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Eggrolls (2pes) Deep fried pork & vegetable filled 5 Baked Green Mussels

Crab meat, green onion, eel sauce baked in shell 7

GYOZEI (6 pes) Deep fried pot stickers 4

Chicken Breast Karaage
Crab Ral‘lgOOI‘l Seasoned chicken breast, lightly battered ¢ fried 7
4 pes) Deep fried crab ¢ cream cheese filled wonton 6 pi .
(#pes) Deep f ++ .22 Shiso A &€ Fried spicy tuna wrapped in mint leaves
Shrlmp Shumai drizzled with unagi sauce ¢ spicy mayo sauce 8
4 pes) Deep fried dumpling filled with shrimp mix 6
(4pcs) Decp pling b /.”jEdamame Boiled ¢ lightly salted soybeans 4
BBQ Pork (Aprrox. 8 pcs) © .
Hamachi Kama scasoned - broiled yellowtail collar 10
Cod Tempura @pes) 6

S Elk€ Kama scasoned & broiled salmon collar ©

Prawn Tempura (pes) 7 .
++ .22 Avocado Boat Battered ¢ fried avocado filled

/}J;MI_X Vegetable Tempura (8pcs) 8 with cream cheese, spicy tund, ¢ crab meat 9
Seafood Tempura .22 Sushi Popper Batercd ¢ fried jalapeno filled
Battered ¢ fried prawn, calamari, oysters, ¢ cod 11 with cream cheese, unagi, &> crab meat 6
Calamari (8 pes) Battered ¢ fried squid 8 ++ Monkey Brain pattered fried mushroom filled

with cream cheese, crab meat, ¢ salmon 6

Kaki Furai ¢ pes) Bartered o> fried oysters 6 L]
(4pes) Battered o fried oysters £ Tofu Steak pan fried tofu with special onion sauce

/jCheesy Sweet Corn Mozarella cheese, served on a hot skillet 7
sweet corn, ¢>chopped vegetables served in a hot skillet 7 Tako Yaki (4 pes) Japanese octopus dumplings 5
/jAgedashl Tofu Fried tofu in special sauce 6

alo
}—w./jHOUSQ Salad Mixed greens, with tomato ¢ cucumber served with our house dressing 3

“Dinner Salad Mixed greens, with croutons, almonds, tomato, avocado ¢ cucumber served with creamy sesame dressing 8
Add Broiled Chicken Breast Teriyaki, Broiled Salmon Teriyaki, or Real Crab Meat 4

++ .22 Hawaiian Tuna Poki Tuna sashimi, seaweed salad with poki dressing on a bed of mixed greens 11
Tka Salad marinazed squid with vegetables 7
/58 eaweed Salad scawced tossed ina lightly tangy dressing 4
Sunomono choice of Shrimp or Octopus mixed with sliced cucumber ¢ seaweed salad mixed in sweet vinaigrette 6
/’r/jﬁ/‘{’{/ : SplCY Tofu Salad Raw tofu, mixed greens, avocado, tomato 9
Albacore Tataki Salad seared albacore tund, served on a bed of mixed greens tossed in a soy sauce vinaigrette 11
Tako Salad Cajun seasoned octopus, served on a bed of mixed greens with special dressing 10

D 7<Ml; Meﬂl;' 5

Children Ilyrs and under

Served with Rice & Fries
Chicken Teriyaki 5 Pork Teriyaki 6 Chicken Strips 6
Beef Teriyaki 6 Sweet & Sour Chicken 6 Fish & Chips 6
Lightly battered ¢ fried white cod
e Vegetarian W Spicy (Make any entrée spicy for additional charge)

++The Washington State Board of Health requires the following Consumer Advisory and health risk statement:
These menu items include raw or undercooked ingredients. Eating raw or undercooked meats,
poultry, eggs, fish, or shellfish may increase your risk of food borne illness, especially if
you are a young child, an older adult, or have certain immune compromising illnesses.



