_HIBACHI ENTREES LUNGH SPECIALS

These full course meals include: soup, house salad, hibachi shrimp 2pcs, Lunch Hour: Mon to Sat 11am - 3pm
hibechi veggies, fried rice and noodle, brows

Sharing plate charge $7.99, inchudes: soup or sal Served w. Miso Soup or Salad
SINGLE ITEM DINNER LUNCH BENTO BOX $12.99 CLASSIC LUNCHES
Any Two | Fi Aand I fi B
ny Two Items From A and one Item from Sushl Liksedy 12.50

Vegetable (noshvimp) 17,00 Shrimp 22.00 A Spcs sushi & spicy tuna roll
Chicken 21.00 Scallop 26.00
N.Y. Steak 24.00 Filet Mignon 28.00 Spicy Tuna Sashimi Lunch 14.50
Salmon 23.00 LobsterTail 30.00 Salmon Cucumber Roll 9pcs fresh slices of assorted fish

Sushi & Sashimi Combo Lunch 16.50

cﬂMBﬂ ITEM nl""[n 327 Avocado Cucumber Roll 4 7pcs sashimi, 3pcs sushi & 1 California roll

- 24 mmn»; ::;m : California Roll Teriyaki Lunch 12
e Sk Shumai Chicken, shrimp, beef or vegetable ($10) Dine-in - Takeout
Shrimp Filet Mignon (53 £xa) Harumaki
>~ 2 \ :I_v!mnTempura TE|: 716-677-6677

3200 Orchard Park Rd,
Orchard Park, NY 14127

Steak Teriyaki
Chicken Teriyaki

LOBSTER COMBINATION Shrimp Teriyaki MAKI LUNCH
DINNER $32 Sacn b CHELEL]
Steak Scallop (52 o - P
s:ﬁm Filet M;»n(s:zm; (Se'rlvlende:'izrslot!!!:‘rtzgad Vegetable Roll Salmon Roll daosus" Igrl“ .com
Ohicten St vegetable and fried rice) i ?‘“mb:‘:;)" gm‘ "
DAO PARADISEDINNER  pciveguiie N
Love For2 68 DaoCombo 35 Hibachi Chicken 12.50
With lobster il flet mignon, With chicken, shrimp & steak = b Sweet Potato Roll California Roll
chicken, shrim & venill e cream ::::3: g::lmp gg Spicy Yellowtall Roll  peanut A Roll
mon 5 vocado
KIDS MENU (o shrime) Hibachi Steak 1350 SpicyTunaRoll  Tuna Avocado Roll
For ids o 10 under served with s o el e, ed e Hibachi Scallop 15.00 Spicy S;I":r" Roll  AjaskaRoll
Kids Hibachi Chicken 12.50 Kids Hibachi Salmon 13.50 Hibachi Lunch Combination 17.00 SB‘: hgra: Bod Salmon Avocado Roll
B oo e S Tun:yRoll m:m Monday — Thursday: 11:00am — 9:30pm
SH p 13.50 / = 1 7
Friday — Saturday: 11:00am — 10:00pm
SIBE lmll[ﬁ Sunday: 12:00noon - 9:30pm
White Rice 250 NewYorkSteak  11.00
Fried Rice 450 seaiop 12.00
Fried Noodles 450
Vegetable/Chicken  7.00 FiletMignon 13.00 s [3
Shrimp/Salmon 9.0 Lobster Tail 14.00

In order to start a hibachi table,
itis required to have at least two hibachi orders
For group of 6 or more, 18% gratulty wil be charged

