Appetizers

Alaskan King Crab (minimum of 3oz per order) S4/0z
Fresh sweer and delicious king crab cut and ready 1o ear, served withdravn

burrer and Dijonaise saucs

Beef or Chicken Gyoza 6
Begf or chicken pan-fried dwnpiings served with dumpling sauce

CalamariKatsu 6
Fresh calamari bartered inpanko and desy fried wiril goiden brown, sened

W ith tonkatsu sauce

Soft Shell Crab 9
Tempura fried soft shell crab

Edamame +
Saired steamed soy beans

Shrimp or Veggie Spring Rolls 5
Shrimp and’'or vegerables na soft rice paper, served with swest chill sauce

Veggie Tempura 5

Onions, carrots, mushrooms, swest poraross, and broceoli battered and desp
Sried served with rempura sauce

Gyu-Ni 6
Seasoned fiier mignon braised in a swest soy-based sauce
Shrimp Tempura 8

Jumbo shrimp bartered in tempura and desp fried waril goiden brown, sened

With rempura sauce

Chilean Sea Bass 12
Grilied Chilsan sea bass marinated in a terivail sauce

Soups and Salads
Miso Soup 3
Traditional sovbean Japanese soup based with seaiesd, scallions and rgfu
Mushroom Soup 3
Begf-based broth with mushrooms and gresn onion
Onion Beef Soup H
Begf-based broth withthinsiices qf begf shitake mushrooms and onions
Wakame (Seaweed) Salad s
Seasoned seaviesd salad
Spicy Wakame Salad 8
Traditional wakame salad with jalgpeno, cucumber, tempura flakss, crabstick,
shrimp, tobiko and spigy mavo
Sunomono Salad 6
Seqfood and Japanese cucumber coversed witha citrus based sauce
House Salad 3
Mixed gresns, cucumber, carrots and romaroes with aginger dressing
Noodles
Yaki Udon or Udon Soup 15
Choice of two: Beef, Chicken, Shrimp, or Shrimp Tempura
Served with mixed vegetables and udon noodies
Yaki Soba 14
Choice of Beef, Chicken or Shrimp
Sauréed with mixed vegerables and yeliow soba served ina browinsauce
Garlic Shrimp Spaghetti 14
Jumbe shrimp, mushrooms and spagherti stir-fried in a light gariic burter sauce
Fried Rice
Chicken 9
Shrimp 10
Beef 10
Vegetable 8

Arirang’s House Special Fried Rice
Combination of begf chicken, shrimp, and vegerables

*Wwarning: Consuming raw or undercooked meats, poultry, s=afood, shelifish, or =223 may increass your
risk of food-borne illness. RED MEANS UNCOOKED FISH. Substitutes are subject to charge. ** 20%
gratuity added for all parties of § or more.



Sashimi Combos (Chef’s Choice)

Regular(12pcs) 22

Deluxe (15pces) 2

Salmon Sashimi (Spes) 10

Tuna Sashimi (Spcs) 11

Yellowtail Sashimi (Spcs) 2

Sushi Combos (Chef’s Choice) No substitutions

Regular (7 pes nigiri with a choice of spicy tuna or California roll) 17

Deluxe (12 pes nigiri with choice of spicy tuna or California roll) 2

Sushi'Sashimi Combination (7 pes nigiri, 9 pes sashimi) 25

Ocean 1l (Sushi boat filled with 45 pcs of chef’s choice of sashimi. nigiri and rolls) 635

