JAPAMNESE STEAK HOUSE & SUSHI BAR

Bar Menu

White Wines House Specialty Drinks
Chardonna Take-home porcelain container - 13.50
¥
Kedall Lrckioe 2.50/38.00 :
Moscato
(ke Demsemboer 8.50/30.00
Finot Grigio
Mezza Coramg 8.50/28.00
:ﬁ.‘;’;gk £.50/28.00 SAMURAI GEISHA BUDDHA
Rurn, Fineapgle Aanice, Vioutha, Pineappie Juice, Rum, Orange Juice, Cotanud Mitk,
Sauvignon Blanc Plusm Wine Orange, Trnditional Sake Splash of Almend Liqueus
Ste. Michelile 2.00/320,00
White Zinfandel ) i
Sutter Homwe 7.50/22.00 Martinis Mixed Cocktails
. All Martinis 11.00 7th Heaven 8.25
Red Wines Absolute Dirty Martini Seagrams 7 Dark Honey & cola
Cabernet Sauvignon Absolute Vodka & olive juke Between the Sheets 8.25
Kndiall Jockson 11.50/410,00 Chocolate Martini Brandy, triple sec & lime juice
Merlot Bailey’s, Stol, Creme de Cacoo & Comfortable Screw
Colrmibia Crest Twe Vines 9.00/30.00 chacolate Against the Wall 8.25
Smaking Loon %.00/28.00 Cosmopolitan Southem Comfort, Gallana, sloe gl
Finat Mair Woedka, ripde so¢ & cranbery julce D_Isa-mnnn Sour _ 8.25
Smaking Loon 9.00/28.00 Ginger Martini Disaronno & sweet & sour mix
Plum Wine Skyy Ginger Vodka & a splash of ginger ale Frozen Daiquiris 2.00
Kirser 8.50/25.00 Grey Goose French Martini 'F'utr-rrfmi.'?dir_rmvm:vmh. :
Red Blend Gery Goose Vodka, Chambard & pineapple juice teypped with whippedi crecn & crenge fule
Brimal Roats £.50/30.00 Grey Goose Pear-tini Gator Bite 7.00
Grey Goose La Poire Vodka & triple sec f;’:""’ ”"”!?“"‘gf;:;w e
B Ketel One Vodka Martini ok g
eer Ketef One Viodha & dry vermouth Long Island Iced Tea 10.00
|I‘I‘IPGI13 R, gin, vodkea, fequia, fnple se,
L'm""'"_ Drop Mart_‘"_‘ sweel & sour mix, with @ splash of cole
Eirin lehiban .00 Viodka, Friphe sac, bermon juice & sweef
& sour with a sugar rim Margarita .00
iap-:_r:un :ﬁ Mango-tini Fragen or O the Rocks
Sari ' M
i 500 Parrot Bay Mango Rum, peach schnapgs, Paradise Punch 9.00
rofa ' ineappie & cronbeny e Parrol Bay Strawberry Rurn,
Corona Light 5,00 . JT_M_.'- Parrod Bay Orange Kum & pineapple julce
Heinsken 5.00 Plum Wine Martini Pifia Colada 9.00
' _ Plurn Wine, Abiadute Citron, friple se¢ & lime juice .
i . Pireapple -coconut mix & mm
Domestics Pomegranate Martini
. - Red Bull & Vodka .00
Budwiser 4,00 Pomegranate Nquewr & pomegranate vodka g the B h 10.00
Bud Light 4.00 Sour Apple Martini S SN T S e
. . Midori, voalka, pineapme & cranberry fuices,
Bud Light Lime 4.00 Voulka, opple pucker & sweet & sour mi ropped off with blackberry brandy
Bud Light Platinum 4.00 Sake-tini Shanahai Deliaht 8.5
Coors Light 4.00 l Rurr, sake & dry vermouth g g e
| . . Runm, aniseite, seet & tour mix & grenadine
Michelab Ultra 4.00 Stoli Red Apple Martini Sho
) i Aple - gun Sunset 2.00
Miller Light 4.00 ol ol focrambermy juce Malitus Cocantt Rum, Mider, cranberry
Sam Adams 4,00 I""PI“L’;::E':L:_I . & orarge fuice
Shock Top (any flavor) 4,00 deriocer) RS N Strawberry Colada 2.00
Yusnalin 4,00 Wedding Cake Martini T Holid 8.25
gng ' Stol Vanilla, Malibu, pineapple juice & anqueray Holiday -
Yuengling Light 4.00 grenadi Tangqueray gin, pineape & orange fuice,
swaeel & sour angd grenadine
. Tequila Sunrise B8.25
Toquitla, aramge julce, sweet & o,
Eaksikg Cold Sak Creme de Cassls and grenadine
Hot @ Tokye Tea 11.00
Large 10.00 Ginjo 12.00 A mefan-fgvoved Long fland lced Tea
Small 300 Nigod (Unfitered) 12.00 Top Shelf Margarita 14.00
Melor Bal 1200  Pum 12.00 Patrow, Geomd Mamies ardnge jinicé
(Mo Sakewith Midari) Zipamg {Sparkiing) 12.00 anvd sweet & sour
Purple Hare 12.00  Fatinum - Funmai Daiginjo 15.00 Walk Me Down 10.00
(Hot Sake with Chamixrd) Karatarmba Dry Wove” Honjozo 15.00 Wodka, tequiks, rnm, Friphe sec, gin, blue
Plum Sake i2.00 Hana Awaka “Sparkling Flower™ curacas, sweel & s and splash of Sprite
fHit Sake with Plum Wine) Sparkling Ske
Cizeki kezo Sparkling Peach Jefly  8.50