—~_—=Uinner Entrée cc~—~_>—

Served with Rice & Mixed Green Salad
Substitutions - Fried Rice 1.”°, Brown Rice 2.%, Stir Fry Vegetables 2.%° Noodles 3.%°

Chicken Teriyaki 11
- Spicy Chicken Teriyaki 12
Beef Teriyaki Thinly sliced rib eye 12
Pork Teriyaki 12
Chicken Katsu sreaded fried cutler 12
Tor}katsu Breaded ¢ fried pork cutlet 12
/}jTOfu Teriyaki Fried tofu 12
Salmon Teriyaki Broiled salmon on a bed of stir fried vegetables 15
Prawn Teriyaki Broiled prawn skewers on a bed of stir fried vegetables 12
Cod Teriyaki Broiled cod on a bed of stir fried vegetables 15
Steak T€I'1yak1 (Rib eye) Served with a side of stir fried vegetables 20
£IMix Vegetable Tempura (opes 11
Prawn Tempura (7pes) 12
Kaki Furai (9 pes) Battered ¢ fried oysters 14
Vegetable & Prawn Tempura 8 pes assorted vegetables ¢ 3 pes shrimp 15
Seafood Tempura Platter> pes shrimp, 3 pes calamari, 3 pes oysters, ¢ 3 pes cod 15

~o Fried Rice coon ~=~oStir ?l/y DD

Stir fried with peas, carrots, & egg 27 Assorted stir fried vegetables 6

i}j\/egetable 7.5 (Optional Additions)
Chicken 85 Chicken 3
Beef (Sticed flank steak) 9.5 Chicken Breast 4
Pork 88Q)9.5 Beof 1
Tofu (Fried) 9.5 ce (Slled flank steak) 4
Chicken Breast 95 Shrimp 5
Shrimp 9.5 Calamari 5
Chicken, Beef, Shrimp 11 Tofu (Frieg) 5

D NOO&/[%’ D

7Y akisoba- stir fried soft noddles with assorted vegetables & 1 scoop steamed rice 8.5
£7Y akiudon- stir fried udon noodles with broccoli, carrot, asparagus & 1 scoop steamed rice 9.5

(Optional Additions)
Chicken 1 Shrimp @ pes) 2.5
Chicken Breast 2 Calamari 2.5
Beef (Sliced Flank Steak) 2 /jTofu (Fried) 2.5
Pork (88Q) 2 Chicken, Beef, & Shrimp 3.5

Udon Thick noodles ina seafood broth with vegetables 8
(Optional Additions)

Chicken Breast 2 Seafood (Shrimp, scallop, ¢ mussels) 4
Beef Teriyaki (Thinly sliced rib eye) 2 Mix Tempura 2

Nab eyaki Udon thick noodles ina seafood broth with vegetables, poached egg yolk, mussels ¢ 1 pc prawn tempura 12



~_ = Combination Entrée c——o—

Served with Rice & Mixed Green Salad
Substitutions can be made for chicken teriyaki with additional charge
Substitutions - Fried Rice 1°°, Brown Rice 2, Stir Fry Vegetables 2% Noodles 3

Chicken Teriyaki/ Eggroll (9 12
Chicken Teriyaki/ Gyoza ¢pes) 12
Chicken Teriyaki/ " Spicy Chicken Teriyaki 13
Chicken Teriyaki/ Beef Teriyaki (rhinly sticedribeye) 14
Chicken Teriyaki/ Pork Teriyaki 14
Chicken Teriyaki/ Chicken Katsu (sreaded e fried cutler) 14
Chicken Teriyaki/ Tonkatsu (sreaded > fried pork cutler) 14
Chicken Teriyaki/ Prawn Tempura 14
Chicken Teriyaki/ Mix Vegetable Tempura 14
Chicken Teriyaki/ Kalbi (secfshort ribs) 15
Chicken Teriyaki/Salmon Teriyaki 15
Chicken Teriyaki/ Prawn Skewers 14
Chicken Teriyaki/ Any choice Chinese Entrée 14
Any choice two Chinese Entrées 14

