18% service charge will be added

Gyoza (6 pcs) 8 Harumaki (4 pcs)

8

Vegetable or Meat Vegetable spring roll, served with sweet and sour sauce
Butterfly Shrimp (5 pcs) 10 Shrimp Harumaki ‘9
Shumai (6 pcs) 7 Crab Rangoon (5 pcs) 8-~
Steamed shrimp dumplings !Je-ep-_fried dumpling with scallion, cream cheese, and -
Tempura Medley (6 pcs) 11 Woreion cr-ab_
2-pc shrimp tempura and 4-pc vegetable tempura Calamari Rings (6 pcs) 12
Shrimp Tempura (6 pcs) 15 Beef Negimaki N 14
Chicken Tempura 14 Scallion wrapped with thin beef and teriyaki sauce
Vegetable Tempura 9 Agedashi T?fu 7
Yam T Tempura - Sweet Potato 10 TunaTataki + - =i ; 13
Rock Shri T 13 Pan-seared tuna drizzled in a ginger ponzu sauce

= .”mp. ST Hamachi Kama 12
With chef's special sauce - - -
Soft Shell Crab (2 pcs) 13 Grilled yellowtail collar with ponzu sauce

o ell Cra pcs .
Batter-fried soft shell crab and cilantro lime sauce French Fries a
Echimame 6 Chicken Nuggets 9

Soy beans lightly seasoned with sea salt

Miso Soup 3 Seaweed Salad

Potar 3

Wt
Miso with tofu Sgaweed and cucumber slices served with house  *
Clear Onion Soup 3 ginger sauce
House Soup 9 BD Salad : 10
Eaat scalion, Moo 25chins and airic Lettqce, avocado, cucumber, and crabmeat with
" - ' v 9 special sauce
Segfood Soup . 12 Avocado Salad " FN 9
Shrimp, scallop, crab meat, and green onion Romaine lettuce and a layer of avocado slices with
homemade vinegar and mango sauce
+++ FRIED RICE
Fried Rice 9 Veggie Fried Rice 14
Chicken Fried Rice =~ 14 Beef & Vegetable Fried Rice 20
Steak Fried Rice 16 Shrimp & Vegetable Fried Rice 20
Steak & Chicken Fried Rice 19 Chicken, Beef & Shrimp Fried Rice 23
Shrimp Fried Rice 16
Plain Noodle 13 Udon Noodle Soup 20
Chicken Noodle 15 Chicken and vegetable tempura
Steak Noodle 17 Fried Udon Noodle 21
"‘z - Choice of Chicken or Beef
Shrimp Noodle 19
-
Served with miso soup or salad, and white rice
Veggie Teriyaki 16 Steak Teriyaki 23
Tofu Teriyaki 18 Salmon Teriyaki 23
Chicken Teriyaki 21 Shrimp Teriyaki 23
Served with miso soup or salad, and white rice
Tonkatsu 19 Chicken Katsu 19
Deep—fr‘i‘gd pork with tonkatsu sauce Deep-fried chicken with tonkatsu sauce

‘e _.;—zh: L
ah« Raw or Undercooked



(2 pcs per order)

White Tuna 8 Crab Stick 6 Wasabi Tobiko 9

Salmon 6 Yellowtail (Hamachi) % 9 Black Tobiko# ' 9

Smoked Salmon 7 Scallop * ) Red Tobiko -9

Eel ) Spicy Tuna 9 Salmon Roe (lkura) #« 11~ %

Red Snapper 8 Spicy Scallop 10 Shrimp (Ebi) 6

Octopus 9 Tobiko # 9 Egg (Tamago) 6
(Sushi roll cut into 6 pcs)