grafuiby will be shared by chef and servers

THERE WILL BE A $6.50 SITTING FEE FOR THOSE WHO DO NOT ORDER A MEAL. THIS FEE 1IN
THERE WILL BE AN 18% GRATUITY ADDED TOALL CUSTOMERS

SHOGUN

JAPAMESE STEAK HOUSE & SUSHI BAR

From the Kitchen From the Sushi Bar

Agedashi Tofu 6.95 Crab Tempura 6.95
Lightly breaded tofu frfed and served with tempiara sawce 4 pes erab deap fried
Calamari Tempura 7.95 House Cucumber Rall 9.95
Calamari breaded and deep fried Cream cheese, cucurmber, macoda, smaked salmon, spicy funa,
Edamame 5.95 crab rolling with cucumber, poneu & hot souce, 5 pos
Sreamed Mpamese sopbeans served lightly salt Sashimi Appetizer 10.50
Gy 6,95
aza . & hef choloe sashimi
& pos beel durnpling served sleamed or deep m{. ‘ .ms
Shrimp Tembura 4.95 Sushi Appetizer B.95
imifr!:mp pu . 5 pos assovted sushi
. Tuna Tataki 13.50
?;I:EE"E ::.2 J:F;ﬂ’;;:mm 10.9% Seared 8 pos funag with ponzu seuce
Shumai 5.95 Tuna & Salmon Tower 10.95
& pes open-faced dumplings flled with shrimp. Steam or deap fried Fresh tuna and salmon with avecada, crab salad &
avaiable . M0 SUCE
Soft Shell Crab 895 T Heart &ﬂﬂﬂth "'.F;ﬁ _ nd spicy crab salod 9.95
ty breaded soft shell crab deep fried and served with tempura sauce Pepper and cream cheese, spicy una a ¥L
?F:'::H Roll §.25 deep fried with special sauce
3 pes vegetables wrapped in o deficate pancake then fried Avocado Boat 2 pes 8.95
VEEH ble Tempura | - 6.95 SN AN F SVAMCEckD chich SPUCTH ERR i Seap e
5 kil off fresh vegetables speclal sauce
Tempura Udon Soup 13.99

& Iied sharimp, 3 kind of vegetables with noodle soup,
Tk carkeee canndd scallion

