Appetizers
Haru Maki (4)

$5.95
Deep fried spring rolls with sesame miso sauce.

Grilled Japanese Scallops

$5.95
Fresh asparagus steamed with teriyaki sauce.

$9.95
Pan seared seasoned scallops on top of a bed of
spicy kani salad finished with crunchy and green
onion.

Tosa Tofu

$5.95

Chicken or Shrimp Tempura

Vegetable or Pork Gyoza (4)

$5.95

Steamed Asparagus

Deep fried silken tofu with tempura sauce.
Half moon shaped pan fried dumplings.

Chicken Cheese Maki

Edamame

$4.95

Shrimp Shumai (4)

$6.50

Chicken Yakitori (4)

$6.50

Japanese soy beans with sea salt.
Shrimp fried dumplings.

Grilled chicken and teriyaki sauce.

$7.50
Japanese classic deep fried dish with a light
delicious tempura batter and served with a
sweet tempura sauce.

Beef Negimaki

$9.00
Broiled sliced steak rolled with fresh scallion and
smothered in teriyaki sauce.

Rocky Shrimp

$9.00
Asparagus, crab meat, and cream cheese
wrapped with chicken and lightly deep fried
with katsu sauce.

Vegetable or Seaweed Tempura

$6.95
Japanese classic deep fried dish with a light
delicious tempura batter accompanied with a
sweet tempura sauce.

Kara Age

$7.50
Japanese style chicken strips marinated in our
special blend of spices, deep fried, and served
with a dipping sauce.

$9.95
Tempura shrimp and sweet potato with a light
spicy sauce.

Sushi Bar Appetizers
Panko Salmon

$9.95

Kimchi White Tuna*

$9.95

Tempura salmon with Kobe's chef special sauce.

Pan seared white tuna served with kimchi sauce.

Pepper Tuna Tataki*

$9.95
Peppered tuna tataki drizzled with a wasabi
mayonnaise sauce and crunches.

White Tuna Jalapeno*

$9.95
Sliced white tuna with jalapeno on top and
citron yuza sauce.

*Contains Raw Fish

Tuna Tartar*

$9.95
Tuna filled with avocado, wasabi tobiko,
crab, seaweed, crunches, and drizzled with
honey wasabi sauce.

Salmon Toro Tartar*

$9.95
Diced salmon toro & mango, crunches, and
cavier with fruity miso sauce.

Kaika Kani (2)

$9.95
Alaskan snow crab and mango inside with
avocado surrounding it, with a sweet tangy
sauce.

CONSUMER ADVISORIES

Thoroughly cooking food of animal origin such as beef, eggs, fish, poultry, lamb, pork, or shellfish reduces the risk of food bourne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

Soups & Salads
Miso Soup

$2.75
Soybean paste broth, dry seaweed, tofu,
and scallions.

Mushroom Soup

$2.50
Chicken broth with mushrooms, onions, and
scallions.

Vegetable Tofu Soup

$5.00
Vegetables, mushrooms, and tofu simmered
together.

Seafood Miso Soup

Clams, shrimp, and crab mixed with
vegetable in a miso broth.

Avocado Garden Salad

$6.50

$5.50
Our house salad topped with avocado and
sesame seeds with our famous ginger
dressing.

Green Garden Salad

$3.50
Fresh lettuce and shredded carrots with our
famous ginger dressing.

Seaweed Salad

$5.50
Fresh seaweed seasoned to perfection in
sesame seeds and red pepper.

Kani Salad

$6.50
Crab and cucumber mixed with a tobiko
spicy mayonnaise blend.

Squid Salad

$8.50
Fresh squid seasoned to perfection in a fresh
cucumber.

Seafood Salad

$9.50
Tuna, salmon, white tuna, octopus, shrimp,
and cucumber with vinogo sauce.

Regular Roll or Hand Roll
Tuna Avocado Roll*
Salmon Avocado Roll*
Avocado Roll
Peanut Avocado Roll
Eel Avocado Roll
Shrimp Tempura Roll
Shrimp Avocado Roll
Philadelphia Roll*
California Roll
Tuna Roll*
Salmon Roll*
Yellowtail Scallion Roll*
Salmon Skin Roll

*Contains Raw Fish

$7.50
$7.50
$5.50
$5.50
$7.50
$7.75
$7.00
$7.50
$6.50
$7.00
$7.00
$7.00
$7.00

Boston Roll
Tuna Cucumber Roll*
Salmon Cucumber Roll*
Cucumber Roll

Sweet Potato Tempura Roll

Eel Cucumber Roll
Chicken Tempura Roll
Shrimp Cucumber Roll
Alaskan Roll*
Spicy Tuna Roll*
Spicy Salmon Roll*
Spicy Yellowtail Roll*
Vegetarian Roll

