Appetizers

CALAMARI
Served with our homemade sauce.
11.50

SEARED AHI TUNA*
Blackened sushi-grade tuna,
cucumbers, topped with special
sauce.

13.25

TUNA, RICE, AVOCADO STACK*
Rice, avocado & tuna, topped with
tiger sauce.

14.95

TEMPURA SHRIMP

5 pc battered shrimp, fried and
served with sauce

10.50

COCONUT SHRIMP

Five butterflied jumbo shrimp
breaded with fresh coconut and
lightly fried, served with orange
marmalade sauce.

13.25

LAKE HOUSE NIGIRI*

Fresh tuna, salmon, eel & shrimp on
abed of rice.

14.25

EDAMAME
Lightly boiled and salted soybeans
6.25

CRAB WONTONS

Wontons with crab and cream
cheese served with sauce

8.25

GYOZA .
5 pc fried pork dumplings
8.25 ‘

BANG BANG SHRIMP

6 pc. battered shrimp tossed in our
spicy sauce.

9.25

TRIPLE SAUCE

2 Coconut._shrimps, 2 egg rolls, 2
dumplings; and 2 crab wontons.
9.75

HOMEMADE EGG ROLLS
Two Traditional egg rolls.
6.25

Salads

HOUSE SALAD

; STRAWBERRY CHICKEN SALAD
2.50 ‘ Spinach, mango, strawberries, nuts,
tossed in champagne vinaigrette
dressing with chicken.

14.50 (Shrimp +$1, Salmon +$2)

VEGGIE SALAD

Field greens with cucumber, -
tomato, crutons, bacon, egg with
ranch dressing.
725

SANDY BEACH SALAD

Field greens with tuna, avocado,
mango, tossed in a champagne
vinaigrette dressing.

15.25

CAESAR CHICKEN SALAD
Lettuce, chicken, parmesan cheese,
crutons with caesar dressing.

12.25 (Shrimp +$1, Salmon +$3)

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



All You Can Eat Buffet

Available by Order or To Go 7 days a week.
Adults 13.75, Kids Under 12yr. old 10.25

CHOICE YOUR TWO ITEMS. SERVED WITH FRIED RICE OR STEAMED VEGETABLES.
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* Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.
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Lakehouse Roll Okie Roll Fire Roll*
Shrimp, cream cheese, avocado, Cream cheese, avocado, jalapefio, Spicy ahi tuna, avocado & cucumber,
sesame seeds & tiger sauce, rolled in tempura salmon, topped with shrimp, topped with BBQ eel, green onions &
SOy paper. eel sauce, tiger sauce & sriracha. eel sauce, served on fire.

14.25
12.25 13 25

* Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborneiliness.
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California Roll
Crab, cucumber & avocado topped
with eel sauce, tiger sauce and
sesame seeds.
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Marina Roll* - L
-.-.Cucumber, tempura aspa- ragus,., .
| avocade—sgcy crab & tempura
' shrimp topped with salmo ahituna,
eel sauce, sriracha &ltiger ‘buc 4
15.25

Ironhead Roll*

Jalapeno, crab meat, spicy cream
cheese, tempura shrimp, topped with
blackened tuna. Topped with crab.
14.25

Veggie Roll - Oishii Roll /
Asparagus, cream cheese, cucumber, Fried roll made with cream cheese,
topped with avocadg, broccoli and avocado, shrimp and topped wi
eel sauce. 8, crab, avocado, eel sauce-and
i sauce. A
10.75 | 14.50

Rainbow Roll* R :
California;roll topped with ttina, fresh Fried s: ImoU gﬁg e,
salmon,:BBQ eel, ebi shrimp & tobiko. Jalap oc fried and
topp eel sauce, tlger sauce &
srira
13.25

13.25

Tiger Roll Crunch Roll

Crab, cream cheese, cucumber, Tempura shrimp, crab, avocado,
topped-with avocado, shrimp, fried cucumber, topped with tempura
crab, eel sauce & spicy mayo. flakes, sweet sauce & miso sauce.
14.25 1425

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



Oklahoma Roll

Salmon, cream cheese, crab,
avocado, topped with teriyaki sauce,
sweet sauce & sriracha.

