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(Served with Miso Soup)
2 Rolls $9.95 Any 3 Rolls $12.95

Choice of any of the following:

o Roll * Spicy Salmon Roll
toll * Salmon Avocado Roll
1a Roll * Shrimp Cucumber Roll
&-Rol + Tuna Roll
R el * Tuna Avocado Roll
ado Roll

* Boston Roll
sparagus Roll )
1 Roll * Shrimp Tempura Roll
er Roll * Eel Cucumber Roll
tato Roll * Asparagus Roll
Tempura Roll * Shrimp Avocado Roll
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with Clear Onion Soup, Hibachi Vegetable, Teriyaki Noodle,

Singer and Shrimp Sauce, add Fried Rice for $1.95)
8.95 * Chicken & N.Y. Steak  14.85

hiree

ree (5oz) 9.95 f3&2&302)

ce 10.95 * Chicken & Scallop 15.95
0‘ 30z & 30z)

re (5 jumbo strimg) 10.95 4 gpjmp & Scallop 15.95

Wree 4oz} 11.95 (4 pes & 30z)

e Fo) 11.95 +Shrimp & N.Y. Steak  15.95

| Enfree (5oz) 12.95 (4 pes & 30z.)

shrimp 13.95 * Steak & Scallop 15.95

(3 0z & 3oz)

I
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with House Salad, Miso Soup, White Rice, California Roll,
Add Fried Rice for $1.95)

* Salmon Terlyaki Box 10.95
4 0z)
* Shrimp Teriyaki Box 10.95

mpura Box 895
J Box (50z) 8.95

ra Box (4 pes) 9.95 (6 uribo Shrimg
e 8.85 *New York Steak
[ 9.95 Teriyaki Box /#az) 11.95

or 52/ 995 +Scoop Ternyoks ox AayI1.95

he added for parties of 5 or more

itanding the Warning
Consuming raw or undercooked meats, poultry, seafood,
I foodborne llness. * Customers need to be aware of the
reouked foods, All animal products contain some level of
{0 cause flness or not could mean the difference between
or anyone can develop a foodborne ifiness, those who are
oung or very old, pregnant or have compromised immune
Ic of getting sick.
(5} www.ggdpi.com @ BLiT 38 54 £p Ad a3 02/15
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Japanese Steak House
Sushi Bar

2550 S. Douglas Hwy
Suite 130
Gillette, WY 82718

Tel.: (307) 670-8040
Fax: (307) 670-8042

Business Hours:

Mo, — Thurs.: 11:00 am - 10:00 pm

F & Sats 12:00 amr - 12:00 om
S L 2 — BEET

Reservation Recommended

No Check Accept




Tempura Dinner Entrée

{Served w. Miso Soup, Salad & White Rice,
Add Fried Rice $2.95)

Shrimp Tempura Entree 15.95
5 pes shrimp & vegelable

Seafood Tempura Enfree 18.95
Shrimp, scallop & salmon

Chicken Tempura Entree 13.95
5 pes chicken & vegetable

Veggie Tempura Enfree 10.95
12 pes vegetable

Japanese Chicken Katsu @o:) 12,95

Teriyaki Dinner Entrée

{Served with House Salad, Miso Soup, White Rice,

Add Fried Rice for $2.95)
*Tofu Teriyaki 80z) 11.95
* Chicken Teriyaki (oz) 13.95
* Salmon Teriyaki (80z) 15.95
* Shrimp Teriyaki (10 Jumbo Shrimp) 15.95
*New York Steak Teriyaki (30z) 17.95
*Scallop Teriyaki @oz) 16.95
Noodle Soup
Nabe Yaki Udon 14.95
Noodle soup w. chicken, vegetable, seafood, egg & shrimp tempura
Seafood Noodle Soup 15.95

Noodle soup w. shrimp, scallops, salmon, fish cake & crab stick,
vegelable

Noodle and Rice

Yaki Udon 14,95
Japanese udon noodle & pan fry it with your choice of beef,

chicken or shrimp & seasonal vegetable

Yaki Soba 13.95

Your choice of beef ($13.98), chicken, shrimp ($13.95), or veg-
etable pan fried w. a light yellow Japanese buckwheat noodle

Chicken Fried Rice 12.95
Beef or Shrimp Fried Rice 13.95

Dinner Bento Box

(Served with Soup, Salad, California Roll,
2 Shumai & 2pcs Shrimp Tempura

Chicken Terlyaki Box (6 oz) 16.95
Beef Teriyaki Box (6 oz) 18.95
Jumbo Shrimp Teriyaki Box (6 pcs) 17.95
Salmon Teriyaki Box (6 oz) 17.95
Tofu Teriyaki Box (8 oz) 14.95
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(Served w. 2 pcs Grilled Shrimp for Per Person Order,
Onion Soup, Salad, Noodle, Hibachi Vegetable)
($2.95 Extra Charge for Fried Rice)

Hibachi Vegetable 14.95
Hibachi Chicken @oz) 16.95
Hibachi Salmon Boz) 20.95
Hibachi Shrimp (10pcs 20.95

