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It tien there is ()n|g one rule: Enjoy our Chel's

creakions.

We p|c(|ga o pmui(le. the Freshest ingm(li('.nrs From
all over Nsia pmpared to the higl\est standard |)q

our diverse ream of Asian Chels.

We encourage sharing p|at('.s with your Fami|g and

Friends F()"()wing the tradition of Asian Cultures.

Our stalt is dedicared ro mal(ing sure thar you have
a wonderful dining experience, and we appreciale

you clmosing to dine with us ar tien.

Enjoy!

The Department of Public Health advises that thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish
reduces the risk of food-borne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or
undercooked. Consult your physician or public health official for further information.



Small Plates: Street Food

CI’EII) Rang()()n ~ 1.00
Cua Rangoon

Crispy Fried Wonton Filled with Crab and Cream Cheese,
Sweet Thai Chili Dipping Sauce

Edamame ~ 6.00
Dau Hap

Steamed Sog Bean Pmlx, Coarse Sea Sah, Tngaraxhi Spim,
Garlic Chili Sauce

Singapore Dumplings ~ 8.00
Banh Bao Téan Gia Ba

Steamed Curried Chicken Dump|ings, Ginger Infused Ponzu

Lobster Dumplings ~ 12.00
Banh Bao Tom Hum

Crispy Dump|ingx Stuffed with Sl\rimp, Lobster, Scallions,
Spicy Wasabi Mayo and Sweet Soy

Spicy Crab Claws ~ 12.00
Cang Cua Cay

Southern Stgl({ Barter Fried Blue Crab Claws Served with
Cockrail or Sweer Thai Chili Sauce

Lump Crab Cake ~ .00
Banh Cua

Wasabi Crusted Lump Crab Cakes, Pickled Daikon and Carrot,
Wasabi Yuzu Mayo

Duck Lettuce Wraps ~ 8.00
Vit Quan Véi Cai

BBQ Duclding, Onion, Water Chestnuts, Ce'erg in Leal

Lertuce Wraps with Hoisin Sauce

Fried Calamari ~ 9.00
Mwc Chién Gion

Crispy Asian Srgh'. Bma(ling, Sweet Thai Chili and Yuzu
Dipping Sauces

Tuna Tower ~ .00
Thap Ca Ngw

Diced DMhi Tuna, Wasabi To')ilm, Auocadn, Cucumber
Strands, Yuzu Drexsing

Crispy Spring Rolls ~ 8.00
Cha Gio Chay

(:rixp, Fresh Uegamblax, Bean Thread noodles, Wonton,
Homemade Nuoc Mam Sauce

Korean Taco ~ s8.00
Taco Pai Han

Korean BBQ Be({f, Kimchee, Pickled (:ucumb({rx,
Ci|antm, Tortilla

R()qa| Red Sl\rimp ~ MP
Tém Bé Hoang Gia

Lightly Steamed with Green Onion Sausage in Asian
Garlic Broth

Rhi Poke Tuna Crisps ~ 12.00
Ca Nglr V&i Banh Chién

Fresh Tuna, Cabbage, Ponzu, Spicy Thai Chili, Served on Warm, Crispy Won Ton Skins

The Department of Public Health advises that thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish
reduces the risk of food-borne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or
undercooked. Consult your physician or public health official for further information.



Sushi and Sashimi
Sushi - 2 pc Sashimi - 3 pc

Tuna, Yellowkin ~Ca Ngir Yellowfin 8 10
Tuna, Mbacore ~ Ca Ngtr, Albacore 8 10
qu ~ Trirng 8 10

Crab, Snow ~ Cua Tuyét 7 10
Squi(l ~ Muc 1 9

Mackerel ~ ca Thu 1 9

EeL Freshwater ~ Lwon Nwéc Ngot ! 7
Yellowrail ~ Ca busi Vang ! 9
Salmon ~ C& Hoi I 9

Tuna, Whire ~ ca Ngi» Tréng 7 I
Octopus ~ Bach Tuodc ! !
Shrimp ~ Tom ! 10

Surf Clam ~ so Bién 1 I

1 12

Scallop ~ So bigp

The Department of Public Health advises that thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish
reduces the risk of food-borne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or
undercooked. Consult your physician or public health official for further information.



