- Blue Moon

Asian (_uisine & Sushi Par



 DRINKS&DESSERTS

IMPORT BEER DOMESTIC BEER
Sapporo 5.5 BudLight 4.5
Asahi 5.5 BudWeiser 4.5
Kirin Ichiban 5.5 CoorsLight 4.5
TsingTao 5.5 BlueMoon 4.5
Corona 5.5 Michelob Ultra 4.5

NON-AICOHOLIC BEER

Sapporo 4.0 Tsing Tao

SOFT DRINK - TEA

Pepsi - 3.50 “Iced Tea 3.50
Diet Pepsi 3.50- Hot Tea 2.95
Dr Pepper 350 ThailcedTea 4.99

Mountain Dew3.50 Desserts

Starry 3.50 Ice Cream

Lemonade  3.50 FriedBanand
Mochi Ice Créam 3:95
Dragon B@ll " &.95

JUICE . 425

Apple :
Pineapple
Orange

Cranberry




White Wine Red Wine
Chardonnay 8.00 Cabernet 8.00
Moscato 8.00 Merlot 8.00
Pinot Grigio 8.00 House
Sauvignon Blanc 8.00 Plum Wine 6.50
Riesling 8.00 White Zinfandel 6.50

Cocktails

Lychee Martini

(Grey Goose,with lychee sake)

Tokyo Iced Tea

(Long Island with twist of Japanese whiskey)
Margarita

(Original or Strawberry)

Hard Iced Thai Tea

(Adult version of our most popular drink)
Asian Pear Mule

(Moscow Mule base with Astan Fuéion)

Sake (Filtered) - Sake(Crea my_)
Hot Sake’5(S) 8(L).  Sho Chiku? "

% (Nigori)
Diamond (Dry) 16.00 Organic

Hana Sake (Fuji Apple; Pearl
White Peach, Lychee) Say‘w*i

7.5(glass) 28(bottle) Strawberry




Edamame L) L] L] . L . L] L] L) . l.- l. .

i Spicy Garlic Edamame-« + + + « » ~ - 6.00
Spring Roll [4] . . . . . . . o i : . O ' ' ' ;. T :
Crab Rangoon[6]+ - « + + « = = « « + 7.00
Gyoza [6] . . . . . . . . . . . .0_. .00 ...-'_-.-I..:‘ ( :
Japanese pork & vegetable dumpling ' :
Kenji Mussel {5 ivieir oo s let s s
Green shell mussels baked with special mayo'
Shrimp & Vegetable Tempura © e
Deep fried with tempura batter : e
Vegetable Tempura: - + « - - -
Deep fried with tempurabatter Foaaih
Cheese Crab Meat Tempura .
Angel Tier «Fae s i So
Tempurajalapeno spzcy tuna cream ch__, _
Chicken Yakitory - - - + « «
Grilled chicken on the _skewer i

Steak Yakitory: « - - - - |

Grilled steak on the skewer

Land Mineldfs. ~5 e oe i neiss 12 00

Tempura upside-down Shrimp sushi wzth crab avocado & lem' n

ek 3

SOUP & SALAD ———

Daily Soup e '."j-f;{-l."';‘j-'-j;".:'._,.-.; A )
Miso/Egg drop _' g : A

Seaweed Salad + -+ - -+ : - - N 6.00
Kam Salad Coe e e '

Avocado Salad iR SRI L ..
Spmng mix m Asian sesame gznger,dresszng

Asian Chicken Salad-z S s /ﬁ?‘ ~+10.00

Spring mix with gmlled chzelcen & sesame ginger dﬁsmg

@+ Contains Raw Ingredients
Consuming Raw or Undercooked Seafood, Shellfish. eggs may increase
your risk of foodborne iliness, especially if you have certain medical conditions
Pictures are for reference only




2

Tri Color Sashimi « « - - - - -« « « - 15.00
% g piéces fresh sashimi of chefs choice -
Blackened Tuna Sashimi =+ + + + - -+ 16.00

Seared blackened tuna with special sauce

TunaTuna.............16’.00'

Seared tuna wrapped with spicy tuna & cucumber

Yellowtail Jalapeno + + + + « - « + «16.00
Thinly sliced yellowtail with jalapeno and cherry
tomato in ponzu sauce

