KIKU ENTREES FROM KITCHEN

TERIYAKI
[Served w. Miso Soup, Salad with Ginger Dressing, & White Rice)
1. ChickenTeriyaki 16.95
2. Shrimp Teriyaki 19.95
3. SteakTeriyaki 19.95
&, Salmon Teriyaki 19.95
5. BeefNegimaki 19.95
TEMPURA & KATSU
(Served w. Miso Soup, Salad with Ginger Dressing, & White Rice)
1. Vegetable Tempura 146.95
2. ChickenTempura 16.95
3. ShrimpTempura 18.95
& PorkKatsu 16.95
(Bread pork served w. katsu sauce)
5. Chicken Katsu 2095
SIDE ORDER
1. White Rice 195
2. SushiRice 2.50
3. HibachiFried Rice 295
4. Vegetable Fried Rice 9.45
5.  Chicken Fried Rice 1.45
6. Shrimp Fried Rice 13.45
1.  SteakFried Rice 13.45
8. Seafood Fried Rice 15.45
DESSERT
1. lceCream 5.95
(Vanilla, green tea, chocolate)
2. Tempuralce Cream 1.95
(Vanilla, green tea, chocolate)
3. Mochilce Cream (3 pes per order) 795
{Vanilla, green tea, strawberry, manga)
4. FriedTempura Cheese Cake 895
BEVERAGES
1. Japanese GreenTea 250
2. Soda 295
3. SparklingWater 395
4. Ramune (original, orange, melon strawberry) 395

KIKU'S HIBACHI GRILL ENTREE

(Served w, Clear Soup, Salad, Vegetable, Fried Rice)

1. HibachiVegetable 15.95
2. Hibachi Chicken 17.95
3. Hibachi Calamari 17.95
4. HibachiSalmon 20.95
5. Hibachi Shrimp 20.95
6. Hibachi Steak (NY Strip) 20.95
7. HibachiScallop 21.65
8. Hibachi Filetmignon 26.95
9. HibachiLobster 34.95

KIKU HIBACHI COMBINATIONS

{Served w. Clear Soup, Salad, Vegetable, Fried Rice)

A.Chicken with a
Calamari 20.95 [N 4
Steak (NY Strip) 2295 | &
Salmon 22.95 .
Shrimp 2295 F
Scallop 22.95
Filetmignon 24.95
Lobster Tail 21.95
B.Steak (NY Strip) with |
Calamari 22.95
Shrimp 24.95
Scallop 24.95
Salmon 24.95
Lobster 29.95

C.Shrimp with
Calamari 22.95
Scallop 2495
Salmon 24.95
Filetmignon 26.95
Lobster Tail 28.95 :

D.Filetmignon with
Calamari 24.95
Scallop 26.95
Salmon 26.95

Lobster Tail 31.95 £

LUNCH SPECIAL

1:00am - 3:00pm (Mon. - Sal. Excluding Holiday)

COMBINATION ROLL
$12.45 (2 Rolls) / $15.45 (3 Rolls)
(Served W. Miso Soup, Salad w. Ginger Dressing)

1 Avocado

16, Eel Roll (Cucumber)
2 Cucumber 7. Crunch Crab Roll
3. Oshink - Pickled Radish 18, Futo Maki
&, Sweet Potato 19. Shrimp T
5.* Tuna 20, Dwamunpura
6.* Salmon 21. Rock'nRoll
T.* Yellowtail (Scallion) 22 Eel Roll
8. California 23, Cortez Roll
9. New York 24. Tempa Bay Roll
10.* Alaskan ZS.*Summer
1. Shri 25.* Salmon Avocado
. Bostoy T 21 SpicyYelowad
13.* Philadelphia 28.*Tuna Aoveado
> Spi:y Salmon . ﬂ'ﬂ’ﬂ'l'l]l Cucumber
15.* Spicy Tuna
1.* Sushi Lunch 1.95
(i pes sushi & 1 Califarna redl ssrvad w, miss ssup, salad w, gingsr drassing)
2.* Sashimi Lunch 13.95
= s seup, sald . giger dressng]
3.* Sushi & Sashimi Lunch 15.95
(5 pes sushi 8 5 pes sashin £ Caliormia rok, misn soug, s3lad w. ginger drassing!
BENTO BOX

(Served w, Miso Soup, Salad w, Ginger Dressing,
2 pes Fried Gyoza, 4 pes California Roll and White Rice}

1. Vegetable Tempura 10.45 5, Shrimp Teriyaki 12.45
{Lightly batter deap fried {Grilled shrimp with
with tempura sauce) tariyaki savce)

2. Chicken Tempura 1145 & Steak Teriyaki 12.45
{Lightly batter desp fried (Grilted steak with
with lempura sauce) teriyaki sauce)

3. Shrimp Tempura 1145 7. Salmon Teriyaki 12.45
(Lightly batter deep fried (Grilled salman with
with tempura sauce) teriyaki sauce)

4. Chicken Teriyaki 1145
{Grilled chicken with
teriyaki sauce)

HIBACHI FROM KITCHEN

{Served w. Clear Soup, Salad w, Ginger Dressing and Fried Rice)
1. Vegetable 11.20 5. Shrimp 13.20
2. Chicken  12.20 6. Scallop 13.20
3. Calamari 12,20 1. Salmon 13.20
4. Steak 13.20 8. Filet Mignon 14.20

JAPANESE
Dine In & Take c;@
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Tel:941-918-0288
fax:941-918-0388

3
1254 5. TAMIAMI TRAIL, | - = =
OSPREY, FL 34229

OPEN HOURS

Monday-Thur
11:00am-3:00pm
4:30pm-10:00pm
Fri & Sat.
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