Japanese Cuisine Restaurant

SOUP & SALADS

MISO SOUP 4
garnished with scallions, seaweed and tofu
HOUSE BABY GREENS 5

fresh greens, red cabbage & carrots with miso
dressing

CUCUMBER SALAD 6
fresh greens topped with marinated cucumbers
SEAWEED NOODLES 6

marinated seaweed noodles with tangy sweet
sauce

SHOKU SALAD WRAPS 11

cool lettuce and house sauce served crispy rice
noodles with choice of beef, chicken, or shrimp

STARTERS

SHRIMP TEMPURA 11

shrimp and vegetables battered and fried
in a light japanese tempura batter

SPICED EDAMAME 5
soy bean lightly spiced with salt & peppercorns
CRISPY TOFU 6

lightly battered tofu served with tempura sauce
with hint of ginger

VEGETABLE TEMPURA 7
assortment of vegetables battered, fried and
served with a light ginger based tempura sauce

TUNA TARTAR 11

sushi grade tuna with avocado, cucumber,
cilantro, mixed greens, seaweed salad and
spicy vinaigrette sauce served over sushi rice

PEANUT CRUSTED SHRIMP 9
Shrimp dipped in a flavorful crunchy peanut
batter deep-fried, served with mango salad.

NOODLES

SHOKU PHAD THAI 16

SHRIMP PECAN AVOCADO SALAD 14

pan seared shrimp with Thai chili dressing served
with mixed greens, topped with tomato avocado salad

TOFU SALAD WITH PEANUT DRESSING 13

Singaporean & Malaysian favorite, firm tofu
deep fried and tossed with mixture of refreshing
bean sprouts, cucumber, carrots, lettuce and
light crushed peanut sauce.

SHOKU SALAD 14.95

A mixture of iceberg lettuce and spring mix,

with a vegetable eggroll, Japanese noodles & an
egg with choice of beef, chicken, or grilled shrimp
skewer served w/ carrot miso dressing

AHI TUNA SALAD 15.95

A mixture of iceberg lettuce and spring mix with a
modest portion of sushi-grade tuna grilled rare with
half of an avocado, an egg, and a side of Japanese
noodles served with carrot miso dressing

PAN FRIED POTSTICKERS 9

pan fried dumplings with choice of vegetables,
shrimp or meat served with spicy vinaigrette.

ASIAN CRAB CAKE 11

cream cheese based crab patty fried crispy,
accompanied by sweet sauce

BEEF MAKI 11

thin sirloin beef wrapped around asparagus and
scallions

TEMPURA CALAMARI 11

served with tempura sauce, sweet & spicy sauce
& spicy vinaigrette sauce

GRILLED CALAMARI 11

served with spicy pepper paste, sweet & spicy
sauce & spicy vinaigrette sauce

GINGER MUSSELS 11
mussels in a sake miso broth with a hint
of garlic & ginger

SPRING ROLLS 6

crisp spring rolls with sweet chili sauce
(choice of shrimp or vegetable)

rice noodles in special shoku coconut sauce served with choice of chicken, shrimp, or tofu

PAN ASIAN NOODLES 15

ramen noodles stir-fried with mixed vegetables in a light brown sauce with choice of chicken, beef,

shrimp or vegetables

UDON NOODLES 14

choice of udon or curly noodles served in udon broth with choice of beef, chicken, shrimp, or vegetables

SEAWEED SEAFOOD NOODLES 15

cold noodle dish on a bed of field greens topped with calamari, shrimp, crabstick, and seaweed

CURRY UDON NOODLES 14

chicken curry & mixed vegetables stir-fried with udon noodles

PEKING NOODLES 15

flour noodles with chicken, seafood and vegetables in a spicy broth
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SATAYS

CHICKEN SATAY 7.50
chicken breast marinated in
a teriyaki sauce & grilled

EASTERN BEEF SATAY 6.95
beef brushed w/eastern style
barbecue served w/vegetables

SHRIMP SATAY 7.95
shrimp seasoned w/asian spices,
griled & served w/teriyaki sauce

ENTREES

BUDDHA FEAST 15

ﬁSHOKU

Japanese Cuisine Restaurant

VEGETABLE SATAY 7.50
asparagus, gingko nuts, mushroomes,
onions & roasted peppers

CALAMARI SATAY 9.95
grilled calamari w/ginger sauce

SEAFOOD SATAY 10.95
a selection of fresh seafood &

vegetables

crispy tofu, roasted pecans and vegetables served with a tangy fruit sauce

CHARRED CHICKEN 16

fresh chicken breast grilled with traditional teriyaki sauce, garnished with grilled pineapple and lime

GARLIC CHICKEN 15

marinated chicken breast diced & pan-fried with garlic soy sauce, served with steamed rice

CRUSTED CHICKEN 16

crisp breaded, fried chicken breast drizzled with spicy magic hat sauce served with sticky rice & green beans

STUFFED SALMON 19

award winning dish with great bold flavors stuffed with cream cheese and vegetables served with sticky rice

pineapple and lime
SHOKU BEEF 16

lean sirloin marinated in teriyaki sauce served with steamed rice

FIREPOT CHICKEN 15

tender cuts of chicken fried in Japanese tempura batter served w/sweet wine sauce

BULGOGI 17

marinated thin slices of sirloin stir fried with garlic, sliced onions, chopped green peppers, and shiitake

mushrooms served with rice and side of lettuce
HOT STONED BIBIMBAB 17

seasoned vegetables with rice and choice of chicken, beef, or tofu, and spicy bean paste on the side

CHILI PRAWNS 19

whole shrimp stewed in spicy compound butter topped with scallions and cilantro

SEARED TUNA 19

sesame crusted sushi grade tuna pan-seared to perfection served with cucumber salad & soba noodles

SHIITAKE SALMON 19

fresh salmon baked and served on top of wasabi mashed potatoes and topped with shiitake

teriyaki sauce and side of grilled asparagus

PAN FRIED TILAPIA WITH MANGO SALSA 19

pan fried tilapia served on bed of vermicelli, herb, and fresh mango salsa

GOURMET FRIED RICE

rice seasoned and stir-fried with an assortment of vegetables and

your choice of:

chicken & broccoli 12.95
shrimp & bacon 13.95
spicy beef 13.95

SIDES

sauce/ ginger/ wasabi +1 rice +2

vegetable 10.95
hawaiian 12.95
paella 13.95
volcano 13.95

sautéed spinach with bacon and garlic +4

*  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness.

** Due to the preparation process, this item may contain bones

--  Please inform your server for food allergies, as some of our menu items do contain allergens such as nuts etc.

-~ 20% gratuity will be included for party of 6 or more
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