12.25

Avocado Roll

Crab, cucumber, tempura

shrimp. topped with avocado and eel
sauce.

12.25

Sunset Roll*

Raw Tempura shrimp, spicy tuna,
topped with spicy crab, avocado &
special sauce.

14,25

Grandfutomaki*

Crab, shrimp. spicy tuna, cucumber,
avocado with citrus soy sauce and
fried.

14.25

Dragon Roll

Cream cheese, Tempura shrimp,
cucumber. Topped with eel,
avocado, sweet sauce, and spicy
mayo.

13.25

Spicy Mango Roll*

Tempura shrimp with mango. Topped
with salmon, tuna, eel sauce and
spicy mango sauce.

156.25

Cabo Roll*

Made with cream cheese,
strawberries, avocado, spicy tuna.
Topped with mango and eel sauce.

14.25

Titanic Roll*

Made with cream cheese, avocado,
asparagus, and cucumber. Topped
with smoked salmon, fried onion, eel
sauce and spicy mayo.

13.25

Salmon Roll*

Made with cream cheese, avocado,
and cucumber. Topped with smoked
salmon , spicy shrimp, eel sauce and
spicy mayo.

14.25

* Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.
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Sumiri Roll* Nevada Spicy Roll* Spicy Salmon Roll*

Made with shrimp, cream cheese, Made with avocado, tuna, and shrimp Made with spicy salmon, and cream
avocado and cucumber. Wrapped with tempura. Topped with kanikama crab, cheese. Topped with salmon, spicy
crab surimi, eel sauce and sesame fine green lime pieces and points of mayo and green

seeds. sriracha sauce. onions.

13.25 1325 13.25

Hono Roll* Futorrol Roll* Shrimp Tempura Roll*

Made with shrimp, cream cheese, and Made with tuna, avocado, crab and Made with cream cheese, cucumber,
tempura jalapefos. Topped with Gouda jumbo shrimp tempura. Topped with avocado, wrapped in avocado, topped
cheese, bacon and a light touch of tiger sesame seeds and eel sauce points. with shrimp sauteed with eel and
sauce. ' sesame seeds.

13.25 13.25 13.25

Chirasi Roll* Texas Roll* Uramalki roll

Made with tuna, fresh salmon, shrimp Made with crab tampico, avocado, Made with tempura shrimp, cream
tempura and avocado. Fried, sauteed topped with cream cheese and white cheese, wrappped in fresh salmon
with tiger sauce with a light touch of fried sesame seeds. with a touch of cream cheese and
tempura. green onions.

13.25 13.25 13.25

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



Hibachi

Lunch 11am- 3pm Weekdays Only.

Served with grilled vegetables,
choice of fried or steamed rice, and
house soup or house salad.

Dinner includes both, soup & salad.

Filet Mignon
16.75(L) 19.25(D)

Chicken
12.25(L) 14.25(D)

Steak
14.25(L) '17.75(D)

Lake House Special
Made with chicken, shrimp, and steak
21.75

Hibachi Chicken & Shrimp
18.75

Hibachi Steak & Shrimp
19.25

Fried Rice

Garden Fried Rice
9.25

Chicken Fried Rice
11.50

Shrimp Fried Rice
12.50

Steak Fried Rice
13.50

Steak & Chicken Fried Rice
14.75

Hawaiian Fried Rice
18.25

Plain Fried Rice
7.25

Drinks

3.50ea.

. Cgke e Sprite

e Diet Coke e Orange Fanta
e Root Beer e Lemonade

e Dr. Pepper e |ced /Hot Tea

e Diet Dr. Pepper Coffee

Hibachi Steak & Chicken
18.75

Shrimp
13.50(L) 16.25(D)

Salmon
14.25(L) 17.25(D)

Veggies Delight
9.00(L) 10.00(D)

Alex’s Special
California roll, chicken hibachi,
steamed or fried rice, dumpling, egg
rolls, and crab wontons.