C~C D Cﬁil’lé’}'ﬂ El’}fi/'ée C ™9

Served with Steam or Fried Rice & Mixed Green Salad
/'ﬁ_%jTofu Options Available
Substitutions - Brown Rice 2, Stir Fry Vegetables 2, Noodles 3%
Mongolian Chicken stir fried tender chicken with white ¢ green onions 10.5
MODgOh&H Beef stir fried sliced flank steak with white ¢ green onions 12.5
Sesame Chicken Batered e fried in sweet sesame sauce topped with sesame seeds 11.5
O].'El].’lgﬁ Chicken Batered - fried with fresh cut orange slices 11.5
Sweet & Sour Chicken Batered e fried with onions, green bell peppers, carrots, pineapple chunks 11.5
Sweet & Sour Shrlmp Battered ¢ fried with onions, green bell peppers, carrots, pineapple chunks 12.5
#2" General Tao Chicken Batered e fried with peas and carrots in sweet chili sauce 11.5
# General Tao Shrlmp Battered ¢ fried with peas and carrots in sweet chili sauce 11.5

D ﬁOﬁé{/ﬂ/’iW

Entrée served over rice
Substitutions - Fried Rice 1°°, Brown Rice 2

Chicken Te]_‘iyaki Donburi Broiled chicken e stir fried vegetables 10
Chicken Breast Teriyaki Donburi Broiled chicken breast ¢ stir fried vegetables 11
Salmon Teriyaki Donburi Broiled salmon e stir fried vegetables 12
Chicken Katsu Donburi Breaded > fried cutlet served over blanched onion, carrot, ¢ poached egg in sweet soy sauce 11
Tonkatsu Donburi Breaded > fried pork cutlet served over blanched onion, carrot, ¢ poached egg in sweet soy sauce 11
Unagi Donburi Broiled el over sushi rice 15
++Tekka Donburi Fresh tunaover sushi rice 15

e Vegetarian s Spicy (Make any entrée spicy for additional charge)

++The Washington State Board of Health requires the following Consumer Advisory and health risk statement:
These menu items include raw or undercooked ingredients. Eating raw or undercooked meats,
poultry, eggs, fish, or shellfish may increase your risk of food borne illness, especially if
you are a young child, an older adult, or have certain immune compromising illnesses.



—~—=>0 Bento Box =
Served with Rice & Mixed Green Salad

Bento #1 Includes mix vegetable tempura, gyoza, ¢ 4 pes california roll
Choose One Entrée

Chicken Teriyaki 12 CK Katsu Breaded > fried cutlet 13
2 Spicy Chicken Teriyaki 13 Tonkatsu Breaded e fried pork cutlet 13
Beef Teriyaki Thinly sliced rib eye beef 13 Salmon Te]fiyaki 14
Pork Teriyaki 13 Kalbi Beef Short Ribs 15

Bento #2 (Includes shrimp tempura, mix vegetable tempura, gyoza, & 4 pes california roll)
Choose Two Different Entrées ~ AA17.5 AB185 BB20

Category "A" Category 'B"
Chicken Teriyaki Salmon Teriyaki
Pork Teriyaki ++4 pcs Sashimi (chefs choice)
Chicken Katsu Breaded > fried cutlet Kaki Furai (Tempura Oyster)
#2 Spicy Chicken Teriyaki ++4 pes Nigiri (Chefs Choico)
Beef Teriyaki Thinly sliced rib eye Kalbi (Beef Short Ribs)

Tonkatsu Breaded &> fried pork cutlet

~_—Korean Cuisine cc~——_o—

Served with Steam Mixed Green Salad
Substitutions - Fried Rice 17", Brown Rice 2, Stir Fry Vegetables 2", Noodles 3"

Kalbi Marinated e broiled beef short ribs served on a hot skillet 20
£ Pork BUlgOgl Spicy marinated sliced pork, sautéed with white ¢ green onions served on a hot skillet 17
Beef BUlgOgl Marinated slice beef, sautéed with white ¢ green onions served on a hot skillet 17

~_—++N] \l'gl'i/'l' (2 pcs) \S‘,ﬂj'/;imi (5 pcs) T

Nigiri Sashimi Nigiri Sashimi

Himare (Fluke) 6 15 & Tako (0ctopus) 45 12
Maguro (Tuna) 5 14 & Kanimi (imation Crab Stick) 4.5 -
Mutsu (Escolar) 5 13 Saba (Mackerel) 45 12
Hamachi (vellowtail) 55 14 <" Ebi (shrimp) 4 -
Shiro Maguro (albacore Tuna) 5 13 &7 & Tnari (Tof) 3 -
Ikura (salmon Roe) 5 13 Yz Tamago (sweet Egg) 3 -
Ama Ebi (sweet Shrimp) 5 13 <’ Tka (squid) 4 11
& Unagi (ke 5 - Tai (Red Snapper) 3 12
Sake (salmon) 45 12 Hokkigai (surf Clam) 4 1