Single Item Sushi Rolls

1. 3

2. 3

3. 3

4, Salmon B

s, Yellowtail Scallion 6

6. Tuna 6

Sushi Rolls

7. Barbie Roll 8
Baked salmon inside and 1obiko ourside

8. Bogey 9
Tuna, saimon, yeliowrail, avocade and spiqy mavo

9. Bunker Shot 10
Eel, avocado, and cucumber insids, salmon and esl sauce on 1op

10. California 5
Crabstick, cucumber and avocado

11. Caterpillar 10
BBO esi, cucumber and avocado, topped with eel sauce

12. American DreamMaki 8
Crabstick and cucumber desp fried with spicy mayvo

13, Futomaki 6
Ege, crabstick, cucumber, avocado and Japanese pickled vegetabies

14. Hurricane Roll 9
Crabstick and avocado roll topped with a spicy tuna mix

15.  Philly 6
Smoked saimon, cream chesse and avocads

16. Rainbow 10
Tuna saimon, white tuna, shrimp and avocado on top of a California roil

17.  Scallop S
Chopped scaiiops with tempura flake and spicy mavo

18.  Shrimp Tempura 7
Shrimp tempura, cucumber, avocado, masage and ropped with esl sauce

19.  Spicy Salmon 6
Chopped salmon ith 5picy mavo

20. Spicy Tuna 6
Chopped tuna with spicy mavo

21.  Spider 8
Degp fried soft sheil crab, cucumber, and avocads topped with esl sauce

22. ' t 5

Avocado, cucumber, Japanese pickls, burdock root

*Warning: Consuming raw or undercooksd meats, poultry, s=afood, shelifish, or egzs may increase your
risk of food-borne iliness. RED MEANS UNCOOKED FISH. Substitutss are subject to charge. ** 20%
gratuity added for all parties of § or more.



Nigiri- with rice or Sashimi- fish only (1 pcorder)

Crabstick 2.00 Scallop .50
Clam 2.50 Shrimp 2.50
Eel .00 Smoked Salmon 3.00
Egg 2.00 Squid 2.50
Fluke .00 Sweet Shrimp (raw) .50
Inan 2.00 Tai 2.50
Mackerel 2.50 Tobiko 2.50
AMasago 2.50 Tuna 3.00
Octopus 2.0 White Tuna 3.00
Salmon 3.00 Yellowtail .50
Salmon Roe .50

Arirang House Rolls

23.  Angry Dragon Roll 12
Shrimp rempura and cucumber insids, eel, avocads, spicy mavo and
esl sauce on 10p

24 Dynamite 12
Degp-fried roli filled with chopped smoked salmon and shrimp, jalapeno
slices, cream chesse and sivacha sauce. Topped with esl sauce and spicy mavo

25 Firehouse Roll 12
Crabsrick cucumber and crispy tempura barter flakes on the inside, topped
with eel, smoked saimon, spigy mavo, esi sauce, and rempura flakes

26. Hawaii 12
Shrimp rempura, tuna, cucumber and cream chesss, topped with esl
sauce and wasabi mave

27. Hot Roll 11
Thinly siiced white fish rempura bartered and desp fried rolied with spicy
mayvo, el sauce and masago

28. Tiger Eve 12
Smoked salmon, cream chesse, jalapeno rolied nseawesd rempura barrered
and desp fried then rolied in soy paper, topped spicy mayvo, el sauce
and masago.

Arirang Chef Special Rolls

20, Coral Eel 13
Egi, cucumber, and tempura flakes inside with tuna, saimon, white tuna
and shrimp on top. Finished with esl sauce, spicy mave and masage

30. Emperor’s Roll 12
Fried sqft shelil crab, spiqy runa, and avocado rolied in asoy wrap and
topped with owr chefs special sauce

31 Heaven Roll 15
Crabstick, shrimp, cream cheess, avocado, jalapeno, cucumber, topped with
saimon and spiqy mayvo, then baked to pexfection, and finished with esl sauce
and masago

3. King Crab 18
White tuna, veliowrail, asparagus vwrapped insoy paper, ropped with king crab,
Jaispeno, wasabi mayve, spiqy mave, esl sauce and tempuwra flakes

a3 Mob Lobster 17
Tempura lobster, cream chesse and cucumber Dnside with rung, saimon, and
avocado on 1op, finished with esl sauce, wasabi mave and 1obiko

KES Volcano 15
Tuna, cream chesse, chopped jalapenos inside a desp fried roll, finishedwith spicy
mayvo, esl sauce and spicy crabstick salad

as. Carolina Roll 15
Crabstick cream chesse, cucumber, spicy mayve with shredded crabstick masago,
scallion, mave and saimon on top

*Warning: Consuming raw or undercooked meats, poultry, seafood, shelifish, or ezzs may increass your
risk of food-borne illness. RED MEANS UNCOOKED FISH. Substitutes are subject to charge. ** 20%
gratuity added for all parties of 6 or more.