HOUSE SPECIALTY SUSHI

LOBSTER ROLL (6 PCS) ~ 150 TRIPLE SEVEN ROLL (8 PCS) ~
Sushi Tém Hum Sushi Ba Sb Bay
Maine Lobster Mear, Mango, Jalapeiio, Cilantro and Flying Fish Roe Tempura Shrimp and Cucumber in a Nori Wrapper, topped
in a Nori Wrapper with Tuna, Avocado and Sweet Chili Sauce
CRUNCHY CRAB DELIGHT @8 PCS) ~ 1s THAI TRIPLE TUNA ROLL @ PCS) ~ 1
Sushi Cua Gion Sushi C4 Ngtr st Thai
King Crab, Crab Srick and Tempura Crunchy Flakes, rolled in a Soy Slices of Yellowkin Tuna and White Tuna over Spicy Tuna and
Wrapper topped with Crab Havored Cream Cheese and Blue Crab Cucumber Roll in a Soy wrapper topped with
Claws Fried Onion and Thai Tamarind Sauce

SUPER CRUNCHY ROLL @8 PCS) ~ 50

Sushi Siéu Gion

Tempura Shrimp, Cucumber and Cream Cheese in a Soy Wrapper Topped with Shrimp, Crab Sricks, Avocado and Tempura Crunchy Flakes,
served with Spicy Mayo, Sriracha and Unaqi Sauce

Rolls - Rice Side Qut

SPICY TUNA ROLL @8 PCS) ~ 1050 PHILLY ROLL @8 PCS) ~ nso
Sushi Ca Ngwr Cay Sushi Phily
Tartar of Tuna, [\uocadu, Chili ()i|, Chili Paste and Smoked Sa|mon, Cream Cheese and Nvocado

Sriracha Chili Sauce

RAINBOW ROLL @ PCS) ~ i FRESH CRAB CALIFORNIA ROLL @ PCS) ~ 1n
Sushi Cau Véng Sushi CuaTwoi California
Crab Srick, Avocado & Cucumber Roll wrappad with Tuna, Whire Snow Crab, Avocado and Cucumber Roll with Masaqo Nioli

Tuna, Salmon and Tiger Shrimp

TEMPURA SHRIMP ROLL (6 PCS) ~ ns0 DRAGON ROLL & PCS) ~ 16
Sushi Tém Tempura Sushi Con Réng
Crispy Shrimp Tempura, Cream Cheese and Pickled \’eguta“a Tempura Shrimp, Avocado Roll wrapped in Grilled Freshwater

kel, Unagi Sauce

SPIDER ROLL 6 PCS) ~ 110

Sushi Cua Chién
Tempura Soft Shell Crab, Avocado, Cucumber and Babq Lettuces with Masago Rioli and Unagi Sauce

The Department of Public Health advises that thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish
reduces the risk of food-borne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or
undercooked. Consult your physician or public health official for further information.



Tappangal(i Dining
(Bita An Tbi Teppayaki)

Enjoy our tableside prepararion of this elaborate cooking ritual made popular by Western culture.
Al entrée selections are served with Miso Soup, Tien House Salad, Hibachi Uegetables, Dipping Sauces and Fried Rice.

(T4t Ca Cac M6n Lya Chon Pwoc Phuc Vu Véi Stp Miso, Xa Lach , Rau Cai Xao Va Com Chién.)

HIBACHI CHICKEN (HIBACHI GA) 23.00
Chicken Breast with Soya Glaze

HIBACHI STEAK (HIBACHI BIT TET) 19.00
Tender and Flavorful New York Strip

GULF WHITE SHRIMP (HIBACHI TOM) 19.00
P|ump Jumbo Shrimp

MAINE LOBSTER TAIL ®ud1 TOM HUM UC) Me
Cold Warer Lobster Tail

SEA SCALLOPS (SO BIEP BIEN) 52.00
Beautitul, Sweer Jumho Sca"nps

AHI TUNA STEAK (CA NGL) 28.00
Fresh Tuna Steak Seared ro Medium Rare

FILET MIGNON (THIT BO THAN) 35.00
Exparﬂg Trimmed Tenderloin Medallions

SALMON (CA HO) 32.00
Center Cut Filer of Salmon

WHOLE MAINE LOBSTER (TOM HUM NGUYEN CON) me
STEAK ¢ SHRIMP COMBINATION (BiT TET VA TOM) 31.00
STEAK & LOBSTER COMBINATION (BiT TET VA TOM HUM) 60.00
CHICKEN & SHRIMP COMBINATION (THIT GA VA TOM) 52.00
CHICKEN & STEAK COMBINATION (THIT GA VA BIT TET) 31.00
SCALLOP, SHRIMP, & LOBSTER COMBINATION 13.00

(SO BIEP, TOM VA TOM HUM)

FILET MIGNON, SCALLOP & SHRIMP COMBINATION 58.00
(THIT BO THAN, SO BIEP VA TOM)

The Department of Public Health advises that thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish
reduces the risk of food-borne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or
undercooked. Consult your physician or public health official for further information.



