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C)artinca

Asian Pear 14

Grey Goose Pear Vodka, Pear Saki, Ginger
Liqueur, Pear Juice and Garnished with
Fresh Fruit

Lychee 14

Lychee Vodka, a Splash of Parrot Bay
Pineapple Rum with Lychee Fruit & Juice

Caramel Apple 13

Three Olives Vanilla Vodka, Butterscotch
Schnapps and Apple Pucker Schnapps,
Garnished with Caramel Sauce

Pomegranate 13

Pearl Pomegranate Vodka, Pomegranate
Liqueur, and a Splash of Cranberry Juice

Chocolate 13

Three Olives Vanilla Vodka, Chocolate Liqueur
and Creme de Cacao, Garnished with
Chocolate Sauce

Mango Passion 13
Absolut Mango Vodka, Lime Juice, Mango
Puree, Sugar, Topped with Sparkling
Champagne, Garlished with Fresh Fruit

Passion Fruit 13

Three Olives Vanilla Vodka, Passionfruit
Liqueur, Lime Juice, Splash Pineapple Juice,
Topped with Sparkling Champagne

Cucumber Saki-tini 13

Ketel One Botanical Vodka, Cold Saki, and
Cucumber Juice Garnished with Fresh
Cucumber Slices

Espresso 13

Three Olives Vanilla Vodka, Kahlua, Bailey,
Godiva Mocha Liqueur and Espresso

Ultimate Lemon Drop 13

Three Olives Citro Vodka, Sweet & Sour,
a Splach of Triple Sec and Garnished with
a Lemon Wheel

Watermelon 13

Absolut Watermelon Vodka, Watermelon
Liqueur and a Splash of Sour Mix

Cosmopolitan 13

Three Olives Citron Vodka, Triple Sec, Lime
Juice, a Splash of Cranberry Juice and
Garnished with Fresh Lime

Sxotie vinkd

Large Scorpion Bowl 18

A Favorite at Waterplace, Guaranteed to Quench Your Thirst, Made with Light Rum, Dark Rum, Triple Sec,
Amaretto, Brandy and Fruit Juices

Lychee Mojito 12

Bacardi Rum, Lychee Liqueur, Fresh Mint
Leaves, Simple Syrup, Fresh Lime Juice and
Soda Water

Asian Pear Mojito 14
Grey Goose Pear Vodka, Canton Ginger

Liqueur, Fresh Mint Leaves, Simple Syrup,
Pear Juice, Fresh Lime and Soda Water

Mai Tai 12
Dark Rum, Light Rum, Triple Sec. Amaretto
and Mixed Fruit Juice

Pineapple Soju 14
Watermelon Soju 14
Soju Mojito 14

Soju, mint leaves, fresh lime juice, sugar and
splash of soda water
Soju Hawaiian 14

Soju, Pineapple Juice, Orange Juice, Coconut
Cream and splash of Grenadian

Cucumber Soju Coolers 14

Soju, Cucumber Liqueurs, Simple Syrup
and lime juice

Zombie 12

Don the Beachcomber's Recipe. A Melange of
Rums, Fruit Juices and Bitters with a Hint of
Absinthe

Blue Hawaii 12

Barcadi Rum, Blue Curacao and Pineapple
Juice, Garnished with Fresh Pineapple

Singapore Sling 12
Tanqueray Gin, Cherry Brandy, Triple Sec,
Pineapple Juice, Lime Juice, Topping with
Splash of Grenadine, Garnished with

Pineaaple and Cherry

Please Let Your Server Know If You Would Like Separate Checks in the Beginning of Your Meal. Checks
May Be Split Up to TWO Ways Per Table



Suaked
Glass Bottle

Gekkeikan, Traditional 10
Served Hot

Plum Wine, Hakutsuru 10 36
Dry, OzeKi Served Cold 12
Hana, Lychee Sake 375ml 18

Moonstone, Asian Pear Sake 16
300mi

0zeki, Nigori 375mi 20
Momokawa, Organic Ginjo 18
375ml

G Joy, Junmai Ginjo 375ml 26
Ty Ku Black, Junmai Ginjo,
Super Premium 375m/ 28
0zeki Platinum,

