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Vietnamese Pho 24

Nigiri ~ Sashimi [ — | Fish balls, beef balls, rare
——  beef or a combination
aguro) 15 19 .
Chicken Noodle 23
llowtail (Hamachi) 15 19 Shredded chicken, scallions
Edamame 12 & seasonal vegetables
Salmon (Sake) 15 19 Pot Stickers 18 Vegetable Noodle 20
Soy vinegar sauce Thin egg noodles, fresh enoki
7 mushrooms, snow peas, yu choy, bean
Fresh Water Eel (Unagl) 16 20 Vegetable Spring Rolls 18 sprouts, scallions & fried shallots
Octopus (Tako) 15 19 Sweet & sour duck sauce Wonton Egg Noodle 24
Crab Rangoon 20 Shrimp & Pork Stuffed Wonton, Egg
Crabmeat (Kani) 13 16 Spicy plum sauce noodles, & Seasonal Vegetable
: Curry Brisket 28
Peppered Tuna 15 19 ChineSaBB?Q i%aér:&lié?grﬁg seeds Beef brisket braised in Malaysian curry sauce
. . . Fish Ball 24
, ‘C”SPU Dynamite Shrimp 20 Steamed and fried fish balls
Spicy mayonnaise & seasonal vegetable
m Shrimp .Tempura 20 Spicy Seafood Udon Noodle 39
Mirin sauce Shrimp & scallop with Shanghai bok choy
Hand Roll Cut Roll Chicken Wings 22 C
. . Tempura Battered in Garlic
California 14 16 Seasoning and Deep Fried m
Spicy Tuna 15 17 Cold Jellyfish 23
Egg Rolls 17 Stew Curry Beef Brisket 35
Vegetable 1l 13 Sﬂck sauce With PotaLtJo and White Rice
Philly 14 16 Vegetable Tempura 16 Chilean Sea Bass 65
Mirin sauce Steamed or Pan Fried
Eel & Cucumber 7 e — Kalbi Korean Short Rib 44
]
Shrimp Tempura 17 19 SOUPS & SALADS '
Salmon 15 17
Wonton 14
. Shrimp & pork stuffed wontons,
Rainbow 20 22
seasonal vegetables Served with Steamed Rice
Spider 19 2 shrim i00d D025 ot Subsfitute Shrimp $6 With Any Enfrée
Yellowtail 17 19 Miso Soup 12 Sweet & Sour Chicken 28
Tofu, seaweed, & scallions Traditionally prepared with bell

peppers & pineapple

Hot & Sour 12 . )
" SPECIALTY ROLLS Chicken broth, bamboo shoots, General Tsos Chicken 28
- mushroom, tofu, dark soy & egg Crispy fried chicken, spicy

’ — | Salad garlic sauce & broccoli
— Kani ada 13 .
Lillie s Roll 22 Happy Family 35
Spicy tuna, avocado & eel sauce Marinated Seaweed Salad 14 Stir-fried BBQ pork, chicken,
Topped with carrots & sesame seeds shrimp & mixed vegetables
Shrimp 1Yelr:1mpurzué?ob mixecﬁfc):umber in @ soy gingermernade e ; f -& Bg'occo_li 32
spicy salmon, avocado & spiéy ponzu m<’1yo House Salad 13 Sti-fried with garlic & ginger in oyster sauce

Dragon 22

Iceberg lettuce, julienned carrots, sliced
cucumbers, tomatoes & crispy wonton cracker

Pepper Steak 32
Stir Fried with Bell Peppers and

Kani kama, cream cheese, cucumber,  —— Onions in a Light Oyster Sauce

masago, funa & avocado

Mongolian Beef 32

Yu choy, onions, & scallions

Sex On The Beach 23 .
California roll, spicy tuna, XO Shrimp 45
jalapenos & spicy yummy sauce Bouse-Fried Rice 20 Stirfried jumbo shrimp, XO sauce

Kamikaze 24

Beef, pork, chicken, vegetables & Kimchi -

Shrimp tempura, cream cheese, Kimchi Fried Rice 15 WOK - FRIED NOODLES
jalapeno, kani kama, wasabi . -
Crab Fried Rice 39

tobiko, Sriracha & dried shallots

Crabmeat & scallions

Stir-Fried Lo Mein Noodles 25

Stop, Drop, & Roll 24 :
Tempura Shimp, Avacado, Spicy Mayo, Vegetable of the Day 22 Chicken, pork or vege’roble§
Topped with Kani & Eel Sauce XO Se ifOOd Fried Rice 38 $3 upcharge for shrimp or beef option
. Hong Kong Crisp Seafood Noodles 35
The Boardwalk 26 XO String Beans 24 Shrimp, scallops & squid with
Crunchy soft shell crab, cucumber, | — Chinese mixed vegetables
spicy tuna, crabmix, & sweet soy . .
Stir-Fried Beef Chow Fun 29
Rising Sun 25 Bean sprouts & scallions
House made pepper tuna, spicy tuna, Stir-Fried Pad Thai 25
avocado, & orange masago Green Tea Gelato 10 Chicken, pork or vegetables
B with a peanut topping
Samurai 24 Red Gelato 10 $3 upcharge for shrimp or beef option

Salmon, spicy tuna, avocado,
fried asparagus, panko bread
crumbs & spicy mayo

Mochi Ice Cream 10 Si
ingapore Noodle 28
Assorted Flavors BBQ Pork, Shrimp, & Chicken in Curry

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.
There may be a risk associated with consuming raw shellfish as is the case with other raw protein products. If you suffer from chronic illness

of the liver, stomach or blood or have other immune disorders, you should eat these products fully cooked.
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