Chicken Tempura Roll (5 pcs) 10 Salmon Roll 9.99

Futomaki _ _ 8.99 Yellowtail Roll ) 9.99

Kani, avocado, cucumber, and egg Unagi (Eel) Roll 9.99

California Roll 6 Oshinko Roll 9.99

Avocado Roll 6 Shrimp Tempura Roll (5 pcs) 10

Mango Roll 8 Spider Roll (5 pcs) 10.99

Mango, cucumber, avocado, and mango sauce Eel Avocado Roll 10.99

Boston Roll . L Eel Salmon Roll 12.99

Salmon Cucumber Roll #« 8.99 Eel Tuna Roll * 12.99

Sweet PotatoTempu ra Roll (5 pcs) 8.99 Spicy Tuna Roll # 10

Ala.skan Roll 8 Spicy Salmon Roll #« o ey

Philly Roll L Spicy Kani Roll 0 - °

duna Roll + 299 Spicy Scallop Roli # » - R
(Sushi roll cut into 8 pcs)

Dancing Queen 21.99 Mexican * » _ 18.99

Lobster tempura, spicy crab inside, and mango with chef’s Tuna, cilantro, jalapeno, cucumber, and spicy tuna

special sauce on top with tobiko on top

Lucky Lobster 2199 East Meet West # » 18.99

Lobster tempura, cucumber, and avocado with tobiko and eel Spicy salmon, avocado, and spicy tuna with tobiko on top

SRR top Samurai 19.99

BIac_kHawks - ) _21 99 Spicy yellowtafl, avocado, and white tuna with tobiko on top

White tuna, eel, cucumber, cream cheese inside, and lobster Thousand Island 18.99

tempura with tobiko on top
Fire Kiss 19.99

Spicy 'crab, avocado, cucumber, cream cheese inside, and
spicy tuna with wasabi and tobiko on top

Tuna, salmorn, yellowtail, jalapeno, and spicy mayo
with avocado and tobiko on top

BD Godazilla 19.00

Shrimp tempura, eel, smoked salmon, cream cheese, crab meat,

Pink Dragon # 19.99 and avocado, deep-fried with eel sauce and spicy mayo on top
Spicy crab, cucumber inside, and salmon with avocado on top BD Volcano 19.99
Dragon 18.99 Steamed shrimp, cucumber, eel inside tempura crunch, red
Shrimp tempura, cucumber inside, and eel with avocado on top tobiko, and eel sauce on top
Red Dragon _ 19.99 Delight Salmon #« 18.99
Shrimp tempura, cucumber inside, and tuna with Salmon tempura with salmon and avocado on top
g o wp Rainbow 19.99
" White Dragon 19.99 Kani, cucumber, avocado, and assorted fish on top
ZShrimp tempura, cucumber inside, and white tuna Sunset 17.99
with avocado on top : L : @
A Salmon and avocado with spicy salmon and tobiko on top
Wasabi # » 1999 Tokyo Tower 18.99
Spicy tuna, avocado, and tobiko on top (soy paper) Yy a

Sushi Deluxe #« 35

Shrimp tempura, eel, avocado inside, and spicy crab with
avocado on top

Love Boat 66

15 pcs of chef’s choice of sushi 10 pcs sashimi, 8 pcs sushi, Dragon Roll, Tuna Roll
Sashimi Deluxe 35 Party Boat 110
15 pcs of chef's choice of sashimi 12 pcs sashimi, 12 pcs sushi, Rainbow Rolls,

Maki Pa rty Tray e 85 Shrimp Tempura Rolls

10 assorted regular sushi rolls (3 California Rolls, Sush' Dinner Donburi # 38
3 Shrimp Tempura Rolls, 3 Mango Rolls, and 12 pcs of eel, salmon, or tuna - placed on a bed of

1 Salmor%RoII) and crab rangoon

L ¢

sushi rice

% Consumer Advisory: Consuming raw or undercooked meats; poultry, seafood, shellfish, or eggs may increase

«.  risk of foodborne illness, especially if you have certain medical conditions. |

+
"

Hot & Spicy
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+++ HIBACHI DINNERS +-*

Served with clear soup, salad, 2 pcs shrimp, fried rice or noodle, and sautéed vegetables
(If two people share one dinner, an additional $5.00 will be charged.)

