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M , S O L(/’i N C H MéN (4 11 am = 3 pm (Except Sunday & Holidays)
]:US l O N BOX $8 .75 Y California Roll or Chicken Shumai, Salad, Brown Rice or White Rice or Fried Rice and the Choice of

Your Choice of Chicken, Beef, Shrimp, Veggie or Tofu

Mango § General Tso’s Chicken Broccoli
Coconut j Orange Chicken § Basil Chili

) Eggplant w. Garlic Sauce Pad See Yu Noodles § Mussamum Currg
SI’!rimP & Veg. Tempura § Pad Thai Noodles j Penang Curry

§ Thai Cashew § Drunken Noodles j Red Curry
Chicken or Beef Tcriyalci Stir Fried Mixed chctablcs y Green Curry
Honey Sesame Chicken j Kung Pao Jalapano

SUSHT BAR LUNCH SPECIAL

Served w. Miso Soup or Salod

Rolls Lover Any 2 Rolls $8.75, 3 Rolls $12.5
] Spicy Crabmeat Roll

Philadclphia Roll

California Roll

Yellowtail w. Scallion Roll *

Eel & Cucumber Roll

Inari & Avocado Roll

Salmon Skin w. Cucumber Roll

SPicy Tuna Roll *

Tuna Roll *

SPicy Salmon Roll *

Cucumber Roll

Alaska Roll *

Avocado Roll

Salmon Roll *

SPicy Sca”oP Roll *

SPicy Yellowtail Roll *

Eel Avocado Roll

TcmPura Sweet Potato Roll

Avocado Cucumber Roll

SPicy California Roll
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Mango Cucumber Roll
chctablc Roll

Unagi Don Toasted eel over sushi rice 9.5

Sushi Kegular * 9.5
Chef's choice 5 pes assorted sushi & California roll

Sashimi chular * 95
Chef's choice 10 pes sashimi w. sushi rice

LUNCH SPECIAL ROLL S11.5

Choose One Half Roll From A (Yellow Section) & One Roll From
B (Green Section). Served w. Miso Soup or Salad

chctable Roll Alaska Roll *

Eel Cucumber Roll Philadclphia Roll
) Spicy Tuna Roll * ShrimP Tempura Roll
) Spicy Crabmeat Roll

§ Fire Roll White fish, avocado & cream cheese tempura fiied w.
10 & scallion on top

) Red Dragon Roll * Shrimp tempura w. spicy tuna on fop
] Crazy Roll * Spicy tuna & crunchy inside w. salmon on fop
Dragon Roll Fel & cucumber w. avocado on top

Rainbow Roll *
California roll w. assorted fish on fop

§ Sunrise *
Salmon, cucumber & avocado topped w. spicy crabmeat
§ Rock N Roll Spicy caabmeat & cucumber w. avocado on fop
Tol(yo *
Tuna & avocado inside topped w. white fish, salmon & avocado
§ Naruto Roll *
Spicy tuna & avocado inside wrapped w. cucumber

Garden Roll
Tempura sweet pofato & asparagus topped w. avocado in sesame soy paper

] Spicy
* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness

Price subject to change without notice
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NOODLFES « RICE

Classic Fried Rice w.

Chicken or Veggie

ShrimP 1.5
§j Basil Fried Rice w.

Stir fried rice w. basil, eggs, onions, and vegetables

Chicken or chgic 10.5 Beef 1.5

95 Beef 10.5
Seafood 12.5

Shrimp 12.5 Seafood 13.5
Lo Mein w.

