3\?[:2 J\Sdms;:glasglsudw 01, flaks topping served gﬁ‘)elddtsgﬂ[;gg]gzed S\::i:]l&s(;gom &6.95 Toro Tuna Belly M/P  Katsuo Bonito 2.75
: e : Oshinko 495 b Ikura Salmon Roe 3.00  Uni Sea Urchin M/P
Assarted pickled radish. Yasai Gyﬁza 5:20 - 5
Yakko Tofu 450 Japanese veQetable fried or steamed dumpling. Unagi Eel 2.75 Hotategai Scallop 2.75
FL”; :,ean curd v, sealion. bonita in spesial l@\lgileﬁ‘v)v lr?w{i?uss]a'hce. 495 Smoked Salmon 275 White Tuna 2.75
Zaru Soba 495 Steamed Broceoli 495 Black Caviar 3.00  King Crab 3.50
3 § oS s Steamed Asparagus 4.95 Wasabi Caviar 3.00 Tobiko Flying Fish Roe ~ 3.00
E P35 Baby Hamachi 3.00
Gammcio
Sz0R"
~ =




Chef’s Special Roll

Green Fuji Roll 5.95
Fresh salmen, sliced avocado, chopped onlon &
sprinkled on top. w. seaweed powder.

Fashion Roll 6.95
sliced ina & salmon, cucymber, avocadad,
Masago,

Dragon Roll 9.95
Broiled el & shicad cucumber wrapped In rice
\: avocada & masago-outside.

Crazy Roll 11.95
Bently fried oysters, slieed avocadn & mayo
\wrapped In seaweed, then rice topped w.

wasabi & caviar.

Rainbow Roll 10.95
Crabmeat, avocado, cucumber & masago
wrapped . varlety of fish oulside in a jumba roll

Lobster Roll 11.95
Tempura lobster, chopped w. sliced cucumber,
avocado, masage & sesame seeds W, Masago &
lettuce.

Mexican Roll 5.95

Tuna w. Spicy mayo, sprinkied w. tempura crunch

Roll & Hand Roll

California Roll 3.95
Iasago, crabmeat, cucumber, avocado.

Tuna Roll 4.50
Tekka maki

Salmon Roll 4.25
Eel Roll 4.50

With cucumber or avocado.

Yellowtail w. Scallion ~ 4.50

Salmon Skin Roll 4.25
With cucumber-and scallion.
East Roll 4.50

Shiimp, egy, avocadn, cucumber, masaga.
Tuna Avocado Roll 4.95
Salmon Avocado Roll ~ 4.95

Naruto 9.95
Tunaw. crabmeat, avocado & masago wrapped
in slices of cucumber. No rice.

Spicy Spider Roll 8.95
Gently fried soft shall crab wrapped in avogado,
scallion & masago.

Shrimp Tempura Roll 7.95
Tempura shrimp wrapped w. sliced avocado in
rice, rolied in masago.

Black Dragon Roll  11.95
Tuna, salmon, avocado inside, black caviar out-
side,

Two Flavor
Caviar Roll 12.95

Tuna and avocado wrapped in rice, then sprin-
Klad W, black & spicy green caviar.

Manhattan Roll 10.95

Shrimp tempura inside w. spicy iuna, crunch,
scallions & tobiko cutside.

Mamenori Roll 10.95
King crab, avocado, shrimp, kani wrapped by
50y peppe.

Boston Roll 4.95
Shnmp, letiuce, crabmeat, cucumber, mayon-
naise.

Philadelphia Roll 4.95

Smoked salmon, cucumber, cream cheese.

Spicy Tuna Roll 5.95
Spicy Salmon Roll 5.95
Futo Maki (Half) 4.50

(Whole) 8.95
Crabmeal, tobiko, egg custard, kanpyo, cucum-
ber; nshinko, carrot.

Alaskan Roll a5
Salman, masago, cucumber, avocado.
Asian Roll 5.95

Tuna, avocado, cream cheese w. tobiko.

Vegetable Roll & Hand Roll

Avocado Roll 3.50
Cucumber Roll 3.50
Avocado - Cucumber Roll3.50
Sweet Potato Roll 3.50
Kanpyo Roll 3.50
Oshinko Roll 3.50

Yamagobo Maki 3.50
Asparagus Roll 3.50
Shiso Roll 3.50
Natu Roll 3.50

Special Vegetable Roll  5.50

Entree from Kitchen
Served w. Rice, Soup or Salad

Teriyalki
Chicken Yakitori 12.95

Grilled chicken on skewer, 4 pcs.

Chicken Teriyaki 11.95
Grilled Beef Steak

Teriyaki 16.95
Salmon Teriyaki 14.95
Tuna Teriyaki 17.95
Shrimp Teriyaki 15.95
Tofu Teriyaki 9.95
Beef Negimaki 15.95
Scallop Teriyaki 14.95

Shrimp & Scallop 16.95

Shrimp & Chicken  15.95
Ton Katsu 10.95
Chicken Katsu 10.95
Tempura

Chicken 10.95

Shrimp & Vegetable 11.95

Vegetables

8.95

Seafood & Vegetable  15.95

Shrimg tempura, vegetables & scallop,

fluke & crab.

Dessert & Drulk :

Mochic /
Strawberry, Red Bean, Green Tea

Fried Banana
Perrier
Soda

Noodles
Yaki Udon or Soba or Noodle Soup
Served w. Soup or Salad

Chicken 9.95
Shrimp 11.95
Nabeyaki Udon 11.95

Shrimp tampura, chicken, vegetable-& egg In :
noadle saup.

Tem?ura Udon 9.95

Shrimp tampura, vegetable & egg In noodle

s0up.

Don Buri

Unagi Don 13.95
Chicken Katsu Don 8.95
Pork Katsu Don 8.95
Nabe Mono

Beef Sukiyaki 13.95
Chiclen Sukiyaki 10.95
Yosen Nabe 13.95

400
250
125

Homemade Salad Dressing
20z. 0.50/ 1/2 pt. 3.00/ Pt. 5,00

eer
Asahi(fapary, Kirin lchiban {Japan), Kirin Light {Japan),
Sapporo {Japan), Heineken (Holland)

3.00

5.00

Hibachi

Served w. Rice, Soup or Salad

Red Pepper, Mushroom & Zucchini

Chicken

Salmon

Shrimp

Beef Steak
Shrimp & Beef
Chicken & Shrimp
Scallop

Beef & Chicken

12.95
14.95
15.95
16.95
16.95
15.95
14.95
15.95

Live Lobster Special
Served w. Miso Soup or Salad and Rice

Lobster Teriyaki
Charcoal brolled Iobster w. ieriyaki sauce.

Lobster Steamed

Served w. butter sauce of ponzu sauce,

Lobster Isoyaki
Brolled lobstar w; cheese & seavieed.

Lobster Hibachi

Lobster w. red pepper, mushrooms & zucchini.

Bento Special
Combination Boxes $16.95

21.95
21.95
21.95

21.95

Choice of Any One [tems 2?7 w. Shumai, California Roll,

Salad, White Rice & Soup

Chicken Teriyalki

Salmon Teriyaki

Tofu Teriyaki

Shrimp Tempura

Vegetable Tempura

Sushi or Sashimi (Extra $2.00)

Beef Steak Teriyaki
Tofu Steak

Beef Negimaki

Eel Teriyaki

Ton Katsu

Chicken Hibachi
Shrimp Hibachi
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