Sushi and Sashimi APPe’cizers

ABURIZUSHI, FLASH GRILLED ASSORTED FIN FISH AND SEAFOOD NIGIRI SUSHI 12
TIEN TUNA TOWER WITH YUZU-WASABI DIPPING SAUCE 16

SASHIMI OF KONA KAMPACHI, JALAPENO-CILANTRO PONZU 12

BEEF TATAKI WITH CRISPY LEEK AND GARLIC, TOSAZU DIPPING SAUCE 10

SASHIMI SALAD WITH SESAME VINAIGRETTE AND WASABI AIOLI 9

HIYASHI WAKAME SEAWEED SALAD WITH CUCUMBER 6

SESAME SQUID AND DAIKON SALAD 6

House SPecia|t9 Sushi

LOBSTER ROLL (LARGE 4 pcs) 16
Maine Lobster Meat, Mango, Jalapefo, Cilantro and Flying Fish Roe

TRIPLE SEVEN ROLL (MEDIUM 8Pcs) 16
Tempura Shrimp and Cucumber Roll, topped with Tuna, Avocado
and Sweet Chili Sauce

CRUNCHY CRAB DELIGHT (MEDIUM 8pcs) 14
King Crab, Crab Sticks and Tempura Crunchy Flakes rolled in a Soy Wrapper
topped with Crab flavored Cream Cheese and Blue Crab Claws

KOREAN SPICY SALMON ROLL (MEDIUM 8 pcs) 14
Kochujang seasoned Salmon Tartar and Avocado Roll with Pickled Fried Garlic
and Kimchee Cucumber

THAI TRIPLE TUNA ROLL (MEDIUM 8pcs) 16
Slice of Yellowfin Tuna and White Tuna over Spicy Tuna Roll with Thai Tamarind Sauce

SUPER CRUNCHY ROLL (MEDIUM 8 pcs) 16

Tempura Shrimp, Cucumber and Cream Cheese Roll. Topped with Sushi Hiraki Shrimp,
Crab Sticks, Avocado and Tempura Crunchy Flakes, served with Unagi, Spicy Mayo and
Sriracha Sauce

[P TEMPURA FUTOMAKI ROLL (LARGE 8 pcs) 17
CrispyT empura Battered Large Roll with King Crab, Shrimp, Eel, Egg, Avocado,
Shiitake, and Gourd



Sushi

2pc
Tuna, Yellowfin 7
Tuna, Albacore 7
Tuna, White 8
Tuna, Fatty AQ
Crab, Snow 8
Crab, King 10
Mackerel 6
Sea Bass 8
Flounder 6
Snapper 8
Yellowtail 8

Sushi and Sashimi
Sashimi

3pc

9 Salmon

9 Roe, Salmon

10 Roe, Flying Fish
AQ Egg

10 Octopus

12 Squid

8 Shrimp

10 Shrimp, Sweet
8 Eel, Freshwater
10 Surf Clam

10 Scallop

Rolls - Rice Side Out

SPICY TUNA ROLL (MEDIUM 6 pcs) 9

Tartar of Tuna, Avocado, Chili Oil, Chili Paste and Sriracha Chili Sauce

PHILLY ROLL (MEDIUM 6pcs) 10

Smoked Salmon, Cream Cheese and Avocado

RAINBOW ROLL (MEDIUM 6 pcs) 14

California Roll wrapped with Tuna, White Tuna, Salmon and Tiger Shrimp

FRESH CRAB CALIFORNIA ROLL (MEDIUM 6 pcs) 14
Snow Crab, Avocado and Cucumber Roll with Masago Aioli

TEMPURA SHRIMP ROLL (LARGE 4 rcs) 10

Crispy Shrimp Tempura, Cream Cheese and Pickled Vegetable

DRAGON ROLL (LARGE 4 pcs) 18
Tempura Shrimp, Avocado Roll wrapped in grilled Freshwater Eel, Unagi Sauce

SPIDER ROLL (LARGE 4 rcs) 10
Tempura Soft Shell Crab, Avocado, Cucumber and Baby Lettuce

with Masago Aioli

Sushi
2pc

6

6

Sashimi

3pc

8

8

The Department of Public Health advises that eating raw or undercooked meat, poultry,

eggs or seafood poses a health risk to everyone, but especially to the elderly, young children
under the age of 4, pregnant women and other highly susceptible individuals with compromised
immune systems. Thorough cooking of such animal food reduces the risk of illness.
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VIETNAMESE PHO 12