Chicken or chgie 10.5 Beef 1.5
Shrimp 125 Seafood 3.5
Mongo|ian CrisP Fried Noodles »
Stir fried combination of bee?chi(ken, shrimp & mixed veggie served over crispy

thin egg noodles

] Singapore Noodles 12.5
Thin rice noodles sautéed w. chicken, shrimp, beef, egg mixed veggie & light curry

Pho (Vietnames Beef Noodle SouP) 12.5
Thin sliced beef w. Vietnamese rice noodle in beef broth

§ Pad Thai Noodles w.
National Thai noodles w. bean sprout, egg, dried fofu & scallion served w. ground
peanut & lime

Chicken or Vc%ic 1.5
ShrimP 3.5
Pad See Yu Noodles w.
Thick flat rice noodles sautéed in a soy based sauce w. broccoli & egg
Chiclccn, Tofu or ch. 1ns Beef 12.5
Shrimp 13.5 Seafood 4.5

Beef 12.5
Seafood 4.5

§ Drunken Noodles w.
Thick flot rice noodles sautéed w. basil, onion, bell pepper & fresh green vegs.

Chicken, Tofu or Veg.11.5 Beef 12.5
ShrimP 13.5 Seafood 4.5

Pineapple Fried Rice w.
Pineapple, egg, raisin, carrot, peas w. turmeric powder & cashew nut

Chicken or Vc%ic 12 Beef 1%

ShrimP 14  Seafood 15
Site DISHeS

chctablc Fried Rice 3.5

Steamed Seasonal chctablcs

PESSERTS
Ice Cream Green fea or red bean
Tcmpura Ice Cream Green feq, red bean or ginger
FBI Fried banana spring roll w. ice-cream