Single Entrées:

Chicken 29 Scallop 39
Steak 39 Calamari 34
Filet Mignon 44 Salmon 38
Shrimp 35 Red Snapper 40
Lobster 59 Vegetable 27
- L4 .
Combination Entrées: F'
Chicken & Shrimp 37 Filet Mignon & Shrimp 44
Chicken & Steak 39 Filet Mignon & Scallop 46
Chicken & Filet Mignon 44 Filet Mignon & Salmon 45
Filet Mignon & Lobster 57
Steak & Shrimp 40
Steak & Scallop 43 Shrimp & Scallop 42
Steak&Salmon 42 Shrimp & Salmon 41
Steak & Lobster 52 Shrimp & Calamari 40
Shrimp & Lobster 50
Three Combos:
Chicken, Steak & Calamari 55 Lobster, Scallop & Calamari 67
Chicken, Steak & Shrimp 56 Lobster, Scallop & Shrimp 68
Chicken, Steak & Salmon 57 Lobster, Scallop & Salmon 69
Chicken, Steak & Scallop 58 Filet Mignon, Lobster & Calamari F
Steak, Shrimp & Calamari 59 Filet Mignon, Lobster & Shrimp 73
Steak, Shrimp & Salmon 60 Filet Mignon, Lobster & Salmon 74
Steak, Shrimp & Scallop 61 Filet Mignon, Lobster & Scallop 75
kChicken, Steak & Lobster 66
" SIDE ORDERS
A (Available only with Hibachi Dinner)
Hibachi Noodle 6 Hibachi Vegetable 8
Hibachi Fried Rice 6 Egg Yolk Sauce 3

+oo KID’S M

b | 5
ﬁ?ﬁ H‘j ik

Served with fried rice or noodle

Hibachi Scallop 21
Hibachi Salmon 20
Hibachi Vegetable 15

Please let our staff know if you have any allergies!

Hibachi Chicken 13
. Hibachi Steak 20
Hibachi Shrimp 20
‘ =% -"Tﬂ;&: L)
18% service charge will be added
‘. 4

-



+++ SUSHI LUNCH --+
MONDAY - SATURDAY: 11:00 AM - 2:30 PM
Served with miso soup or salad

Sushi Lunch #«

13

Sashimi Lunch #«

16

4 pcs of chef's choice of sushi with 1 California Roll
ROLL LUNCH SPECIAL

13 Any 3 Rolls

Any 2 Rolls

10 pcs of chef’s choice of sashimi with steamed rice

16

Classic Rolls
California Roll
Tuna Roll
Salmon Roll #
Yellowtail Roll #«
White Tuna Roll #«

Spicy Rolls
Spicy Tuna Roll #« »
Spicy Salmon Roll #« »
Spicy Crabmeat Roll »

Roll Selection:
Tempura Rolls

Shrimp Tempura Roll
Chicken Tempura Roll
Yam Tempura Roll

Vegetarian Rolls
Avocado Roll
Cucumber Roll
Carrot Roll
Inari Roll (Tofu Skin)

Special Combination Rolls‘

Eel Cucumber Roll ‘F

Salmon Skin Roll
Crab & Cucumber Roll
Boston Roll
Alaskan Roll
Salmon Cucumber Roll #

“*“Raw or Undercooked
¥ Hot & Spicy

[ e

— ¢+++ HIBACHI LUNCH +++ —

MONDAY - FRIDAY: 11:00 AM - 2:30 PM

Served with sautéed veggies, white rice, choice of soup or salad, and fried rice add $2.00

Chicken (6 0z) 15 Salmon (4 oz) 20
Veggie 15 Calamari (4 oz) 19
Steak (4 02) 20 Scallop (4 oz) 21

| Sukiyaki Steak (6 02) 20 Lobster (1 pc) 36 |
Filet Mignon (4 0z) 25 Pick Any 2 Regular Rolls 17
20 Pick Any 3 Regular Rolls 25

kS

W
'Y

% Shrimp (6 pcs)

+++ DRINKS -+

Japanese Pop 4.50 Red Bull 5
(Subject to market availability) Sparkling Water 4
Fountain Drinks 3.99 Apple or Orange Juice 4
Root Beer 4 Coffee 4
Lemonade 4 Tea 4

+++ DESSERTS .+++

Mochi Ice Cream (2 pcs) 5 Ice Cream Cup 5
)

