From Kitchen
Edamame 4.95 Fried Calamari
Shrimp Shumai 4.5 Fried Coconut Shrimp
Wasabi Shumai 5.5 Chicken Yakitori
Chicken Gyoza 4.5 Soft Shell Crab
Veg. Gyoza 4.5 Crab Timbit
Veg. Harumaki 4.0 Ika Yaki
Age Tofu 4.5 Rocking Shrimp
Veg. Tempura 5.0 Lettuce Wrap
Shrimp/Chicken Tempura 6.5 Beef Negimaki
SOUP & SALAD
Miso 2 House
Mushroom 1.5 Avocado
Tom Yum 5 Seaweed
Seafood : 6 Calamari
Kani

APPETIZERS

6.0
6.0
7.0
7.5
6.0
6.5
6.0
8.0
6.5

HIBACHI LUNCH

(Served with House Green Salad, Mushroom Soup, Mix Vegetable, Fried Rice or Fried Noodle)
Substitution: Brown Rice($1 Extra), Fried Brown Rice($2 Extra) and White Rice

From Sushi Bar

Sushi Appetizer 9
Sashimi Appetizer 11
Salmon/Tuna Tartar 10
Tako Su 10
Yellowtail Jalapeno 10
Treasure Island 10

N SN U U W

Single Item Combination
Vegetable 11 Chicken & Shrimp 13
Chicken 12 & =l Chicken & Scallop 14
Shrimp 13 & ‘ = X Chicken & Steak 14
NY Steak 13 g Ml NY Steak & Shrimp 14
Salmon 13 NY Steak & Scallop 15
Scallop 13 Shrimp & Scallop 14

KITCHEN LUNCH
Bento Box

Served with Miso Soup, House Green Salad, California Roll and
Shrimp Dumplings
Teriyaki Chicken
Teriyaki Shrimp
Teriyaki Beef
Teriyaki Salmon
Teriyaki Tuna
Tempura Vegetable
Tempura Chicken
Tempura Shrimp
Beef Negimaki
SllShi(Spcs.ChePschoice)
Sashimi (5 pes. Chef’s Choice)

10
11
11
11
11

10
10
11
11
12




MAKI COMBO LUNCH

(Classic Style or Hand Roll Served with Miso Soup)
(Substitution: Extra $1 Miso Soup to House Salad / Extra $0.50 each for Brown Rice)

Any 2 Rolls for $8 Any 3 Rolls for $11

Common Vegetarian Raw Cooked Spicy(w. Crunch)
California Cucumber Salmon Shrimp Spicy Tuna
Boston Avocado Tuna Crab Meat Spicy Salmon
Alaska Sweet Potato Yellowtail Shrimp Tempura Spicy Shrimp
Philadelphia Asparagus White Tuna Eel Spicy Yellowtail
Easter Oshinko Salmon Avocado Eel Avocado Spicy California
Shrimp Tempura Assorted Veg Tuna Avocado  Grilled Chicken Spicy Crab

Avocado & Cucumber Smoked Salmon  Grilled Steak (Extra 1)

SUSHI COMBO LUNCH

(Served with Miso Soup and Fish are Chef’s Choice)
(Substitution: Extra $1 Miso Soup to House Salad / Extra $1 for Brown Rice)
Combo 1 (3 pes. Sushi &1 California Roll)
Combo 2 (5 pes. Sushi & 1 California Roll)
Combo 3 (8 pcs Sushi)
Combo 4 (4 pes Sushi & 3 pes Sashimi)

i : .
= A LA CARTE Sushi or Sashimi(ordered by Piece) 1/
Fresh Salmon (Sake) Squid (Tka) Red Snapper (Tai) Tuna (Maguro)

-

Smoked Salmon Omelette (Tamago) Inari (Tofu Skin) White Tuna
Shrimp (Ebi) Salmon Roe (Ikura) Striped Bass Fatty Tuna (Toro)

