DRINK MENU

SIGNATURE COCKTAILS
Mai Tai 10

Vodka, gin,rum, triple sec, Pineapple juice, orange juice,
myer's rum & grenadine

Pineapple Passion 10

Pineapple vodka, peachtree, triple sec & pineapple
Juice

Peach Passion 10

Malibu Peach rum, Peach schnapps, pineapple juice,
cranberry juice

Hurricane 10

Stoli vodka, watermelon liqueur, orange juice and
cranberry juice

Cucumber Pear Adise 11

Absolut pear vodka, elderflower liqueur, fresh lemon
juice, cucumber,and white cranberry

House 0Old Fashioned 16

Bulleit bourbon, luxardo cherry liqueur yuzu fruit bitters
simple syrup & flamed orange peel served over single cube

Rum Bucket 15

Bacardi Coconut Rum, Malibu Mango Rum, pineapple juice,
cranberry juice, grenadine and mix fresh fruit

Japanese Manhattan 16

Suntory toki Jopanese whiskey, yuzu fruit bitters, sweet
vermouth and Tuxardo cherry

Scorpion Bowl 16

Vodka, Rum; Gin Tequila Everclear Pineopple Juice,
Orange Juice, Grenadine and Mix Fresh Fruit

o

MIRAKUYA CLASSIC

Classic Mojito 10

Flavored Mojito +2
(Strawberry [ Blueberry [ Orange [ Lychee | Coconut [ Peach)

Classic Magarita 10

Flavored Magarita +2
(Strawberry [ Very Berry [ Blueberry | Lychee [ Peach)

Ultimate Margarita

Patron 15
DonJulio Blanco 15
DonJulio Reposado 17

+ PHOTOS ONLY FOR REFERENCE ACTUAL FOOD MAY DIFFER -

SAKE Japanese Rice Wine Sm. Lg,

HOT SAKE 8.5 10.5
COLD SAKE

White Peach Sake 8.5 12.5
Snow Maiden 9.5 14

BEER DRAFT BEER

(Available in 16 oz or 23 oz)
Miller Lite 6
Michelob Ultra
New Trail IPA
Susquehanna Brewing Co. (SBC) Seasonal
Blue Moon
Sapporo
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BOTTLE BEER

Coors Light 6 White Claw 6
Bud nght 6 (Black Cherry, Lime or Berry)
Yuengling Lager 6 KirinIchiban 7
Corona Extra 7

WHITE WINE $8 Glass

Pinot Grigio Moscato
Riesling Chardonnay
Sauvignon Blanc

RED WINE 3$8 Glass

Merlot Cabernet Sauvignon
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White Grape Cosmopolitan 14
Three olives grape vodka, fresh lime juice and white
Cranberry juice

Lychee Cosmopolitan 14

Stoli vanillg, triple sec, lychee syrup, white cranberry
juice & lime juice

French Martini 14
Stoli vanilla, Chambord & pineapple juice
Raspberry Martini 14

Absolut Raspberry Vodka, Chambord, fresh lemon
juice and simple syrup

Limoncello Martini 14

Absolut Citron, Limoncello, fresh lemon juice

\and simple syrup /




LIMITED TIM
(Market Price)

1. Seared A5 Japanese Wagyu Beef Sushi with Foie Gras

2. Toro Sushi or Sashimi 5. King Salmon Sashimi
3. Sea Urchin (Uni) 6. Kumamoto Oyster
4. Japanese Sea Beam (Madai) 7. Live Scallop
1. Miso Soup 2.95
Soybean Soup
2. Clear soup 2.95

chicken & beef broth (e 5%%%3%’: -

3. Seafood Soup 7.50
Shrimp, crab, tofu & broccoli

SALAD

4. House Salad 4.95
5. Avocado Salad 6.95

6. Seaweed Salad 7.50

7. Sunomono Salad 8.50

Crabmeat, cucumber sliced thinly w.
chef's sweet vinegar sauce

8. Salmon Skin Salad 8.50

Toosted salmon skin, crab stick, seaweed salad,
cucumber & caviar, w. spicy mayo and eel sauce

9. Spicy Kani Salad 8.95

Crabmeat, cucumber sliced thinly
w. spicy mayo &caviar

* Some food items in this menu may contain raw or undercooked items.