Beverages (Non-Alcoholic)
Fresh Juice 3.95
Orange, Fneapple, Cranberry, Apple

Geisha Cocktail (For kids only) 3.95

i

Orangs pine apple. apple and cranberry = . ]
Juce splash of grenadine on top &’ Sﬂlﬂd
Green Hot Tea 3.95 '
Japaneie green tea. Hot or cold avwrilabie. Undimited
leed Tea _ 2.50 Snup & Salad
St oF Un-swesl, Unlimined
Rarmune 150 Avocade Salad 5.50
Japanese soda. Marble in the bottle Sorfed avocada, crab salad
Shirley Temple 3.50 Chicken Broth Soup 2.50
Tr"l”w"-'d' JE SED Cucumber Salad 3.95
nlimite . .
Coke, Diet Coke, Orange Farta, Or, Pepper, Diet Or, Pepper, Sprite, Ginger House Salad 2.50
Lemonade. Ginger Ale, Bool Beer Miso Soup 2.95
Seaweed Salad 5.50
y A healthy Japanese solod fram the sea
Sea Adventure T.50
Desserts Spicy crab salpd, crumch, orange, avocado, seaweed saled

Desserts

Tempura Fried lce Cream 695
Lightly fried and fapped with chocalate and
whipped cream

e —

CONSUMING BAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELLFLS|
YOUR RISE OF F(HJDIS{}RNL'.ILIHEES-.ESFMIF 0L HAVE CERTAT

SHOOUN

JAPAMNESE STEAK HOUSE & SUSHI BAR

Shogunonly uses USDA Cholce

Hibachi Lunch

Served with Hibachi Vegetables, Fried Rice, Soup, Salad with Howse Ginger Diressing
Mustard Sawce for Meals and Ginger Sauce for Vegelablis

Teriyaki Chicken & oz 1699 Teriyaki Salmen 4 oz 17.99
Hibachi Vegetable & oz 1499 Mew York Steak 4 oz 19.99
Teriyaki Shrimp 8 pes 1699 Filet Mignen 4 oz 22.9%
Ribeye Steak doz 21.99 Scallop 4 oz 19.99
Lobster 4 oz 3099

Hibachi{CGombinations for Lunch

Chicken 4 oz & Shrimp 4 oz 23.99 Mew York Strip Steak 4 oz & Chickend oz 24.99
Chicken 4 oz & Salmon 4 oz 24.99 Mew York Strip Steak 4 oz & Salmon 4 oz 27.99
Chicken 4 oz & Scallop doz 24.9%9 New York Strip Steak 4 oz & Scallop 4 oz 259.99
Chicken 4 oz & Lobster 4 oz 31.99 Mew York Strip Steak 4 oz & Shrimp 4 oz 24.99
Shrimp 4 oz & Salmon 4 oz 23.9%9 New York Strip Steak 4 oz & Lobsterd oz 42.49
Shrimp 4 oz & Scallop 4 oz 25.99 Ribeye Steak 4 oz & Chicken 4 oz 26,99
Shrimp 4 oz & Lobster 4 oz 3249 Ribeye Steak 4 oz & Salmeon 4 oz 29.99
Scallop 4 oz & Lobster 4 oz 3899 Ribeye 5teak 4 oz & Scallop 4 oz 30.99
Filet Mignon 4 oz & Chicken 4 oz 28.99 Ribeye Steak 4 oz & Shrimp 4 oz 27.99
Filet Mignen 4 oz & Salmen 4 oz 31.99 Ribeye Steak 4 oz & Lobster 4 oz 43,99
Filet Mignon 4 oz & Scallop 4 oz 3399 Filet Mignon 4 oz & Lobster 4 oz 48.49
Filet Mignen 4 oz & Shrimp 4 oz 29.99

Fouse Specials

Chef's Special 14.99 Hibachi Side Orders

Fitet mignon, shrimp & scodop Chicken 4 oz 65,99 Salmon d oz B9
Emperor’s Special 50.99 Filet Mignen 40z 1899  Scallop d oz 9.99
Filet mignan, shrimp & lobster Fried Rice 8 oz 4.99  Shrimp 6 pes 7.99
iﬁ'::ﬂ;::‘;; e S Lobster 4 oz 24.49 Vegetabledoz 599
Shogun Special 29.99 MY, Strip Steak 4 oz 12,99

