Beer & Wine

Small Large
Kirin 350 625
Ichiban 6.25
Sapporo 350 6.25
Domestic Beers 3.00
Sake 3.95 5.50
By the Glass
Cabernet 3.25
Chardonnay 3.25
White Zinfandel 3.25
Merlot 3.25
Plum Wine 3.‘25
Beverage
Soda 1.50
Coka, dit coke, spfite, ioe 1ea, lemonade, cherry coke
Juice 2.00
Hot Tea 1.00
Ramune 2.00
Japanese soda with cool martée.
Soups
S1. Clear Soup 1.25
Musheooms with scaliions
S2. Miso Soup 1.25
Soybean soup withgof and szaweed
S3. Aodake Seafood Soup (for 2) 6,95
Salads
S4. Garden Salad 2.00
Garden greens with homemade ginger dressing
S5. Seaweed Salad 3.95
Seasonal marinated seawead
S6. Squid Salad 4.50
Seasonal marinated squid with vegetable.
S7. Salmon Skin Salad 4.95
Crispy salmon s&ins with cucumbers and special iobiko sauce
W S8. EelSalad 4.95

B80 eol with cucumbers, avocado and tobiko with special sauce
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Appetizer

Jrom Sushi Bar

Sushi 6.25
Assorted sushi: tuna, saimon, whitefish, shrimp, and crab stigks.
Sashimi 7.95
mmmmwmwo(smm
Kanisu 3.95
Crab stick with sweet vinegar sauce. {
Takosu 4.25
Oclopus with sweet vinagar sauce.

Sunomono 6.25
Assorted seatood with sweet vinegar sauce.

Snow Crab (o} 6.95
Snow crab, stick, and masago roled with
mmmwmmmamw
Tuna Tataki = 6.95
Torched tuna thinky skced and served with chel's special

sake sauce,

Pepper Tuna 6.95
m@mmmmmwm

Wil pON2L $au0e,

Baked Salmon

Baked szimon roliad with snow crabmezt in chet's

special esl sauce

A01.

A02.
A03.

Appetizer

(From Kitchen)

Beef Tataki 6.50
Thinly slicad rare beef served with ponzu sauce,
Edamame 3.50
Sieamed soybean pods. y
Harumaki 3.25
Japanese speing rofs (2.

- edashi Tofu 4.75
% fried crispy tofu with special dipping sauce,
Yakitorl 3.95
Grilked chickan on skewers with faryaki sauce.
Beef Kebab 4,95
Gritiedd 1ib e chunk with teriyaki sauce,
£bi Kebab , 5.95
Grilked juenbo shrimp with terdyaid sauce,
Gyoza 3.95
Homamade pan fried dumpling Served with dipping sauce.
Shumai 3.95
Smmad shrimp dumpling served with dipping sauos.

. Tempura 4.25
'frid battered vepetabie served Wwith tempura sauos.

Crabmeat Tem

ra 4
Lightly fried battered crab s8ck and vegetabie served with
EMpUrs sauce.
Shrimp Tempura 5.50
Lightly fried battered crab stick and veqetable sarved with
empura sauce,

Scollop Tempura 5.50
Lightly fried scaiops and vegetable servad wih tempura sauce.
Beef Negimaki 5.75
mmmsmwm

Calamari 5.25
Squid'Steak 6.95
Griled squid in a special bublery sauce.

Hamachi Kama \ 7.95
Fresh yellowtail neck broded 80 a golden brown and

served with chef's special sauoe.

Soft Shell Crab 7.50
Frash soft shelled crab deep fried and served wim chel's
special sauce,
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Roll and Hand Roll

Jtems listed with q * may be
ordered hand¥olled
white items with a « are raw rolis’

Asparagus Roll

‘Avocado Roll

Oshinko Roll (//ickles)
Cucumber Roll
Futomaki Roll
Salmon Skin Roll

Big £asy Roll

£el Avocado Roll
Salmon Avocado Roll
Tuna Roll

Spicy Tuna Roll

Fire Dragon Roll
Boston Roll

Yellowtail & Scallion Roll
Ralnbow Roll
California Roll
£hiladelphia Roll
Crunchy Roll
Crawfish Roll

Snow Crab Roll
Wasabi Tobiko Roll
Shrimp & Crunchy Roll
Dynamite Roll
Shrimp Tempura Roll
Rock-N-Roll

Soft Shell Crab Roll
Tiger Eyes Roll
Chicago Roll

Acdake Roll

3.50
3.50
3.25
3.50
7.50
4.00
11.00
4.75
4.75

450

5.75
10.50
4.50
4.75
9.55
4.55
5.50
3.25
4.50
4.25
11.25
5.95
5.50
5.75
7.25
6.95
8.25
9.25
8.95
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(Price per Piece)