Junmai Daiginjo 300mi 28

Gekkeikan, Horin, Junmai
Daiginjo, Ultra Premium 720m 70

Ty Ku, Junmai Daiginjo,
Ultra Premium 720m] 72

Sode & &Blest Pline

White Zinfandel, Beringer

California 10 36
Rose, Whispering Angel

France 14 48

SFnor ﬁwm
Barone Fini Valdadige 36
Santa Margherita 14 48
Trentino-Alto Adige
C/Dm&t %at

Angeline California 36
Meiomi California 12 42
La Crema Sonoma 44

M EI?__M I

I LOHRY

Champagnes &
Sparbling Plived

Glass Bottle
Mionetto, Prosecco

Brut NV Treviso 10 36
Moet & Chandon,
Brut NV Champange 125
Veuve Cliquot, Yellow Lable,
Brut NV Champange 135
@WI/&W
J Lohr, Riverstone’
Monterey 10 36
Kendall-Jackson california 11~ 38
Frog's Leap Napa 45
Far Niente Napa 120
Josh california 10 36
J Lohr ‘Seven Oaks’
Paso Robles 10 36
Kendall Jackson California 44
Estancia Paso Robles 30
Hess Allomi Napa 65
Jordan Alexander Valley 128
Caymus Napa 155
. D)
Sacwiguon $tane
Brancott Marlborough 10 36
Ferrari Carona Fume Blanc
Sonoma 12 42
St. Supery Napa 38
Kim Crawford Marlborough 42
Dr. Loosen Mosel 10 36
Chateau Ste. Michelle 30
Columbia Valley
CHerlot
William Hill california 10 36
Kendall Jackson california 12 42
Markham Napa 62
Duckhorn Napa 90
CHalbee
Alamos Mendoza 10 36

Please Let Your Server Know If You Would Like Separate Checks in the Beginning of Your Meal. Checks
May Be Split Up to TWO Ways Per Table



Soup

) Hot & Sour Soup
Wonton Soup
@ Miso Soup with Tofu
@® Chicken Rice Soup

sm.6 Lg.10

@® Seafood Egg Drop Soup
sm10 Lg 18

Shrimp, Scallops, Imitation Crab Meat Squid
Asparagus,Enoki Mushrooms and Egg White

% >

Seafood Egg Drop Soup

Sualad

Jacky's Green Salad
Garden 6
Chicken 9
Shrimp 10

Baby Greens, Onions, Bean Sprouts, Basil,
Cucumbers and Tomatoes, Served with
House Vinaigrette or Ginger Dressing.

Seaweed Salad
6.5

Kanikama Salad
8
Crab Stick, Tobiko, Cucumber & Mayo Dressing

Tartare, Choice of Salmon,
Tuna or Yellowtail
13

Finely Chopped Fish with Scallion,
Topped with Tobiko and Quail Egg.
Served with Yuzu Sauce

Salmon with Mango,
Avocado & Seaweed Salad
13

Served with Yuzu Sauce

Swdti Bar
&fop@dm&

Seared Black Pepper
Crusted Tuna Sashimi (5)
14
Served w. Baby Greens & Balsamic Vinaigrette

@ * Nigiri Sampler (5)
15

@ * Sashimi Sampler (5)
15

) * Yellowtail Jalapeno (5)
15

Yellowtail Sashimi with Yuzu Sauce,
Jalapeno, Scallion and Masago

J * Sushi Sandwich (4)
15

Spicy Tuna, Cucumber, Avocado, Tempura Flakes,
Masago and Soy Paper

J * Tuna Dumplings
18

Tuna, Avocado, Tempura Flakes, Tobiko
and Lobster Salad, Served with Mango
and Honey Wasabi Sauce

Salmon Belly Roll
14
Salmon Belly, Avocado, Tobiko, Scallion
Wrapped in Radish (White Carrot),
Served w.ith Seaweed Salad and Ikura
with Yuzu Sauce.