Arirang’s Chefs Special Dinner Entrées
All antrées ara servad with our mushroom soup, houss salad and stzamed rica
Substituta fried rica for steamad rics fora $1.30

Vegetarian
Teriyaki Vegetable 14
Stir fried zucchini, broceoii, onions and shiitake mushrooms in terivali sauce
Poultry
Coco Chicken 18

Juigy chicken breast served with broceoll, tender fingeriing potatoes, and sautéed shiitake
mushrooms ina sage rryffle pan sauce

Chicken or PorkKatsu 15
Lightly breaded anddesy fried served with tondatsu sauce

Teriyaki Chicken 17
8 oz. tender chicken marinated interivaii sauce then grilled to peyfection

Teriyaki Duck 24
Duck marinared inreriyail sauce and siow-grilied 1o perfection

Seafood
Our szafood is frashly daliverad twice a week and praparad by our chaf

Grilled Chilean Sea Bass 24
Delicarely griliedsea bass cooked withzucchini, broccoli, onions, and shiitake mushrooms, sened with
terivail sauce and alemon wedgs

Grilled Salmon 10
Fresh-cut salmon griiled withzucchini, broccoli, onions and shitake musirooms, served ith terivaki
sauce and alemon wedgs

Grilled Sea Scallop 21
Griiled sea scallops cooked iithzucchini, broccoli, onions and shiitake mushrooms, served \ith terjvaki
sauce and alemon wedgs

Lobster and Alaskan King Crab 30
Steamed Alaskan king crab and a fresh lobster 1aii, served with dravn burter and dijonnaise sauce

Shrimp and Veggie Tempura 15
J colossal-sized shrimp andveggie rempuwra bartered and fried witil goiden brown, sened with
1EmMpUra sauee

Arirang Bento 29
§ pieces gfsashimi, 5 pieces of nigivi, shwimp and veggie rempwra, and begf rerivaki

Steak and Chops
Wz only usea frash USDA choics cut staak
QOur grillad stesks are sarvad with shrimp wrappad in bacon

Filet Mignon 24
NY Strip Steak 20
Grilled Lamb Chop 25
Grilled lamb rack with our chef's special sauce

Grilled Kabob choice of two: Chicken, Steak, Scallop. or Shrimp 17
Grilied marinared and skheviered with peppers and onions and topped with swest sauce

Arirang’s Chefs Choice: Filet Mignon, Lobster Tail and Alaskan King Crab 45

Tender grilied§ oz. filet, steamed lobster and Alaskan king crab, served with meited burter
and dijonnaise sauce

*Warning: Consuming raw or undercooksd meats, poultry, seafood, shelifish, or 223 may increass your
risk of food-borne iliness. RED MEANS UNCOOKED FISH. Substitutes are subject to charge. ** 20%
gratuity added for all parties of 6 or more.



Nigiri- with rice or Sashimi- fish only (1 pcorder)