ﬁ Vietran

Viét Nam

Choice of Beef or Chicken. Rice Noodles, Bean Sprouts, Chilies,

Fresh Herbs, Hoisin Sauce

Phg Viét Nam

BO

Vietnamese Braised Beef, Vegetables, grilled Baguette

KHO 18

Bo Kho

TOM XAO CAIl 18
Shrimp, Vegetables, Mushrooms, Snow Peas, Light Garlic Sauce

Tom Xao Cai

BEIJING BARBECUED DUCKLING Whole Duck 35
Chinese Pancakes, Plum Sauce, Scallions

5 Chone

Trung Hoa

Vit Quay Béac Kinh

MA PO TOFU 18

Half Duck 20

Ground Kobe Beef, firm Tofu, Ginger, Chinese Spicy Bean Paste

Pau hi Td Xuyén

CRISPY WOK FRIED WHOLE FISH AQ
Served with a Trio of Dipping Sauces

Ca Chién Xu Nguyén Con

ORANGE PEEL BEEF 18
Beef Tips, Dried Orange Peels, Chilies, Spicy Orange Sauce
Bo Xao0 Vé Quyt

SHANGHAI CHICKEN 16
Wok Seared Chicken, Sliced Garlic, Dry Red Chili Peppers, Scallions

Ga Thugng Hai

GINGER LOBSTER AQ

Wok-fired Whole Lobster, Dipping Sauces

il
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4

Wok-fired whole
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2 B Favorites from the West
> Cac Mén Au Ua Thich

g

Bt

BEEF AND BROCCOLI 15
Bo Xao Bong Cai

GENERAL TSO’S CHICKEN 12
Ga Ong T4 (Chua ngot)

SWEET AND SOUR PORK 13

Su 6 n Chua Ngot

MONGOLIAN BEEF 18
Bo Xao Kiéu Méng C6
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] '/l Served with Steamed White Rice.
Nhat Ban

TERIYAKI 18/ 25
Chicken Breast or thin sliced Strip Steak with House Teriyaki Glaze
Teriyaki

TONKATSU 23
Japanese Favorite, Panko Breaded Pork Cutlet, Shaved Cabbage,
Sesame Peanut Dressing, Tsukémono Pickles, Steamed Rice

Tonkatsu

X E

Cac mon Nhat dung véi com trang.
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TEMPURA SHRIMP 26
Fried Golden with Traditional Tempura Batter, Chili Dipping Sauce

Tom lan bot chién

SHABU-SHABU is a very popular tableside
One-Pot Dish where you immerse ingredients
in Seasoned Stock and cook, then dip in
Sesame or Ponzu Dipping Sauces.

A truly delicious and healthy experience!

SEAFOOD SHABU-SHABU 28

Shrimp, Scallops, Chef’s Fish Selection, Tofu, Noodles,
Shiitake Mushrooms, Vegetables, Ponzu Dipping Sauces
Lau Hai San Thap cam Shabu-Shabu

BEEF SHABU-SHABU 30

Thinly sliced lean Beef, Mushrooms, Vegetables, Noodles
and Dipping Sauces

Lau bo Shabu-Shabu

Rl 1

WAGYU BEEF SHABU-SHABU 48

Premier American Kobe, Shiitake Mushrooms, Bean Sprouts,
Ginger Stock, Vegetables, Noodles, Tofu, Dipping Sauces
Lau nhing Thit bé Kobe Shabu-Shabu
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= Medn ]))BQ Served with Steamed Rice, and Assorted Kimchee
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g Mon nudng Han Quoc

BULGOGI 22
Korean Style sliced Beef
Bulgogi

GALBI 25
Korean Style Beef Short Rib
Galbi

DOEJI BULGOGI 23
Chili Marinated thinly sliced Pork
Doeji Bulgogi

SPICY KOREAN HOT POT 26
Pork Ribs, Beef, Tofu, Kimchee in Spicy Broth

Liu Han Quéc
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Small Plates, Dump[ings and Rolls

Mon in, Banh bao va Nem cuén

28N+

]

Minced Tiger Prawns with Cashews in Lettuce Petals 10
Tom su chién bam nhan hat diéu cuén rau xa lach

BBQ Sampler of Lacquered Roast Pork, Roast Duck, Soya Chicken 12
Heo quay vang gion, Vit quay nguyén con, ga quay tu o ng

CHAO TOM Shrimp on Sugarcane with Peanut Sauce and Lettuce 9
Chao Tom - tdom bét boc 16ng mia chién dau dau phong kém rau xa lach

Char Sui BBQ Ribs 8
Thit xién xa xiu chién vang

Edamame Prepared in Two Fashions 6
Hai mén dau nanh tu o i xanh

Roasted Duck Lettuce Wraps, Hoisin Sauce 12

Vit quay cudn rau xa lach, nu ¢ ¢ tu 6 ng Hai Tién Hoisin

Crispy Fried Squid with Garlic and Thai Sweet Chili Sauce 9
Mu c chién gion vé i toi va s6t 6 t ngot Thai Lan

CRISPY LOBSTER DUMPLINGS Lobster, Scallion, Mushroom,
Ponzu, Thai Chili Sauce 14

Banh xép tom hum gion - tém hum, hanh tu ¢ i, ndm, nu 6 ¢ dam ponzu
Nhat, tu o ng 6t Thai

