[ SIGNATURE COCKTAILS |

[ WHITE WINES

Cosmopolitan | 11.00
New Amsterdam Vodka, triple sec,
cranberry juice snd fresh lime juice,
garnished with a lime sics

Asian Pear Saketini | 11.95
Gekkalkan sake, Absolut Pears vodka
pear liquaur, passion fruit juice and
served with a lemon twist

Lychee Martini | 10.50
e

Cucumber Saketini | 10.00
Effen cucumber vodka, gekkeikan sake,
gamished with 8 cucumber slice

Strawberry Daiquiri | 11.00
Light rum, fresh lime Juice, sugar syrup &
strawberries blended with ice, gamished
with whipped cream & a charry

MaiTal | 11.00

Light rum, triple sec, orange juice,

pineapple Julce, garnished with a cherry

Kamikaze| 9.50
New Amaterdam vodka, triple sac & fresh
lime juica served iith a ime wedge

Long sland Iced Tea | 12.50
Vodka, gin, rum, tequils, triple sec, sweet
& sour mix & cola, served with a lemon

‘wadge

Kim's Perfect Margarita | 12.00

Jose cuarvo silver taquils, cointraau, sour
mix 3nd 2 splah of grand marnier

Pina Colada | 11.00

Uight rum, triple sec, coconut cream &
pineapple juice blended with ice, and
garnished with whipped cream & a cherry

Patron Fiesta | 12.00
Patron silver tequila, triple sec, lemonade,
lime juice & a splash of cranberry juice

e & grenadine, gamished
with an orange & cherry

Black Mai Tai | 12.00

Dark rum, light rum, triple sec, apricot
brandy, orange le juice &

Plum Wine, Fuki 10 38
t's delicate, light and subtle flavor is equally daliGous
served chilled o on the rocks

Prosecco, La Marca (1s7m)) 10.50
Dry, crisp, sparkling white wine with floral aromatics
Pinot Griglo, Cavit 10 38
Dry,light andrisp with flavors or green apple

9 34

Moscato, Seven Daughters
A sweat, medium bodied, mouthwatering whits wine
with apricot, cinnamon and hints of rose petal
Rlesllnﬂg, Chateau Ste Michelle 10 38
iminate in & beautifully balanced, dry finish

Sawvignon Blanc, Joel Gott 9 34

grenadine

Bahama Mama | 11.00
Coconut rum, orange Julce, pineapple
juice and a splash of granadine

Blue Lagoon | 11.00
Naw Amsterdam vodka, blue curacao &
pinespple juice

DAO Sangria | 10.50

Chardonnay, peach schnapps, orange
juice, splash of grenadine

Mango Margarita | 11 00
Jose Cusrvo siiver taquits, triple sat,
W:‘ Imange‘m(- garnished wi

Strawberry Moscow Mule | 11.00

Strawberry vodka, strawberries, ginger beer, lime Julce

Volcano | 12.00 for 1 | 24.00 for2

Rurm, apricot brandy, grenadine, triple sec, orange Juice, dark rum & don/Q 151 rim

flame, servad with slices of orange & cherry

BEER SELECTION |
Domestic Beer | 5.50
Bud Light

Labatt Blue Light
Miler Light

Premium Beer | 6.50
Kirtn Ichiban

Blue Moon

Corona

Big Ditch Hayburner

Modelo

Sapporo (120z)

Sapporo (22ezcan) | 10.50

Plocr-lteadoto Beet Husitutle

SOFT DRINK
SELECTIONS

Coke Products | 4.50

Coke, Diet Coke, Club Soda, Sprite, Barg's
Root Baer, Ginger Ale, Lamonade, Fuza
Black Tea, Fanta

Juice (norefill) | 5,50

Orange, pineapple, apple, cranberry
Ramune Soda (no refils) | 5,00

Shirley Temple tno refits) | 5,00
Japaneso GreenTea (sxrichs) | 2.00
VIIK (ne refitis) | 5.00

Thai Iced Tea (o reis) | 6,00

READY TO DRINK

High Noon Peach / Pineapple

7.50

Surfside yl

Teal

pical fruit lavors
Chardonnay, Woodhrldy
by Robert Mondavi

Oak and vanilla flavors compliment the bright citrus and
tropical fruit flavors

Chardonnay, Kendall Jackson

Vintner's Reserve
Fruit forward flsvors intertwine with flavors of vanills
and finish with a hint of toasted oak

