APPETIZERS

From the Kitchen

Gyoza - Six Pork Dumplings fried to a Golden Delight (Steamed by request) ... cceeeeeeeen.... $8
Age Tofu - Soy bean curd lightly coated and deep fried served with scallions........ i $8
YaKItori - Chicken Teriyaki Style 0N tWO SKEWETS ..........ceeeeeeeeereeessesssesessssesesssssssasssessesssssmsseessesssnes $8
Tempura - Your choice of one: (Shrimp or ChicKen With VEEEtabIES)..........c.eweweeeeereeeereesssesreesssenees $10
Edamame - Soy beans with choice of flavor:
LiRtIY S@ILEU.......occeeeeeceeeeeresirreereveeinserssessssesssesessssesssssaseessssessnnsnanans $7
TaJIN DIY SPICES.....cceeeeeeeereserresrnsiesssssessssessssssssesassssnssessnsnssnensssersnnsns $7
Sesame Oil aNd SOY SQUCE..........ccceeeveereereeesserrerersesesenssesssesssrsssssrenns $7
Yuzu, tradition Japanese Citrus dresSing...........cccoceeeveereceesiecsivanns $7
Green Beans - Fried green beans to a light crisp served with dipping SAUCE..............cocceeeeeererueene $8
Calamari - fried to perfection served with spicy mayo dipping SAUCE ............cc.owewerverereeseereeneeces $10
Shrimp Shumai - Six Shrimp dumplings fried to a golden delight (steamed by requesit,............. $8
*Beef Tataki - Rare steak thinly sliced served with ponzu dipping SAUCE.............ccoveereveereereveerens $14
Korokke - Two Japanese Potato Croquettes, lightly fried and served with Tonkatsu Sauce........... s8

CHILDREN’S MENU

(10 YEARS & UNDER)
Children’s Dinners include Japanese Clear Soup, Flaming Shrimp Appetizer,
Fried Rice, Hibachi Vegetables and Hibachi Noodles. (Add Salad $3)

Hibachi Chicken...... $14 Hibachi Steak...... $14 Hibachi Shrimp...... $14

BEVERAGES

Iced Tea, Hot Green Tea, Coffee and Soft Drinks...... $3.00
(Free Refllls, No Sharing Please)

* Contains raw ingredients
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase your risk of foodborne iliness.



DINNER ENTREES

All Dinners start with Japanese Clear Soup, freshly tossed House Salad
with your choice of House Ginger or Ranch Dressing. A Traditional Flaming Shrimp Appetizer,
Hibachi Noodles, Chef’s Special Fried Rice and lightly seasoned Hibachi Vegetables.
- No Substitutions-

Hibachi Vegetarian (Shrimp appetizer not INCIUGEd)........cceuereerrersrasreserssssssacsseesssasssssessesssassssassssssssessssnnne $18
HIDACKE CHICKEN 8 OZ. ..........c.eoveeeeeecececcreracesesecsscsesssssssesesssssssessssssssessesssessesserasassesssssnsssessasnsssnsnanesnsensans $23
% HIDACKE STRAK T OZ. .....oeceevevreeeeeeeeesetssssssesssssesssessssssnsesessseassesseserssasassas e easasassatasesasasansrsrenassasennannns $29
HIDACKE SHIIMP B OZ. ...t es et ess s s ssesess s sss et ss s e e s s st nae e e et esenannssasenenensenssassassensn $30
JUMDBO SRHIIMP 6 OZ. ...t s s e sees e se s ee s e e easas s sese st s an s es e e e s e e e ssessnasesnsesssensansanssesasanes $33
S@A SCAIIOPS B OZ. ...ttt st s s eses s e s s s s e s essanbeae e e e st ensaeeReaR et e Re R e sae e e e nenaneneans $35
SO TSV G T T X 7 2 $38
O L T T T A 7 R $35
» Filet Mignon EMPEror’'s CUt 10 Oz. ................ccuuceeremeicierciensessessessssssssessssssssssssasssesssessssssssesssssssnssssssans $39
Lobster (One Tail, APProX. 8 0Z)..............cccccceueireeiiieireiiersesssessesssssessesssessessssasssssssssssssasssnssssesssessassnsensness $39

COMBINATION DINNERS

» Hibachi Steak-4.5 oz., Chicken-4 0z., or Shrimp-3 0z., (Choice Of tW0) .......cccorverreerrrrercrerneesensnens $31
(Filet Mignon-4.5 oz may be substituted for Steak for $5)
(Jumbo Shrimp-3 oz. may be substituted for regular shrimp for $5)
(Substitute Scallops-3 oz., $5 extra)