Hibachi Steak @oz) 22.9¢
Hibachi Scallop oz 21.9¢
Hibachi Filet Mignon Boz;) 26.95

Hibachi Twin Lobster Tail
{Total 10 02) 28.9%

Combination Dinner

(Served w. 2 pcs Grilled Shrimp for Per Person Order,
Onion Soup, Salad, Noodle, Hibachi Vegetable)
($2.95 Extra Charge for Fried Rice)

Chicken & Salmon 20.95
oz &40z)

Chicken & Shrimp 20.95
{40z & 6 pes)
Chicken & Steak 22.95
40z &40z)
Chicken & Scallop 22.95
40z &40z)
Steak & Salmon 22.95
40z &40z)
Steak & Shrimp 23.95
{40z & 6 pcs)
Steak & Scallop 24,95
{40z.&60z2)
Shrimp & Scallop 23.95
(6pcs & 4oz}
Shrimp & Salmon 22.95
Epos & 4oz)

Filet Mignon & Chicken 25.95
{40z.&40z2)

Filet Mignon & Shrimp  26.9!
(4 02. & 6 pes)

Filet Mignon & Scallop 26.9¢
(402 &4o0z)

Filet Mignon & Lobster Tail
(402 &5 0z) 30.9¢

Chicken & Lobster Tail 27.9¢
(4028 50z)

Steak & Lobster Tail 28.9¢
{402 &50z)

Seafood Combination 32.9:
Shrimp, scallop & lobster taif

6 pes, 4 0z. & 5 0z)

Sakura Supreme (for 2) 59.9¢
Chicken, fitet mignon, shrimp & labster tail

{60z 502 10 pes & 5 oz, for 2 peoplg)
Steak, Shrimp & Chicken

(for 2) 56.7¢
(8 02, 12 pes & 8 0z for 2 people)

Children's Dinner
(Under 12 Years Old)

(Served w. Soup and Salad, 1 pc Grill Shrimp, Hibachi Vegetable,
Add $2.95 for Fried Rice)

Hibachi Chicken Junior 10.95
{5 0z)

Hibachi Steak Juniorioz) 11.95
Hibachi Shrimp Junior #:11.95
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2.50

._Hibachi Lobster (5 oz)  12.95

Hibachi Scallop Junior  12.95
4 0z)

Filet Mignon oz) 13.95

- “Side Order

Purchase of Hibachi Entrée Extra Order Only)

Hibachi Saimon (4 oz)  7.95
Hibachi Scallop (4 0z)  8.95
Hibachi Steak (4 oz.) 8.95
Hibachi Filet Mignon #w) 10.95
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Soup & Salad

Miso Soup

Onion Soup

Seafood Soup

Avocado Salad

Seafood Salad

Seaweed Salad

Cucumber Crab Stick Salad
House Salad

Squid Salad

Appetizer from Kitchen

Edamame 4,25 Fried

Fried Gyoza (Pork)  5.95 Japanese Chicken
Fried Tofu 4,95 Sweet Potato
Shrimp Shumai 4.95 Tempura

Fried Spring Roll 4,95 Beef Negimaki
Fried Calamari 6.95 Soft Shell Crab
Skup Tempina. 089 Squid Teriyaki
Yakitori (2) 5.75

Appetizer from Sushi Bar

Tuna Dumpling (2)
Narute
Spicy Tuna Tartar (or Salmon)

2.50
2.50
6.95
4.95
8.95
4.95
7.95
3.50
7.95

5.95

5.95
6.50
7.95
9.95

11.95
10.95
9.95

Sushi Combo

(Tiny Rice Top with Raw Fish})
(Served with Miso Soup)
8 pcs Sushi Deluxe & Tuna Roll
14 pcs Sushi Superior & Callfornia Roll
20 pes Sushi Standard & Tuna and Rainbow Roll

Sashimi Combo
(Raw Fish Only, No Rice)

(Served with Miso Soup)
10 pcs Sashimi Deluxe
16 pcs Sashimi Superior
24 pcs Sashimi Standard

Sushi Sashimi Combo

Combo A
Sushi 6 + Sashimi 6 + California Rol (6 pes cut)

Combo B
Sushi 8 + Sashimi 8 + California Roll (6 pes cut)

Combo C
Sushi 10 + Sashimi 10 + California Rofl {6 pes cuf) & Spicy Tuna Roll (12 pes cul)

A La Carte Sushi or Sashimi
{Two Piece Per Order)

Tuna (Maguro) 6.00 Scallop (Hotategal)
Salmon (Sake) 5.00 Mackerel (5aba)
Yellowtail Hamach) 6.00 Shrimp (Cooked £b)
White Tuna 5.00 Crab Stick fan)
Smoked Salmon 5.00 Tamago (Egg Omslette)
Eel (Unag) 5.00 Flying Fish Roe
Squid (kg 5.00 (Totko, £t Egpsd
Salmon Roe
Octopus (Tako) 5.00 (kura, Fish Egg)

