Single Item Dinner

Dl
D2.
D3.
Da4.
D5.
Dé6.
D7.
D8.
D9.
D10.
DIl

Mix Vegetable

Grill Calamri

Hibachi Chicken
Suklyaki Sliced Steak
Sirloin Steak
Teppanyaki Saimon
Hibachi Shrimp
Bonsal Scallop

Fllet Mignon

Sea Bass

Twist Lobster Talls

Combination Dinner

Di2.
DI3.
Di4.
DI5.
Di6.
D17.
Di8.
D19.

D20.

D21

D22.
D23.
D24.
D25.
D26.
D27.

Chicken & Shrimp
Chicken & Sirloin Steak
Chicken & Sea Scallop
Sirloin Steak & Shrimp
Sirloin Steak & Scallop
Shrimp & Sea Scallop
Fllet Mignon & Chicken
Lobster & Chicken

Filet Mignon & Shrimp
Fllet Mignon & Salmon
Fllet Mignon & Scallop

Sirloin Steak|Chicken/Shrimp

Sirloin Steak & Lobster
Lobster & Shrimp

Lobster|Sea Scallop/Salmon

Filet Mignon|Lobster|
Calamari
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Children Teppanyaki

Children 1l and under only
Served w. Soup. Vegetable
or White Rice "

Cl. Chicken

C2. Shrimp

(3. Steak

C4. Steak & Chicken
(5. Chicken & Shrimp
(6. Steak & Shrimp

Side Order

Accommodated w. Complete Dinner Only

Mushroom

Fried Rice or Noodle

Broccoll
Zucchinl
Chicken
Calamari
Salmon
Shrimp
Scallop
Steak

Filet Mignon
Lobster Tail

& Fried Rice
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Tung
4 AhiTuna Bluefin & 8
4 White Tuna | Escolar 5 7

< Albacore Tuna 5 7

<« Toro | MP

Sabmion

% Scottish Saimon | Sake 55 7
% Smoke Saimon 6 8 '
+ FattySalmon 6 @

« Wiid salmon  M.P

Hoe

% Salmon Roe | kura 6 8
et Bge 5150 ere,
+ Flying Fish Roe | Toblko 557
Qual Teg $150 e !
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4+ A Tuna or Saimon Tartar 11 :

Serypd W S08 A tortile o ¢ ; “

« Truffie White Tuna 11 o : £
Tourn o farne o white tuna drissed w 3 !
trUttle of e0y s E. i
W }

+ TunaTortila

Duairngie, Dak obvds, suncingd foenats
jaiEena et totke

+ WasabiTuna
Bz oye W spied evcoldr a0 spring mix
SEFVEE W Wasah! SBE

< Filet Mignon Tataki 14
Baarmee viragrelles bird of dion musland
garrintd v fried shadiols :

S oLive Dysters 14
Served w couilal sauce

Special Hot Appetizers

Blue Crab Fajita 1
Farm fled f28a w Dl oab, oeam Owesd &
aron

Splcy Tuna Gyoza L]
Lighlly erispy @vori sevved w. Quacimitle and
Thal mango chill gk i

Pineapple Salmon Wonton 1
Frigd waonion w highlly e dheds & saimon
served w DInSanms saucs

Crispy Calamari 9 Soup
Sat and pepper calamman with Tha dilll sauwce. :
Coconut Shrimp 0 & Miso Soup &
Ao shran svith el Thas ohll salee. Shitake Mushroom 50;{? % )
Crab Cake no Pumpkin Soup w. Fried Shrimp 7
Bue gt real and shialol v oy msv seuee — %G -
Rock Shrimp 10 rab Meat Cormn Soup
TeSOYE GRS B Wosalt 8 Segafood Soup 7 E
Appetizers Salad
# Edamame 55 House Salad 5
Shumal & Seaweed Salad &
Hary 8aki B Kanl Salad &
Gyoza [Pork or Veg] € Roasted Tomato Salad 75
& Age Totu Fried Tofu! 6 Grilied Chicken or Salmon Salad 10
© Hivayako [Cold Totu] & _g:mado Salad 10 | 5
g rEres ALt w3 pes cocktal sheimp j
¢ Vegetable Tempura 65 : ;
e : Crab Meat Avocado Salad 12
Mw&ﬂm&m& Jurnbe bemp crEbmea! st W #

- Boft Shell Crab 9
‘f’ai;ﬁaﬂ mm&ef * .7
Mgﬁﬁmimmmﬁwtﬁ 3
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ﬁvsﬁi.sar Entrees

Tempura
E&vﬁa W miso soup or green salad _ Served w. Soun or Salad .
white sauce or brown rice o
% Makid 7 i
Chicken & lfagéfabie 18 . Ca¥oeria 1ol tuna 20 bl sEmon aw ol i
i y < Makig 19
Simp & Vegetatie 19 Spicy luna roll spicy saimon foll & spicy gab roll. 1
Tempura Combo 19 Makic 20 .
& Vegetable 1% Al noked] el awicads o,
’ shesnp terroune ol & Calioemia moll
% Nana Sushi 26
:ffévaki G pes of assorled sl we Caltoenia roll
Served w miso soun or green salad. . )
& white or brown ricel % Nana Sashimi 28
B pes o chiel's selpcled sashim)
Organic Chickeni6 « Tricolor Three Way Sushl 39
; 4 pes of saman. B oge of Wra
5hﬁm§3 12 3 pes of wellonvlall & sploy salmon rol £
s + Tricolor Three Way Sashimi 29
Agﬁgus Steak 20 4 pee of smon, 4 oo o Bma 4 pes of welowdall
& Inspiration Omakase ] 32
N o0 di e 12 poe o sasnime & Boos of sishe depiey luna rol