* FIlet MIBNomn @nd LODSEEr ...ttt s s ee s et e s seeseneneeeseassnanssenseeneeennnaneann $44
Seafood Delight (Lobster, Shrimp, and SCallOPS)...............ccooeemeeeieeeveieieeeeeeeeeeeereeeseeeeeesesssnnssnssssns $45
» Emperor’s Feast (Filet Mignon and Shrimp with Chicken or Scallops)..........c.ccoeveeveeeevereeeennene. $44

(Teriyaki style add $2)

EXTRA ORDERS

Available with entree only Available Separately

Jumbo Shrimp (3 0z.).........cccoeevvvervrrenee. $11 Hibachi Vegetables (Choice of 1)............. $5

Hibachi Shrimp (3 0z.) ......c..ccovvevvrvvrrrnrnee $9 Broccoli, Carrots, Onion, Zucchini

Sea Scallops (3 0Z.)........cccoreveeveerevrnsnnnnn. $13 Fried RICe............cccooeerveeecececcenerccensnsansneas $5
*» Hibachi Steak (4.5 0z.).............cceovvrernnne $11 Steamed Rice ...............ccocervmrvrimerirrccrernne $3
* Filet Mignon (4.5 0Z.)...........c.ceeeevvverrernnnes $13 House Salad.................cccoorveernrcecnrerinceenenns $3

Hibachi Chicken (4 0z.) ...........c.ccccccvuvrrnnns $8 Extra Noodles.................cccoeeeevrerrnrrernsnnennenns $5

Lobster (one tail).............cccccoevevvererrecnnnnnn. $25

* Contains raw ingredients
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase your risk of foodborne iliness.



i)

NOBORU

Chardonnay, White Zinfandel, Merlot, and Cabernet Sauvignon

$7 glass

JAPANESE WINES

Glass Bottle
Ginjo $13
Premium Cold Sake 10 oz.

Sho Chiku Bai $8
Premium Cold Sake 6 oz.
Kikkoman’s Plum Wine $7 $24
Hot Sake $10
Premium Unfiltered Cold Sake $13
Premium Flavored Cold Sake $15
BEER SELECTIONS
HEINEKEN 12 0Z..ueeeeiieeeeeeeeceeeccmeeeesesseesenneseseens $5
02eT (o To T Tt 2N o $5
Kirin Ichiban 12 0z. .....ueeevvveeericcceeercsceeressseeesssnsens $6
Kirin Ichiban 21.4 0z.......ooeeeeeeeeccreeeceeeerecsseenees $10
ASANI Dry 12 0Z......covveeeceerceeneercnssrensesnssseeseessnesnans $6
ASANi DIy 22 0z......ecceeeeeeereecaeecrereserssnssseessnsssnensns $10
SAPPOTO 12 0Z...ueceeeeeeceeecrereseeesesseserssssssessesssssseses $6
SAPPOr0 22 0Z.....eeveeeemresrereernrrsessessessersssssssssssenees $10

Domestic Beer also available

$24 bottle

SPECIALTY COCKTAILS

Japanese Sangria............ccccoevmeecinenerneerenens $9
Red wines infused with flavored sake

FOUr HONE@YS ... eraenssaesnasannens $9
Four Roses Bourbon, Simple Honey Syrup,
Lime Juice - Sour Mix

Cherry Blossom, Frozen...............cocceeeerenenee. $10
Rum, Chambord, Grenadine, Pineapple and coconut and
strawberry syrup

Tipsy Samural .............ccoeeorerecereeeecceenanns $10
Midori, Chambord, peach Schnapps, Southern
Comfort, Amaretto, Cranberry, Sour Mix and Sprite

1’ - TR - | OO $10
Rum, Creme de Almond, Blend of Juices

Red Katana.............oooovereveereeereeeeecereeenceesesaneens $10
Midori, Gin, Rum, Sour Mix and Grenadine,
peach schnapps

Grasshopper ... $11
Vodka, Rum, Gin, Tequila, Triple Sec, Midori
and Sour Mix

Pina Colada, Frozen.................ccccoueverrrrerererranes $10

Light Rum, Pineapple and Coconut. Topped with
whipped cream

Virgin Pina Colada................cccoeveervrreeereceverennnnns $7
Topped with whipped cream

Strawberry Daiquiri.............cccooeeevrenrcceinnnens $10
Topped with Whipped Cream

Virgin Strawberry Daiquri ...............cccccceeenne. §7

According to Japanese custom your tip will be equally shared by your server and chef.
(We would like to suggest 15-20% for your consideration)
A 15% gratuity will be added to parties of six or more.
(No personal checks) All major credit cards accepted AX/DC/DISC/MC/VI

* Contains raw ingredients
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase your risk of foodborne iliness.