Steak, chicken & theimp

IFunchyEor Children

A full eouvze dinmer, undor T3 yoars ONLY Pleasel
Al dinners arg served with chicken soup, house salad and fred moe

Sashimi Bento B 22.95 . :

ﬁ.:x: ﬁm'ﬂ;m ﬂ'rn'nr:plcﬂwm 3pcs, Califormbe Roll —— Chicken Tender w/ French Fries (w No fried rice) .50
3pes shumal 3pes gyoza, fied or steamed rice Hibachi Chicken 4 oz 12.99
Sushi Bento Box 22.95 Hibachi Shrimp 5 pes 12,99
apcs freth sushl 3ocs shrimp fempura, Colfombe Roll

3pes shumal 3pes gyora, fried or steamed rice = 3
Cralby & Shrimp Tempura Bento Box 22.95 o

3pcs shwinng & 3pci ceab bempung & vegetahles, Califormbs Roll, Lunch SHShI

Ipes shumal 3pcs gpeord, fied a¢ sfeanmed mce

Sushi A 2095 SashimiB 2295
Spcsof freih sushd ared Californis Rall Pape s fresh sahivnd with dushi ke
Sushi B 1895  Sushi& Sashi Combo 22.95
dpes sushiwith Calformia rodll dipcs frivdls sahimi 4ps pigied
Sashimi A 18,95 . ndvalloripky tinancl

93 freeh salsbimal with suehd pice

* Your grafuily will be shared by chef and senvers
* An 18% gratuily will be added o all cusbomers

CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFPCOD, 5
YOUTR RISE OF [‘[I{]I] IIHHHI- i "'-.’ .‘-..'-.. E3PECIALLY IF '["ﬂ'ﬂ']lﬂ\"h

SHOGUN

JAPAMESE STEAK HOUSE & SUSHI BAR

EN TREES
Hibachi Dinner

Served with Hibachi Viegetables, Fried Rice, Noodles, Soup, Salad with Houge Ginger Dressing
Mustard Sawuce for Meals and Ginger Sauce for Vegelables

Shogurnonly uses USDA Chalce

Teriyaki Chicken 8 oz 23.99 Lobster 4 oz 31.99
Vegetable 8 oz 19.99 Salmon 8 oz 29.99
New York Strip 8 oz 31.99 Shrimp é oz or 12 pes 23.99
Ribeye Steak 8 oz 35.49 Scollop 8 oz 29.99
Filet Mignon 8 oz 42.99

