Seafood:
Teppanyaki Shrimp $8

Jumbo shrimp grilled with garlic butter, roasted lemon, salt,
pepper, & shrimp sauce.

Teppanyaki Salmon

Atlantic salmon grilled with garlic butter, roasted lemon, salt,

Meat:
Teppanyaki Steak $10

Choice sirloin steak grilled with roasted garlic, butter, salt,
pepper, & house steak sauce.

Teppanyaki Chicken S6

Chicken breast grilled with garlic butter, roasted lemon, salt,

Golden Lumpia as a side $5 $9

Ground pork, minced carrot and celery rolled in rice paper wrap.

Sizzling Sisig
Grilled and minced pork ears sizzldS a side $6$$9

green sweet chili.

pepper, & house chicken sauce.
Short Ribs as a side $8 $12

Charbroiled pre-marinated beef short ribs served with sweet &

spicy sauce.
Grilled Pork Belly ~ as a side $5 $8

Grilled pork belly with GF barbecue sauce.

Fried Pork Belly as a side $6 $9

Pre-steamed pork belly, deep-fried, & served with house

special sauce.
Chicken Katsu as a side $5 $8

Chicken breast lightly battered in japanese bread crumbs,
deep-fried, & served with katsu sauce.

Tonkatsu as a side S5 S8

Pork loin lightly battered in japanese bread crumbs & served
with katsu sauce.

Fried-stuffed Chicken Wings S8

De-boned chicken wings stuffed with seasoned, minced
chicken; deep-fried, & served with sweet and mild spicy sauce.

Bistek

Thinly sliced beef cooked with sweet & sour brown sauce.

Pork Dumpling
Pan-seared minced pork and vegetables served with gS 51
sauce.

Eggroll
Mixed ground beef, pork and vege Z
wrap.

as a side $6 S9

riee Pape

[TERPANYAKI
CHICKEN

Gty

aslan histro ekpress

pepper, & brown sauce.

Dizzy shrimp $7
Flattened, grilled shrimp sautéed in sweet wine creamy sauce.
Shrimp Twist S6
Deep-fried shrimp, asparagus wrapped with bacon, & served
with spicy, sweet sauce.

Calamari S6

Seasoned & lightly battered deep-fried calamari steak.
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m} How To Order?

asian bistro ekpress

& Choose your box and the entree & sides that will come with it.

< Entrees are portioned larger than sides.

<= Each entree & sides are SOLD SEPARATELY.
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Fits 1 side & 1 entree Fits 2 sides & 1 entree



Soups:
Udon soup S13

Thick rice noodles and minced vegetables in pork or beef
broth

Pork tamarind soup S10
Pork ribs and vegetables with green tamarind broth soup.
House soup $2

Beef and vegetable broth

ASIAN|SWEET,
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Rice:
Steamed Rice S1
Fried Rice S5-10

The choice of chicken, beef, shrimp or vegetables. Chicken

fried rice and vegetable fried rice are both available as sides.

Noodles:

Asian sweet spaghetti S10
Rich in pork and beef, cooked with sweet spaghetti sauce.
Pork or Chicken Pancit S10
Thin rice noodles and vegetables sautéed in special sauce.
Udon Stir-fry S13

Thick, sticky rice noodles cooked with pork or chicken, baby

bok choy in brown sauce.
Stir-fry Ramen $8-512

Japanese ramen noodles and vegetables, stir-fried with
roasted garlic & brown sauce (Add. chicken, pork or shrimp $)

House noodles as a side $3 $6

Wheat noodles sautéed with roasted garlic sauce.

Ramen S13
Pork broth and ramen noodles

Beef mami S12
Beef broth and egg noodles

Chicken mami S11

Chicken broth and egg noodles

Salad and Vegetables:
House Salad S2

Chopped lettuce served with house salad dressing

Chicken or Beef Salad

Chopped lettuce, cucumbers, grilled chicken or seared beef
and served with yummy house salad dressing. $3

Green Beans

Asparagus S3
Baby BoK ChoY S3
Mixed vegetables $3

Pan-seared vegetables sautéed in roasted garlic sauce.