* Consuming raw of undercooked meat, poultry, seafood, shellfish or egg may
increase your risk of foodborne illness, especially if you have a medical condition



APPETIZERS HOT

Al. Edamame steamed soybeans topped w. sea solt - 7.00
A2. Vegetable Harur__r_]a_lfi" Fried Japanese style &nni spring roll 6.50
A3. Agedashi Tofu Bé;_p_fried tofu w. dried seaweed 6.50
A4. Asian sesame balls geqbeon poste inside 7.95
A5. Shrimp Shurﬁai Steamed or fried shrimp dumplings P 7.50
A6. Steamed seafood dumplings sieomed seofood dumpiings + 8.50
A7. Vg ﬁie or Pork Gyoza Lightly pan-fried dumplings 8.50
A8. \\?\ég&able Tempura Deep fried vegetables - 8.50
A9. Shrimp Tempura (from Kitchen) Deep fried shrimp and vegetables | 10.95
A10. Chicken WIings Fried chicken wings 10.95
A11. Soft Shell Crab (©®eep fricd) 10.95
A12. Rock Shrimp Dpeep fried shrimp with cilantro chili sauce 10.95
A13. Spicy Winter 10.95

Jalopeno (No Seeds), cream cheese, white tuna, red snopper,
crabmeat (deep fried) w. chef special sauce

A14. Tuna Dynamite 10.95

Jalapeno { Mo Seeds) spicy tuna, crabmeat, cream cheese,
with spicy mayo and eel sauce

A15. Beef Neglmﬂki Scallion wrapped in slices of NY strip W. teriyaki sauce 11.95

COLD

C1. *Chop Chop Bowl 8.50

Crabmeat & caviar mixed W. Jopanese mayo
over white rice

C2. * Beef Tataki (Extra rare) 11.95

Seared sliced steak & cucumber in
spicy ponzu sauce

C3. *Tuna Tataki 11.95
C4. * PepperTuna 11.95

Seared sliced, chili pepper, tuna, cucumber, caviar, scallion
and sesame mixed with a spicy ponzu sauce

C5. * Garlic Tuna 11.95

Tung, avocado, cucumber, caviar, scallion and sesome mixed
with a spicy garlic sauce

C6. * Assorted Sushi (5) 11.95
C7. * Assorted Sashimi (8) 12.95
C8. * Yellowtail Jalapeno 12.95

Sliced yellowtail topped w. jolapeno and caviar



SUSHI BAR ENTREES

Served w. Soup and Salad

D1. * House Maki Combo

California roll, salmon roll & tuna roll

D2. California Maki Dinner (3 california rolls)

D3. * Spicy Maki Combo Spicy tuna roll, spicy salmon roll, spicy crab roll

D4. * Nigiri Sushi Regular s pcs sushi & 1sushi roll (choice of tuna, salmon or California roll)
D5. * Nigiri Sushi Deluxe 1o pcs sushi & 1 sushi roll {choice of tuna, salmon or California rall)
D6. * Assorted Sashimi Regular 15 pcs sashimi of chef's choice

D7. * Assorted Sashimi Deluxe 18 pcs sashimi of chef's choice

D8. * Tuna Sushi Dinner & pcs raw tuna sushi & one tuna roll

D9. *Salmon Sushi Dinner s pes salmon sushi & one salmon roll

D10. * Tri Color Sushi % pes each of tuna, salmon, yellowtail and one yellowtail roll

D11. * Salmon Don

D12. * Tuna Don

D13. Unagi Don sroiled eel over sushi rice

D14. * Chirashi chef's choice 14 pcs of assorted raw fish over sushi rice

D15. * Sushi & Sashimi For One

Chef's choice of 5 PCs sushi & 8 pcs sashimi, 1 sushi roll (choice of tuna, salmon or California roll)

D16. * Sushi For TWo chef's choice 16 pcs sushi and one spicy tuna roll & ene spicy ocean roll
D17. * Sashimi For TWO 32 pcs sashimi of chef's choice

D18. * Sushi-& Sashimi For Two

Chef's chéjée of 8 pcs sushi, 14 pcs sashimi, one tuna roff\_&; one Godzilla roll
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17.95