J * Sushi ‘Pizza’
17
Choice of Tuna or Salmon. on Scallion Pancake
with Kanikama, Avocado, Jalapeno, Scallion,

Tobiko, Served with Spicy Mayo, Eel Sauce
and Mayonaise

Salmon Wraps
15

Seared Salmon Wrapped with Spicy Crab, Mango,
Served with Spicy Mayo, Eel Sauce, Tobiko, Scallion,
and Honey Wasabi

Yellowtail Jalapeno

Raw or Undercooked | @ Gluten Free | 9 Hot & Spicy
Consuming Raw or Undercooked Meat, Fish, Seafood. Shellfish or Eggs
May Increase Your Risk of Food Borne Illness
Before Placing Your Order, Please Inform Your Server If A Person in Your Party Has A Food Allergy

Please Let Your Server Know If You Would Like Separate Checks in the Beginning of Your Meal. Checks May Be Split Up to

TWO Ways Per Table



CAopetizera

@ Nime Chow ()

Fresh Roll with Lettuce, Bean Sprouts, Basil Leaves
and Ice Noodles. Served with Peanut Sauce

@& Cucumber 7
@ Chicken 8
Shrimp 8

Lettuce Wraps (3)

Waterchestnuts, Carrots, Celery
and Crispy Noodle

Chicken or Shrimp 12

Pu Pu Platter (for2) 26

Beef Skewers, Chicken Skewers, Spring Rolls,
Chicken Wings, Coconut Shrimp, Chicken Fingers
and Crab Rangoon

@ Edamame 6
Steamed Soybeans, Sprinkled with a Little Salt

Vegetable Spring Rolls 2) 7
EggRolls ) 7
Scallion Pancakes 5) 8

Pork Dumplings (Gyoza) 3) 8
Steamed or Pan Fried

Chicken Fingers (5) 8
Crab Rangoon ;) 8

Chicken Skewers (5) 14
Beef Skewers 5) 15

Honey Glazed Boneless Ribs 14
Stir Fried Pepper Steak 15

Coconut Shrimp
with Mango Sauce (5 13

f Five Spice Calamari

Yompara

Sweet Potatoes 5) 8
Assorted Vegetables (8) 10
Chicken(5) 10
Chicken and Vegetables (3+5) 12
Shrimp 5) 14
Shrimp and Vegetables 3+5 16

Soup Dumpling Sui Mai

Siu Mai with Pork and Shrmip (4pcs) 12
Soup Dumplings with Pork (6pcs) 16

@ Plain Chicken Wings () 13
Sticky Chicken Wings (8) 14

y Crispy Chicken Wings
with Garlic and Chili Pepper (8) 14

§ Crispy Bean Curd with Salt, Garlic
and Jalapeno Pepper 14

@ § Five Spice Calamari 15
Stir-Fried with Scallions, Bell Peppers
and Jalapeno Peppers

@ Walnut Shrimp 15
Large Shrimp and Pineapple in a Fruit Mayonnaise
Sauce. Topped with Crispy Honey Sesame Walnuts

Walnut Shrimp

Spare Ribs (bone in)
with BBQ Sauce and
Sesame Seed 16

* Raw or Undercooked | @ Gluten Free | J Hot & Spicy
s Consuming Raw or Undercooked Meat, Fish, Seafood, Shell®sh or Eggs
May Increase Your Risk of Food Borne Illness
Before Placing Your Order, Please Inform Your Server If A Person in Your Party Has A Food Allergy

Please Let Your Server Know If You Would Like Separate Checks in the Beginning of Your Meal. Checks May Be Split Up to
TWO Ways Per Table



Swdti Sadtime OA L Carte

Two Pieces Per Order

S Siate
@ ~ SeaScallops Hotategai 9
@® » Sweet Shrimp Amaebi 9
@ * Tuna Maguro 7.5
@ * White Tuna ShiroMaguro 6.5
@ * Striped Bass Suzuki 6.5
@ * SeaBass Japanese Suzuki 6.5

@ » Mackerel Saba 6.5
@ * Red Snapper Madai 9
@ * Fluke Hirame 6.5
@ * Yellowtail Hamachi 7.5
@ * Salmon Sake 7
@ * Smoked Salmon 75
@® * Fresh Fish Roe Tobiko 65
@ » Salmon Roe kura 7
@ * Sea Urchin Uni M.P.

