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APPETIZERS

Yakitori........... senesaenrrEaasEeeerrreereeressesssssssssrssssssssssessssssaan 4.95
Grilled chicken with green pepper and onion on skewer

%y ............................................................................... 4.95
an fried shrimp dumplings
S 310 - T 4.95
Steamed shrimp dumplings
Harumaki ........ccccccmemmmimimiiinicc s ssssssscnees s 4.95
Fried spring rolls
Tatsuta Age........cccceriiircniniiinin s 4.95
Breaded fried chicken chunks with katsu sauce
I}Lge TOfU . ———— 4.95
ried Bean Curd
egetable Tempura............cccccemiiininiccrmnnnnssee e 4.95
ter fried m/xed vegetable
Edamame ......................................................................... 4.95
Steamed Japanese Soy Bean
KUSHIYaKi....cccccerimrreiimmiininiiinscsssssssssssssssssesenneesssssss s snnnns 6.95
Marinated beef on skewer
Garlic BrocColi ........cccouirirecircmmrerrercrcsmenensssncsseeesssssnneenens 5.25
Steamed broccoli with garlic sauce
Beef Negimaki........cccccreinnnee srerrrreanseere 6.95
Broiled beef and scallion roll in teriyaki sauce
Shrimp TemMpuUra ......cccceeecccrere e 5.95
Batter - fried shrimp and vegetables with tempura sauce
Yaki ENOKi......ccviriincinininriicsccer e e 5.95
Sauteed Japanese mushroom in garlic butter sauce.
Yaki Shrimp ..o 5.95
Sauteed shrimp in garlic butter sauce
Beef TatakKi........ccccormrirreiieiccccccrrcccn e s 7.45
Raw beef with ponzu sauce
Soft Shell Crab.........ccccciivciimrr e, 8.45
Avocado Sashimi.........ccccrrriecriecmemnrinsscscrer e 5.95
Sliced avocado topped with caviar and sesame
[[)Bynamlte .......................................................................... 8.45
roiled scallop, mushroom, crabmeat and mayonnaise
S,_plc Y TUNA BOWI ....cooieeeeeerccnce e 7.45
resh tuna mixed with house special sauce with caviar.
Yellowtail CarpaccCio........c..ccccermrerisrssncmeereesenceneeessssnnnes 9.95
SOUPS & SALADS
MiSO SOUP.....ciceirriiiemiiinssrerrssssnssssssre s s ssrer e s s e e s s ssneeesnns 2.50
With Bean Curd, Seaweed and Scallion
Clear SOUP........cocvrirsirnriccerrr e ssee e e e sms e e s se e re s smenenan 2.50
With mushroom and scallion
House Salad..........cccco e R 3.50
Iceberg lettuce, tomato and cucumber with house dressing
Crabmeat Salad........cccccereerieeeeririre e 5.25

Crabmeat, iceberg lettuce, tomato and cucumber with house
dressing

Chuka Salad........c.coocemmreriicreei e 5.95
Mixed pickled seaweed with sesame
ST 1= Lo I 1o T 5.75