Hotate (scallop) 5 13

~ >t t G un é&ﬂ’} T
Seaweed filled with sushi rice & topped with sushi
Yawarakai Hotate (Creamy Scallop) 6
Uni (Sea Urchin) 7
TObﬂ(O (Flying Fish Roe - Choice of Orange, Red, Wasabi, Black, or Yellow) 4.5

Masago (smelt Roe) 3
B A <4
& No Raw Fish & Vegetarian S Spicy



~ v+ +Sushi Rolls o~

Substitutions - Real Crab Meat 3, Soy Wrap 1™
Hand Rolls Available

< Cali ROH/Cmb, avocado, cucumber 5.5

Golden Cali Roll-caiiron topped with masago 7

L @/Glg HEl].‘bO]f ROH/Spicy crab, cucumber, ¢ avocado,

covered in tempura crunch 6.5

Seattle ROH/Salmon, avocado, cucumber, masago 6.5
Phlﬂy ROH/Seattle roll + cream cheese 7

Sﬁdile ROH/Salmon, avocado, cucumber, crab, daikon sprout,

masago, tempurd crunch, cream cheese 8

Alaska ROH/Crab, mixed green salad, cucumber, avocado,
topped with salmon 10.5

RUbY ROH/Crab, mixed green salad, cucumber, avocado, topped
with tuna 10.5

@;f Shrlmp Tempura ROH/Crab, cucumber, avocado,

tempurd shrimp ¢ unagi sauce 8

42 &7 Spicy Shrimp Tempura Roll- 8.5

@/Yummy ROH/Shrimp tempura roll + cream cheese &
unagi sauce 8.50

Spider ROH/Crab, cucumber, avocado with soft shell crab, daikon sprout,
masago ¢ unagi sauce 10

/L/’? z Hot Spldﬁl’ ROH/Spicy crab, cucumber, avocado,
with soft shell crab, jalapeno, topped with avocado ¢ sauces 13

E€1 ROH/@@L cucumber, masago ¢ unagi sauce 10

=4 Dragon ROH/Cmb, cucumber, avocado topped with eel ¢
2 pes unagi sauce 11

=4 Super D]_‘agon ROH/Crab, cucumber, avocado topped
with half eel ¢ unagi sauce 18

Godzilla ROH/Crab, cucumber, avocado, shrimp tempura topped

with eel, masago ¢ unagi sauce 12

ﬁ g Sldney ROH/Ed, cucumber, masago, topped with avocado,
spicy tund, tempurd crunch ¢ sauces 14

Caterpﬂlar ROll/Ed, cucumber, masago, topped with avocado
¢ unagi sauce 12

& White Dragon Roll- Crab, cucumber, avocado, topped
with tempurd eel ¢ sauces 12

P

2242 Q11 ROH/Spicy tuna, jalapeno, topped with avocado &
spicy mayo sauce 11

Rainbow ROH/Crab, cucumber, avocado, topped with
assorted raw fish 12

ﬁ g Super Rainbow ROH/Spicy crab, avocado, cucumber
topped with assorted fish, assorted tobiko ¢ sauces 14

@/ Lion ng ROH/Crab, cucumber, avocado, topped with salmon
o sauces (Baked) 11

2 Firecracker ROH/Spicy crab, avocado topped with salmon,
kanimi, ¢ sauces (Baked) 12

é’g o’ BUffEllO ROH/Salmon, cream cheese, jalapeno, tempura
asparagus topped with spicy crab, tempura crunch ¢ sauces (Baked) 12

ﬁ g Julie ROH/Shrl’mp tempura, crab, spicy crab, spicy tund, cucumber,
avocado, topped with tuna, salmon, avocado, masago ¢ unagi sauce 14

ﬁ g Lobster ROH/Fried lobster, spicy tuna, cucumber, avocado
topped with tobiko 16

é g ROCk n' ROH/Crab, cucumber, avocado shrimp tempura,
topped with spicy tuna ¢ sauces 11