"Ch eesecake (1 po)

4995, . . lce Cream Tempura

ADG [773) 254-2628 - 38644-0326

-



All You Can Eat e

ORDER ALL YOU WANT, BUT EAT ALL YOU ORDERED
EXTRA CHARGE FOR LEFT OVER FOOD ITEMS

IMPORTANT RULES & SASHIMI & PREMIUM ITEMS

SOME PREMIUM ITEMS S seicy

+ Mo Sharing
* No Leftover (Extra charge $10 per Ib) LIMITED TO 2 ORDERS PER PERSON + 55 EXTRA CHARGE AP VERY SPICY
* Please order in reasonable amount Sashimi may be limited or substituted i
+ Thank you for your cooperation! based on availability. @< RA
tee REGULAR ROI_I_S + ¢ ¢ (Sushiroll cut inte 6 pes)
— Chicken Tempura Roll (5 pes) — Salmon Roll = — Futo Maki {5 pes)
—  Futomaki — Yellowtail Roll = — Boston (5 Pcs)
(Kani, avecado, cucumber, and egg) —  Unagi (Eel) Roll — Spider Roll (5 Pcs)
— Colifumia Rol —  Oshinko Roll —  Cucumber Roll
— Avocado Roll —  Shrimp Tempura Roll (5 pcs) —  Oshinko Roll {Radish Pickled)
o Tﬂ““go Roll i — Spider Roll {5 pcs) — Avocado Roll
(Mnan: conmabet —  Eel Avocado Roll —  Sweet Potato Roll
avocade, and mango sauce)
—  Boston Roll —  Eel Salmon Roll + — A.C.C. Rdll k
o Baksn Eisimber Rall e — Eel Tuna Roll =+ —  Vegetable Godzilla (5pcs)
—  Sweet Potato Tempura Roll (5 pes) (T Sp.'c}' Tuna Roll #
—  Alaskon Roll = e
—  Philly Roll = — Bpicy Kani Roll| 2
o Mo AL —  Spicy Scallop Roll = »#
+4 4 SPECIAL ROLLS (Sushi roll cut into 8 pes)
— Black Hawks = — Samurai = 4
White tung, eel, cucumber, cream cheese inside, Spicy yellowtail, avocado, and white tuna with
lobster tempura with tebike on top tobiko on top
— Fire Kiss 4 — Thousand Island + #
Spicy crab, avecade, cucumber, cream cheese inside, Tuna, salmeon, yellowtail, jolapeno, and spicy mayo
and spicy tuna with wasabi and tobike on top with avocado and tobike on top
— Pink Dragon + 4 — BD Godzilla =
Spicy crab, cucumber inside, and salmon with Shrimp tempura, eel, smoked salmon, cream cheese,
avecado on top crab meat, and avocado, deep-fried with eel souce
— Dragon and spicy maye on top
Shrimp tempura, cucumber inside, and eel with — BD Volcano =
avocado on top Steamed shrimp, cucumber, eel inside ternpura
— Red Dmgon > crunch, red tobiko, and eel sauce on top
Shrimp tempura, cucumber inside, and tuna with — De[]gh‘l Salmon =
avocodo on top Salmen tempura with salmon and avecade on tep
— White Dragon = — Rainbow =
Shrimp tempura, cucumber inside, and white tuna Kani, cucumber, avocade, and asserted fish on top
with avocado on top —  Sunset & #
— Woasabi = # Salmon and avocado with spicy salmeon and
Spicy tuna, avocado, and tebike on top (sey poper) tobiko on top
—  Mexican & # — Tokyo Tower #
Tuna, cilartre, jalapens, cucumber, and spicy tuna Shrimp tempura, eel, avocade inside, and spicy crab
with tobike on top with avocodo on top
— East Meet West = ¢ — Spicy Tuna Tower #
Spicy salmon, evocode, and spicy tuna with Spicy tuna and ovocado wrapped with soy poper
tobike on top
s+ SUSHI or SASHIMI o+
—  White Tuna = — Crab Stick —  Wasabi Tobike -
— Salmon = — Yellowtail {(Hamachi) = —  Black Tobiko =
— Smoked Salmon = —  Scdllop » — Red Tobiko =
—  Eel —  Spicy Tuna = — Salmon Ree (lkura) = + 55
— Red Snapper = — Spicy Scallop * —  Shrimp (Ebi)
— Octopus — Tobike = — Egg (Tamago)
+++ APPETIZERS +--
— Gyozo (6 pes) Vegetable or Meot — Harumaki (4 pcs)
— Butterfly Shrimp (5 pcs) Vegetable spring roll, served with sweet and sour sauce
—  Shumai (6 pcs) Steamed shrimp dumplings —  Shrimp Harumaki
— Tempura Medley (6 pcs) — Crab Rangoon (5 pes)
2-pe shrimp tempura and 4-pc vegetoble tempura Deep-fried dumpling with scallion, cream cheese,
—= Shrll“l"lp T&I‘I"Ipui"cl [6 pcs) and imitation crab
— Chicken Tempura — Agedashi Tofu
— Vegetable Tempura Fried tefu with tempura sauce
— Yom Tempura - Sweet Potato i ‘Franch Friss
— Edamame