RED WINES
Plnot Nolr, Cupcake

9
Bright aromas of cherries that carries through the palate
with a touch of red currants and 3 hint of spice
Malbec, Alamos 10 38
Smooth, medium-bodied Argentine red wine with rich
dark fruit flavors
Merlot, Josh Cellars
Rich plum and black cherry flavers, accented by savory
spices and toasted oak, with a soft, supple taxture and
lingering finish
House Cabemet Sal on 8 30
A medium-bodied wingwith rick d\erlv flavors and
toasty vanilla touches of goodnes:
Cabernet Sawlgm Josh Cellars 10 38
Fruit forward flave rich mouthfeel and s
tannins leading. m a |nn['|m:h

[ IMPORTED SAKE
Gekkelkan | Small 8 | Large 13
Nlﬁorl Sake, Hakutsuru (scomi) | Bottie 20

creamy texture, medium bodled with hints of
tropical fruit for a long, honey sweet finish

Hana Fujl Apple Sake | Glass 10| Bottle 38
Crispy, aromatic and tart, this rich drink delivers 3
lingering sweetness to the palate

Horin Sake, Gekkeikan (scomi) | Bottie 30
honeydewand hon , round, creamy body.
Finishes fong and slagant with a hint of pear

Black & Gold Sake (7somi) | Bottle 32
Full bodied with notes of honeydew, papaya, anise, and
roasted nuts with @ long smooth finish

Mio Sparkling Sake (0omi) | Bottle 24

Light, swest, bubbly Japanese sake with fruity flavors

SUSHI & GRILL

JAPANESE STEAKHOUSE
HIBACHI ENTREES

[These ull course el e soup, ouse sabi, hibachishiiep 2pcs, hbachi

Vegafes, fred rice and noodie, beowwn rice avalable)

Sharing plato chargo $8.99,Inchudes: soup or salad, fried rics

| SINGLE ITEM DINNER |

Vegetable weins)  18.00 Shrimp 23.00
Chicken 22.00 Scallop 28.00
N.Y. Steak 26.00 Filet Mignon 30.00
Salmon 24,00 LobsterTail 32.00

COMBO ITEM DINNER $29

2 chices of the following:

Steak Shrimp Scallop (52 txir)
Chicken Filet

o ik age 10 or inder sorwed with toup o <alad, vegetablos, fied ric or o

KIDS MENU (NO SHRiMP) ,.,J

Kids Hibachi Chicken13.50 ' Kids Hibachi Saimon 14.50
Kids 14.50 Mignon 17.00
Kids Hibachi Shrimp 14.50

| SIDE ORDER \
White Rice
Fried Rice
Fried Noodles

3.00 Chicken 9.00
5.00 NewYorkSteak  12.00
5.00 Scallop 13.00
Vegotable 8.00 FiletMignon 14.00

Shrimp/Salmon 10.00 LobsterTail 15.00
In order to start a hibachi table,
Itis required to have at least two hibachi orders
For party of 6 or mare, 20% gratuity will be charged

LOBSTER COMBINATION
DINNER $34
Steak Chicken
Scallop sz txtm)

Filet Mignon 153 oars)

Salmon Shrimp

DAO PARADISE DINNER
Love For2

With e all, ot mignon, chickon,

70 Dao Combo 36
With chicken, sheimp & stosk

<hetmp & il o croam

JAPANESE NOODLE

Choice of Noodle Soba, Udon or Lo Mcin

{Won- fmachi ftem)

Vegetable i) 12.50 Sukiyaki Soup 17.99
Chick 13.50
Shrimp (sti-+riec) 14.50
R —
Beef (sti-fried) 15.00
Dao Cornio Noodle s+ 17,50 Tempura Udon Soup 16.00

Hocdle soup with chicken oe hrirg and

with vegetable bean and soba noodie in

Chicken, beef & shrimp
vepetable tempurs

Chicken Udon Soup 14.00
Nendiesoup it lichen o vt T0KYO Downbown ed! 18,00

Nabeyaki Udon Soup 17,99 St ol s i,
[ —— hithen, i gt A Koean

Chicken, wegetabde s shrinp lemgurs kichos.