IDinner Early Bird Special - 15% Off

Sat-S5un 3:00-6:00 pm
Mew York Strip Steak 4 oz & Shrimp 4 oz

Mon-Fri 5:00-6:00 pm

23.99
24.99

Chicken 4 oz & Shrimp 4 oz 24.99

Mew York Strip Steak 4 oz & Chicken 4 oz

ilCombinations for Dinner

Chicken 4 oz & Shrimp 4 oz 26,99 Mew York Strip Steak 4 oz & Chickend oz 27.99

Chicken 4 oz & Salmon 4 oz 26.99 Mew York Strip Steak 4 oz & Salmond oz 28.99

Chicken 4 oz & Scallop 4 oz 2699 Mow York Strip Steak 4 oz & Scallopd oz 3099

Chicken 4 oz & Lobster 4 oz 32.99 Meow York 5trip Steak 4 oz & Shrimpd oz 27.99

Shrimp 4 oz & Salmon 4 oz 26.99 New York Strip Steak 4 oz & Lobsterd oz 43.49

Shrimp 4 oz & 5callop 4 oz 27.99 Ribeye Steak 4 oz & Chicken 4 oz 2899

Shrimp 4 oz & Lobster 4 oz 33.49 Ribeye Steak 4 oz & Salmon 4 oz 2099

Scallop 4 oz & Lobster 4 oz 39.99 Ribeye Steak 4 oz & Scallop 4 oz 31.99

Filet Mignon 4 oz & Chicken d oz 29.99 Ribeye Steak 4 oz & Shrimp 4 oz 28,99

Filet Mignon 4 oz & Salmon 4 oz 32.99 Ribeye Steak 4 oz & Lobster 4 oz 44,99

Filet Mignon 4 oz & Scallop 4 0z 33.99

Filet Mignon 4 oz & Shrimp 4 oz 30.99

Filet Mignon 4 oz & Lobster 4 oz 49.49

u - o . & - O s -

HibachidHouse Specials i innerEor/Children

A full eaurse dinner, undors 10 wirars CINLY Fladsol

E:::;;fwiﬂ;riﬂp&ﬂﬂhﬂ 37.99 Al dinngrs ane sonved with chicken sgup. ouse salad and fried rice
Emperor's Special 51.99 Chicken Tender w/f French Fries (w No fried nee) 2.50
Filet migron, shrimp & kabifer Hibachi Chicken 4 oz 14.99
Seafood Lover 32.99 Hibachi Shrimp 5 pes 14.99
Shrimp, scaflop & selmon Hibach Steak 4 oz 18,99
Shogun Special 31.99
Meak, ghicken & shrimp
£ ..1, +
Dinner Sides
by Decorated Pincapple boul or cupoake will
Hibal:hi Side Grders MI h. r-.mdmurmp:mhd by “lapancse Happy
Chicken 4 oz 699 'I ll'f
Filet Mignon 4 oz 18.99 > 5y
Fried Rice 8 oz 4.99
Lobster 4 oz 24,49
N.Y. Strip Steak 4 oz 12.99 * Your gratulty will be sharcd by
Salmon 4 oz 8.99 chef and servers
; * An 18% gratuity will be added to

SE.B“ﬂ‘Pdﬂ-I 9.99 e — all l'll.'iltl'fm'f.i ) )
Shrimp & pes 1.99 - .
Vegetable 4 oz 5.99

Cﬂ"-:SUMIhG RAWOR UN l‘.ll-RﬂﬂﬂKl- [ MEATS, FﬁUI TF:‘i" SEAFOOD, 51

Livi Bousi Chadaa

JAPAMESE STEAK MOUSE & SUSHI BAR

FORALL SUSHI ORDERS OVER 520, RECEIVE ONE COMPLIMENTARY MISO SOUP & HOUSE SALAD.

Combinations Nigiri Sushi (1 order = 2 pieces)

All combinations ave senved with miso soup, houwse salad. i ‘-1 4 My also be requested as sashimi (1 order = 3 pieces)
Dmli:-asﬂ [chad’s choice onlyl NO substitutions, please. f‘: Eh[ : [:,un.ked S,hr]mp. 4.50
m:niﬂbjﬁ;mp Fernpura roll & Philadelphia roll 2092 Hamachi : Yellowtail 5.50
Sashimi Regular 51.95 Hokkigai : Surf Clam 4.95
1.3 pleces of assorted sashimi Hotategai : Scallop 53.50
Spicy Maki Combo 21.95 lka : Squid 4.75
Sprcy tur rodl, spicy salmon roll & spvcy soollop rall lkura : Salmon Roe 575
Su_shIE Sash}mi_ﬂggulgr _ o .‘?5‘ Kanikama : Crab Stick 4.50
;FTS:GMI el sershi & 8 pleces of assovted sashimi el 5 Magure : Tuna 5.50
ushi Regular , .
8 pleces of assorted migirt sushi & Coliormia el Masago : Smelt Roe 4.95
1 Saba : Mackerel 4.75
) . . Sake : Fresh Salmon 5.25
Deluxe Combinations Smoked Salmon 5.50
All deluve combinations are senad with two miso soups, hwo house ai R'E'd EHBPF}EI" 4.95
calads, Omakaze (chels choioe oyl NO substiutions, please.
) Tako : Octopus 4.95
Sushi Deluxe 24.95
10 pieces of assarted nigin swshi, Colifornio roll & spicy tuna rolf Tobiko : Red Flzﬂng Fish Roe 2.25
25 pieces of assorted sashimi Wasabike : Green Flying Fish Roe 5.25
Sushi & Sashimi Deluxe 49,95

