ENT

MEHT e

All of our beef is USDA Choice, freshly cut on premise.
Served with house soup, a selection of seasonal vegetahles,
steamed white rice and a dessert.

EEW : B + 2BSEENH® + B8R + 8%

& HIBACHI LAMB / s&iiEm

Premium Australian lamb leg, basil, signature hibachi sauce. 13

HIBACHI BEEF / sgiierey

USDA Choice sliced beef, signature hibachi sauce. 13

HIBACHI PORK / s8i435R9

Sliced pork shoulder, signature hibachi sauce. 13

HIBACHI CHICKEN / saaRathesr (B | =HED

Boneless young chicken thigh, salt, pepper (sauce optional). 15

HIBACHI PORK CHOP / saitfgssk

Premium center-cut pork chop, signature hibachi sauce. 15

& HIBACHI SHORT RIB / s (RK | 836D

USDA Prime Black Angus short rib, teriyaki sauce (sauce optional) 23

HIBACHI SIRLOIN / s#smeasoE G81E | R

Black Angus sirloin steak, signature hibachi sauce (sauce optional) 19

& HIBACHI FILET MIGNDN / s##RgenarsE (81 | RO

Fresh cut filet mignon, signature hibachi sauce (sauce optional) 25

SEHFOOI sssese

HIBACHI FISH / sginssieas:

Swai fillet, spicy honey sauce with lemon. 13

HIBACHI SALMON / sgit=xz28

Salmon filet, spicy honey sauce with lemon. 17

HIBACHI SHRIMP / sgitgsias—

Shrimp, signature hibachi sauce. 15

> HIBACHI JUMBO SHRIMP / s#iiREaris

Juicy jumbo shrimp, spicy honey sauce with lemon. 21

& HIBACHI TWIN LOBSTER TAIL / esgeimee

Two 5 oz. lobster tails, soy butter glaze with lemon. 28

& CHEF RECOMMENDED
NOSPICE =% MILDD#gp  HOT %88

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have a medical condition.




JES

Stir Fried Squid / 8¢\ 8f &8 8
& Taiwanese Honey Sausage (spicy) / &
Scrambled Egg with Scallion / B{E RIS 4
Scrambled Egg with Basil / J,/@ER1%S 4
Beef Roll / S~(R B 6
Salmon Roll / EER) = BB 6
& Stir Fried Fresh Mushroom / B¥W) €55 5
Stir Fried Seafood Noodles / {+8¥)%@ 9

STNETEBRS

& Water Spinach / 22/)\E 6
Bean Sprouts / ZF 3z 2

Cabhage /| SEEX 2
Tofu/ 2E 5

Sunny Side-up Egg / BT 5=

White Rice / E38R 7
House Soup /55368 71
Dessert/ 524 3

SPECIALTY COMBINHTIONS

SERVESTWO / M A4

Served with house soup, a selection of seasonal vegetables, steamed white rice and dessert for two.

2

EBOW : Bk + 2ESHRM + Ol + &8 ()
KUNG FU TRID 33 NELUXE TRID 46 & PREMIUM TRID 59
x=&% SHE_—5% BiR=8%
PICK 3 PICK ¢ + PICK | INCLUDES + PICK |
Beef Pork Chop ShortRib Beef Pork Chop Filet Mignon Salmon
Pork Fish Sirloin Pork  Fish Lobster Tail Shrimp
Lamb Shrimp Salmon Lamb  Shrimp Chicken
Chicken Jumho Shrimp Chicken Pork Chop
\
A LA CARTE ==
Beef / £ 8.5 Chicken/ ZEERHE 10.5
Pork / 3& 8.5 Pork Chop / 3&45E 10.5
Lamh /=Y 8.5 ShortRib / {58 18.5
Sirloin / SHERA-HE 135 Shrimp / 91— 70.5
Filet Mignon / JE D445 20.5 Jumbo Shrimp / A 983 76.5
Fish/ 883 8.5 Lohster Tail / B2 /2 (1pc) 13.5 (2pc) 23.5

Salmon/ =288 11.5
&> Duck Breast / SRUGSAY 15

Hokkaido Scallop / dt@8 AF8 15

NOSPICE R MILDO%gS  HOT 549 & CHEF RECOMMENDED