Crabstick 2.00 Scallop
Clam 2.50 Shrimp
Eel .00 Smoked Salmon
Egg 2.00 Squid
Fluke 3.00 Sweet Shrimp (raw)
Inani 2.00 Tai
Mackerel 2.50 Tobiko
Masago 2.50 Tuna
Octopus 2.50 White Tuna
Salmon .00 Yellowtail
Salmon Roe .50
Arirang House Rolls
23 Angry Dragon Roll
Shrimp tempura and cucumber inside, esi, avocado, spicy mavo and
eel sauce on 10p
24, Dynamite
Desp-fried roii filled with chopped smoked salmon and shrimp, jalapeno
slices, cream chesse and siracha sauce. Topped with esl sauce and spicy mawo
25, Firehouse Roll
Crabstick cucumber and crispy tempura barter flakes on the insids, topped
withesl, smoked saimon, spicy mave, el sauce, and tempura flakes
26. Hawaii
Shrimp tempura, tuna, cucumber and cream chesse, topped with esl
sauce and wasabi mayo
27. Hot Roll
Thiniy siiced white fish tempura bartered and desp fried roilled ith spicy
mavo, esl sauce and masago
28. Tiger Eve
Smoked salmon, cream chesse, jalapeno rolled inseaiesd, rempura bartered
and desp fried then roiled in soy paper, topped spicy mayvo, esl sauce
and masago.
Arirang Chef Special Rolls
20, Coral Eel
Eel, cucumber, and tempura flakes inside with tuna, saimon, white runa
and shrimp on top. Finished with esl saucs, spiqy mayvo and masago
30. Emperor’s Roll
Fried sqft shell crad, spicy tuna, and avocado rolled in asoy wray and
topped i ith our chef s special sauce
3l Heaven Roll
Crabstick, shrimp, cream cheese, avocado, jaiapeno, cucumber, topped with
saimon and spicy mayve, then baked 1o perfection, and finished with esl sauce
and masage
32. King Crab
Whire tuna, yellow:rail, asparagus wrapped insoy paper, topped with king crab,
Jalspeno, wasabi maye, spiqy mave, el sauce and tempura flakes
3. Mob Lobster
Tempura iobster, cream chesse and cucumber inside with tuna, salmon, and
avocado on 10, finished with eel sauce, wasabi mavo and tobiko
KES Volcano
Tunag, cream chesse, chopped jalapenos inside a desp fried roli, finished with spicy
mavo, eel sauce and spicy crabstick salad
3s. Carolina Roll

*Warning: Consuming raw or undercooked meats, poultry, s=afood, shelifish, or 2223 may increass your

Crabstick cream chesse, cucumber, spicy mavo with shredded crabstick, masago,
scaliion, mavo and salmon on top

.50
2.50
3.00
2.50
3.50
2.50
2.50

3.00
.50

13

18

17

15

15

risk of food-borne illness. RED MEANS UNCOOKED FISH. Substitutes are subject to charge. ** 20%
gratuity added for all parties of § or more.
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Arirang’s Chefs Special Dinner Entrées
All entrézs ars servad with our mushroom soup, houss salad and stzamad rics
Substituta fried rice for stzamead rica fora $1.30

Vegetarian
Teriyaki Vegetable 14
Stir fried zucchini, broceoii, onions and shiitake musirooms in terivaii sauce
Poultry
Coco Chicken 18

Juiqy chicken breast served with broceoli, tender fingeriing poratoss, and sautéed shiitake
mushrooms ina sage truffle pan sauce

Chicken or PorkKatsu 15
Lightiy breaded and desy fried served \ith tonkarsu sauce

Teriyaki Chicken 17
8 oz render chicken marinared inreriyaii sauce then grilled o perfection

Teriyaki Duck 24
Duck marinarted interivaii sauce and siow-grilisd 1o perfection

Seafood
Our szafood is frashlv daliverad twice a week and praparad bv our chaf

Grilled Chilean Sea Bass 24
Delicarely grilledsea bass cooked withzucchini, broccoli, onions, and shiitake mushrooms, served with
terivall sauce and alemon wedge

Grilled Salmon 10
Fresh-cur saimon grilled withzucchini, broccoli, onions and shitake mushrooms, served ith reriaii
sauce and alemon wedge

Grilled Sea Scallop 21
Griiled sea scaliops cooked withzucchini, broccoli, onions and shiitake mushrooms, served ith terivaii
sauce and a lemon wedge

Lobster and Alaskan King Crab 30
Steamed Alaskan king crab and a fresh lobster rail, sened with draen burter and dijonnaise sauce

Shrimp and Veggie Tempura 15
5 colossal-sized shrimp andveggie tempura bartered and fried until golden brown, sened with
tempura sauce

Arirang Bento 29
¢ pieces qf sashimi, 5 pieces of nigivi, shrimp and veggie rempwra, and begf terivaii

Steak and Chops
Wz only use frash USDA choicz cut stzak

Our grillad stzaks ars sarvad with sheimp wrappad in bacon

Filet Mignon 24
NY Strip Steak 2
Grilled Lamb Chop 2
Grilied lamb rack with our chgf s special sauce

Grilled Kabob choice of two: Chicken, Steak. Scallop. or Shrimp 17
Grilled marinated and sheviered iith peppers and onions and ropped with 5sest sauce

Arirang’s Chefs Choice: Filet Mignon, Lobster Tail and Alaskan King Crab 45

Tender grilled 8 oz filsr, steamed lobster and Alaskan king crab, sened with meited burrer
and dijonnaise sauce

*Warning: Consuming raw or undercooksd meats, poultry, seafood, shelifish, or egzs may increass your
risk of food-borne illness. RED MEANS UNCOOKED FISH. Substitutes are subject to charge. ** 20%
gratuity addsd for all parties of § or more.