Crab Stick Ko

Fresh Water Eel L{naa
€gg Tamago

Fresh Salmen Sake
Fresh Yellowtail Hamach
Mackerel ::aba.
Octopus Tako

Sea Urchin L

Shrimp £

Smelt Roe Tobiio
Squid Tia

Hokki Clam FHaokiiaal
Sweet Shrimp Aniacin
Tuna Maguro
Whitefish 7/

Smoked Salmon

Sea Eel Anago

White Tuna Shiro Maguko
Scallop Hatateaa
Salmon Roe "l
Toko “Luna

King Crab Leg i<ani
Quail £gg Topping

Sushi Box

53. EelBox

54, Salmon Box
55. Shrimp Box
56. Tuna Box
57. Special Box

Sushi & Sashimi A [ ate Carte

1.45
2.00
1.45
1.75
2.00
1.50
1.75
M/P
1.55
2.00
1.75
2.05
2.55
1.95
1.50
1.75
2.00
1.95
2.00
2.50
M/P
3.00
0.50

8.95
9.75
9.25
9.95

10.95



~ Dinners
From the Sushi Bar

Altentrees will be served with soup, saled and rice

Dst.
Ds2.

DS3.

DS4.
DS5.

Sushi Deluxe © 1495
8 pcs. of assortad'Sushi and Calfomnia rolls.

Chirashi ¢ 18.55
A varlety of sashimi and vegetable over sushi fice,

Sashimi 20.50
17 pes. of assorted raw fish.

Sashimi & Sushi Combination 19.25
10 pes. of sashimi, 5 pes. of sushi, and a Califomia roll,

Love Boat for Two 41.50

20 pes. of assorted sashimi 2nd 8 pes, of sushi served
with a chef's special roll,

From the Kitchen

All entrees will be served with Soup, salad and rice

Do1.
D02.

Do3.

PR e

Chicken Teri 13.25

Grilied white meat marinatad in lefiyaki sauce

Beef Teriyaki 15.85

Grilled rib eye steak marinated in teciyaki Sauos

Salmon Teriyaki " » 14.75

Grilied salmon steak maninated in terlyaki sauce.

Vegetable Tempura 9.75
jghtly fried battered assorted vegetable

Chicken Tempura 12.25

Lightly fried battered chicken,

Shrimp Tempura 14.95

Uightly fried battered jumbo sheimp.,

Combination Tempura 15.75

Ughtly fried battered jumbo shrimp, chicken 8

nd vegatabla

Tempura and Chicken Terlyakl 15.55

Unagi Don 12.75

Brodled el over rice with chet's special eef sauce served
with ashinko,

A La Carte
Jrom Kitchen
Oyako Donburl 8.75

A bowd @F rice tonped with skced chicken sauteed with
egetatie and scrambleg 00gs.

9.25
th Japanese styled sauieed
9.25
Dkes with shrimp and vegetable
8.95
shrimp tempura angd vegetable.
10.95

PP with shrimp sempura, chicken, egg, fish
Bke, and vegetabile



. . .
Aodake Hibachi Dinner Entrees
Qur hibachi dinners are served with Soup, salad. a shrimp appetizer,
vegetable saute, and fried rice

Traditional
HDO1. Vegetarian Delight™ 10.95
HD02. Sesame Chicken 13.50
HDO03. Atlantic Salmons 16.50
HDO04. Teppan Shrimp 15.95
HDO05. Calamari Saute 16.25
HDO06. Hibachi Scallops 16.25
HDO7. Filet Mignon 19.25
HDO08. Hibachi Lobster 19.25
HDO09. N.Y. Steak 17.95
HD10. Swordfish 17.95
Combinations
HDI11. Fillet Mignon & Chicken 20.95
HD12. Fillet Mignon & A Choice
of Shrimp. Scallops or
Calamari 22.95
HD13. Chicken & A Choice of
Shrimp. Salmon, Scallop
or Catamari 18.50
HD14. N.Y. Steak & A Choice of
Chicken, Shrimp. Scallops
! or Calamarl 19.50
Seafood Combination
HD15. Two Choice of Shrimp,
Salmon, Scallops or
Calamari 20.25

Lobster Special
HD16. Lobster & Shrimp 26.95
HD17. Lobster & Chicken 24,25
HD18. Lobster & Fillet Mignon 29.25
HD19. Lobster & Lobster 30.95
Side Ovrders
with the prarchase of a main entres
SX1. Steamed Rice 1.50
SX2. fried Rice 2.50
SX3. Chicken Fried Rice 3.50
SX4. Hibachi Yegetable 4.50
SX5. Hibachi Seafood 6.95
Choice of Strimp, Scaiops or Calaman
SX6. N.Y. Steak 7.95
Children’s
Hibachi Mevii
Al evitree below will be served
with soup. salad, a shirimp
appetizer, and fried rice

HC1, N.Y. Steak 8.75
HC2. Ninja Chicken 7.50
HC3. Geisha Shrimp 8.50

Hibach