17.95
19.95
23.95
25.95
25.95
29.95
24.95
24.95
26.95
25.95
26.95
21.95
24.95
30.95

53.95
54.95
56.95



SUSHI & SASHIMI

A LA CARTE
Two Piece Per Order

1. *Tuna (Maguro)

* White Tuna
* Salmon (soke)
* Smoked Salmon
* Yellowtail (Homachi)
* Sea Bass (8ronzini)
* Red Snapper (i)

* Mackerel (saba)
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* Spanish Mackerel
10. Crabstick (kani kamo)
11. Shrimp (b

12.* Squid (ke

, 13. Octopus (rako) 7.00
','; 14. Eel wnagi 7.50
15. * Scallop 9.00

16. Surf Clam (Hokkigai) 7.00

17. EQQ (tamago) 6.25

v 18. * Quail Egg 6.00
' 19. * Smelt EQQ vosago) 7.00
20. * Flying Fish Roe (1obiko) 7.50

21. * Salmon Roe (ikuro) 8.75

22. * Sweet Shrimp (raw) 10.50
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SUSHI ROLL

Soy Paper or Brown Rice Available Upon Request for $1.00 Extra

RAW COOKED
R1. * Tuna Roll 6.95 R13. Crab (Kani) Roll 5.25
R2. * Salmon Roll 6.95 R14. California Roll 6.50
R3. * Yellowtail Roll 6.95 R15. Shrimp Cucumber or Avocado 6.50
R4. * Spicy Tuna L R16. Spicy Shrimp Roll 7.25
R5. * Spicy Salmon 7.25 R17. Boston Roll 6.25
= Spicy Yellowtail 7.95 Shrimp, cucumber, lettuce, mayo
R7. * Spicy Scallop 8.25 R18. Philadelphia Roll 6.50
R8 * Alaska 7.00 Smoked salmon, cream cheese, cucumber
) Salmon, cucumber, avocado ) R19. Eel Cucumber or AvocadoRoll 7.25
R9. *Tuna Avocado or 7.25 R20. Futo Maki 7.25
Cucumber Roll Crab, cucumber, avocado, egg, pickles &
R10. * Spicy Tuna Avocado 7.25 seaweed salad
or Cucumber Roll R21. Salmon Skin Roll 6.25
R11.* Spicy Salmon Avocado 7.25 Roasted salmon skin, cucumber & scallion
or Cucumber Roll R22. Spicy Crab Roll 7.25
R12.* Tokyo Roll 8.95 Spicy Crab, cucumber
Tuna, salmon, avocado & caviar R23. Mikado Roll 7.25
Spicy crab, crunch, caviar
R24. K.C.C. Roll 6.75
Crab, cream cheese, crunch
y 4 R25. Crunch Roll 6.25
o "F_‘ iR g Crab, cucumber, Tempura flake
oy R26. Shrimp Tempura Roll 7.95
VEGETARIAN Ry R27. Chicken Tempura Roll 7.95
R29. Cucumber 4.75 R28. Spider Roll 11.95
% / Deep fried soft shell crab, cucumber,
R30. Avoca d 5.50 avocado & caviar
R31. Asparagus 5.25
R32. Cucumber Avocado 5.50
R33. Vegetable 5.50
R34. Peanut Avocado 5.25
R35. Sweet Potato 5.75

R36. Seaweed Salad Roll 5.50




SPECIAL ROLL

Soy Paper or Brown Rice Available Upon Request for $1.00 Extra

S1. * American Roll 13.95

Crab stick, smoked salmon, shrimp, cream cheese & asparagus inside
w. crunch flake outside

S2. * Spicy Tuna Naruto Roll 13.95
(No Rice) Cucumber rolled up w. spicy tuna and avocado
S3. * Wilkes-Barre Roll 14.95

(Deep Fried) Red snapper, white tuna, asparagus, crab stick, cream cheese inside,
deep fried w. eel sauce, spicy mayo & caviar
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Deep fried banana inside, spicy tuna on the top w. eel sauce

S5. *Dragon Roll 15.95
Eel, cucumber inside avocado & caviar on top w. eel sauce

S6. * Rainbow Roll 15.95
Crab meat, cucumber, avocade inside, tuna, salmon, red snapper & white tuna on top

S7. * Godzilla Roll 15.95
Shrimp tempura inside, spicy tuna and eel sauce on the top

S8. *Y2K Roll 15.95

Spicy tuna inside, smoked salmon, avocado & crunch on top

S9. *Mountain Top Roll 15.95

Spicy crunch salmon, asparagus inside chili seared white tuna, avocado,
caviar & scallion spicy honey sauce

S10. * Naruto special 15.95
(No Rice) Cucumber rolled up w. tuna, salmon, yellowtail, crab, avocado and caviar.