Fancy Salmon: « + + + ¢ + ¢ + « & -12._(')0.,' :
Mango, avocadoandsalmonmmangosauce _ 3 _
Steak Tataki = + + « = = + + « 16 00 R

Thinly sliced rare steak with scallzon and tobzko
drizzled with eel sauce B
Poke Bowl + + « + « « o + o . . 15 oo
Tuna or Salmon chuck, edamame, seaweed salad and
avocado in poke sauce

Pepperfin Tuna + + =« « + + « « + « = 1500

Sliced albacore tuna in ponzu sauce

SUSHI OR SASHIMI

Sushi:2 pcs per order. Sashzmz 3 pcs per orde-r

RAW & EEEE Rl DR e s

Tuna - - + + = - +6.00 Salmon : + - - -6.00
Yellowtail- - - + + 6.00 Albacore - - -+ < 6.00
Blackened Tuna - - 6.00 Seared Slteak - - 6.00
Red Snapper- - - - 6.00 Mackerel - - - +6.00
Flying Fish Roe - -6.00 Escolar whiteTuna) + 6.00
Tobiko w. Quail Egg 6.00 Quail Egg Shooter3.50 _ * .-,

— COOKED - S Al
Upside Down Shrimp6.00  Scallop s 6.0@8 A Y
Smoked Salmon - -6.00 Eel : - - - - -6.00
Crab Stick: * + + + 6.00 Shrzmp : ,_'a/-f-"”off‘?;f'O-oi
Octopus: + + + = +6.00 .

@+ Contains Raw Ingredients
Consuming Raw or Undercooked Seafood, Shellfish. eggs may increase
your risk of foodborne iliness, especially if you have certain medical conditions

@ All crabs are imitationcrab besides softshell crab

"""""

Pictures are for reference only ’ .— o



SIGNATURE ROLL

«AngelMam- Ce e e e e e e e e 01500
Crabmeat,avocado,cucumber,topped with balced A
lobster salad with special mayo sauce and to_bzlco 4 i

“Samuraz . . . . . . . . . . . .-.' . .I- .-15.00
Tuna, salmon, yellowtail,avocado and crab IR
wrapped with cucumber top with tobiko Bl ot g

& Delure RQinbow o s iel - o0 55 e iariie S e b g LR
Tuna. yellowtail and asparagus topped Red PR e e

Snapper,salmon, yellowtail and tobiko REE SRR e
Phoenix . . . . . . . . . . . . .fl . ; .15'-Q'0

Shrimp tempura topped with avocado, spzcy

lobster salad, eel sauce and mayo s T
& Pink Lady- 1 siinsiae Attt it
Lobster salad. salmon.tuna,and avocado - 3
wrapped with pink soypaper,finish wzth spicy
mayo and mayo _ i
Q'Superszde/r T e et S e e S '.' :..'.
Tempura soft shell crab asparagus cucumber o
and lettuce topped with eel, avocado tobzko and"--
eel sauce e e :
‘LandNSea . . . e o_‘l-o . .Jo
Lobster tail, avocado asparagus spmngmzx
topped with seared steak, scallwns eelsauce

@& Yellowstone: « « « « o o« o o« o o .
Crystal shrimp, cream cheese & cucumber topped
with salmon, avocadospzcycrab&eelsauce : <
Sweet MOOT: + + + + + + & o o o o

Cream cheese & crystal shrimp topped with
bananas, avocado, spicy crab srzracha&eelsauoe

RollPlatter . “eie e e 01500
Tuna roll yellowtattroll-and Callforma roll :

Spicy ROl Blofier s« 5o s iin « 916.00
Spicy tuna roll, spzcy crab roll and spzcy salmon roll

SushiA - + - e e Ui 1800

5 pzeces sushiwith a Calzforma roll

Sushi B '.\" L T -__.-I:.-._‘-_.,_'_._.s_._.-__ --'.__' 20 00

9pzeces sushz wzthatuna roll L
¥ 3T N *mf
House Sashzmz L Saaa e St P e "Zw

15 pieces sashimiof chef's choicewith chozce ofsush s"i

-

or white rice : : M
Z

o,

Sushi Boat - - - ) At T .ﬁ_g,.,Ja = 32 00

9pzeces sashimi, 4pzeces sushz asmcy c dbfo 115

and atunaroll ;,;f’

Love Boat « = + =+ = » + + « « <+ - + 5200
12pcs sashimi,6 pcs sushi, tuna roll S ,MMQmpura '

roll& agreen dragon roll !