Surf Clam (Hokkiga) 5.00 Sea Urchin wnj




Cooked Sushi Roll

(Cut 6 Pieces)
ornia Roll 5.95 Tempura Chicken Roll 5.95
wvocado Roll 6.95 Shrimp Asparagus Roll  6.95
sucumber Roll 6.95 Boston Roll 5.95
delphia Roll 5 Shrimp Tempura Roll 5.95
np Avocado Roll 595 g0y syeet Potato Roll 595
np Cucumber Roll 595

Smoke Salmon Roll 6.95
Shell Crab
cado Roll 12,95 Lobster Roll 12.95
» Stick Roll 4,95 Spicy Shrimp &
ed Salmon Roll 5.95 Cream Cheese Roll 6.95
jon Roll 11.95 Spicy Kani Roll 6.95
Vegetable Roll

(Cut & Pieces)
,cado Roll 3.95 Asparagus Roll 4.50
:umber Roll 3.95 Futomaki 5.95
.C. Roll 5.95 Mixed vegetable roll

Uncooked Roll

(Cut 6 Pieces)
mon Avocado or Spicy Salmon Roll 5.95
mon Cucumber Roll  5.95 Maki Combo 13.50
a Roll 6.95 California, luna, salmon

Spicy tuna, spicy salmon, spicy yellowtail
cy Tuna Roll 6.95
Fried Roll

(Cut 6 Pieces)
| Cheese Fried Roll 8.95 House Fried Roll 9.95
Imon Crab Stick Salmon, tuna & yellowtail
ad Roll 8.95

Sakura Special Roll

* Spring Time Roll 13.95
Spicy tuna & Alaskan king crab of the inside topped . wiite funa
& salmon. You're gonna be glad it's spring

* Angel Roll 12.95
Spicy tuna, Shrimp tempura and mango inside w. crab salad on
fop drizzlad w. honey sauce

* Rainbow Roll 12,95
Crab, cucumber; avocado inside . tuna, salmon, white fish &
shrimp draped an the outsids, topped w. tabiko

* Amazing Tuna Roll 11.95

White tuna tempura, spicy funa, avocado Inside topped w. pepper
tuna, avocado, BBQ sushl sauce

* Godzllla Roll 11.95
Spicy tuna inside w. avocado & tobiko on top
* Red Dragon Roll 12.95

Fel, cucumber inside w. spicy tuna & crunches on the top. This is
an impressive & spicy rolit
Spider Roll 12.95
Fried Maryland soft shell crab w. cucumber, avocado, sweet soy
sauce
French Dragon Roll 12,95
Qur shrimp tempura cucumber inside topped w. eel and avocado
w. swest S0y salce
*Crazy Roll 10.95
Red snapper, asparagus, avocado & crab wrapped in nori & deep
fried topped w. tobiko, scallion, spicy mayo & mare crunches
*King Crab Crunch Roll 12,95
King crab, white tuna & salmon siightly fried spicy tuna on top
served w. spicy mayo, BBQ
Green Peace Roll 11.95

Asparagus, cucumber, mango inside topped w. avocado served w.
mango sauce

Twin of Sea Roll 12.95
Rock shrimp tempura, asparagus inside king crab salad on top
King Roll 14,95

Tempura lobster & avocado, asparagus wrapped w. soybean paper
inside w. mango sauce and yummi sauce

Spicy Girl Roll 13.95
Spicy tuna, spicy yellowtall, cucumber & crunch, spicy salmon w.
Naked Girl Roll 14.95
Labster safad, avocado, asparagus inside topped w. spicy shrimp,
crab, tobiko

Sweet Heart Roll 14.95
Spicy tuna crunch inside tuna outside, topped w. special sauce &
avocado

Shaggy Dog Roll 13.95
Shrimp tempurs, avocado topped w. kani and three kinds of tobiko
Pink Lady Roll 13.95
Tempura shrimp, spicy funa, cucumber w. soy paper

Sushi Sandwich 12,95
Tamago, crab, avocado, spicy tuna w. soy paper

Sakura Roll 13.95

Tuna, salmon, white fish and spicy shrimp, pressed into the shape
of a bax, and avocada, tobiko on fop

Sex on the Beach Roll 13.95
Lobster salad and mango topped w. salmon and mango sauce

An 18% gratuity might be added for parfies of § or more

w#* Inderstanding the Warning
The consumer warming dearly stated, * Consuming raw or under-
cooked meats, poultry, seafood, shelifish, or eggs may increase your
risk of foodbome iliness. * Customers need to be aware of the risks
[nvolved In consuming raw or undercooked foods. Al animal prod-
uats contain some level of bacteria, Whether that bacteria is the type
{0 cause Miness or not could mean the difference betwsen a safe
sl and & dangerous one, Whenever anyone can develop a food-
Wme llness. thase who are having medical certain conditions, very
young or very old, pregnant or have compromised immung systems
due to liness ara at a higher risk of getting sick.