16 pieces of assorted nigin sushi & 20 pleces of assorted soshiml

Love Boat Deluxe 80.00
4 pieced of mssorfed sashimi & nigini & spedial rofl & shrimp
& seallog lempard
IERONJKITCHEN| & SUSHI BAR
Al bowes are sersed with mizo or chicken soup
hourse axlad & Fried nce
= Sashimi Bento Box 22.95
vegﬂtaﬂan Rﬂl IE apcs fresh sashimid, shrimp tempune Jpcs, Colfomia Roll
Asparagus Roll 5,25 Ipcs shumad, Ypes gyoea, fried or steamed rice
Steamed or fried asparagus Sushi Bento Box 22.95
Avocado & Cucumber Roll 5.00 épcs fresh sushi, 3pcs shrimp tempura, Caftfornia Roll,
A do Roll 4.50 Apcs shuwmaml, Jpcs gyosa, fried or steamed rice
WOCaao no .
Crab & Shrimp Tempura Bento Box 22.95
Cucumber Roll 4.50 Ipes shrimp & 3pes crab tempura, California Rol,
Green Goddess 795 3pes shurur, Spes qyoza, fried of steamed rice
D fried asparsgus, seavweeed smlad & cucumber fopped
with thin shices of avocado
Sweet Potato Tempura Roll 5.50

**PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLEE!
18% GRATUITY WILL BE ADDED TO ALL CU S']:‘D}-'I ERS.
CONSUMING EAW OR UNDER COOKED MEATS, POULTRY, SWUUD SH L LLEFLSh
YOUR RISK OF FOOD BORME ILLMNESS, ESPECIALLY IF I 'ECERTA

SEI00UN

JAFPAMESE STEAK HOUSE & SUSHI BAR

FORALL SUSHI ORDERS OVER 320, RECEIVE ONE COMPLIMENTARY

MISO SOUP & HOUSE SALAD.