Sweet Shrimp (Amabi)  Flying Fish Roe(Tobiko) = Mackerel (Saba) Pepper Tuna
Yellowtail (Hamachi) Surf Clam (Hokkigai) Scallop (Hatate) Albacore Tuna

Eel (Unagi) Crab Stick (Kani) Octopus (Tako) Sea Urchin (Uni)
JAPANESE NOODLE
Soba (Thin Buck Wheat Noodle) / Udon (Thick Wheat Noodle)

Stir Fried Noodle Noodle Soup in Pot
Vegetable PP 10 Vegetable S 10
Chicken > \ 11 Chicken ' - il 11
Shrimp Y 12 Shrimp 12
NY Steak . ® 12 NY Steak 12
Seafood 14 Seafood 14

Shrimp Tempura 12
JAPANESE HIBACHI FRIED RICE
Vegetable 6 NY Steak 8 Shrimp 8

Chicken 7.5 Smoked Salmon 8 Seafood 9



FUJI GRILL DRINK MENU  BIME @”r GUINNESS

BLUSH WINE
White Zinfandel, Beringer

WHITE WINE

Moscato, Bella Sera
Riesling, Covey Run

Pinot Grigio, Ecco
Sauvignon Blanc, Beringer
Chardonnay, CK Mondavi
Chardonnay, Kendall Jackson

RED WINE

Red Blend, Apothic Red
Pinot Noir, Mirassou

Merlot, Cellar #8

Malbec, Alamos

Cabernet Sauvignon, Estrella
Cabernet Sauvignon, Louis
Sangria

SPARKLING WINE
Freixenet (Extra Dry)
Rosa Regale, Banfi
Maschio Prosecco

SAKE (Rice Wine) Small
Ozeki (House Sake) 4.00

Haiku Sake 6.00
Fuke Sake 5.00
Hana Awaka Sparkling Sake
Hana Fuga Sparking Sake
Nigori Sake

Sayuri Sake

Tanrei Junmai Sake
Sho-Une Sake
Horin Sake
Aladdin Sake

PLUM WINE
Fuki Plum Wine

<

— DRAUGHT —

BEER Labatt Blue 3.50
5.50 Heineken 3.75 Blue Light 3.50 vl
Sapporo Sm  3.75 Michelob Ultra 3.50 \ ‘
Sapporo Lg 6.75 Coors Light 3.50 \
5.50 Kirin Ichiban  3.75 Budweiser 3.50 |
5.50 Kirin Light 3.75 Bud Light 3.50
5.75 Corona 3.75 Blue Moon 4.00 o
5.75 Guinness 6.25 Boston Lager ~ 4.00 & =
5.25 EBC 5.25 Cherry Wheat  4.00
7.50 TPA 5.25 Seasonal 4.00
575 SOFT DRINK  (82.25) ( \
575 Pepst Dr. Pepper '
5 75 Diet Pepsi Ginger Ale \Jx ’ A
5'7 5 Sierra Mist Root Beer pe_psi
"zn Mountain Dew Lemonade
5.50
7:00 Unsweetened Tea Sweetened Tea
7.00 JUICE (No free Refill) 2.25
Apple Juice Cranberry Juice
Orange Juice Pineapple Juice 6\
7.00
7.00 pMILK No free Refill) 1.99
5.00 white Milk Chocolate Milk
L TEA
gr(%g Hot Tea 1.00
1 2' 00 Raspberry Iced Tea 2.99
" Peach Iced Tea 2.99
10.00 Lemon Iced Tea 2.99
10.00 '
100 WATER
10' 00 Spring Water (Bottle) 1.50
6. 00 S.Pellegrino Water (Bottle) 2.50
13.00 grp cocKTAIL
: 0.00 R amune Drink (Bottle) 2.35
13.00 Shirley Temple 2.35
SMOOTHIE

6.00 Mango / Peach /Strawberry g ® 3.99



