
Lunch special
All served with  Miso soup & Steamed Rice. 

    for brown rice, egg fried rice or Udon soup add $1.50 
Mon – Fri  until 2:30pm.      Dine-in only. 

rice & more

An Automatic 18% Gratuity Will Be Added To Table Of 8 Or More

Combo Box    
( Changes daily. Be sure to ask your server for today’s special. )

Bento Box ( No Rice )     
( Changes daily. Be sure to ask your sever for today’s special. )

Saba Shioyaki                      
Grilled sautéed mackerel. 

Pork Cutlet     
( Deep fried pork fillet with bread crumb. Served with katsu sauce. )

           Tempura Vegetable               
Fried mixed vegetables in a light batter.

                              Tempura                              
Fried shrimp and veggies in a light batter. 

                            bbq ribs                              
grill beef ribs marinated ina special house sauce.

                Chicken Teriyaki                  
Grilled chicken with house teriyaki sauce.

                     Beef Teriyaki                      
Grilled Rib-eye steak with home teriyaki sauce.

                  Salmon Teriyaki                   
Grilled fresh salmon with house teriyaki sauce.

                      EBI TEMPURA                       
Deep Fried Shrimp in A Light Tempura Batter.

                  seafood tempura                  
deep fried assorted seafood in a light tempura batter.

sashimi sampler 
( not served with rice or salad ) 

assorted sliced raw fish.

rainbow finger ( not served with rice or salad )  
1 rainbow roll plus 5 pieces of sushi. 

( tuna,smoked salmon,hamachi,ebi,masago )

sushi sampler ( not served with rice or salad )   
8 pieces of sushi and 1 tuna roll.

       Mike’s Fried Rice          
Assorted seafood fried rice.

        omelet yakimeshi          
white meat chicken fried rice. Wrapped with egg omelet.

Signature Fried Rice   Choice of : 
Chicken, Beef, or Vegetable. For Shrimp Add $3. 

                 katsu don                   
pork filet deep fried with bread crumbs over 

steamed rice with special sauce.

                  yakisoba                     
chicken and fresh vegetables stir fried wiyh 

japanese egg noodle. for shrimp or beef add $ 3.

                      uDon                          
traditional japanese noodle soup. choice of ch[cken

or vegetable. for beef or tempura add $ 2.

please be aware that consuming raw or undercooked meat, poultry, 
seafood shellfish or eegs may increase your risk of food borne illness.



APPETIZER
                                                           EDAMAME                   

Steamed Japanese Green Soy Beans.
                                              SAUTEE EDAMAME          

Lightly Stir Fried With Garlic And Soy Sauce.
                                                 GYOZA (6PC)           

Pan Fried Japanese Dumplings ( Ground Chicken )
                                                     ROCK SHRIMP           

Crunchy Shrimp With Yu-Zu Sauce.
                                              SOFT SHELL CRAB          

Deep Fried Whole Soft Shell Crab With House Ponzu Sauce.
                                            POTATO CAKE (2PC)          

Deep Fried Mashed Potato With Carrots And Green Beans.
                                           GRILLED SHRIMP          

Served With Home Made Wasabi Mayo.
                            JAPANESE EGG ROLL (2PC)               

Traditionally Egg Roll With Vegetable And Seafood.
                                           FRIED CALAMARI          

Deep Fried Sautee Squid.
                                                      YAKITORI (2PC)                  

Grilled Chicken With Bell Pepper And Onion on A Skewer . 
                                               CURRY CRAB CAKE          

With  Spicy Mayo On Top.
                                   CRISPY SHRIMP (2PC)         

Deep Fried Crab Meat and Shrimp Wrapped In 
Crispy Egg Roll Skin.

                                             CRAB RANGOON          
Fried Wonton Stu�ed With Crab Meat, Cream Cheese 

And Scallions.

KIDS MENU
(FOR KIDS 10 AND UNDER)

COMES WITH SODA, POTATO CAKE, CALIFORNIA ROLL, 
SALAD AND STEAMED RICE, FOR FRIED RICE ADD $1.50

                                               CHICKEN TERIYAKI          
Grilled chicken Glazed With Teriyaki Sauce.

                                                     BEEF TERIYAKI           
Grilled Rib-Eye Glazed With House Teriyaki Sauce.

                                                                TEMPURA           
Deep Fried Shrimp And Vegetables In A Light Batter.

                                                CHICKEN KATSU          
Deep Fried Boneless White Chicken Meat With 

Original Katsu Sauce.
                                             CHICKEN KARA-AGE          

Marinated Fried Chicken Nuggets.