Crabmeat and julienne cucumber mixed with Japonnaise and fly-
ing fish roe

L0 1 TT] = T8 Lo F= (o RS 7.95
Marinated baby octopus with seaweed salad



HIBACHI

Include Regular Salad, Clear Soup, Shrimp Appetizers,
Veggies, Rice

HiBACHI SoLOS

28. \Vegetarian ~ no shrimp appetizer ...........ccccceiriiccnnnnees 12.95
P2 TR 0 1Y o7 (=T o 16.45
110 TS T 111 o o 18.00
K IR (- 1 19.00
K 7N~ T | | o o 2N 19.00
33, SRAIMP e ——— 19.50
34. Swordfish ... 18.95
35. Filet Mignon...........ccccimiiiiiininnrcsssss s 21.00
36. Chateau Briand..........ccooviiiiiiiiiiiniiiinrineee e 22.95
37. Twin Lobster Tail......cccccovvviiiimecmccrrerereee s 25.95
HiBacHI DUETS
38. Chicken & Shrimp.......ccccccocciieririnnnisireeers s 19.50
39. Chicken & SteakK..........cccccrrerrcnmrererrsssssmeeersesssssneeeeesees 19.50
40. Beef Julienne & Shrimp w. Teriyaki Sauce................. 21.95
41. Shrimp & Steak ......ccccereriiiiicierircer e e 20.95
42. Shrimp & Scallop.......ccoooirviinrmenrnicccmrer e 20.95
43. Scallop & Steak.........cocrriiiriiiiircr s 20.95
44. Salmon & SteaK.......ccceveeeirerrrnrrrerrrscsssmen e e s nnnereeens 20.95
45. Shrimp & Filet Mignon...........ccoccnniimmininennsnneen e 22.95
46. Lobster Tail & Steak ......ccccceveiieierceiiiceceeeceerer e en e 24.95
47.  SUrf & TUM .o 25.95
~ Change from steak to filet mignon add $ 2.00 ~

HiBAcHI TRrIO
48. Lobster Tail, Scallop & Steak.........ccccccerrrrircrcnererenrnnnns 32.95

SIDE ORDERS
Hibachi Shrimp or Scallop......ccccccceeiriicrrcrcrreerr e 7.95
Hibachi Fried RiCe......ccccccuimimmiiricrescsscecrmnrnr s 2.95

HisacH1 MINOR
for Children up to 10 years of age
Including Regular Salad, Clear Soup, Rice

49. CRICKEN.....cceeeeecrceeeer e n e e n e e 10.00
50. SteaK.....ccccoiiiiiinciniiis e s 10.00
E5% IR =T 1| Lo Y o 2 10.00
Y= 31 T3 1] 2 10.00

Minimum charge $15.00 Fer person
A minimum of 15% gratuity will be appreciated
at the Hibachi tables.

The Chefs and wait staff pool their tips.
15% gratuity will be added
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SUSHI APPETIZERS

Sushi Appetizer 5 Pcs. ..., 7.95
Sashimi Appetizer 7 PCS. ....cccoiiiriiceceeriececcceee s 10.95
Seafooc}d Sl;)no.mono ........................................................ 8.95
Assorted sashimi in vinegar sauce
Tgko SUNOMONO......cceemeererririernnnenrrrssssameereerssssasnseseresssen 8.95

CfOpUS sasnimi in vinegar sauce
SUSHI ENTREES Include Clear Soup or Regular Salad
L R T TR 16.95
Sushi Rgglular ................................................................ 18.45
9 pcs. andYuna roll
Sushi DeluXe.... ..o 21.45
12 pcs. and tuna'roll
Sashimi Platter 16 pcs..........ccccerrrviimrnicrceerecceer e, 22.45
Sushi & %,ashimi Combg'nation .................................... 22.95
8 pcs. sashimi, 4 pcs. sushi & tuna roll
Syshi & Sashimi Compination o5 A e ian-- 40-95
Tuna & Yellowtail Sushi.............. pareeesgrererernereryaeernennnanan 18.95
4 pcs. tuna, 4 pcs yellowtail, and tuna with yellowtail roll
Chirashi.........cccccoceeiieiiimiimniceees e e eenenes 17.95
Assorted sashimi over rice

Nagi DON....... ..o e 17.95

oasted eel over rice

OLICY CrUISE ..rvuuirgerieressrassirenseressrsnsssenssrssssnsnssranssecnssrnn 52.95
Iﬂssongd sus /sand sashimi for two, served on'a boat
AKI LOVeI’ S 1ieuuuirieeerirneiirepsussrrsnssssrsnssssrsssssrsenssssssnnssers 12.95
aliornia roll, tuna roll, salmon'roll.
Sspi,c Combination ...... FeereEssgesseresRessssesEerresasnsnErenrerannnnan 14.95
picy tuna, spicy salmon, spicy yéllowtail
TEKKA DON . eciirieiiieiirensrensernsssrnsssessssssssesssssenssssnssssnsnssnnss 19.45
.Sgliced fresh tuna over sesoned sushi rice.