CONSUMER ADVISORIES

$7.50
$7.50
$7.50
$5.50
$6.50
$7.50
$7.50
$7.00
$7.50
$7.50
$7.50
$7.50
$6.50

Thoroughly cooking food of animal origin such as beef, eggs, fish, poultry, lamb, pork, or shellfish reduces the risk of foodbourne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

Sushi or Sashimi A La Carte
Sushi: 1 piece, Sashimi: 2 pieces

Hokkigai (Red Clam)*
Amaebi (Sweet Shrimp)*
Pepper Tuna*
Hamachi (Yellowtail)*
White Tuna*
Maguro (Tuna)*
Sake (Salmon)*
Ika (Squid)*
Ikura (Salmon Caviar)*

Sushi

$3.25
$4.00
$3.50
$3.50
$3.25
$3.25
$3.25
$3.25
$3.50

Sashimi

$4.25
NA
$4.50
$4.50
$4.25
$4.25
$4.25
$4.25
NA

Egg (Tamago)
Tobiko (Flying Fish Roe)*
Tako (Octopus)
Kani (Mock Crab Meat)
Unagi (Freshwater Eel)
Red Snapper*
Ebi (Shrimp)
Scallop*

Sushi Sashimi

$2.75
$3.25
$3.50
$3.00
$3.50
$3.00
$3.00
$3.50

$3.75
NA
$4.50
$4.00
$4.50
$4.00
$4.00
$4.50

Sushi Bar Entrees

All sushi entrees are chef's choice and served with miso soup. NO SUBSTITUTIONS.

Sushi Dinner*

$20.95
9 pieces of sushi served with a California roll.

Spicy Maki Combo*

$16.95
1 spicy tuna, 1 spicy salmon, and 1 spicy
California roll.

Maki Combo*

$15.95
1 California roll, 1 tuna roll, and 1 salmon
roll.

Sushi for Two*

$38.95
16 pieces of assorted sushi with chef special
roll.

Chirashi Dinner*

Party Boat (for Three)*

$76.95
12 pieces of sushi & 20 pieces of sashimi
served with a California roll and a chef
special roll.

Sushi & Sashimi Combo*

$25.95
4 pieces of assorted sushi & 7 pieces of
assorted sashimi with spicy salmon roll.

Sashimi Dinner*

14 pieces of assorted raw fish.

$22.95

Lover Boat (for Two)*

$50.95
7 pieces of sushi & 15 pieces of sashimi
served with a chef special roll.

$21.95
12 pieces of assorted sashimi over sushi rice.

*Contains Raw Fish

CONSUMER ADVISORIES

Thoroughly cooking food of animal origin such as beef, eggs, fish, poultry, lamb, pork, or shellfish reduces the risk of foodbourne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

Special Rolls
Crazy Roll*

$13.50

Red Dragon Roll*

$15.50

Spring Time Roll*

$16.50

Godzilla Roll*

$13.50

French Dragon Roll

$14.50

Rainbow Roll*

$15.00

Spider Roll*

$14.50

Summer Roll*

$15.50

King Crab Crunch Roll*

$15.50

Moorhead Roll*

$15.50

Angel Roll*

$15.50

Olympic Roll*

$14.50

Green Peace Roll

$14.50

Amazing Tuna Roll*

$16.50

Twin of Sea

$15.50

Spicy Girl*

$15.50

The Breeze*

$15.50

Sea bass, asparagus, avocado, and crab wrapped in nori then deep fried, and topped with tobiko, scallion, spicy
mayo, more crunches, and served with a mango puree.
Eel and cucumber inside with spicy tuna and crunches on the top. This is an impressive and spicy roll!
Spicy tuna and crab salad on the inside and topped with avocado, seared white tuna, and salmon.
Spicy tuna inside with avocado and tobiko on top.
Our shrimp tempura inside topped with eel, avocado, and BBQ sushi sauce.

Crab, cucumber, avocado inside with tuna, salmon, white fish draped on the outside topped with tobiko.
Fried Maryland soft shell crab with cucumber, avocado, and BBQ sushi sauce.
Tempura salmon, spicy tuna, and mango inside and seared white tuna with avocado on top.

King crab and white tuna lightly fried with spicy tuna on top and spicy mayo and BBQ sushi sauce. Kobe's fan must!
Tempura salmon and asparagus inside with seared white tuna and avocado on the top.