KITGHEN APPETIZERS SUSHI ROLL OR HAND COLL SUSHI & SASHIMI DINNER BENTO BOX

Crab Ranm awe) 650 Salmon Roll* 5.00 EelC rRoll 6.50 cs per sushi order & 3pcs per sashimi order) (Served with soup or S:':,:L:'.“:’,:‘:,Z:L:(:k' tuna, gyozs, shrimp
ucumbe! "
Edamame or Garlic Edamame 6.00/7.00 Boston Roll 6.00 EelAvocadoRoll  6.50 Egg (ramaco) 550 Fluke tikame) 6.50 . : .
i el wkh ek 60 Shrimp TempuraRoll 6.50 Dragon Roll 11.00 Yellowtail (emacki® 700 Salmon Roe (wws)®  6.50 ChickenTerijakiBax 22.00 ShrimpTerlyald Box 23.00
,.e.'!.’!,'?...w loes - Philly Roll 6.00 Rainbow Roll* 12.00 Crab (xani 550 Mackerelssbo)®  6.00 SteakTeriyakiBox  26.00 Scallop TeriyakiBox 26.00
DUk o s 6.50 Tuna Roll* 5.50 Alaska Roll* 6.00 White Tuna (sienegs)* 6,50  Striped Bass* 6.50 Salmon Teriyaki Box 23.00 Chicken KatsuBox  22.00
et 600 Yellowtail Scallion Roll* 6.00 ~ Spider Roll tsof snell s6)10.50 Shrimp (ebi 6.50 Salm 6.50
L Salmonskin Cucumberor Cucumber ol 4.50 Octopus(* 650 Scallop twwsessi® 750 DAO FRIED RICGE
I i i D :m Rol ‘n b : Avocado Roll 450 Surt Clam.(mw e} 6.50 Tuna(megwo)® 7.00 Japonese style fied rice with cgg
lkaMa =~ 1150 {chotk oftuma, smon yellowtsd | ASParagus Roll 59 Sed By 20, Smelndaluen 109 Chicke 1150 Beef 13.00
80 squid with speciel sauce: o crunch crab) X Vegetable Roll 5.00 Eel (unagi) 6.50 PepperTuna* 7.00 n 5 5
SummerRoll ; 8.00 SpicyScallopRoll ~ 7.00 SweetPotatoRoll  5.00 Flying Fish Roe (robo)* 6,00 Red Snapper* 6.50 Vel::hhle 10.50 pao Combo Fried Rice 16.50
california Roll 5.50 Shrimp 1250 chicken, beet 8 s
e i i B0 A > susm ENTREES "
Chicken or Shrimp Tempura 8.00 Yellowtail Jalapeno Roll* 6.00
o Smoked Salmon Roll  6.00 Maki Coml 16.00 -
e e b ot e 1600 Salmon Avocado Roll* 6.50 > p‘;cﬂ;w;;" e o simen ol —
ol i il TunaAvocadoRoll* ~ 6.50 mi :
Crispy Calamari 8.00 Sty sknain spliy coity aploy
Fried squid ring .
WasabiShumaj o . 750 DAD msm" nnus ol A
oot T;;MT:' 600 Sashimi Dinner* 27.00
skewered white chicken with house teriyaki sauce. X anean:o Is_:'l'l e 12.00 18pcs assorted sashimi TE M P“ n A
Aspanglls Fries (4pcs) 6.00 ;'2'; ;ol‘l" e T e i 14,00 Sushi and Sashimi Combo* 30.00 (served with miso soup or salad & white rice)
msﬁ“mp . 8.50 PO suﬁ.l 3 nMs' i 25.00 (Fried rice $3 extra, brown rice $2 extra)
Ta o i 750 Monster Roll e 15.50  3pcs salmon sushi Vegetable Tempura 12.00 Seafood Tempura  20.00
s in cris i ar i 3 Shrimp, sce , crab meat, white:
‘octopus bellin crisp battered flour and egg Jalapeno Yummy Roll o we® 15,50 Sashimi 3 Kinds’ : .. 2500 ChickenTempura 15,00 i <atevs at,
p tuna roll Shrimp Tempura 17.00
SUSHIBAR APPETIZERS =z S i "
" a . - . sorted 12565 sashin oves sushiice
Setifeeclr 1095 Bnrmrcecia.R? KenflRoll om0 Sushiand Sashimi for2* 60.00 JAPANESE NOODLE
Sashimi Appetizer 11.95 e & . opped i oy 10pcs s Chaice of Noodie Soba, Udan or Lo Mein
2 Sushi For2* 55.00 .
TunaTartar ~ 11.00 :ﬂﬁ"" e Stacy Roll* 12.00 18pcs sushi, amazing roll and stacy roll mm‘e KS:-':::dl E:g
i e con - o ’ iR :
w sauce Fire Ball Appetizer 9.00 i ra
BeefTataki 130D 0o e wly b td R H:",',ﬁ'.u"‘ Rt " e "l S| n " E " Tn EES Shrimp (ste-fried) 13.50
f;ea rare :5: :«u« with scallions 3 S1E8 I Chaon o miso sauce (Served with miso soup or salad & white rice) Beef (stir-Fried) 14.00
mm" Jalapens 1150 Tuna Poke Nachos 14,00 Eel Lover Roll tsoy wrap) 15.50 lﬂngsalnnnﬂm 25.00 Dao Combo Noodle (siried) 16.50
yeloveail top with jalapen, s-l-nmmam"'m'lm Kirin Roll* 14.50 e - n Chicken, beef & sheimp
Slllll’ SALAD andspie i souce * Brochette of Sea Scallops iy J2:00 N gt 1.9
Brazilian Paradise Roll tsov wrap) ’ 14.00 sauce Nabeyaki Udon Soup 16.99
Dvg S d Loyt lnm-l:soo Seay Lobster Rollsor wisp) 16.50 S wdiee” Sukiyaki Soun . T ess
Miso Soup 2.75 tnee i v Chicken Katsu 17.00 Thinces of beel o
Mushroom Soup 2,75 Kani Salad “8.50 "DWI‘!‘;: , e Oresded-{ried pork o chicken served with whie rice i s0up with seafood and vegetable
Seafood Soup 6.99 Lmu":'l% 12.50 e R D 13.00 Tempura Udon Soup 15.00
Spicy SeafoodSoup  6.99 . : =
et " s% i 2 Sabre (soy wrep) 16,50 TERIVAKI Tokyo Downtown e 17.00
"
Seaweed Salad 550 ot sauce e !
Dao Salad 850 ‘ T ~REP =t
Crispy crab, cucumber,lettuce, 40 topped w. eel, salmon, tuna & 0 ’ £3 Chicken Teriyaki 18.00 TofuTeriyaki 15.00
avocado in spicy dressing. ~—— yellowtad, crunch, eel & spicy -
i T Rt ] s B soakicnd, AR O pasisaiey o Ve SteakTeryaki  22.00 Flet Mignon Teriyaki 25.00
eges moy ncrease your sk of foadborne Miness, especiall f You M,’wlﬁm 1550 5.7 Salmon Teriyaki 21.00 Seafoodl’eﬁnkl 25.00
_— Thave certain medical conditions oopedv iy una, | ShrimpTeriyaki 2000 gl
e vkt o st o | L o h o i e ScallopsTeriyaki ~ 23.00  tobstes, shiimp, filet mignon