SALADS
    HOUSE GREEN SALAD                   Sm     Lg 

Assorted Greens Tossed With Tomatoes And Carrots. 
Served With Our House Ginger Dressing.       

                                                             GOMA-AE                        
Sesame Spinach Topped With Our Special House Sauce.

                                              SEAWEED SALAD                 
Seasoned Seaweed, Agar and Roasted Sesame. With Chili Peppers.

                                                         SQUID SALAD             
Tender Squid Sliced And Marinated With 

An Assortment of Vegetables.
                                                  CUCUMBER SALAD          

Marinated Fresh Sliced Cucumber With Shredded Carrots And Sesame Seeds.

                                                 almon Skin Salad              
Crispy Grilled Salmon Skin With Marinated Cucumber, Carrots, Sesame Seeds, Seaweed.  

                                      Sashimi Cucumber  Salad                                      
                                                                      Ceviche                   

Choice of: Salmon, Tuna, or Yellowtail. 
Shredded Radish, Carrots, Red Onion, Daikon, Sprout.



ENTREES
ALL SERVED WITH MISO SOUP, 

HOUSE SALAD AND STEAMED RICE

SUSHI COMBINATION
NO SUBSTITUTIONS PLEASE

SUSHI DINNER 
Tuna, salmon, Hamachi, Shrimp, Albacore, Tako, Conch, Eel and

1/2 California Roll Served With Miso Soup and Salad.

SHO-GUN #1
Seaweed Salad, 2pcs Shrimp Tempura, 6pcs Chef Sashimi, 

Sushi 1 piece each: Tuna, Salmon, Hamachi, Shrimp, Unagi, Tako 
and 1 California Roll.

    
SHO-GUN #2 

Seaweed Salad, 4pcs Shrimp Tempura, 4pcs Fish Tempura
8pcs Chefs Sashimi, Sushi 2 piece each : Tuna, Salmon, Hamachi,

Shrimp, White Fish, Unagi, Albacore, 1 Grapevine Roll and Super Sam.

SHO-GUN #3  
Seaweed Salad, Squid Salad, 4pcs Shrimp Tempura, Soft Shell Crab,

12pcs Chef’s Sashimi.  
Sushi 2 piece Each: Tuna, Salmon, Red Snapper, Scallop, Unagi,    
Smoke Salmon, Hamachi, Spicy Tuna Roll, Love Me Tender,  

Super Sam and Southlake Roll.

SABA SHIOYAKI 
Seasoned Mackerel Fillet Grilled To Perfection.

                                             PORK CUTLET         
Fried Breaded Pork Fillet With Katsu Sauce.

                                     SALMON TERIYAKI      
Grilled Salmon Steak Glazed With House Teriyaki Sauce.

                                     CHICKEN TERIYAKI      
Grilled Chicken Glazed With House Teriyaki Sauce.

                               VEGETABLE TEMPURA           
Deep Fried Assorted Vegetables In A Light Tempura Batter.

                                  WALNUT SHRIMP           
Jumbo Shrimp with House Garlic Tomato Sauce.

                                            BBQ RIBS            
Grilled Short Ribs Marinated In House Sauce.

                                 BEEF TERIYAKI      
Grilled Rib-Eye Glazed With House Teriyaki sauce.  

                            SEAFOOD TEMPURA          
Deep Fried Assorted Seafood In A LIght  Batter.

                             CHICKEN KATSU        
Deep Fried Boneless White Meat Chicken With Original Katsu Sauce.

                                              TEMPURA       
Deep Fried Shrimps With Mixed Vegetables In A Light Batter.

                                             EBI TEMPURA       
Deep Fried Shrimps in A Light Batter.

                                              CRISPY BEEF         
Lightly Fried Crispy Beef In Sweet & Sour Spicy Sauce.



Side orders

rice bowl ( don )

An Automatic 18% Gratuity Will Be Added To Table Of 8 Or Mor

             chicken katsu don           
chicken fillet deep fried with 

bread crumbs over steamed rice

Omelet Yakimeshi
chicken fried fried served omelet style

Chicken teridon 
grilled chicken teriyaki over steamed rice

Katsu Don
pork fillet deep fried with 

bread crumbs over steamed rice

Mike's fried rice
assorted seafood fried rice.

