
CONSUMING RAW OR UNCOOKED MEAT, POULTRY EGGS, SHELLFISH OR SEFOOD MAY INCREASE YOUR RISK FOR FOOD BORNE ILLNESS.

MONDAY – FRIDAY 11am – 2pm

LUNCH ENTREES ARE ACCOMPANIED BY OUR HOUSE SALAD WITH GINGER VINAIGRETTE 

EACH ORDER IS COOKED AT YOUR TEPPANYAKI TABLE AND SERVED WITH HIBACHI 

VEGETABLES & STEAMED RICE.

ADD - ONS

DRINKS

GARLIC FRIED RICE                              $2                        

SHRIMP                                                $6                                              

SALMON                    $6            

FOUNTAIN DRINKS              $2
TWO SERVING ONLY

ICED TEA   GREEN TEA   COFFEE            $2

LEMONADE   APPLE JUICE                                $2

ORANGE JUICE   CRAMBERRY JUICE           $2

WATER SERVED ON REQUEST ONLY

GRATITUDES ARE SHARED BETWEEN 

YOUR SERVER & THE CHEF.

15% GRATITUDE SHALL BE INCLUDED TO

YOUR CHECK/S FOR PARTIES OF 8-11.

18% GRATITUDE FOR PARTIES OF 12 & ABOVE

A SHARING CHARGE OF $3 PER PERSON

SHALLBE ADDED FOR MEALS SHARED.

WE DO NOT ACCEPT PERSONAL CHECKS

SCALLOPS        $6

CALAMARI        $6                       

SESAME CHICKEN               $9

TERIYAKI CHICKEN              $9

VOLCANO CHICKEN-SPICY             $9

TERIYAKI STEAK                 $10

SPICY PEPPER STEAK             $10

KC STRIP               $12

FILET MIGNON              $14    

HIBACHI SHRIMP              $11

TERIYAKI SALMON             $11

HIBACHI SCALLOPS             $12

YAKISOBA WITH CHICKEN            $10
JAPANESE STIR-FRY NOODLES

YAKISOBA WITH SHRIMP            $11

YAKISOBA WITH CALAMARI              $11

CHICKEN & SHRIMP             $14

KC STRIP & CHICKEN             $14

KC STRIP & SHRIMP             $15

VEGGIE DELIGHT              $8

VEGGIE & TOFU              $9

VEGGIE & FUNGI              $10
PORTOBELLO MUSHROOM

SPECIAL
OCCASION 

CAKE 
 

PICTURE 

$6

AND