Tempura Cheese Cake

N N &N\ W

S’cich Rice w. Mango



COOL TASTINGS

SUSHT « SASHIMI

CREATIVE SUSHI ROLLS

BEGINNING FOLLOW BY

WOk & GRILL FAVORITES

Qty Sushi Sashimi (Sushi 2 pes, Sashimi 3 pes) (w. Quail Egg S1.5 Extra) . i ;
Miso Soup 2 Edamame w. Sea Salt 4 , ' @y __JVolcano Roll _ . 8 __ Power Roll o » Served w. White or Brown Rice
‘ o __ Salmon Dream * (4c) 8 ____ Sweet Dried Tofu hai 3.75 Tuna, crabmeat, cucumber & wasabi w. seawsed outside, deep fried Tempura shrimp & asparagus w. filet mignon on fop w. ponzu sauce Buddhist Delight 0 i Thai Cri Walnut Shri "
Dumpling Sou Veggje Mini Roll (4 4.25 Seared salmon wiagpped w. lobster salud in chefs specia sauce Sweet Ee T 575 Hawaii Roll & eel sauce. u d 1;-. cbllg . . 5 j Thai Crispy Walnut Shrimp
Pork dumpling w. dried onion, scallion in clear soup Crispy spring roll served w. Thai sweet chili sauce —_ — £g /imig k —_ L ) i Roll * 1 Assorted fresh vegetables, mushroom & tofu WYLVl eansaUce
j Black Pepper Tuna * 8 d . Fried coconut shrimp, mango & cucumber w. coconut flake & sauce __JFancy Ro b B ] ] ] )
; food ; . . — PP ) — _ Red Snapper * T + on top. Crabmeat & shrimp tempura w. lobster salod & spicy tuna on top ] Eggplant w. Chili Garlic sauce 10.5 Stir Fried Seafood w. Garlic 15
§ Seatrood Tom Yum SouLD 6 J Roti Canai 4.5 Seared & served w. black pepper & wasabi mayo 3 . ) ) Mussel, squid, shrimp & scallop sauteed w. garlic, mushroom, basil
Assoﬁed seafood & vegs. in tom yum broth gamished Indian pancake w. potato curry dipping lnd | . Shr""P Ebi 4+ __jOut of Control Roll * 12 __jPerfect Match Roll * » Honey Sesame Chicken 1.5 g p%pp;er. P P - ganic, '
w. cilantro hat Roll 4 5 _ SSa ad ??r,:n clrd o 8 Crab stick fani 4+ Spicy tuna, spicy yellowtail w. spicy crabmeat on top. Avocado tempura & spicy yellowtail w. seared white tuna & mango jo Chick s I |
) ai Summer Ro eaweed salad, kani salad & ika salo —_— — ) w. special mango sauce. range Chicken q ) Crispy Fillet Tilapia 1
§ Coconut Seafood Rice paper wrapped w. jicama, mango, mint ledf, , , Mackerel * Saba 4 __JVARoll* 1z ‘ " ’ | 's Chick (s ! Ciispy rghg w. mixed veggie inﬁhef’s spicy sauce. ?
- 6 cucumber & mixed green served cold __§Tuna Cocktail * 8 -_— Crunchy spicy tuna & mango topped w. mixed spicy salmon & spicy __Jlas Vegas Roll 5] j General Tso’s Chicken or Tofu 157 g g
Assorted S?ﬂﬁmd, onion & bel pepper in creamy . Diced tuna mixed w. chef’s special spicy sauce o StnPcd Bass * Suzuki 4.5 crabmeat. gggxgg avocado & cream cheese tempura fried topped w. baked Broccoli w. Baked Duck, o 15
coconut milk broth irpingrass ) j Tango Mango Ceviche * s _ Red Clam * Hokkigai 45 __jMind Eraser Roll * 2 , - Chicken 15 Becf 125 Boneless duck w. sautéed green veg. in special brown sauce
Miso House Salad 35 OC li on S?itay W < " Mived row fish, mango, cucumber & cilantro . sweet chil ime id * Ik Spicy crobmeat & crunch inside w. yellowtal & falopeno on top w. ) Sunshine Roll + L Shrim 3.5 Teriyaki
Miso Hious B In a skewer served w. peanut sauce dressing d . : — _ 5qui a +5 special jalapeno sauce. Spicy shiimp, avocado & crunchy w. salmon, thin sliced lemon & P h chi { 5.5 Steak/sal i7
. " icken g eak/Salmon
! Golden Cheese Wonton (5) 5 Sushi or Sashimi Samoler * _ __ Salmon * Suke 5 __ Crystal Roll 12 ) snlmon‘me on fop. ) Kuvngao
Green Seaweed Salad 5 Topped w. melted cheese — Dushior cashimi Sampier 2 Grilled Eel Uhogi 5.5 Fried crabmeat, shrimp tempura & avocado w. soy bean paper __jMagjcal Roll * 4 Chicken 1.5 Beef 12.5 Qla Pot Seafood ) 7