Soy beans lightly seasoned with sea salt
— Chicken Nuggets

( = # 18% SERVICE CHARGE WILL BE ADDED TO CHECK * =

+ Service charge odded to cheek for parties of five or more people 2024V
« Consumption of naw or undercooked foods may fimay increase your nisk of fendborne iliness.
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HIBACH!

@~ SUSHI & GRILL

FRESH INGREDIENTS + QUALITY FOOD = GREAT EXPERIENCE

v/) MILK TEA FRUIT REFRESHERS
KR

= MRRT

Brown sugar milk tea

BIEREE B ot . $5.99

- $5.99

Green tea milk tea

BRI i $5.99

Strawberry milk tea

TR e $5.99
BRI o $5.99

Mango milk tea

W $5.99 Peach refreshers

spsE oo $5.99

Peach milk tea
BHRE o £5.99
Pineapple refreshers

Pineapple milk tea BEPW ossmmissisiis $5'99

i R — $5.99

Kiwi refreshers
BFREBE o $3.99

Kiwi milk tea

BRERE e $5.99

%) SMOOTHIE o2\ TOPPINGS
KL BRF Q fnkhzkE

Strawberry smoothie

F EmEk i 509 Tapioca pearls

T Ao

Mango smoothie

-0 S $5.99
Original jelly
Peach smoothie T T $1.00

R s i $5.99

Pineapple smoothie

BRI vssciisaiiniionsin: 9099 Strawberry popper

SR e $1.00

o

Kiwi smoothie )
T R $5.99

THANK YOU FOR YOUR SUPPORT!
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BD HIBACHI

# SUSHI & GRILL |;|#
C OCKTAIL 5
o T

BAMOTRR ¢ ocvoioran smmmninn sbs o om s e i $10
Strawberry Daiquiri ................ $12
PIOA L BIE o5t s $12
Classic Margarita..................... $12
Lychee Martini......................... $14
Cosmopolitan ............ S I L $13

Lemon Drop .......cccoovvvvviinennn,




Bud Light
Budweiser

@

®

Corona

®

Heineken
Miller Lite
Modelo
Stella Artois

T

]

@

L

!
:

b e

e Kirin Ichiban ...............

iz 9900

e Sapporo (Small / Large) .......... $5.00/$8.50

= Pinot Grigio
* Riesling

..". = Sauvignon Blanc

«» Cabernet Sauvignon
* Pinot Noir

e S
7 o
i Y
] 43
L4 . T
3 >
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HOUSE SAKE sw/i.c  $10/$13

ucl o f'
= ¢ SAKE SELECTION
ﬁ |
| 5.
EE#, = P | . 5
DRAFT SAKE MOONSTONE SAKE AWAYUKI SAKE
$12 $16 $16
—— - —tp
= ¥ TYKU & PREMIUM SAKE ¥ =l
. TYKU TYKU DEMON DSHINO
BLACK WHITE SLAYER 529 WINTER WARRIOR
§25 $29 529