Nigiri- with rice or Sashimi- fish only (1 pcorder)

Crabstick 2.00 Scallop .50
Clam 2.50 Shrimp 2.50
Eel .00 Smoked Salmon 3.00
Egge 2.00 Squid 2.50
Fluke 3.00 Sweet Shrimp (raw) .50
Inani 2.00 Tai 2.50
Mackerel 2.50 Tobikeo 2.50
Masago 2.50 Tuna .00
Octopus 2.50 White Tuna 3.00
Salmon .00 Yellowtail 50
Salmon Roe .50

Arirang House Rolls

23.  Angry Dragon Roll 12
Shrimp tempura and cucumber insids, eel, avocado, spiqy mavo and
esl sauce on 10p

24, Dynamite 12
Desp-fried roll filled with chopped smoked salmon and shrimp, jalapens
slices, cream chesse and sivacha sauce. Topped ith esl sauce and spicy mavo

25 Firehouse Roll 12
Crabstick cucumber and crispy tempwra barter flakes on the insids, topped
withesl, smoked salmon, spicy mavo, esl sauce, and tempwra flakes

26. Hawaii 12
Shrimp tempura, runa, cucumber and cream chesse, ropped iith esl
sauce and wasabi mavo

27. Hot Roll 11
Thinly siiced white fish tempura bartered and desp fried rolied with spicy
mayo, esl sauce and masago

28. Tiger Eve 12
Smoked saimon, cream chesse, jalapeno rolied inseawesd tempura bartered
and desp fried then roiied in sov paper, ropped spicy mayvo, esl sauce
and masago.

Arirang Chef Special Rolls

20, Coral Eel 13
Eel, cucumber, and rempwra flakes inside with runa, saimon, white runa
and shrimp on rop. Finished with esl sauce, spiqy mave and masage

30. Emperor’s Roll 12
Fried sqft sheli crab, spiqy runa, and avocado roiied in asoy wrap and
topped with owr chef's special sauce

3L Heaven Roll 15
Crabstick shrimp, cream chesse, avocado, jalapens, cucumber, topped with
saimon and spicy mayve, then baked to perfection, and finished with esl sauce
and masago

a2 King Crab 18
White tuna, vellow:rail, asparagus wrapped insoy paper, ropped wiith king crab,
Jalspeno, wasabi mavo, spicy mavo, esl sauce and tempwra flakes

3. Mob Lobster 17
Tempura iobster, cream chesse and cucumber Diside with runa, saimon, and
avocado on top, finished with esl saucs, wasabi mavo and tobiko

KES Volcano 15
Tuna cream chesse, chopped jalapenos inside a desp fried roll, finishedwith spicy
mavo, esl sauce and spicy crabstick salad

as. Carolina Roll 15
Crabstick cream cheese, cucumber, spiqy mavo with shredded crabstick masago,
scaiiion, mavo and saimon on top

*Warning: Consuming raw or undercooked meats, poultry, s=afood, shelifish, or =2g3 may increase your
risk of food-borne iliness. RED MEANS UNCOOKED FISH. Substitutes are subject to charge. ** 20%
gratuity added for all parties of § or more.