Salmon Lemon ROH/Crab, cucumber, avocado, topped

with salmon ¢ lemon 11

ﬁ “Domo ROH/Crab cucumber, shrimp tempurd, cream cheese,

masago topped with avocado, spicy tuna, tempurd crunch ¢ sauces 14

69 ROH/Shrimp tempura, cucumber, avocado, topped with crab, scallop
¢ masago 12

£ Red Ice Ball ROH”Spicy tund, cucumber topped with
red snapper 12

P

- Happy ROH/Spicy tund, cucumber, topped with white tuna

& cucumber

Sunset ROH/Crab, cucumber, avocado, topped with salmon ¢ tuna 13

22 Hamachi Lover Roll-spicy hamachi topped
with hamachi 14

& Baked Scallop ROH/Crab, cucumber, avocado, topped with
scallops, crab ¢> unagi sauce 12

@/Baked Seafood ROH/ Crab, cucumber, avocado, with
assorted fish ¢ unagi sauce 12

ﬁ g Baked Lobster Taﬂ ROH/Crab, cucumber, avocado,
topped with spicy lobster tail ¢ sauces 13

ﬁ g Play BOY ROH/Spicy crab, avocado, cucumber, shrimp tempura,
topped with tuna ¢ unagi sauce 14

FISh Lover ROH/Salmon, white tuna, hamachi, avocado, cucumber
topped with tuna 14

Geisha ROH/Mixed green salad, crab, tuna, salmon, pineapple, tempera
asparagus (Wrapped in Rice Paper) drizzled with balsamic dressing 10

22" Survival ROH/Shrimp tempurad, dsparagus tempurd, crab,

spicy tund, cucumber, diakon sprouts ¢ sauces 12

£ Ky1€ ROH/Shrimp tempurd, spicy tund, cucumber, topped with
deep fried onion ¢ sauces 12

B | s
& NoRaw Fish £ Vegetarian " Spicy

++The Washington State Board of Health requires the following Consumer Advisory and health risk statement:
These menu items include raw or undercooked ingredients. Eating raw or undercooked meats,
poultry, eggs, fish, or shellfish may increase your risk of food borne illness, especially if
you are a young child, an older adult, or have certain immune compromising illnesses.
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Substitutions - Real Crab Meat 3, Soy Wrap 1™
Hand Rolls Available
< Ebi Ebi ROH/Crab, cucumber, avocado topped with shrimp 10 £ Sple Hamachi ROH/Spicy yellowtail tund, cucumber 8

ﬁ Volcano ROH/Cali Crunch Roll (Crab, cucumber roll with ﬁ g Sple Tako ROH/Spicy octopus, cucumber 8

tempura shell) topped with spicy tund ¢ sauce 11 )
Teka Maki-Tunarol 7
Snowman ROH/Shrimp tempurd, avocado, crab, cucumber, topped
with mozzarella cheese ¢ sauce (Baked) 11 Salmon Roll-5

ﬁ SPICY Snapper ROH/Spicy crab, avocado, cucumber, Hamachi ROH/Yellowtail Tuna 5
topped with tempura red snapper ¢ sauces 10

Orange Blossom ROH/Shrimp tempurd, crab, asparagus Neglhama ROH/Hamachi, scallion 5.5

tempurd topped with salmon, tuna, avocado ¢ sauces 14 //jK appa Maki- Cucumber Roll 4

£24% sland ROH/Shrimp tempura, cilantro, tempura asparagus, P A do Roll
spicy crab topped with fried white tuna ¢ wasabi tobiko 14 & Avocado Roll-4

Factoria ROH/Tai, hamachi, tuna, avocado 10 £/Cucumber Avocado Roll-5

.- A5 :
2 Sweet Chili ROH/Crab, cucumber, avocado topped with &5 Veggle ROH/Spring mix, cucumber, avocado, carrot ¢& sprouts

shrimp, avocado, green onion ¢ sweet chili sauce 10.5 e .
s Super V€gg1€ ROH/Veggi Roll + yamagobo (pickled carrot),
Mariner's ROH/Tempura asparagus, shrimp, tai, topped with salmon, asparagus 8

green onions ¢ sauces 14 .
Futo Makl/Tamago, yamagobo (pickled carrot), cucumber, shrimp 9
2 Aloha ROH/Spicy tuna, cucumber topped with cajun tuna, cilantro