Spicy tuna, shrimp tempura, and mango inside with crab salad on top drizzled with honey miso sauce.

Tempura shrimp, cream cheese, and spicy tuna inside with tempura crab on top and drizzled with sweet chili, spicy
mayo, and eel sauce.
Asparagus, cucumber, mango, and sweet potato tempura inside, topped with avocado and served with BBQ sushi
sauce and mango puree.
White tuna tempura, spicy tuna, avocado inside topped with pepper tuna, avocado, BBQ sushi sauce, mango puree.
Rock shrimp tempura and asparagus inside with king crab salad on top and served with a sweet Thai chili sauce.
Salmon tempura, avocado, and mango inside with spicy salmon on top and honey miso and sriracha sauce.
Spicy tuna, spicy crab, shrimp tempura, and cucumber inside wrapped with soy nori and topped with tobiko, sliced
avocado, and crunches drizzled with eel and honey wasabi sauce.

*Contains Raw Fish

CONSUMER ADVISORIES

Thoroughly cooking food of animal origin such as beef, eggs, fish, poultry, lamb, pork, or shellfish reduces the risk of foodbourne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

Kobe's Japanese Noodle & Fried Rice Entrees
Yaki Soba

$16.95
Your choice of beef, chicken, shrimp, or vegetables pan-fried with Japanese buck wheat noodles.

Chicken, Beef, or Vegetable Fried Rice

$11.95

Yaki Udon

$18.95
Pan-fried Japanese udon noodles with fresh Gulf Coast jumbo shrimp, crab sticks, scallops and seasonal
vegetables.

Shrimp Fried Rice

$12.00

Kitchen Entrees

Served with fried rice miso soup.

Chicken or Shrimp Tempura

Japanese classic deep fried dish with a light and delicious tempura batter accompanied with a sweet
tempura sauce.
Vegetable $13.95 / Chicken $15.95 / Shrimp $17.95

Steak, Scallop, Shrimp, or Salmon Teriyaki

Pick your favorite from the above and we will cook it perfectly then place it on a bed of sweet
caramelized onions drenched in our special teriyaki sauce on a sizzling hot skillet plate. The aroma will
put you back in your chair.
Steak $20.95 / Scallop $21.95 / Shrimp $20.95 / Salmon $20.95

Vegetable or Chicken Teriyaki

Seasonal vegetables or chicken breast served sizzling hot on a bed of caramelized sweet onions drenched
in our special teriyaki sauce.
Vegetable $14.95 / Chicken $16.95

Salmon Passion

$20.95
Salmon filets broiled with just salt, pepper, and butter on a bed of vegetables with a special chef sauce.

Ginger Chicken or Shrimp

Fresh chicken breast or Gulf Coast jumbo shrimp cooked in a Japanese ginger sauce on a bed of onions.
Chicken $15.95 / Shrimp$20.95

Tuna Steak*

$23.95
Sushi grade tuna seared to your liking in a sake soy butter sauce placed on a bed of fresh vegetables.

Kobe's Shrimp

$20.95
Jumbo Gulf Coast shrimp surrounding pan fried snow peas, carrots and onions served in a delicious miso
cream sauce.

Filet Mignon (Angus)

$26.95
Grain fed Midwest filet beef seared just the way you want it in a very special chef sauce.
*Contains Raw Fish

CONSUMER ADVISORIES

Thoroughly cooking food of animal origin such as beef, eggs, fish, poultry, lamb, pork, or shellfish reduces the risk of foodbourne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

Kobe's Teppanyaki Dinner Entrees

Served with mushroom soup, vegetables, & fried rice. $2 extra for noodles.
(No sharing or splitting plates)

Single Item Dinner
Chicken
Vegetable
Shrimp
NY Strip Steak

Salmon or Flounder
Scallop
Lobster Tail (2)

$19.95
$16.95
$22.95
$23.95

$22.95
$23.95
$33.95

Combination Dinner
Steak & Shrimp
Chicken & Salmon
Chicken & Steak
Steak & Scallop
Chicken & Shrimp
Steak & Salmon
Chicken & Scallop

$25.95
$22.95
$24.95
$25.95
$22.95
$24.95
$24.95

Lobster & Scallop
Lobster & Salmon
Lobster & Steak
Lobster & Chicken
Shrimp & Scallop
Lobster & Filet Mignon