@+ Contains Raw Ingredients
Consuming Raw or Undercooked Seafood, Shellfish. eggs may increase
your risk of foodborne iliness, especially if you have certain medical conditions :
Pictures are for reference only / g

@ All c;abs are imitationcrab besides’so’fléﬁéﬁ crab
. e



OLL OR HAND ROLL
" Note:$2 Doller Less for Hand Rolls
California Roll - - - - -6.00
Tuna Roll- « « « « « « «6.50
Spicy Tuna Roll
(With Crunch) + « « « - 7.00
Blacked Tuna Roll . . - 7.00
SalmonRoll - - - + - +6.50
Spicy Salmon Roll
(With Crunch) oo w700
Crystal Shrimp Roll - + - 7.00
Yellowtail Scallions
Roll..........6_50
Spicy Yellowtail Roll
(With Crunch) + « « « < 7.00
Eel, Avocado &
Cucumber Roll + + - - - 7.00
Spicy Crab Roll - - - - - 7.00
Salmon Skin Roll - - - - 6.00 Avocado Roll-
Elko Roll coe e e e 2800 'CucumberRoll
%;Z;%érfégff fwe.se.a n.d 3 o?aqo&oo Peanut Avocado Roll
Salmon,avocado & cucumber
Boston ROl o it s aih SweetPotatoRoll A%
Shrimp,avocado,cucumber AA C. Roll - <3 ~j".,-'_'.
Ergglgg sIc%zgrlulm,cream cheese, i Bocado asparagus & cucumber Z
avocado & cucumber o
Funky Salmon + « - - -8.00 g g
T
&%2@’2&%%&’35&?&5 Fe: = .. 0@

COOKED&TEMPURA ROLL

Wow 3 3 3 . . . . . . . . 10 00
Crab,avocado, jalapeno,cream cheese and

deep fried

BCrazyTuna - + s s o «5all 04
Spicy tuna, avocado, jalapeno and deepfrzed

Sumo............lo.-oo

: avocado, cucumber,lettuce and tobzko& » . “
Tempura fish, cream, cheese, jalapeno, avocado eelsauce * . ol ?
;/;?i%gg'u;za.an.dd.eez;f;iec} B v Green BIFAGOIE : o » XSty 12 00 it ..; ~‘.=e.
Shri T PR B Broil eel,cucumber topped with 4 P
tmp lempura A avocado & eel sauce i b
Temp}iére shrw;zlp with avocado and cucumber. Voleano ) - 12.00 ,JW
Rock NRoIl + =+ « = =« .+ .« 10,00 s .,.ﬁ"-."
Tempura shrimp,crab,cream cheese&avocado szlcy tuna te%zpura with avacado
®Godzilla - + + + + = + - + -10.00 | 9rdspicycra 0,
Assorted fish,asparagus, crab,cream cheese AR e S S ) 10 0
and deep fried Tempura asparagus, sweetpotato avocado i il

Spider + « « « ¢« « « « o .« «10.00

Tempura fried soft shell crab with avocado,

King Kong -+ - == <1+ = <10.00
Shrimp, spicy crab,cream cheese,tempura
fried with crabontop

Lobster Tempura + - =« -+ - 10 00
Tempuralobster tail with asparagus

Jackpot = ¢ s e e .

S 12 0,’/
Chicken katsu, cream chee$e avocado
eel sauce ,

crab meat, cucumber, lettuce and eel sauce

P
r

@+ Contains Raw Ingredients o
Consuming Raw or Undercooked Seafood, Shellfish. eggs may increase

your risk of foodborne iliness, especially if you have certain medical conditions @ AL |m|tat|om‘.:_|fz_i__b_.l.)e3|des Stitsheticrab

e . ;
- i LR - y
i, Sl 0 :
— i / Pictures are for reference only



" Tuna Lover . . . . . . . . .