(Gerved w miso soup or green salad) »

4 Veggie UdonorSoba 12

Yaki Scba or Udon  Bi1&h2
Sy fried w ahioice Of chitker: shirirmg oF vegais

Sealfood Udon or 5oba 14
Shyirrg, rrssgle. sealloD and Hsh cakes

Eg

Cold Soba with Bladk Pepper Seared Tuna in Wasabl Sawee 19
Stir Fried Udon with Black Pepper Pan Seared Shrimp On Top 19

Chef Specialty

Served w. miso soup or salad & white rice or brown regl

Pineappile Crilled Chicken 24
Crilied Oncken w. Dokahoy in & singy auconut saue

Alantic Salmon & Bonito Crusted Seallop28

Parrseared & served wlernongrass hobster emusion

Chillean Sea Bass 27

Marmated w.sallos miso on e bed of bokchoy we miso drange ermulion

Duo of Duck 28

Forngl eusted dudk Dress & ey Guik W red wing saus

Boriclals Beet 2B
Criiedt Black angus sifoln we bosddialy sauce

Australian Lamb Chop28
Serve w roasl potato. fambs Jus

Kyoto Spring 25
Sorirg chidean w Iempurd shrim I Biouse wing saooe

First & Last 28
{ofied Iobsler e seaved Armied [rawn i red wing saue
Seafood Combo 29

Inspiration Omakase #2
i85 pee of Sashenl & 10 e of sushl
& ehels spedal rod

Chef's Special Omakase 5075100

Pan soasted obwtor tail sabnor sealops & jmibo ow W Arericaning saude.

@ Vegetarian

F yme rone Ay doad Alenyian phtes I youT seTeey o rnsnngiey belbey plsoiiy orsier
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Signature Roll

Spider Roll i
Jurmbe soff ehed drab, cucimbet aeteato Aaban,

Rainbow 11
Rird of raw fish owy (olldrnia soll

Dragon Rol 12
Eet cutumbser Lopped with ided awaads & tobika,
Bruins 14

Epicy lobeter calad spicy gl Bvocadd: n“z&rg\b &
crurhyy whanned in soy bedes el

Red Sox 16

King oraly ave shyimpe lemp with sov nor wrsp
lopped w searard Tune served w wesadl mad &
sweel o saude.

King of Dmgen [

Honck sllrro temp. e cheose. noH wiap coe
ered wilh gl & avo.

Patriot Spedal 15

Suley Wobster. shivmp tevrpuna & Trigd Bansins w soy

WTED, SEIVED VULV Mango saute.

Valentine 15

bheart shaped Gundhye icy fona vwrspped w fnssh
il tunse

Celtic Maki 15
Shifieng tEmbura and Codaviber woll fon wrap.
womeredd willy epady sabmon & avdcsd

Sex on the Beach 15

St lermpurs & sploy aab w soy 1ol wrap
toppest wo sahnon, IUna. v0ado senwd sy
CTERITY B

Cut of Control 15

Tuna, salmon. velowlall avo lopped w toched
fuma salmon velowtall served rice gatier & spicy
RS0 SAUTE

- Lucky Nana s

Spricy crundy ong. Bvcaado & jalapeno W soy nod
wial onped wosedred s sereed I plur educ
Bon driziie.

Shrewsbury "60 5
Spicy crunchy yvelindall jalaoeno topped wo spioy
rundyy savnon served rareh aiol

Volcano 14

Dego fned spady gundhy luna awwado. geam
dheese ol goicy el maeal on he Lop w Lobiko,
seafion & fed potats.

Sweet 16 1&

Sl temz, avo, wasell jotsster salad insice
opped w sesred lawer salmon served w dhls
-gaéaziaé sauce & tobiko

-mecy Lobster 12

i mamerﬂWw&w Hirgg mst&

mammsmwmﬁmwmﬁ:

Roll or Hand Roll
Raw
< Tuma &

< Seared Pepper Tuna Scallion
@ Salmon €

< Seared Pepper Salmon Scallion
< Yeliowtail Scaliion 5]
< Yellowtall Jalapeno 6.5

%+ Spioy Crunchy Tuna 7.5
+ Spicy Crunchy Salmion ?
Spicy Crunchy Crab 6

& GSpicy Crunchy Yellowtali 7.5
Cooked
Fried Banana &
California 6
Philadelphia 7
Boston 6
Shrimap Avocado 6
Eel Avocado 7.5
Spicy Saaliop B85
Shrimp Tempura &
Kitchen Tempura 8
Salmon Tempura g
Kingecrab w. Avo Toblko 2
Vedelable
# Avocado 4.5
& Cucumber 4.5
@ Asparagus 4.5

& Mango Avocado 5
# Avocado Cucumber

& Pearmst Avocado 5
& AALC .. B
. & SweetPotatc 5. i
: @ ngmimm B

6