Arirang’s Chefs Special Dinner Entrées
All entras ars sarved with our mushroom soup, hous= salad and stzamad rica
Substitute frisd rica for steamad rics fora $1.50

Vegetarian
Teriyaki Vegetable 14
Stir fried zucchini, broceoli, onions and shiitake mushrooms in teriyaii sauce
Poultry
Coco Chicken 18

Juiqy chicken breast served with broceoli, tender fingeriing poraross, and sautéed shiitake
mushrooms ina sage ryffle pan sauce

Chicken or PorkKatsu 1
Lightly breaded anddesp fried served with ronkatsu sauce

o

Teriyaki Chicken 17
& oz tender chicken marinared interivaii sauce then grilled ro perfection

Teriyaki Duck 24
Duck marinared Dnteriall sauce and siow-grilied 1o perfection

Seafood
Our s=afood is frashly dalivarad twics a wask and praparad by our chaf

Grilled Chilean Sea Bass 24
Delicarely grilledsea bass cooked withzucchini, broceoli, onions, and shiitake mushrooms, served with
terivall sauce and alsmon wedge

Grilled Salmon 19
Fresh-cur saimon grilled withzucchini, broceoli, onions and shitake mushrooms, sevved with rerjvaii
sauce and alemon wedge

Grilled Sea Scallop 21
Griiied sea scaliops cooked withzucchini, broceoli, onions and shiitake mushrooms, served with rerivaii
sauce and alemon wedge

Lobster and Alaskan King Crab 30
Steamed Alaskan king crab and a fresh lobster tail, sened with draven butter and dijornaise sauce

Shrimp and Veggie Tempura 15
3 colossal-sized shrimp andveggie rempura bartered and fried wutil golden brown, served with
rempLra sauce

Arirang Bento 29
¢ pieces gf sashimi, 5 pieces of nigivi, shrimp and vegeie tempura, and begf rerivaki

Steak and Chops
W= onlv usa frash USDA choica cut stzak
Our grilled steaks ara sarvad with sheimp wrappad in bacon

Filet Nignon 2
NY Strip Steak 20
Grilled Lamb Chop 25
Grilied lamb rack with our chef's special sauce

Grilled Kabob choice of two: Chicken, Steak, Scallop. or Shrimp 17
Grilied marinated and shewered with peppers and onions and topped with swest sauce

Arirang’s Chefs Choice: Filet Mignon, Lobster Tail and Alaskan King Crab 45

Tender grilied 8 oz. filer, steamed lobster and Alaskan king crab, served iith meited burter
and dijonnaise sauce

*Warning: Consuming raw or undercooksd meats, poultry, seafood, shelifish, or =2g3 may increass your
risk of food-borne illness. RED MEANS UNCOOKED FISH. Substitutes are subject to charge. ** 20%
gratuity added for all parties of & or more.



Dinner Teppanyaki Grill Entrées
All teppanvaki antréss ars sarvad with our mushroom soup, housa salad, two pisces of shrimp,
vagatablas and stzamad rica. Substituts friad rics for stzamad rics
fora $1.50

Add to any Entrée when sharing a meal: an extra soup. salad and choice of rice for 8.00

Vegetable Plate 14
Chicken 17
Jumbo Shrimp 19
Salmon 19
Chilean Sea Bass 24
Swordfish 25
Scallops 21
Lobster Tail (2 pes) 30
NY Strip Steak 20
Filet ANignon 24
Petite Steak and Jumbo Shrimp 25
Kobe Beef 49

Arirang Combination Teppanyaki Platters

Chicken and Salmon 20
Chicken and Scallops 2
Chicken and Jumbo Shrimp 22
Salmon and Jumbo Shrimp 23
Scallops and Jumbo Shrimp 24
NY Strip Steak and Chicken 2
NY Strip Steak and Salmon 24
NY Strip Steak and Scallops 2
NY Strip Steak and Jumbo Shrimp 2
Filet Mignon and Chicken 25
Filet Mignon and Salmon 26
Filet Mignon and Scallops 27
Filet Nignon and Jumbo Shrimp 26
Arirang’s Chefs Choice: 36
Choice of three: Chicken, Filet Nignon, Lobster, Salmon. Scallops.
or Shrimp
Arirang’s Celebrity Dinner for Two: 62
Choice of three: Chicken, Filet Nignon, Lobster, Salmon, Scallops,
or Shrimp

Extra Sides with Entrées
House Salad 3
Fried Rice 3
Vegetable +
Lobster 15

*Warning: Consuming raw or undercooksd meats, poultry, s=afood, shelifish, or egzs may increase your
risk of food-borne iliness. RED MEANS UNCOOKED FISH. Substitutes are subject to charge. ** 20%
gratuity added for 3l parties of § or more.
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