@ Sea Color *+ = * + » s o & o

- 14.00

Shrimp tempura topped with eel,avocado mayo

Black Dragon. s sss tas s S

and eel sauce

- 14.00

Spicy crunchy tuna and cucumber topped with

QDynamite..........

spicy crabmeat

- 14.00

Tempura shrimp and cream cheese topped with

Hanq : «<es2issie. capissiaise gt =il

crabmeat

Sweet Heart « + + + =« + « « =

Crab, avocado, cucumber topped tempura white

fish sweet mayo&eel sauce

Spicy tuna, avocado topped with tuna and tobiko

+ 13.00

Spicy crab and cucumber topped with salmon

‘q Summer . . . . . . . . . . o-

and thinly lemon slice

Caterpillare s » s & ivessemsi v e f
Tempura shrimp and crab topped with avocado
Magical: iy v e i s il ng

Crystal shrimp topped with eel, shrimp,avocado,
seaweed salad and eel sauce

+ 15.00

Blackened tuna and asparagus topped with
yellowtail,salmon,eel, shrimp avocado tobiko

and scallions

- 12.00

Spicy crabmeat,cucumber topped with sliced

Bumble Bee + + + + + o « o &

fresh mango and sweet mango sauce

- 15.00

Crystal shrimp topped with assorted fish,avocado,

¢ Ruby Mountain - « « « + « &

spicy crab, sweet mayo and eel sauce

@+ Contains Raw Ingredients

Consuming Raw or Undercooked Seafood, Shellfish. eggs may increase
your risk of foodborne iliness, especially if you have certain medical conditions

Pictures are for reference only

SPECIAL:ROLL

- 12.00

. 14.00 SHoRGE e

@ Taiko N A e g e b N T S 15.00

Crab,avocado and cucumber topped with
baked scallop and tobiko

& SUrfNTurf - « « « « « « « 14,00
Lobster salad and avocado topped with
seared steak.scallion,eel sauce

& Super Dynamite - - - - -« -14. 0-0
Crabmeat avocado and cucumber topped
with seared blackened tuna and speczal
mayo and tob‘tko % i

ORaznbow . 14 00

Calzfc}rnia roll tuna' salmon 'yellowtazl
redsnapperavocado ok e

1 4 00
Spicy tuna cucumber &tempura flake shmmp

& Post - - AT S R 14 00
szcy salmon, cuc-umber blackened tuna :
yellowtazl shrzmp, avocado and tobzlco

- 14. 00
14 00
14.00
baked and tobzko
& Sunshine: « « « « « « . « 1400
Shrimp, avocadb, cucumber, salmon,
lemon & cilantro
T'Lger.....-.....1400

Tempura fried salmon and cream cheesems
topped with shrimp and avocado 3 ¥ -gg

@ All crabs are imitationcrab besides stftshell crab



JAPANESE KITCHEN

Served with Rice and Soup

TEMPURA
nghtly Batftered and Deep Fmed

Assorted Vegetable Tempum . . _- 11.95

Chicken & Vegetable Tempum d3:95 .

C CIBG5 e

TERIYAKI

Broiled and Served with Vegetable and Te"riyakz":Sauc'e

B,

Japiz ese Pa»nko_.Br aded and Deep Frwd

Chicken Teriyaki- - + - - Y 5 13 95

i
5
5’
s
B

Steak Teriyaki - - - SOy : j

Shrimp Teriyaki + - « = « -+ 1605

Salmon Teriyaki « « + « = + « » '_-16;95'
Steak & Shrimp Teriyaki - -« - - 1795

e s s

—__ DINNER BENTO BOX 18, 95 e

Served with Tempura Combo, Calzfornza Roll
Salad, Soup and Rice

Chicken Teriyaki : -~ Steak Terzyakz
Shrimp Teriyaki : 5 Salmon Teriyaki
Chicken Katsu P e R R Fish Kalsu

=

@+ Contains Raw Ingredients
Consuming Raw or Undercooked Seafood, Shellfish. eggs may increase
your risk of foodborne iliness, especially if you have certain medical conditions :
Pictures are for reference only / g

@ All crabs are imitationcrab besides’sdfléﬁ;ﬁ crab
. S



ASIAN CUISINE

Sesame Chiglten s ¥ vis ¥ inivin o ¢ 12.95

Crispy chicken in sweet sauce with sesame

“General Tso's Chicken - - « « « « -12.95

Crispy chicken and hot peppers in sweet & spicy
sauce

Sweet & Sour Chicken =« + « - - « - 12.95
Coconut Chicken =+ + + « « « « « +12.95