Una don   
grilled eel with kabayaki 
sauce over steamed rice

Beef Fried Rice
Combo Fried Rice

Rice               
Japanese steamed white rice

Brown Rice           
Steamed Brown Rice

Miso Soup           
Traditional Japanese soybean 
soup with tofu and seaweed

Ebi Tempura (per piece )  
Deep Fried shrimp in a 
light tempura batter

chicken kara-age     
marinated fried 
chicken nuggets

saba shioyaki      
marinated mackerel fillet 
grilled to perfection

vegetable tempura          
deep fried assorted vegetables 
in a light tempura batter

chicken teriyaki      
grilled skinless chicken 
smothered with teriyaki sauce

tempura                
deep fried shrimp and 
assorted vegetables in a 
light tempura batter

coconut shrimp (2 pieces)  
jumbo shrimp breaded with 
coconut crumbs. Served with 
coconut sauce

coconut chicken (3 pieces) 
white chicken breaded with 
coconut crumbs. Served with 
coconut sauce

Lettuce Wraps  
chicken, water chestnuts, onions, 
and mushroom stir fried with our 
home made soy sauce. served with 
iceberg lettuce and hoisin sauce.



SPECIALTY NOODLES
VEGETABLE UDON 

Ensemble of Season Vegetables In Noodle Soup
CHICKEN UDON

Boneless White Meat Chicken And Vegetables in Noodle Soup 
BEEF UDON

Tender Sliced Beef Abd Garden -Fresh Vegetables In Noodle Soup
TEMPURA UDON 

Deep Fried Shrimp And Mixed Vegetable Tempura with Noodle Soup
YAKI UDON

Stir Fried Udon Noodles With Choice Of Beef Or Chicken...
For Shrimp Add #2.00

SPICY SEAFOOD UDON
Assorted Seafood And Vegetables with Noodle Soup

YAKISOBA
Vegetables And Choice Of Chick Or Shrimps Stir Fried with

 Traditional Egg Noodles
NABEYAKI UDON  

Crisp Tempura Chicken and Boiled Egg With 
Noodle Soup In A Hot Pot

COMBINATIONS DINNERS
All served with Miso Soup, 

House Salad and steamed Rice

TEMPURA CHICKEN TERIYAKI
Deep Fried Shrimp And Mixed Vegetables In A Light Batter

And Chicken Glazed With Teriyaki Sauce
TEMPURA AND SABA SHIOYAKI

Deep Fried Shrimp And Mixed Vegetables In A Light Batter
 And Grilled Mackerel Fish

TEMPURA AND PORK CUTLET
Deep Fried Shrimp And Mixed Vegetables In A Light Batter 

And Deep Fried Breaded Pork Chop With Katsu Sauce
TEMPURA AND EBI FRIED

Fried Shrimp And Mixed Vegetables In A Light Batter
and Deep Fried Breadded Shrimp

TEMPURA AND SALMON TERIYAKI
Deep Fried Shrimp And Mixed Vegetables In A Light Batter 

And Grilled Salmon Glazed With House Teriyaki Sauce
TEMPURA  AND BBQ BEEF

Deep Fried shrimp And Mixed Vegetables In A Light Batter
And Grilled House Marinated Beef Ribs

TEMPURA AND BEEF TERIYAKI
Deep Fried shrimp And Mixed Vegetables In A Light Batter

And Grilled Rib-Eye Glazed With House Teriyaki Sauce

SPECIAL HOT POT
ALL SERVED WITH HOUSE SALAD 

AND STEAMED RICE

YOSENABE
Seafood, Chicken and Fresh Vegetables In A 

Delicious Homemade Clear Soup
VEGETABLE YOSENABE

Assorted Fresh Vegetables In A Delicious Homemade Clear Soup
SUKIYAKI

Most Popular Japanese Hot Pot Dish, Thinly Sliced Beef And Fresh 
Vegetables Cooked with A Lightly Sweetened Broth

An Automatic 18% Gratuity Will Be Added To Table Of 8 Or Mor



cold drinks
iced green tea                                        
soft drinks  ( coke, diet coke, 
dr pepper, sprite, orange soda, lemonade )

milk  
lipton iced tea   
evian purified water 1 liter 
ramune  (japanese marble soda )            
boba tea ( jasmine or green tea )            
flaver : lichi,mango,passion fruiti strawberry

green tea                                              
jasmine ta                                             
oo- long tea                                          
tek guan yin tea                                     

house hot sake                                     
sapporo, asahi ( 16 oz )     
kirin ichiban, kirin light  ( 12oz )           
Bud light, michelob ultra ( 12oz )         
sake experience ( 3 assorted sake )       
flavored sake 8oz                                

tempura ice cream
fried banana wiyh ice cream
fried banana with honey
mango sweet rice
rainbow ice cream
triple chocolate cake
fresh fruit sorbet
( mango, coconut, peach, pineapple, )

cheesecake xango 
enjoy this crispy, yet cool and 
creamy cheesecake treat
topped with homemade syrup and
side of red bean ice cream

sweet endings

hot drinks

imported & domestic beer

Juice
pineapple, cranberry,orange



                                                          
                  All Rolls Can Be Made With Brown Rice For Extra Charge. Gluten Free Soy Sauce .50 Each

Rainbow Roll
Avocado, Masago, Cream Cheese roll topped 
With Tuna, Salmon, Yellow tail, 
Ebi, and Avocado.