CoMPLETE MEALS FROM THE KITCHEN
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Include Regular Salad, Clear Soup, Rice

R eV A essiallas eyl sauga e 15.95
B T 15.95

I e WS e chcksr Sl Vagies Wik eipira S5, o0
BQ%E%E?}%BEW A s 15.95
O RAOR ke s vesgas savtsed i sasame sanes 1495
S5afood Udon (Hot Bot) smvasaies e irsosims s 16-95
RO UL s s ok ard v wilhmurarsance 1 199
B YA e e vagerables i taryaky saucar 17+95
R O T AR g s vegeablas i iryany saics 2049
O O st T Ty Saia e 17.95
E‘rgi% J%;vlg % % T 20.95
R o e stabas W Tariyak e 17.95
g gy 16.95
R KW e o bsat sl Shickar s skwars i rvak sawar = 20-95
Tofu TeriyaKi......ccoovemiiiiiiciini s snenns 12.95
Vegetable Teriyaki........ccuuieeiezmrerzessreesmrsnsmesessressssenssennes 12.95

Tempura Udon or Saba (Hot Pot) ...........oooorereoi. 12.95
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87. Avocado Roll

88. Cucumber Roll

89. Pickled Radish Roll
90. Shiitake Roll

Shiitake mushroom, cucumber

91. California Roll

Crabmeat, avocado, cucumber with caviar
92. Tuna Roll
93. Yellowtail and Scallion Roll
94. Alaskan Roll

Smoked salmon, avocado, cucumber

95. Boston Roll

Shrimp, cucumber

96. Spicy Salmon Roll

Salmon, Spicy sauce.

97. New York Roll

Toasted salmon skin, cucumber

98. Philly Roll

Smoked salmon, cucumber, cream cheese
99. Eel and Cucumber Roll
100. Spicy Tuna Roll
Tuna, spicy sauce

101. Rock “N” Roll

3.50
3.50
3.50
4.25
4.95
4.50
4.50
5.25
5.25

6.45

5.25
5.25

5.95
6.45

6.95

Toasted eel and salmon skin, avocado, cucumber

102. Dragon Roll

9.95

Toasted eel and cucumber wrapped in avocado

103. Futo Maki

10.95

Crabmeat, omelet, avocado, cucumber,

squash, burdock, fish powder

- 104. Spicy Yellowtail

105. Spicy Shrimp

* Any Roll with Caviar

Sushi Singles

Yellow Tail

Tana

Octopus

Eel

Salmon Roe / Sea Urchin / Giant Clam
Flying Fish Roe, Salmon Roe or

Sea Urchin with Quail Egg

6.95
6.95
add 75¢

2.25
2.25
2.25
2.75/pc

3.95/pc

add 0.75

Special Roll

I aie € o i S e g = .
7oy opecial CUsStoner

S 1. Momoyama Roll 9.95
Shiitake mushroom, cucumber, avocado, caviar
and topped with eel

S 2. Ithaca Roll 7.50
Octopus, shrimp, lettuce, squash, avocado

S 3. Bay Ridge Roll 8.95
Batter-fried with eel & cream cheese

S 4. Moscow Roll 8.95

Tuna, fresh salmon, yellowtail, avocado and caviar
wrapped with cucumber

S 5. Odessa Roll 8.50
Golden fried white fish, asparagus, avocado and caviar

S 6. Emmons Roll 7.95
Fresh salmon, tempura, flake, cucumber, avocado,
caviar and asparagus

S 7. Crazy Roll 9.45
Batter - fried with fluke, salmon, crabmeat, omelet
and caviar

S 8. Dancing Eel Roll 9.45
Toasted eel, avocado, cucumber, caviar, cream cheese

S 9. Spider Roll 9.45
Batter - fried soft shell crab, avocado, cucumber,
caviar

$10. Eastern Roll 6.95
Batter - fried shrimp, avocado, cucumber

S$11. Rainbow Roll 9.95

Avocado, caviar and topped with tuna, fluke, fresh
salmon and mackerel

$12. Thunder Roll 9.95
Avocado, cucumber, caviar and topped with tuna

$13. Remix Vegetable Roll 7.50
Shiitake mushroom, squash, avocado, cucumber
and pickled radish

S14. Classic Roll 5.95
Tuna, avocado and cucumber

$15. Passion Roll 5.95
Yellowtail, avocado and cucumber

$16. Manhattan Roll 5.50
Crabmeat, omelet, cucumber

$17. Sunshine Roll 6.50
Tuna, yellowtail and cucumber

§$18. Red Dragon 12.95
Cucumber, avocado, crab meat, tobiko topped
with eel.