. rab "y g ] 5 pieces of sushi or sashimi - . oufside. Spicy funa & cucumber fopped w. smoked eel, shrimp, avocado & Shrimp 3.5 ghxe' segfoog va Iglass rrmod/es, shitake mushroom, scallfions, basil
. " . N . . . ; onion in a hot clay po
) Spicy Crabmeat S2la ’ flﬁif:n s"}:jﬂ”‘? (6) 5 __ Sashimi Cucumber Wraf ) 9 — — Tlying Fish Roe * fta 22 _ Kiss Me Roll 12 . e § Thai Cashew w. i iy i
Avocado Salad 55 hicken & vegetable dum?ling Cucumber wrapped w. tuna, salmon, crabmeat & avocado __ __ Octopus * Toko 5.25 Shrimp tempura inside real cabmeat & masago on fop w. chef's - f)!ack Jack Roll * 4 " Basil, asparagus, onion, mushroom, green pepper & cashew w. Thai Bird Nest w. Crispy Potato Basket 18
w. sesame dressing . i ) special citrus sauce. Spicy tuna w. seaweed outside tempura fried topped w. mixed spicy brown suce Sauteed shrimp, chicken, asparagus, shitake mushroom, peas & carrot
) ) __JMoney Bag * (5 ps) __ __ White Tuna * Shio Hoguro 5.25 L cilantro, onion, lobster salad & black fobiko in maki sauce. hick ¢ i i
Crispy Tofu Salad 6.5 pork Gyoza (8) Fonfied dumplngs Spicy salmon, spicy crabmeat & cream cheese wrapped in salmon . —-J SP‘dcr"‘a” Roll * 15 ) . Chicken 1.5 Bee 12.5 Filet M|7gnon (80z) 21
ooy 123 ol . cucom e, o & s mined ' Soicu Ed skin degp fied in quacamole sauce — — Tuna * Haguro 55 Shiimp tempura & cucumber inside mixed of spicy funa, mango, __jBatman Roll 4+ Shrimp 3.5 Miso’s special shitake mushroom sauce w. sautéed green vegetables
Py efs sootio peonet 4o & spring jy Spicy Edamame Salmon Roe * o 55 avocado, red tobiko w. honey wasabi sauce. Asparagus, seaweed salad & spicy tuna topped w. black pepper ) o
green in cher s special peanur suce Stir fried edamame in spicy sauce § Tuna Tower * —_ — : jG River Roll * i tuna, avocado & black fobiko in honey wasabi sauce. j Basil Chili w. Black Pearl Lamb  Seed w. bock ic 22
. ’ ; —J)Green Kiver Ro , . Onion, scallion, bell pepper, basil in Thai spicy brown sauce L
§ Rock Shrimp 8 Sglcy el[‘uzz,ﬁago;agg,oar?[:)l;,ﬂfell%}I)%Z 2{5" oo & clonfo . bock — — Smoked Salmon 25 Crunchy spicy salmon & avocado w. seaweed salad & smoked __jTuna Rollover (No Rice) * 15 Chick 4 pp” 5 BP }’F 2.5 ) Crlsry Red Snapper 22
Fried shrimp w. spicy mayo & yuzu sauce Peppet 0.0, 1h Gspy g _ _ vellowtail * Homachi 5.5 salmon on fop. Splicg tuna, salmon & avocado wrapped w. fresh funa & seaweed o "C en ]5‘5 ce . Whole tried red snapper in red curry sauce w. bell pepper & onion
1 salad on top. rim .
Tempura Soft Shell crab 8 _ﬁSalgon Salmon Wrap * 7 . Sca“op * Hotategai 6 _ Angel Roll * [b] | i’ P i . Char-Grilled Chilean Sea Bass 24
P $almon, avocado, mango','fucumber, crabmeat & lettuce wrapped b . . Salmon, yellowtail & cucumber inside w. seared funa, crunch & __JAngry Lobster Roll 19 Mango Chicken or Shrlmp 1.5/13.5 Sauteed green vegetables & shitake mushroom bedding
j Fire Cracker E lant 8 in rice paper w. sweet chili sauce __ __ SweetS rimp Amaebi 7 massago on fop. Sweet shrimp tempura, spicy crabmeat & cucumber wrapped w. Mango sautéed w. bell pepper in a tangy tomato mango sauce
Fied el bell 8Pk Tonito & . L . Sea Urchin * Uni M.P soy bean paper topped w. lobster meat. . i Captain Miso 25
ried eggplant w. bell pepper, onion, cilanfro & hot __§)Tuna Samba (4 Pcs) _ — 2eaUrchin = Ui - Coconut Chicken or Shrim 1.5/13.5