PORK DUMPLINGS Steamed Dumplings, Ginger-Scallion
Soy Dipping Sauce 8

Banh xép thit heo - banh bao hap trén ré tre, g ng-hanh nu 6 ¢
tu o ng cham

CHA GIO Vietnamese Style Spring Rolls, Fresh Vegetables,
Rice Noodles, Nuoc Cham Sauce 6
Cha Gio - Cha gio truyén théng Viét Nam, rau tu o i, bun, nu 6 ¢ cham

HONG KONG DUCK SPRING ROLLS BBQ Duck, Cabbage, Carrots,
Almonds, Dipping Sauce 8

Goi cudn vit Hong Kong - vit quay Trung Hoa, cai bap, ca rét, hanh nhan,
nu G cchim

TIEN ROLL Pork, Shrimp, Lettuce, Rice Noodles, Herbs, Rice Paper,
Hoisin & Sriracha Sauce 7

Nem cuén tien - thi heo, tém, rau xa lach, ban, rau, banh trang, nu 6 c cham
Hoisin & Sriracha

DIM SUM Pot Stickers, Buns, Dumplings

(Ask your server about our daily variety) AQ

Piém tam: hoanh thanh, bun, banh bao

‘(hay héi ngu ¢ i phuc vu vé thy ¢ do n da dang hang ngay)
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Cac Mon Suap

@ MISO SOUP 5

i

&

§ Hong Kong Style Pork Wonton, Chicken Stock, Char Siu Pork, Scallions

Shinshu Soybean Paste, Shiitake Mushrooms, Wakame, Tofu
Sup Miso Nhat

WONTON SOUP 6

Sup Hoanh thanh

|
= SZECHUAN HOT AND SOUR SOUP 7
% Bean Curd Sheets, Bamboo Strips, Sriracha, Straw Mushrooms
§ Sup Chua Cay Tir Xuyén
ﬁ% SUP MANG CUA 8
g Vietnamese Seafood Soup
§ Sap Ming Cua
g\} Salads
Cac Mon Goi
& B CRAB AND CUCUMBER SALAD 12
=2 \3‘ King and Snow Crab, Cucumber, Avocado, Carrot, Daikon,
Q Miso Ponzu Vinaigrette
Goi Cua va Dua Leo
& MIXED FIELD GREENS 6
Llﬂt 5= Asian Pear, Baby Greens, Tomatoes, Red Onions, Carrots,
g Crispy Wontons, Wasabi Rice Wine Dressing
¥4 Goéi Rau Thap cam
“\EF ﬁ THAI BEEF SALAD 9
4 Grilled Beef, Mint, Cilantro, Salad Greens, Lime Peanut Dressing
2 Goi Thit Bo Thai Lan
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%Noodles and Rice

Cac Mon Bin va Com

CHOW FUN 12
Chinese Wide Wheat Noodle, Mushrooms, Beef, Vegetables
Bo Xao: Hu tiéu bo xao Quang Bong, mi sgi phd, ndm, rau, nudc sét XO

LO MEIN 13
Chinese Wheat Noodles, Vegetables, Chicken, Beef, Pork, or Shrimp

LG Mi: Mi xao Trung Hoa, sgi mi bun, ga, bo, heo, hoac tom

PAD THAI 14
Thailand’s Rice Noodle, Peanuts, Egg, Bean Sprouts, Chilies, Shrimp
Pad Thai: Mi xao Thai Lan, dau phong, tri'ng, gia tuai, 6t tuoi

HONG KONG CHOW MEIN 14
Shrimp, Surf Clam, Char Sui Pork, Chicken, Fried Egg Noodle

Mi xao Hong Kong: tdm, nghéu, xa xiu thit heo, thit ga, mi trirng chién gion

CHAP CHAE 14
Beef, Vegetables, Glass Noodles, Sweet Soy, Korean Chili Pepper

Chap Chae: thit bo, rau, mién, tuong ngot, &t Han Quéc

LOBSTER FRIED RICE 16
Lobster, Rice, Egg, Scallion and Vegetables
Com chién tom huim: tdm hum, com, tréing, hanh va rau

COMBO FRIED RICE 11
Rice, Egg, Lean Pork, Chicken Breast, Scallion

Com Chién Thap Cam: com, triing, thit nac, (c ga, hanh, nudc s6t XO

o \/egetables

Cac Mon Rau

CHEFS WOK COOKED VEGETABLES 8
Rau hap cach thuy cac loai

CHINESE BROCCOLI 8
CaiRo

SHIITAKE MUSHROOMS AND SNOW PEAS 8
Nam doéng c6 va dau ha lan

TSUKEMONO 8

Assortment of Japanese Style Pickles
Du a chua Tsukemono kiéu Nhat

KOREAN KIMCHEE s
Kim chi Han Quéc
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