$33.95
$31.95
$31.95
$30.95
$25.95
$33.95

Filet Mignon & Shrimp
Filet Mignon & Chicken
Filet Mignon
Lobster Tail & Shrimp

$29.95
$27.95
$29.95
$31.95

Ocean Treasure

$33.95

Flounder, shrimp, & lobster tail

Emperor's Deluxe

$35.95
Chicken, steak, shrimp, & scallop

Sides

Accompanied with teppanyaki dinners only

Chicken
Vegetables
Shrimp

*Contains Raw Fish

$8.95
$6.95
$10.95

NY Strip
Salmon

$10.95
$10.95

CONSUMER ADVISORIES

Scallop
$10.95
Lobster Tail (1) $12.95

Thoroughly cooking food of animal origin such as beef, eggs, fish, poultry, lamb, pork, or shellfish reduces the risk of foodbourne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

Kobe's Lunch Box

Lunch box includes miso soup, salad, fried rice, California rolls, and harumaki. NO SUBSTITUTIONS.
Available 11am-3pm Monday-Friday

Beef Negimaki
$10.95
Tofu or Vegetable Teriyaki $8.95
Chicken Teriyaki
$9.95
Shrimp, Salmon, Scallop, or Steak Teriyaki

Ginger Chicken
Shrimp Tempura
Sushi Lunch Box*

$9.95
$10.95
$11.95

$11.95

Lunch Platter from Sushi Bar
Served with miso soup.
Available 11am-3pm Monday-Friday

Roll "A"*

$13.95
Tuna roll, salmon roll, and California roll.

Sushi "A"*

$13.95
5 pieces of sushi with California roll.

Roll "B"*

$14.95
Spicy tuna, spicy salmon, and spicy
California roll.

Sushi "B"*

$15.95
7 pieces of sushi with spicy California roll.

Kobe's Roll Special $9.95
Your choice of any two rolls and miso soup.
Available 11am-3pm Monday-Friday

Tuna Avocado Roll*
Salmon Avocado Roll*
Avocado Roll
Peanut Avocado Roll
Eel Avocado Roll
Shrimp Tempura Roll
Shrimp Avocado Roll
Philadelphia Roll*
California Roll
Tuna Roll*
Salmon Roll*
Yellowtail Scallion Roll*
Salmon Skin Roll

*Contains Raw Fish

Boston Roll
Tuna Cucumber Roll*
Salmon Cucumber Roll*
Cucumber Roll
Sweet Potato Tempura Roll
Eel Cucumber Roll
Chicken Tempura Roll
Shrimp Cucumber Roll
Alaskan Roll*
Spicy Tuna Roll*
Spicy Salmon Roll*
Spicy Yellowtail Roll*
Vegetarian Roll

CONSUMER ADVISORIES

Thoroughly cooking food of animal origin such as beef, eggs, fish, poultry, lamb, pork, or shellfish reduces the risk of foodbourne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

Kobe's Daily Roll Special $9.95
Served with miso soup.
Available 11am-3pm Monday-Friday

Monday
Tuesday
Wednesday
Thursday
Friday

King Crab Crunch Roll* (8pc)
Summer Roll* (8pc)
Amazing Tuna Roll* (8pc)
Moorhead Roll* (8pc)
Red Dragon Roll* (8pc)

Teppanyaki Lunch

Served with mushroom soup, vegetable, & fried rice. $2 extra for noodles. (No sharing or splitting plates)
Available 11am-3pm Monday-Friday

Chicken
Vegetable
Salmon or Scallop
Combination Meal

$11.95
$10.95
$12.95

Flounder or Shrimp
Filet Mignon
NY Strip Steak

$12.95
$13.95
$13.95

$16.95

Your choice of any two items: chicken, steak, shrimp, scallop, salmon, or flounder.

*Contains Raw Fish

CONSUMER ADVISORIES

Thoroughly cooking food of animal origin such as beef, eggs, fish, poultry, lamb, pork, or shellfish reduces the risk of foodbourne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

KID'S MENU
The Lil'Ones Bento Box

$9.95

Chicken, shrimp, steak, or salmon teriyaki cooked for the little ones
with fried rice, miso soup, and choice of two of the following:
Vegetable Harumaki
Tempura Crad Sticks
Shrimp Shumai

Little Ninja Teppanyaki

$10.95

Chicken, shrimp, steak, or salmon served with fried rice,
vegetables, and mushroom soup.
$1.00 extra for noodles

Chicken Tempura and Edamame

$9.95

Kid's portion of chicken or shrimp tempura with small edamame.

Kid's Beverages

$2.50

Pepsi Products (Pepsi, Diet Pepsi, Sierra Mist, Mountain Dew,
Diet Mountain Dew, Mug Root Beer, Dr. Pepper)