KITCHEN APPETIZERS |

[SUSHI ROLL OR HAND ROLL|

|  SUSHIENTREES |

Crab Rangoon (4=
Edamame or Garlic Edamame
yooan toscod with o3 o

7.50 Salmon Roll* 5.50 EelCucumberRoll  7.00

6.50/7.50

Gyoza
Punied pork or vegetable damplgs

Harumaki

Coinpy lapatess sring 1ol

AgeTofu

Friod boam curd seeved with cpeclal cauce

Tka Maru

L
8801 3quid with special uce

Summer Roll

Punko sbeinnp, pinespples, cocurnber with plom sauce:

Rochy Shri

e e wd with s spicy dressig,

chclmn or Shrimp Tempura

6.50
> 100

Phil
Yellowtail

600 Hoc

650 Salmol;l Skin cucumbovov

Boston Roll 6.50 Eel Avocado Roll
Shrimp Tempura Roll 7.00 Dragon Roll

lly Roll
Tuna Roll* 6.00 Alaska Roll*

6.50 Rainbow Roll*

Scallion Roll *6.50 ' Spider Roll isoftshe ==b) 10.50
Cucumber Roll 5.00
00 Avocado Roll

g T b

e

Vegetable Roll

850 SpleyAcation Rk 750 syygat Potato Roll
Califoria Roll 6.00 ;

8.50

Gnklen Splﬂel

mspy Calaman

readed jumbo soft shell arab with spedial sauce: ¢
M’ 1200
i ) & %Y s

e squid g
Wasabi Shum:

Wasai Lste pork o

Chicken Yaktori & 650
v home

Geltod & s

Asparagns Fnes pes| 7.00
Bacon Shrimp -

Yellowtail Jalapeno Roll* 6.50
Smoked Salmon Roll 6.50
Salmon Avocado Roll* 7.00
Tuna Avocado Roll*  7.00

DAO FUSION ROLLS J

with spicy sauee

F22 Roll*

Volcano Roll 12.50 Kirin Roll* 15.00
b, white fih,

svocado, foh e,

Maki Combo* 16.50 Sushl 3 I(lnl]s 26.00

i
; B e

Spicy Combo* 17.00

ey Sashimi3 Kinds® 26,00

Sushl Dinner* 23.00 oo nmim..wnm

10pcs assorted suhi and tung roll Chirashi® 2400

Sashimi Dinner*  28.00 JIUERL i e s

i ST Gt and Sashiml for2* 83.00

Sushl and Sashimi 20y i, 0 vl iyt 8
4 32.00 SushiFor2* 58.00
e

chefspecal ol

’ FUSION ENTREES

e 8 white e,

King Salmon Filet  28.00 Chilean SeaBass  35.00
able, sauce.
black e
FRERRIA SE SN Chicken Katsu 19.00
Scallops 35,00 Drsaeciint chichen st with whiterce:
e Unaju 22.00

ana, saimon and yellowtal, vel saurs.
hpeiy

Lot
b 1450

9.00 spioy

{ TERIYAKI ]

Takoyaki

Gl Octopus all i i bt fowr aee e

SUSHI

awcads on

800 WomlerBel G s«ymsmmus-m» 17.00

S S
el avocado,

Lobntes tempnea
wilh obster sala,eel suue and picy

Jahpnuh-lykdlm-w 16.00 mevosavee

Whitc tuna, tuna and awocado topped

BAR APPETIZEF(SJ

Sushi Appetizer

DaoRoll soywarl 16,00
Cripy topped

11.50 Blue Fin Pepper Tuna 13.50

SashimiAppetizer 12,50 D=

w
Kamikaze Roll* 14.50

Spicy erab, crunch toppesd

with salman,  Sabre (soy W) 17.00

Tuna Tartar

1.00
oy a8 avocdo withyic

wasabi s

Beef ‘lahld

12.4
Sliced rares el servedt with scalion and  mayo sauee

ponm s
Yellowtail Jalapeno  12.00 tinated di o ran

WasabiTuna Dumping 4 13.50

ChickenTerlyaki 19,00 TofuTerlyaki 17.00
SteakTerbaki  23.00 Fllet Mignon Terlaki 28.00
Salmon Teriyaki 22.00 d Tortyakd 28.00
ShrimpTeriaki 2100 S

ScallopsTerijaki 26,00 Surfandlurf. = 3600

Lunch Hour: Mon to Sat 11am - 3pm (Excludes Holldays)
Servad w. Mizo Soup or Sala