&

Crab Stick Kanikama 6
@ Alaskan Snow Crab 9
@ Shrimp i 6
@® Octopus Tako 6

Egg Omelet  TamagoYaki 5.5

Eel Unagi 75
7= A
Cegetarian
Tofu Skin Inari 5
@ Avocado 5

(aaaie C/Haki

California Maki
8
Crab Stick. Avocado and Cucumber
@ * Philadelphia Maki
8
Smoked Salmon, Cream Cheese and Avocado
“* Boston Maki
8
Shrimp, Lettuce, Cucumber, Masago and Mayo
@® *» Tuna Maki
8
@ * Salmon Maki
8
@® *~ Yellowtail Maki
8
@® ~ Tuna Avocado Maki
8
Eel Cucumber Maki
8
® AAC Maki
8
Asparagus, Avocado and Cucumber
§Spicy Shrimp Maki
9
Shrimp, Avocado and Spicy Mayo

§* Spicy Tuna Maki
9
Tuna, Avocado and Spicy Mayo

7 Spicy Salmon Maki
9
Salmon, Cucumber and Spicy Mayo

Chicken Tempura Maki
14
Chicken Tempura, Lettuce and Cucumber.
Topped with Eel Sauce and Spicy Mayo
Shrimp Tempura Maki
14
Lettuce. Cucumber and Avocado
Topped with Eel Sauce and Spicy Mayo
Spider Crab Maki
14
Soft Shell Crab Tempura, Lettuce and Cucumber,
Topped with Eel Sauce and Spicy Mayo
@® Avocado Maki
6

@® Cucumber Maki
6

+ Raw or Undercooked | @ Gluten Free | jHot & Spicy
 Consuming Raw or Undercooked Meat, Fish, Seafood, Shellfish or Eggs
May Increase Your Risk of Food Borne Iliness
Before Placing Your Order, Please Inform Your Server If A Person in Your Party Has A Food Allergy

Please Let Your Server Know If You Would Like Separate Checks in the Beginning of Your Meal. Checks May Be Split Up to
TWO Ways Per Table



QS)(OM CIZMV& (@M (Crotoea)

Dragon Roll
18
Eel, Cucumber, Avocado and Eel Sauce
Dancing Eel Roll
18

Shrimp Tempura, Eel Avocado and
Cucumber. Topped with Eel Satice
and Spicy Mayo

j Untouchable Roll

18
Shrimp Tempura and Cucumber Inside,
Eel and Avocado Outside with Torched
and Served with Eel Sauce and Spicy Mayo

Mr. Mango Roll
§ Mr. Mango Roll

18
Alaskan Snow Crab, Tempura Flakes, Mango and Avocado,
Topped with Sweet Mango, Mango Sauce and Spicy Mayo

Hawaii Roll

§ Hawaii Roll
18

Spicy Shrimp, Cucumber, Asparagtis
and Crab Meat, Served Mango Sauce

American Dream Roll
18

Eel King Crab, Shrimp, Avocado, Seaweed Salad,
Deep Fried Whole Roll, Served with Scallion and
Deep Fried Crabstick

i Volcano Roll Volcano Roll
18
Shrimp and Crab Stick Tempura, Topped with Scallop with Alaskan King Crab Mixed

with Spicy Mayo and Eel Sauce
j Fire Cracker Roll

18
Shrimp Tempura Roll
with Spicy Kanikama on Top

§* Scorpion Roll (14)
22

Soft Shell Crab Tempura, Lettuce, Cucumber,
Fel Sauce and Spicy Mayo

Scorpion Roll

Lobster Passion Roll

20

Lobster Temptira, Avocado, Pineapple, Cream
Cheese, Mayo, Wonton Skin and Soy Paper.
Served with Lobster Satice and Blue Berry Sauce

* Raw or Undercooked | jHot & Spicy
* Consuming Raw or Undercooked Meat, Fish, Seafood, Shellfish or Eggs
May Increase Your Risk of Food Borne Illness
Before Placing Your Order, Please Inform Your Server If A Person in Your Party Has A Food Allergy