Rice Paper Roll
Tuna, Salmon, Carrot, Onion, Lettuce with 
Plum Sauce (Low Carb).

Samurai Roll
Yellow Tail, Jalapeño & Cucumber topped with 
Salmon & Fresh Salmon.

Soni Roll
Spicy Tuna, Avocado, Cream Cheese, 
Topped with Fresh Salmon.

Southlake Roll
Seaweed outside wrap w/Smoked Salmon, Carrot,
Avocado, and Cream Cheese., Tempura Style.

Sunrise Roll
Crab Meat, Avocado, Cream Cheese roll,
 Fresh Salmon on top.

Sunset Roll
Crab Meat, Avocado, Cream Cheese roll, 
Smoked Salmon on top.

Tai Tiradito
Choice of �sh, “ Tiradito ” (Spanish) refers to 
Long, thin strips of raw �sh, lightly marinated 
And served as a type of Ceviche inspired by 
Japanese Sashimi(Low Carb).

Timarron Roll
Eel roll with Avocado and Cream Cheese, 
tempura style.
Lizard Roll
Shrimp Tempura, Fried Onions inside 
Spicy Tuna and Avocado on top.

Lobster Roll
Crab Meat, Avocado, Fried Lobster inside, 
topped with Spicy Tuna and Bonito Flakes.

Tornado Roll
Yellow Tail, Cream cheese, and 
Jalapeño. Served Tempura style.

Trophy CLub Roll
Tuna, Cream Cheese, Avocado, Crab Meat, 
Masago. Served with Spicy Mayo.

Twin Roll
Tempura Shrimp Roll. Topped with Ebi and 
Avocado.

Ultra Crunchy Roll
Crab Meat, Tuna, Tempura Crunchy 
Wrapped with Seaweed. Topped with 
Ebi and Avocado.

Volcano Roll
Choice of: Baked Scallop, Craw�sh, or Mussel 
with Jalapeño Pepper and Mushrooms over 
California Roll with Spicy Sauce.

Westlake Roll
Pepper Tuna, Cream Cheese, Avocado, Crab Meat, 
Masago. Tempura style.

Ahi tower 
Stacked with rice, Avocado, Crab meat, 
Spicy Tuna, Masago, & Wasabi Sauce..

Alaska Pepper Tuna
Seared Pepper Tuna Sashimi Served with Ponzu
Sauce topped with Masago.

Cajun Roll
Deep fried Craw�sh, Avocado, 
Spicy Sauce on top.

Calamari Roll
Fried Calamari, Cream Cheese, Avocado, 
Masago, with Eel Sauce & Spicy Mayo.

Carroll Roll
Cucumber, Scallion wrapped with Tuna, 
Crab Meat, & Salmon, Yellow Tail, ebi, (Low Carb) 
with Ponzu Sauce.

Caterpillar Roll
Fresh water Eel, Cucumber inside with 
Avocado, Shrimp on top..

Colleyville Roll
Tempura Shrimp topped with Tuna and 
Specialities Sauce.

Cowboy Roll
Grapevine roll topped with Spicy Tuna..
Dancing Eel Roll
Masago, Avocado, Cream Cheese Roll, 
Topped with Fresh Water Eel.

Dragon Roll
Yellow Tail Roll, Scallion with Avocado 
Outside, Shrimp on top.

Grapevine Roll
Avocado, Crab Roll, Tempura style.

Hawaii Roll
Crab Meat & Avocado Topped with Tuna.

Keller Roll
Tuna, Crab Meat, Cucumber with Wasabi 
Masago outside.

Love Me Tender Roll
Tuna, Salmon, Yellow Tail, Shrimp, and 
Avocado, Masago outside.

Monster Roll
Baked White Fish & Spicy Mayo over 
Crab Meat roll.

New York Roll
Tempura Shrimp topped with 
Crab Meat, and Avocado.

Patriot Roll
Crab roll topped W/ Spicy Tuna and Avocado.

Power Roll
Shrimp Tempura, Tuna, Tomato, Onion, 
Masago, Crab Meat with Sauce.

Red Dragon Roll
Salmon, Avocado, Cucumber with
Miso Chili Sauce.

COOKED

  COOKEDSPICY
COOKED

SPICY & COOKED

COOKED

COOKED

COOKED

please be aware that consuming raw or undercooked meat, poultry, 
seafood shellfish or eegs may increase your risk of food borne illness.


