/‘ 11211 Cantrell Rd.
DINNER MENU . creciaeione HIBACHI
SUSHI 501 954 7866
West Location SERVED WITH HIBACHI VEGETABLES AND STEAMED RICE

est Location APPETIZER ALL TIME FAVORITES CHOICE OF MISO SOUP OR HOUSE SALAD

ADDITIONAL 3.29 FOR FRIED RICE

MISO SOUP 3 75 CAFE PHAD THAI | 18.5
ENDAMAME 6 YOUR CHOICE OF PROTEIN, SCRAMBLED EGGS, FRESH VEGETABLES WITH CHICKEN 18.75
HOMEMADE PEANUT SAUCE.
WOK SPICY ENDAMAME
PAN FRIED DUMPLING i SHRIMP 22.%
i FRIED RICE
AGEDASHI TOFU 1.5 SCALLOPS 29 5
SHRIMP DUMPLINGS 7 NY STRIPLOIN, 802 24.5
WASABI SHUMAI 7.25 BANGKOK ST. PINEAPPLE FRIED RICE | 18
CREAMY WONTON 7 CHICKEN.JUMBO SHRIMP, FRESH VEGETABLES, AND HOUSE SPICES FILLET MIGNON, 602 28.75
VEGETABLE SPRING ROLLS 6.5
CHICKEN WINGS (SWEET/SPICY) 1 THE ARKIE TACKLE BOX | 25.5 CHICKEN & SHRIMP 26.75
FRENCH FRIES 5.5 GRILLED SALMON, SHRIMP TEMPURA, SPICY TUNA ROLL, AND HOUSE FRIED NY STRIPLOIN § CHICKEN 28
SWEET POTATO FRIES 5 RICE
TAKOYAKI 7.5 NY STRIPLOIN & SHRIMP 32
WHAM BAM BANG SHRIMP | 17
BREADED SPICY SHRIMP, FRESH VEGETABLES AND SPICY SZECHUAN SAUCE FILLET MIGNON & CHICKEN 31
SALAD HAWAIIAN CHICKEN TERIYAKI 17 FILLET MIGNON & SHRIMP 34
MARINATED GRILLED CHICKEN, GRILLED PINEAPPLES, STEAMED RICE, AND
HOUSE SALAD |6.75 FRESH VEGETABLES
SERVED WITH GINGER DRESSING
NOTE: GLUTEN-FREE AND KIDS /TEMS ARE

COCONUT SHRIMP, TOMATO, MOZZARELLA, SPRING MIX, RICE NOODLES, RIB EYE STRIPS, SCRAMBLED EGGS, FRESH VEGETABLES UNDERCOOKED _ MEAT __AND SEAFOOD MAY

INCREASE YOU RISK OF FOOD BORNE ILLNESS.

MANGO SALSA WITH CITRUS GINGER VINAIGRETTE..
TAGOS C FISH 12 \ SHRIMP 14)

CAPRESE | 14
FRESH TOMATO. SLICED MOZZARELLA CHEESE WITH £vgg  CRILLED OR FRIED TOPPED WITH MANGO SALSA AND HOMEMADE SRIRACHA
AND BALSAMIC GLAZED ADILI
TRICOLOR SALAD | 16 SRIRACHA-SPICY CHICKEN | 18.5 D E S S E R T
gEéFNEG“ l\ﬂlxl MTNF‘l‘vC{TUQ"UASTgiN'V[';%Z\fl“NEAHLGARvE?}’SCAD”v CHIGKEN BREAST MIXED WITH FRESH VEGETABLES, SAUTEED AND SEASONED

WITH SRIRACHA AND OTHER SPICY SERVED WITH HOUSE FRIED RICE by o 298
STEAK SALAD | 19 FRIED CHEESECAKE 8
NY STRIP COOKED IN YOUR PREFERRED TEMPERATURE ON THE HOGS PLATE | 21 REINUELVET AR i
SPRING MIX WITH CUCUMBER, AVOCADO, RED ONIONS, GRILLED CHICKEN TERIVAKI, RIB EYE STRIPS, JUMPO SHRIMP, FRESH :
TOMATO SERVED WITH BALSAMIC VINAIGRETTE. VEGETABLES. AND HOUSE ERIED RICE GREEN TEA ICE CREAM 5

' REESES PEANUT BUTTER CAKE 7

CEVICHE (TUNA 16.5 [ SHRIMP 16) BANANA FORSTER CAKE 8
MIXED WITH MANGO SALSA AND SLICED AVOCADO, SERVED THAI FOILED WRAPPED SALMON | 23
WITH FRIED CORN TORTILLA CHIPS FRESH CUT SALMON, GINGER-SOY MARINADE & VEGETABLE MEDLEY

DRINK MENU AT THE BACK