Please Let Your Server Know If You Would Like Separate Checks in the Beginning of Your Meal. Checks May Be Split Up to
TWO Ways Per Table




Special Sudion Kplls

j* Godzilla Roll 18
Spicy Tuna, Avocado with Deep Fried Eel on Top, Served with Eel Sauce and Sriracha Sauce

: Tricolor Roll
J* Crazy Roll 18 o

Spicy Yellowtail and Pineapple Inside, ) A‘_. '

Topped with Avocado, Red and Black Tobiko W O

j* Naruto Roll 18
Tuna, Salmon, White Fish, Avocado, Scallion,
Tobiko, Wrapped in Cucumber Slices,
Served with House Ponzu Satice

§* Tricolor Roll 18
Salmon, Tuna, Yellowtail, Cucumber, Scallion, Tobiko and Konbu Seaweed

j* The Rocket Roll 18
Shrimp Tempura, Avocado, Pineapple Wrapped
in Soy Paper, ‘fb}pped with Tuna, Spicy Crab
Meat, Spicy Scallop, Garnished with Mango
Satice, Spicy Mayo, Tobiko and Eel Sauce

j* Galapagos Roll 18

ngpered Tuna, Avocado Inside, Topped with
- Snow Crab, Spicy Tuna, Eel and Miso Satice

j* French Crunchy Roll 18
Spicy Salmon and Avocado Inside. Topped with
Yellowtail, Tuna and Panko Flakes, Served with
Eel Sauce, Spicy Mayo and Honey Wasabi Mayo

Northeastern Tiger Roll

§* Northeastern Tiger Roll 18

Spi(g/ Shrimp, Avocado, Cucumber, Salmon,
and Scallion. Served with Sweet Chili Lobster-
Sauce, Eel Sauce and Chili Powder

§* Totoro Roll 18
Crab Meat, Avocado, Cream Cheese Inside,
Topped with Spicy Tuna, Cnmc?y, Red & Black
Tobiko and with Sweet Spicy Cherry Mayo

j* Mr. Lonely Roll 18

Spicy Shrimp and Cucumber Inside.
Topped with Seared Pepper Tuna,
Avocado and Avocado Sauce

Mr. Lonely j* Out of Control Roll 18

Inside with Spicy Tuna, Avocado, Tempura
Flakes, Outside with Tuna, Salmon, Yellowtail,
White Fish with Torched Mayonnaise
and Fel Sauce

j* Sweet Heart Roll 18

Spicy Crunchy Tuna, Avocado, Tobiko and Tuna
Served with Strawberry Sauce

j* Torpedo Roll 18

Light Fried of Roll with Tuna, Yellowtail,
White Fish, Avocado, Scallion, Tempura Flake,
Eel and Honey Wasabi Mayo

* Rainbow Roll 18
Crab Stick. Avocado, Cucumber
Topped with Salmon, Tuna, Flake,
White Tuna, Shrimp and Salmon Roe

§* Snow Mountain Roll 18

Soft Shell Crab, Crabstick. Fel Avocado
and Asparagus Wrapped in Soy Paper,
Spicy Tuna, Tempura Flakes, Tobiko
and Scallion on Top. Served with
Spicy Mayo and Honey Wasabi Mayo

Salmon Belly Roll

* Raw or Undercooked | @ Gluten Free | j Hot & Spicy

 Consuming Raw or Undercooked Meat, Fish, Seafood Shellfish or Eggs
May Increase Your Risk of Food Borne Illness
Before Placing Your Order, Please Inform Your Server If A Person in Your Party Has A Food Allergy.
Please Let Your Server Know If You Would Like Separate Checks in the Beginning of Your Meal. Checks May Be Split Up to
TWO Ways Per Table