‘ LUNCH SPECIAL

CLASSIC LUNCHES

Sushi Lunch 14.00
5pcs sushi & spicy tuna roll

Sashimi Lunch 15.50
9pcs assorted sashimi, served with white rice

Sushl & Sashimi Combo Lunch 17.50
7pcs sashimi, 3pcs sushi & 1 California roll

Teriyaki Lunch 13.00
Chicken, shrimp, beef or vegetable ($11.00)

LUNCH BENTO BOX $13.99
Any Two Items From A and one Item from B

B:

Steak Teriyaki

Chicken Teriyaki

A

SpicyTuna

Salmon Cucumber Roll
Avacado CucumberRoll  Shrimp Terlyakl
California Roll

Salmon Teriyaki
Shumai

E:r?'rm:mwmm &%
MAKI LUNCH
°

Any 2 Rolls For sm 99
Any 3 Rolls For $13.99

Roll Salmon Roll

DINNER BENTO BOX

o 1450 e

e ot
1 el

cream cheese, served w, el saue B spicy

Tuna Poke Nachos 15 00

I spcy cab s svocod kopped w.
sk s ekt

Fire Ball Appetizer  10.00 o and 194 obiko, spioy Mo aed Tigellloll' 15.00
ied sy turs sudled e v S o
Stacy Roll* 12.50 s spicy mayo s

Spicy tuna and runch topped with
e

Orchard Roll' 16.00
e, avocack loppest

s eanpura shieng,

Tuna Amazing Roll* 14,50  w.spicy tuna,spicy ca, ivccac, et
oot e toppd,

ey spoc with picy hun, cnunchy 3 sy mba

SOUP SALAD |

Eel Lover Roll 5o w 16.00

Dumplng Soup

spicy dn

6.00

Salad 9.00

[ ———t)
g

7.00 Avocado Salad 1.50

with ool and vocado aad ool auce

3.00 it s conumbers, vl
. g,
3.00 KaniSalad 9.00

SUSHI & SASHIMI

{293 per sushi order & pcs per sashini order)

7.50 Takynﬁrasnszlad 1350

e sk w. i e, s
150 S s o, s samn

Egg ) 7.00 Fluke piame®
.

7.99 Salmon Roe pkurs*

400 Crab

White Tuna fsismrs)*
Shrimp i

Mackerel tsabsl *
Striped Bass*
Salmon tsak*

scall .

*Indicata Raw GF Ghuten Frea
.sfood, shellfish or

‘eggs may Increase your risk of foodbome Hiness, espectally If you
e e

1 you hava any food concams, aspecially
Your server clearly before you order anything

food allargy, please notify Eel vl

Surf Clam pioics
Squid ®

P
Tuna Magwo)*
Smoked Salmon
Pepper Tuna*

Fiying Fish Roe osim* 7.00 Red Snapper®

Cucumber Roll Eel Avocado Roll
Avocado Roll Eel Cucumber Roll
Roll Philly Roll

Chicken Teriyaki Box 23.00 Shrimp Teriyaki Box 24.00
SteakTeriyakiBox  27.00 ScallopTeriyakiBox 27.00
Salmon Teriyaki Box 24.00 Chicken Katsu Box 23.00

[ DAQ FRIED RICE

o sty fried ico with o

Chicken
Vegetable
Shrimp

1250 Beef 14.00
1150 pag Combo Fried Rice 17.50
13.50

Chichen, bee! & stuinop

TEMPURA

[Sesved with miso soup or satsd & wiite rice)
(Fried rice $3 extra, beown rice 52 extra)

Vegetable Tempura 14.00 Seafood Tempura 22.00
ChickenTempura  17.00  tuinp, scabops, crab mest, waite ish &
Shrimp Tempura 18.00 epersiies

Sweet Potato Roll California Roll
SplcyYellowtall Roll  peanut Avocado Roll
Spicy Tuna Roll Tuna Avocado Roll
Spicy Salmon Roll Alaska Roll

Boston Roll Salmon Avocado Roll
Spicy Crab Roll Shrimp Tempura
Tuna Roll (Avocado & cucumber)

HIBACHI LUNCH
(Served with soup or salad, vegetables
and fried rice or noodle )

Hibachi Vegetable

Hibachi Chicken

Hibachi Shrimp

Hibachi Salmon

Hibachi Steak

Hibachi Scallop

Hibachi Lunch Combination

Choose twos: chicken, salmon, shrimp, steak

a