$19. Fishman Roll 7.45
Salmon, asparagus, avocado, red tobiko , cucum-
ber and onion

$20. New Century Roll 9.95

Shrimp, eel, crabmeat, avocado, asparagus,
topped with salmon and white fish

_/41/(1:552/@»—“

Dessert

Ice Cream 2.25
Vanilla, Chocolate, Green Tea, Red Bean

Fried Vanilla Ice Cream* 3.95
with whipped cream

Fried Banana 3.95

with whipped cream

Coffeel.50
* Not available on Fridays, Saturdays, Holidays Eve
and Holidays




LUNCH SPECIAL

Hivachi/ Lunch

L 1. Hibachi Chicken $8.45 | = /( N /[

L 2. Hibachi Salmon $8.95 ; [‘7 ‘1 Nk

L 3. Hibachi Filet Mignon $9.95 &

L 4. Hibachi Shrimp $8.95 ;

L 5. Hibachi Scallops $8.95 JAPANESE RESTAURANT

L 6. Hibachi Vegetable $6.95

L 7. Hibachi Steak $9.25 L : Y

v |7

Hibachi Lanch Combo j/ b oo } )

L 8. Hibachi Beef & Chicken $10.95 : ‘

L 9. Hibachi Filet Mignon & Shrimp $12.95

L10. Hibachi Chicken & Shrimp $10.95

L11. Hibachi Steak & Shrimp $10.95

£72. foLL & AANVD Ao
Any Two Rolls for $7.45, Choose from ~ \/4/‘. bachi &0 Sud L [?ar

Kappa Avocado California Tuna Fresh Salmon
Spicy Salmon  Spicy Tuna  Yellowtail Boston  Salmon & Avocado
Salmon Skin ~ Vegetable  Eel & Cucumber

LUNCH SUSH! & GRILL SPECIAL
All Entrees Served w. Miso Soup or Salad

Don Buri
L13. Ten Don $7.95
2 pes. shrimp & vegetable tempura over rice.
L14. Katsu Don $7.95
Pork cutlet on rice.
L15. Oyako Don $7.95
Simmered chicken w. egg topping on rice.
L16. Una Don $9.50
Broiled eel on rice.
Sush/
L17. Sushi $9.75
5 pcs. sushi w. 1 California or tuna roll.
L18. Sashimi $12.95 .
10 pes. sliced raw fish. ¢ 2300 N. Triphammer Rd.,
L19. Roll Combo 9.75
Tuna, yellowtail & California Roll, Ithaca, NY 14850
Noodle & Noodle Soup
L20. Yaki Udon or Soba $8.45
L21. Tempura Udon or Soba Soup $8.45 Tel. 607"2 5 7'6788
One pot cooking udon soup.
22 Bowed Lk Fax: 607-2 57-6738
Each box comes w. fried tofu, 1 California Roll
A. Sushi Box $10.75
B. Sashimi Box $11.95 .
C. Beef Teriyaki Box $10.75 e OPEN HOURS:
. . 2 Mon. - Thurs.: 11:30 am ~ 3:00 pm
D. Chicken Teriyaki Box $9.75 = /41 10:
E. Salmon Teriyaki Box $10.95 £ _ /415 pm ~ 10:00 pm
E Vegetable Teriyaki Box $8.75 g Fri. & Sat.: 11:30 am ~ 3:00 pm
g / 4:15 pm ~ 11:00 pm
Saff D/’/hks S Sunday: 12:00 noon ~ 10:00 pm
Soda 1.99 g
Ginger Ale, Coca Cola, Diet Coke, Sprite, Ice Tea. g
Fruit Juice 3.00 § ?/{/e /Q rouic[e ﬂea/ﬂ% (ﬁﬂ') :be/icioué ooa/
-
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