No Substitutions Please

* Sushi Regular (14 pcs)
30
8 pes Assorted Nigiri & 6 pes of Tuna Maki

* Sashimi Regular (16 pcs)
34
Chef's Choice of Assorted Raw Fish Fillets

#* Salmon Lover
27

4 pes Salmon Sushi, 4 pes Salmon Sashimi,
and 6 pcs Salmon Maki

@ * Tuna Lover
30
4 pes Tuna Sushi, 4 pes Tuna Sashimi, and 6 pes Tuna Maki

+ Maki Roll Platter (18 pcs)
22

6 pes of Tuna Maki 6 pes of California Maki
and 6 pcs Salmon Maki

e N 7 Spicy Maki Platter (18pcs)
25

Spicy Tuna Maki, Spicy Salmon Maki
and Spicy Yellowtail Maki

j* Dragon Deluxe (24 pcs)
36

8 pes of Dragon Maki
(Eel and Cucumber Inside, Avocado Outside)

8 pcs of Red Dragon Maki
(Scallion and Spicy Yellowtail Inside,
Tunaon Top)

8 pcs of White Dragon Maki
(Spicy Tuna Inside with White Tuna on Top)

§* Sushi & Sashimi Regular (18 pcs)
38

6 pes of Assorted Fillets of Raw Fish & Octopus Plus 6 pes of Sushi Nigiri 6 pes of Spicy Tuna Maki
Served with White Radish

y7 Sushi & Sashimi Deluxe (34 pcs)
68
10 pes of Nigiri Sushi,
8 pes of Rainbow Maki
6 pcs of Spicy Tuna Maki
and 10 pes of Chef Selected Sashimi

97 Love Bowl (51 pcs)
95
16 pes of Nigiri Sushi,
8 pes of Rainbow Maki,
6 pes of Spicy Tuna Maki,
16 pes of Selected Sashimi,
and Shrimp Tempura Roll

Served Soup or Salad for 2 Person

* Raw or Undercooked | @ Gluten Free | jHot & Spicy
* Consuming Raw or Undercooked Meat, Fish, Seafood, Shellfish or Eggs
May Increase Your Risk of Food Borne Illness
Before Placing Your Order, Please Inform Your Server If A Person in Your Party Has A Food Allergy

Please Let Your Server Know If You Would Like Separate Checks in the Beginning of Your Meal. Checks May Be Split Up to
TWO Ways Per Table



utrneed

Served with White Rice or Brown Rice

f General Tao's Chicken

Sesame Chicken 18 Stir Fried Steak with Asparagus
. and Sesame Walnuts
Sweet & Sour Chicken 16

Chicken with Broccoli 16

jGenem] Tao's Chicken 18 f Chicken with
Thai Basil 16
’ Chicken with Onions, Scallions, Green and
String Beans in Spicy Red Bell Peppers and
Garlic Sauce 18 Jalapeno Peppers fShrimp and Chicken Hunan Style
Chicken with
Asparagus ’General Tao's Tofu 14

in Oyster Sauce 16 J Beef with Broccoli 18

@ Shrimp with

§ Mongolian Beef 18
Cashew Nuts 18

Chili Pepper Scallion, Onion § Beef with Thai Basil 18
Bamboo Shoot, and Onion, Scallion, Green and Red
Bell Peppers & Jalapeno Peppers

f Shrimp with

Lemongrass 18 Mushrooms, Served on a Bed of
Carrots, Green Peppers, Onions, Crispy RiceNoodles
Baby Corn, Basil and Peanuts

Stir Fried Beef
’Shrlmp and Chlcken 22 with Asparagus and
Spicy General Tao's Shirmp
and Sesame Chicken Sesame Walnuts
20
S.teamed Whots FI..Sh Steak and Shrimp 30
with Ginger & Scallion Grilled Marinated Steak Tip
and Jumbo Shrimp in i A e
Steamed Salmon with General Tao's Sauce Sth‘lllEi'Slrlon(li
Ginger and Scallion o] l . afl
26 Pork Fried Rice
@ stir Fried Fillet of Fish 30
f Shrimp with and Vegetables with Served with Steamed Broccoli
Garlic Sauce Ginger and Scallion 26
18

Water Chestnuts, Red and
Green Peppers and Broccoli

§ General Tao's Shrimp Seafood Dellghts 30
Lobster Meat, Shrimp,
21 Scallop, Squid with Fresh
Chinese Vegetables
Stir Fried Shrimp,
Scallops and Squid