KIS MENU
$5.5

pepper
] Crispy Calamari 8

Black pepper tuna wrapped w. mango, cilantro & crabmeat in dip-
ping sauce

* Consuming raw or under cooked meat, fish, shell fish or fresh shell eggs may increase

your risks of food bome illness, especially if you have cerfain medical conditions.

CLASSIC ROLLS « MAND ROLLS

_ﬁSPicy Salmon Roll * 5.25

__ __jRed Dragon Roll * 10

Shrimp tempura inside w. spicy tuna on fop

Stir fried w. pineapple, bell pepper, mango & jicama in a sweet
coconut sauce

Shrimp, scallop, lobster tail w. shitake mushroom, asparagus &
sautéed green vegetable in lemon butter sauce

Roast Pclcing Duck (Half) 21 (Full) 37

Served w. mango tomato salsa Qty Roll - HR j Thai Crisp. Chicken Breast |b) Served w. pancake
For Children 12 yrs & Under § Filet Mi S( iSH I BA‘R éN [‘Réé — Cucumber Roll 55 __ Alaska Roll * Salmon, avocado & cocomber 5.25 Served w. special brown sauce & sautéed green vegetables
g ile ignon or },/ . . } .
Chicken Finger w. French Fries Chicken Lettuce Wrap 8/7 __ __ Avocado Roll 3.5 __J Spicy Yellowtail Roll 5.25
Cheese sticks Shrimp & chctch L SRR — — Avacado Cucumber Rol * — Yellowtail w. Scallions Roll* .25 ZH A, c l/¢ ‘RR’ éS Served w. White or Brown Rice. Choice of
TemPura 9 ﬁSPiCy Roll Combo * 15 Frie Sudhf © 21 _ _ Inari Avocado Roll 4 _ﬁSPicy Tuna Roll * 55 ', i
Pork Ribs Spicy tuna roll, spicy salmon roll & spicy crabmeat roll 3 pes salmon, 3 pes tuna & 3 pes yellowtail & California roll __ __ Tempura Sweet Potato Roll 4 . Philadclphia Roll 5.5 ToF‘u or chCtchs 15 Chicken 5 Beef 12.5
Thoroughly marinated and grill w. our chef’s special Meuse Suxlhf © 7 ChePs sushi & Sashimi Combo * 22 Mango Cucumber Roll 4 (ream cheese, smoked salmon & cucumber Shrlmp 3.5 Seafood 155 Salmon 16.5
sauce - e o (e » o h gyl — — e .
Voo rrionde combo 07 15 Chef’s choice of 7 pes sushi & California roll Chef’s choice 4 pes of sushi, 8 pes of sashimi & California roll _ California Roll 425 _PSElcy Scallop Roll " 6 § Mussamum Curr § Red Curry Gt ik bl pgps, oios & s
iso Friend’s Combo (for 1 Unagi Don  Toasted eel over sushi rice 18 Coadlbinf Time © 24 P __ Shrimp Tempura Roll (5 pcs) Coconut milk, potatoes, sweet potatoes, onions & cashews
Rock shrimp, pork ribs, crispy calomari & veggie mini — SRRy (haf/s h”-m f ;;ne ted fish — ) SP'CH Crabmeat Roll +5 Shrimp jenlfpum avogdo cucumber & fobiko ) ) ) ) Greeq qur .
Chirashi sushi * 18 SIS G @ U S G 4 4 § Panang Curry Cocont milk, bell pepper & onion Coconut milk, stiing beans, eggplants, lemongrass & basil
ot i o o h himi * (For 2) 6 — — Salmon Roll * +5 Spider Roll (555 8
sorfed sashimi over sushi rice Sushi & Sashimi * (for 2. 5 . _
House Sashimi * 19 Chef's choice 12 pes of sushi, 22 pes of sashimi & dragon roll _ __ Salmon Skin w. Cucumber Roll 4.5 Soﬁshel/ crab, cucumber, avocado & tobiko
" Chef's choice of 12 ps assorted fish — — ) Spicy California Roll +5 __ Garden Roll ‘
Suchi Generation * 20 __ TunaRoll* 5 Slggﬁlgus;;v;z; gofﬂfo & asparagus fopped w. avocado in
Chef’s choice 9 pcs of sushi & California roll . chctablcs Roll Asparagus, cucumber & avocado 5 __ Dragon Roll £l & cocumber w. avocado o fop 9
Brown Rice Available For Sushi - EC: Cucum:cr Rﬁ“ 525 __ Rainbow Roll * Calfomia roll . assorted fish on top 9
__ Eel Avocado Ro 5.25