Sushi

Nori Maki (Sushi Rolls)
211 Roll .95 Philadelphia Roll 8.75 Spicy Salmon Roll 7.25
Califarnia roll toppedwwith spicy funa Smaked salmon, avecado, & cream cheese Fresh salmon mixed with owr
ot fopy weith sweeel el souce Rainbow Raoll 10.25 P spicy mdyo
Alazkan Roll 2.95 Califomia roll, funa, salman, red snapper, Spiey Tuna Rell 7.25
Crah, fresh salmon, avocads & cremm cheese shwirmg o topped with ovocods Freeshy fuime mvixed with ow
Calamari Rall 9.25 Red Dragon Roll 11.95 Prauss spicy maye
Deap fried squid, enmb, avocads & cuciamiber Crosbs, spiley fein, cucumbes, avocads, Spicy Yellowtail Rall 7.25
wiith mmsego & sweet eel sauvoe o tog wnoked salmon inside dowble crab on fop Fresh yellowsail mioed with o
California Roll 6.75 with eel & mango souce house spicy mayo
Crab stick, avocado & cucuvmber Rock & Rall 10.95 Spider Roll 995
[masago on fop availebie) shrimp, cream cheese, crob, ovocada, Do fried sofft shell crab, avecado & cucumber
Caterpillar Roll 10.95 cuctrmber, fish g on top with eel souce topped with masago & sweel eel saue
ER freskweter ool ovocads & cucumber Smoked Salmon Roll 9.95
wiith warsmbibo & sweet ool souce on top m;?nﬂ?ﬁmﬁjﬂmwr& 735 dresile & ouwrside smoked safmaon, cucumber,
Crunchy Shrimp Roll 9.25 avixcankn topped with sweeet eel sauce Aacac, scalin with avest Faench souce
Deep fried shemg, avooada, cucwmber crmch an Salmon Roll 6.75 Super Crunch Roll 12.50
fop Fﬂ'lhmﬁ'm‘lﬂﬂ?ﬂ;:ﬂllﬁ Frash salvan Shrirmg :J::pum hﬂf:;}lmn-rh. tmﬁ-m
Dancing Eel Ro 10.50 Salmen Skin Rell 7.50 TP AR, EVICOCT, (TGN [op
Califarmia ol coversd with eel on mﬂﬁ"f’d Do Mol Loalro sk, ercuniher EUF'EF Shl'imp Rall 12.50
with splcy mayo avorado, green omion, el souce Shrimg tempura with crunch, cream cheese,
Eel Avocado Roll s Salmon Teriyaki Roll 7.25 EmacEia ikh sl i seaao soip
EBQ freshwater eel & avocado with Baked salmon fenyaki & avooodo Tuma Fire Rall 12.25
5""‘"'""”:"‘::” . topped with sweet eel stuce Spley tuna, crab, cwcumber inside fresh tuna
Mexican Ro 12.2 - on fop with crsnch o & while fauce
Sh Roll 6.50 o mang
Crat, cucumber, avocado, falapena inside cm"m Thﬂﬂw Tuna Rall &.75
friedt red sm1 o teg with eel & fand -
" “"” 'E' Bﬂ“"ﬁﬂ“ "““:n :; Sheimg Tempura Roll 8.75 Fresh tuna
ongalian . Deep fried shrimp, avocodo &
o Couros v s ot i e on e
O EORHATEN MRS £ TR, PN Spicy Seallap Roll 7.95 ey iy s & akind
Megi Hamachi Rall 7.95 Fresh seollops & seallmns milked with
Fresh pellowal & scallions ol faoawrse Spicy mayo
Shogun Deep Fried Rolls
Cookie Roll 13.95 Lobster Tempura Roll 15.95
Shrimp fempura, spicy smoked salmon, cream Lobster, cream cheese, crab, cucurmber,
cheese, fred crab, aveoeda, lemon, crab salad aveeacs, masags, smoked selmon, el &
el eel fauce on lop A SaUce
Crazy Roll 13.95 Mamamia Roll 14.95
Shrimp, smoked safmon, cream cheese, crab, Scallop fernpiara, smaked salmon, crah,
Jjalagent, spicy crab salid sweel eel & special TG, Chea cheese, avocoda, crab sakad
SaLLE an hop wveet efl sruce on fop
Crunch Roll 12.50 Spicy Trio Roll 13.95
Srrokied wlman, crraem chevie, cral, werkahi Spicy funa, sodcy crany, 5k salmon, coram
H maye, ipicy cral mead mived sweet pel souce cheese, crab and avecade sveet eel & spicy
Hand Rolls (Temaki) o e it
California Hand Roll 5.95 Golden Mountain Roll  12.95 Spicy Crawfish Roll 12.95
Crab, cuumber, avacado Colifarnio roll with deep fried, spicy crab sarlad, Crab, cucumber, avocads, spicy crawiish with
Crab Salad Hand Roll &6.25 sealloy mixed on fop with sweet eol & goecial crunch Swieel ool & spicy mayo ond mongo
Crab salad, cucimber, avocado HILOE an fop EmiCE oft fop
Salmen Skin Hand Roll 6.25 Happy Roll 13.95 Spicy Shrimp Tempura Roll 12,50
Salrmagy sk, cucurnber, avecade, crab Shrirng lermpara, smoked salmon, cream Deep fried shrimp, creb, cucwmber, ovocado,
Spicy E'E-E“DP Hand Roll &.50 ;T;.Pmr:r;jmrmt-pnm ST cream cheese hot & erl, mango sawce
Spicy scallog, cucumber, masaga, crab Sumo Roll 12,95
E'Fiq Tuna Hand Roll 5.95 MEmPhiE Rall 13.95 Shrirmp tempurra, salmon, funa, cream cheese,
Sphcy tuna, cucumber Yelow ol sroked salmon, cream cheese, crily, arvongdo, cucurmber sweel eel & peanut
Triedd h el
Unalk Hand Roll 6.50 ;@“mmmww“ _— Heeanio
Fresh eol, cucurmber, avecads, spicy fung e —

1A% GRATUITY WILL RE ADDED TO ALL

*"*PFLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES YO

COMNSLIMENG AW OF LUNDER COOEELY MEATS, PULULTRY, HMI"I.IJD, E-H. ELLELS:
YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF Y{) WE CERTAIR