17.00

Hibachi Lobster 23.00
Hibachi & Shrjmp .30.00
Hibachi & Scallops 20.00
Hibachi Ocean Treasure 35.00

Hibachi, Scallops & Lobster 30.00
Hibachi Scallops & Shrimp~ 25.00

Kid’s Menu

12yrs. and under, includes kid’s drink.
Anyone older add $2 extra and 1.99 for
a kid’s drink.

Chicken Tenders
Includes a side of french fries.
9.25

Cheeseburger
Includes a side of french fries.
9.25

Mac ‘n’ Cheese
7.25

Kid's Fried Rice Order
425

KIDS HIBACHI ENTREES

are served with grill vegetables,
steamed or fried rice, and your choice
of house soup or house salad.

Jr. Hibachi Chicken
11.25

Jr. Hibachi Steak
13.25

Jr. Hibachi Shrimp
12.25

Bento Boxes

Factory Box 1 (Bento Box) y/
Served with soup and salad ',‘
e Yakisoba noodles with grilled y
chicken and steak 5 I .
e 5 pieces of our avocado roll
¢ 3 Yakitori skewers
e 1 Springroll
¢ 1 Crab wonton
15.25

Factory Box 2. Sushi (Bento Box)

e 6 pieces of our Philmaki roll

e 2 pieces of fresh salmon sashimi

e 2 pieces of fresh tuna sashimi

o Kanikama crab salad with avocado
chunks and yum yum sauce

¢ 1 Crab nigiri

o 1 Unagi nigiri |
18.25 ' -

Desserts

TRIPLE CHOCOLATE CAKE
with ice cream.
10.25

DULCE DE LECHE CAKE
10.25



COCKTAILS

KAMIKAZE

A Japanese cocktail with equal parts
vodka, triple sec, and freshly squeezed
lime juice.

SAKE BOMBS

A Japanese cocktail that is prepared by
dropping a shot glass filled with sake
into a glass of beer.

HOUSE MARGARITA

Severed in 160z or 320z ,with your
choice of frozen or on the rocks.
Additional flavors can be added for an
extra cost.

MOJITOS
White Rum, Lime Juice, Mint Spring,
Sugar, and soda water.

LAKEHOUSE MARGARITA

Enjoy this Perfected Margarita; Patron
Silver Tequila, Patron Citrong, and
margarita mix.

LONG ISLAND ICE TEA

Vodka, Rum, Triple sec, Gin, Sweet and
Sour mix & a Splash of Coca Cola.
OKLAHOMA SOUR

Try our classic Oklahoma made drink
with Jack Daniels and Sweet and sour
mix.

PINA COLADA

STRAWBERRY DAIQUIRI

TEQUILA SUNRISE

SEX ON THE BEACH

BLUE HAWAIIAN

CAHtedots

ULTRA
i

WINE

SAKE

WHITE ZINFANDEL
MOSCATO CABERNET
MERLOT

SANGRIA

RUM

BACARDI

CAPTAIN MORGAN

MALIBU

WHISKEY
CROWN ROYAL
JACK DANIELS
FIRE BALL
7SEAGRAM’S

DOMESTIC
BEER

BUD LIGHT
MILLER LITE
MICHELOB ULTRA

COORS LIGHT
BUDWEISER

IMPORTED
BEER
JAPANESE BEER
CORONA

XX LAGUER

XX AMBER

TECATE
PACIFICO

DRAFT

CHARDONNAY
PINOT GRIGIO
MEOMI PINOT NOIR
KIM CRAWFORD
SAUVIGNON BLANC

VODKA
GREY GOOSE
SKYY

Tros

BEER
BUD LIGHT
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XX LAGUER

TEQUILA
CASA AMIGOS
HORNITOS
PATRON
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JOSE CUERVO
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SAPPORO

PREMIUM BEER
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