S11. *Autumn Roll 15.95
Crab, cucumber, avocado, crunch inside salmon avocado on the top w. spicy mayo

S12. * Summer Roll 16.95
Salmon, cucumber & avocado inside, tuna on the top

S13. *Crazy Dragon 16.95
Spicy tuna inside, eel & caviar on the top

S14. *Shogan Roll 16.95

Spicy tuna inside, chopped lobster, shrimp, crab, on the top
w. kimchee sauce and a little hot sauce

* Some food items in this menu may contain raw
or undercooked items.

* Consuming raw of undercooked meat, poultry, seafa od =07
shellfish or egg may increase your risk of foodborne illness %y
especially if you have a medical condition y

* Before placing your order, please inform your server
if any person in your party has food & peanut allergies



HIBACHI DINNER ENTREES

Served w. Soup, Salad, 2pcs SHRIMP Hibachi Vegetable,

Rice or Noodle (Rice & Noodle +$1 extra)

Brown Rice Available Upon Request for $1.00 Extra (SESAME included in All Meals)

COMPLETE DINNERS
H1. Hibachi Veg. & Tofu 19.95 H5. Hibachi Steak vy strip)
Include 2pcs SHRIMP H6. Hibachi Scallop
H2. Hibachi Chicken 22.95 H7. Hibachi Filet Mignon
H3. Hibachi Shrimp 25.95 H8. Hibachi Lobster (2 1ails)
H4. Hibachi Salmon 27.95 Lobster cooked with teriyaki sauce
COMBINATION DINNERS

H9. Chicken & Shrimp

H10. Chicken & Steak (y strip)

H11. Chicken & Salmon

H12. Chicken & Scallop

H13. Chicken & Filet Mignon

H14. Chicken & Lobster Tail (Lobster cooked with teriyaki sauce)
H15. Steak (nvstrip) & Salmon

H16. Steak (nvstrip) & Shrimp

H17. Steak (v stip) & Scallop

H18. Steak (nvstrip) & Lobster Tail (Lobster cooked with teriyaki souce)
H19. Shrimp & Salmon

H20. Shrimp & Scallop

H21. Filet Mignon & Shrimp

H22. Filet Mignon & Scallop

H23. Filet Mignon & Lobster Tail (Lobster cooked with teriyaki sauce)

COMBINATION DELUXE $37.95

Cliice of Any 3: Chicken, Shrimp Steak, Salmon, Scallop.
Eix@ +84 For Filet Mignon * Extra +$6 For Lobstertail

-~ CHILDREN'S SPECIAL

(12&Under) Served w. Soup, Salad (SESAME included in All Meals)

K1. Kids Hibachi Chicken
K2. Kids Hibachi Steak (nv strip)
K3. Kids Hibachi Shrimp

SIDE ORDER
1. Hibachi Fried Rice 7.25 4. Chicken Nugget
2. Hibachi Fried Noodle 7.25 5. French Fries
3. Side Vegetable 7.50

28.95
32.95
33.95
42.95

25.95
27.95
26.95
30.95
30.95
34.95
31.95
31.95
31.95
36.95
31.95
31.95
35.95
36.95
42.95

14.95
16.95
14.95

7.50
7.50

Before placing your order, please inform your server if any person in your party has food & peanut allergies

* Consuming raw of undercooked meat, poultry, seafood, shellfish or egg
may increase your risk of foodborne illness, especially if you have a medical condition

- Photos Only For Reference, Actual Food May Differ -
18% Gratuity will be applied for party of 6 or more for your convenience
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TEMPURA DINNERS

Served w. Soup, Salad & Steamed Rice.