Crispy chicken with cream coconut sauce

Coconut Shrimp * AT e A 15.95

Crispy jumbo shrzmp wzth crewm coconut sauce: . ;
Asian Style S‘w’lom L O SRS, 1 5 95 5
Stir- frzed tendefr*&&eak with bell pepper omon : :

14 95"__"

7 12.95 /Beef 14.95 Shrimp - - 14.95
‘Thaz Curry BOBEo Wi - e
Eggplant, onion, bellpepper carrot and mushro

_ Vegetable & Tofu A w105
Chicken or Beef 12..9=5/Shmmp e w1495
- Basil Chicken | Beef - -12 95/14 95
- Stir-fried with onion,carrot andf'r“es'h' Thaz_c_hzh ! ety
' Kung Pao Chzcken [ Shrimp: .. 12. 95/14 95

Tender chzcken with cel’ '--hf)tpeppemn our
spicy kung. pao sauce"-; ¥
Orange Chwkenf Shrimp

Crispy chlcken wok tossed m a
sauce : ¥ :

12 95/14 95

CHEF S SPEGERAL

Seafood Tofu Clay Pot > i s 5 v e - 18, 95'
Shrimp,scallop,fish filet, mussel and tofu with vegetables R
in oyster gravy sauce _ . iy
Beef & Eggplant Clay Pot - =+ = = + < + « [4.95 =
Beef stir-fried with eggplant in sweet chili soy glaze Sl o«
: Pepper Steak with Asparagus =+ =« + + + = 15.

Tender steak stir-fried with asparagus in spicy black
sauce

Happy Four Season -+ s = iw ot mineivias 15 .05
Chicken,beef, shrimp, scallop and veggies in S0y ginger
sauce

*Salt & Pepper Shrimp + + « + « =+ +« « « « 1595
Deep fried P&D shrimp stir-fried with onion and hot pepper

Blue Moon Curry =« =« =« + = ¢« + o « o « « 1595
Chicken,beef and shrimp with vegetables in Spicy curry
sauce

‘Blue Moon Seafood Curry =« <+ - + + = - - 16.95
Red snapper, shrimp, scallop,mussel and vegetable in i
spicy curry sauce Sa sl

ySambal Delight #5 % tis.t % Ve erenapn T8 s D895 %, &
Lobster tail, scallop,shrimp,mussel, vegetables in :
Spicy curry sauce

@+ Contains Raw Ingredients V

Consuming Raw or Undercooked Seafood, Shellfish. eggs may increase ;

your risk of foodborne iliness, especially if you have certain medical conditions
Pictures are for reference only

@ All crabs.aré imitationcrab besides softshell crab



—— KIDSBOX7.95 —

Served with Rice, Salad and Fruit

- Sesame Chicken e« Teriyaki Chicken
» Sweet & Sour Chicken  * Chicken Yakitory
» Tempura Shrimp < Steak Yakitory

* Chicken Katsu = * Orange chicken

—~NOODLE & RICE =

Pad Thai -

Narrow Flat Rice Noodle

Tofu/Chicken « - « « « « - 11.95
Beef/Shrimp: - - -« « « - - 13.95

Chow Mein (EggNoodle) e,
Vegetable « « - « « - .. 9.95
Chicken/Beef « « + - = =« = 11.95
Shrimp / COmbO . . . ._'-. 5 . 13.95 1 d :

Udon Noodle Soup

Chicken/Beef « « « + « + - 11.95
Seafood Udon %
Noodle Soup - - « « - « « . 13.95
Shrimp,scallop,mussel, #
crab meqt, vegetable and
green onions
Wok Fried Rice
Vegetable 9.95
Chicken/Beef « « « « « « « 11.95
Shrimp / Combo « oo+« 1395
Pho Vietnamese
Noodle Soup + - « - « . « . 1395
White'R'ie_e . .
Sushi Rice - -
Fried Rice - -
Add:
o Vegetable vy x
Chicken/Beef - -
T Shrimp . - + -

@+ Contains Raw Ingredients 4
Consuming Raw or Undercooked Seafood, Shellfish. eggs may increase : i
: + . . 3 { o @' All crabs are imitationcrab besides.softshell crab
your risk of foodborne illness, especially if you have certain medical conditions - o

Pictures are for reference only : e —
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