24
with Celery, Peapods, Carrots,
Straw Mushrooms

Seafood Delights

@ Gluten Free | f Hot & Spicy
Before Placing Your Order, Please Inform Your Server If A Person in Your Party Has A Food Allergy

Please Let Your Server Know If You Would Like Separate Checks in the Beginning of Your Meal. Checks May Be Split Up to
TWO Ways Per Table



CHloodled

Choice of Beef, Pork Chicken, Vegetable, Shrimp,
Seafood, Bean Curd or Home Style Combination
of Chicken, Pork and Shrimp
jPad Thai 15
with Bean Sprouts, Scallion, Cabbages, Egg,
Fresh Lime and Ground Peanuts
j Singapore Noodles 15
with Bean Sprouts, Cabbage, Scallions, Egg.
Jalapeno Pepper and Curry
Cantonese Hor Fun Stir Fried
Wide Rice Noodle ‘Dry Style”
with Bean Sprouts, Onion, Scallion and Soy Sauce
15

Japanese Udon Noodles 15

Shiitake Mushroom, Onions, Bean Sprotits,
Napa Cabbage and Scallion

LoMein 15
Chinese Stir Fried Round Wheat Noodles

Chow Mein with
Crunchy EggNoodle 14

Shanghai Noodles 16

with Pan Fried Egg Noodle and
Chinese Mixed Vegetables

Shanghai Noodies
Side idked
Plain Fried Rice 8
Plain LoMein 8
@ Steamed Brown Rice 3
@ Steamed White Jasmine Rice 3
French Fries 5

@ Steamed Broccoli or Tofu 6
Any Chef Special Sauce (cup) 3

Chinese Broccoli in Oyster Sauce

Pineapple Fried Rice

Griea Kee

Oriental Fried Rice

Your Choice of Beef, Chicken, Pork, Vegetables,
Shrimp. Seafood or Home Style Combination
of Chicken, Pork and Shrimp

13

@ Pineapple Fried Rice, Thai Style

with Shrimp, Chicken, Onion, Diced Fresh
Pineeapples and Eggs. No Soy Sauice

15

Seafood Fried Rice

Lobster Meat, Shrimp, Scallops, Squid,
Asparagus and Egg. No Soy Sauce

20

Stir Fried Baby Bok Cho
@ with Ggrlic ¥

Asparagus or Chinese Broccoli
with Garlic

@ Stir Fried Chinese Broccoli
with Garlic

Bean Curd with
Mixed Chinese Vegetable

j Chinese Eggplant
with Garlic Sauce

Sauteed String Bean
with Fresh Garlic and Basil

16

Stir Fried Baby Bok Choy with Garlic &
B =
Sauteed Siring Bean
with Fresh Garlic and Basil

@® Gluten Free | jHot & Spicy
Before Placing Your Order, Please Inform Your Server If A Person in Your Party Has A Food Allergy

Please Let Your Server Know If You Would Like Separate Checks in the Beginning of Your Meal. Checks May Be Split Up to
TWO Ways Per Table



innerr. (Combination Specmld/

The Following Combinations Are Served With Plain Fried Rice And One Piece of Egg Roll
Add s150 for Pork Fried Rice Instead Of Plain Fried Rice. (No Substitution)

Chicken with String Bean 15 Beef with Mixed Vegetable 16
Chicken with Broccoli 15 j Beef with Thai Basil 16
Sweet and Sour Chicken 15 Shrimp with Asparagus 16
Chicken Chow Mein 15

j Shrimp with Lemongrass 16
Chicken with Asparagus 15

; . . Shrimp with Cashew Nuts 16
J Chicken with Lemongrass 16

j Shrimp Spicy Garlic Sauce 16

) General Tao's Chicken 16
Sesame Chi(‘ken 16 ’ Genel"ﬂ] TaO'S Shl"imp 16
j Chicken with Thai Red Curry 16 Vegetable Delights 14

The Following Dishes Are Served With Plain Fried Rice, Brown Rice
or Steamed White Rice Only

Boneless Ribs, Crab Rangoon, Spring Roll
Chicken Wings, Beef Skewers, Egg Roll
Chicken Fingers, Coconut Shrimp, Crab Rangoon
17