Vegetable Tempura assorted deep fried vegetables L
Chicken Tempura peep fried white meat chicken & veg. 21.95
Chicken Katsu  sreaded chicken cutlet 20.95
Shrimp TEITI[JUI'E Deep fried shrimp & vegetable 23.95
Seafood Tempura Deep fried shrimp, crabmeat, scallops & vegetable 28.95
TERIYAKI DINNERS
Served w. Soup, Salad & Steamed Rice
(SESAME is Included in All Meal)

Tofu Teriyaki 18.95 Y4. Shrimp Teriyaki 22.95
Lightly fried tofu w. teriyaki sauce Shrimp with teriyaki sauce

Chicken Teriyaki 20.95 Y5. Beef Negimaki 25.95
Chicken tenders with teriyaki sauce Scallion wrapped in sliced of NY strip w. teriyaki sauce
Beef Teriyaki 24.95 Y6. Filet Mignon Teriyaki 30.95
NY strips w. teriyaki sauce Filet mignon w. teriyaki sauce

JAPANESE NOODLES
Served w. Soup or Salad

Vegq. Yaki Udon or Soba 17.95
Chicken Yaki Udon or Soba 19.95
Shrimp Yaki Udon or Soba 20.95
Seafood Yaki Udon or Soba 24.95
Japanese Ramen (Soup) Choice of Beef 24.95 or Seafood 26.95
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Any 2 Rolls $12.95 + Any3

SERVED W. SOUP & SALAD

Brown Rice or Soy Paper Available Upon Request for +81 extra.
Choice of the Following :

COOKED

Crabmeat
California
Philadelphia

Boston

salmon Skin RAW VEGETARIAN
Mikado *Tuna Cucumber

K.C.C *Salmon Avocado

Crunch *Yellowtail Vegetable

Spicy Shrimp *Alaska Peanut Avocado
Spicy Crab *Spicy Tuna Cucumber Avocado
Eel Avocado *Spicy Salmon Sweet Potato

Eel Cucumber *Tuna Avocado Asparagus
Shrimp Tempura *Tuna Cucumber Seaweed Salad
Chicken Tempura *Salmon Avocado

Shrimp Cucumber *Salmon Cucumber

l}

1. Fried lce Cream 7.25 4. Mochi lce Cream 8.25
Choice of vanilla, mango, strawberry or
2. Fried Banana 7.25 Bt
5. Tiramisu 8.25
3. Fried Cheese Cake 7.25 6. Chocolate Cake 8.25

_




SPECIAL

Served w. Soup, Salad (Sesame is Included in All Meal)

L1.

L2.

L3.

L4.

L5.

* Some food items in ﬂus menu may”ﬂu:am
* Consuming raw of undercoeked €

Vegetable Tempura
(Assorted deep fried vegetable)

Shrimp Tempura (from kitchen)

(Deep fried shrimp & vegetable)

* Sushi Lunch

(Chef's choice of 5 pcs of sushi & one sushi roll, choice of tuna,

salmon or California roll)

* Sashimi Lunch

(Chef's choice of 8 pcs of raw fish)

* Sushi & Sashimi Combination

(Chef's choice of 6 pcs of sashimi,
4 pcs sushi, choice of tunag,
salmon or California roll)

or undercooked items.

, poultry, seafood, shellfish or egg may

o
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11.95

12.95

14.95

15.95

20.95

increase your risk of faﬂdbypné illness, especially if you have a medical condition
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LUNC

Served w. SoupySalad, S:Q;edmee, Cahform:h' 3 -- 1 5 95 ;
Shumai & Fruits w. Choice of Following - o

. Tofu Teriyaki B5. Sa.lmnn Teriyaki
B2. Chicken Teriyaki B6. Chicken Katsu
B3. Shrimp Teriyaki B7. Veggie Tempura
B4. Beef Teriyaki B8. Assorted Tempura

(Sesaﬁe is Inc!ud’ed in All Meal)
COMPLETE

1. Hibachi Vegetables 11.95 4. Hibachi Steak wvystip) 14.95
2. Hibachi Chicken 12.95 5. Hibachi Salmon 14.95

3. Hibachi Shrimp 13.95 6. Hibachi Scallop 14.95

COMBINATION $16.95
Choice of 2: Chicken, Shrimp, Steak or Scallop
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