Deddernts

Créeme Brulee

8
Triple Chocolate Mousse Cake
8
0ld Fashion Chocolate Cake
8
@ Flourless Chocolate Cake
8
Exotic Bomba with Raspberry
and Chocolate Sauce
8
Fried Tempura Ice Cream
with Whip Cream
Choice of Green Teaﬁr Coconut or Ginger
New York Cheesecake
with Caramel Sauce
7
Asian Ice Cream
5

Choice of: Ginger, Green Tea or Coconut

@ Gluten Free | jHot & Spicy
Before Placing Your Order, Please Inform Your Server If A Person in Your Party Has A Food Allergy

Please Let Your Server Know If You Would Like Separate Checks in the Beginning of Your Meal. Checks May Be Split Up to
TWO Ways Per Table



W Speccm

11:30 am -3:00 pm Lunch Specials are notAvailable on Holidays

(hoode Oune

Crab Rangoon | Chicken Fingers
Served with Steamed White Rice or Plain Fried Rice. Except Noodle Dishes

(No Substitution)

J Thai Curry Chicken Chicken Chow Mein Shrimp w. Cashew Nuts
1 1 12

J Chicken with Thai Basil Sauteed String Beans J Shrimp w. Garlic Sauce
1 w. Fresh Garlic & Basil 12

J Chicken and String 1 Shrimp w. Asparagus
Beans with ) )
J Spicy Garlic Sauce Sesame Chicken

1 12 J General Tao's Shrimp

Chicken with Broccoli ) General Tao's Chicken 13
1 12 Tempura with

Sweet an d Sour Chicken Beef with Broccoli Shrimp and Vegetables

11 12 14

Served with White Rice, Brown Rice or Plain Fried Rice

J Singapore Noodles J Pad Thai Noodles Lo Mein
13 13 12
Choice of Chicken, Pork, Choice of Chicken, Pork, Choice of Chicken, Pork,
Shrimp or Vegetables Shrimp or Vegetables Shrimp or Vegetables
Shanghai Noodles Stir Fried Beef with Japanese Ul(;on Noodles
14
Choice of Chicken, Pork, Cantonese Noodles Choice of Chicken, Pork,
Shrimp or Vegetables 13 or Shrimp
Salmon with Mango, Seaweed Any Single Fusion Roll 16
Salad & California Roll 12 Any Two Fusion Rolls 32
@ Salmon Lover 16 Dragon, American Dream, Mr. Mango,
3 pcs Salmon Sushi, 3 pcs Salmon Sashimi, Rainbow, Hawaii, = Snow White,
& 6 pcs Salmon Roll Fire Cracker, J Tiger, + French Crunchy,
@ Tuna Lover 18 Cray, s« Mr.Lonely,  Godzilla
3 pcs Tuna Sushi, 3 pes Tuna Sashimi,
&6 pcs Tuna Roll AnvT Maki Roll 6
ny Two Maki Rolls 1
Sushi Lunch 16 Y h ki Roll
5 pes Sashimi (Chef's Choice) & California Roll Any Three Maki Rolls 22
— California, + Boston, + Philadelphia, Avocado,
J ?aslglnﬁl Ll(lcl;]c? Choice) 16 Cucumber, Sweet Potato, % Tuna, + Salmon,
&r;cs' HST i R He 3 Lhoice Yellowtail + TunaAvocado, Eel Cucumber,
picy Junafo Spicy Shrimp California, s Spicy Kanikama,

Sushi & Sashimi Combo 22 Spicy salmon, S Spicy Tuna,
5 pes Sushi, 5 pes Sashimi & California Roll Spicy Yellowtail

Raw or Undercooked | @ Gluten Free | ) Hot & Spicy
Consuming Raw or Undercooked Meat, Fish, Seafood, Shellfish or Eggs
May Increase Your Risk of Food Borne Illness
Before Placing Your Order, Please Inform Your Server If A Person in Your Party Has A Food Allergy

Please Let Your Server Know If You Would Like Separate Checks in the Beginning of Your Meal. Checks May Be Split Up to
TWO Ways Per Table