& fried onions 13 Salmon Skin Roll-Fried satmon skin, yamagobo (pickled carrot),
B aj a ROH/Crab, cucumber, avocado topped with hamachi, lemon, cucumber, masago & unagi sauce 7

o3 e+ + Tempura Rolls oo
Smoked Salmon ROH/Smoked salmon avocado, masago, Battered & Deep Fried

cream cheese 8 Phll].y C]_'UDCh ROH/Salmon, masago, cream cheese 8.5
C]_‘azy Roll-smoke salmon, avocado, shrimp tempura topped & unagi sduce

with assorted tobiko & unagi sauce 10 & Cali Crunch ROH/Crab, cream cheese ¢ sauces 8

.22 Boston Roll-whit tund, albacore tund, cucumber topped
with crab stick, shrimp, avocado, ¢ sweet chili sauce 14

@/Bad BOY ROH/EeL cucumber, cream cheese ¢ sauces 10

A Splcy Tuna Roll- Spicy tund, cucumber 8 Las Vegas Roll- 4ssorted fish + Cream Cheese ¢ sauces 10
. /'( ’/f 4 . .
£ SPICY Salmon ROH/Spicy salmon, cucumber 8 #2227 Heart Attack ROH/SP“)’ tund, jalapeno, 9.5

cream cheese ¢ sduces

~_ =0+ +Sushi Combo o~

Substitutions - Real Crab Meat, Soy Wrap with additional cost

"'Nyim' Combo~  KoreanChinashiv . ¢ chimi Combo™~

of steamed rice & mix greens

Assorted sushi (Chef's Choice) . . Assorted sushi (Chef's Choice)
Served with Mixed Green Salad _] apanese ChlraShl 17 Served with Steamed Rice
& choice of Spicy Tuna, Assorted Sashimi served on & Mixed Green Salad
Hamachi or California Roll a bed of sushi rice Sashimi #1
. asnimi 15 pcs) 26
Sushi #1 (6 pes) 18 Tuna Festival 1pc Each - himi (Bpes)
S h #2 Tuna, Albacore Tuna, Sashimi #2 (28 pes) 48
usni (8pes) 21 White Tuna, & Cajun Tuna
Sushi #3 (10 pes) 24 with a Spicy Tuna Roll 17

Narrows Brldge Special (Serves 1 -2 people) Sake Sashimi (6 pcs), Super Rainbow Roll,
Tuna Roll, 6 pes Nigiri (Chef's Choice), Served with Steamed Rice & Mixed Green Salad 40

Domo Combo Special (serves2-4people) 18 pes Assorted Sashimi, 9 pes Nigiri (Chef's Choice),
Spicy Hamachi Roll, California Roll, Domo Roll 80



~ ¥ 1 h y / .
=D pﬂiﬂfy Sushi Platters —c—<=>—
Substitutions - Real Crab Meat, Soy Wrap with additional cost
*Special Ordering Requirements for take out*

(Serves 3 - 5 people)

Olympic Platter

California Roll, Spicy Tuna Roll, Seattle Roll,

Spider Roll, Tuna Roll, Avocado Roll, Combo Platter #1 Tuna (4pcs), Salmon (4 pes), Shrimp (4 pes),

Salmon Roll 43 California Roll, Spicy Tuna Roll, Shrimp Tempura Roll, Kyle Roll 55
UPTOWD Platter california Roll, Combo Platter #2 Tuna (3 pes), Salmon (3 pcs), Yellowtail Tuna (3 pes),
Spi-cy Tuna Roll, Se‘dgw ick Roll, Albacore Tuna (3 pes) Red Snapper (4 pes), Scallop (3 pes), Rock & Roll,

Super Rainbow Roll, Shrimp Tempura Roll, Tuna Roll, Avocado Roll, Factoria Roll 75

Salmon Roll, Dragon Roll 57

D Pl Combo Platter #3 Tuna (8 pcs), White Tuna (4 pcs), Tako (4 pcs),
OmO FIALLET Domo Roll, Sunset Roll, Ama Ebi (2 pcs), Tamago (4 pcs), Red Snapper (4 pes), Salmon Roll,

Rock & Roll, Philly Roll, Julie Roll, Spider Roll, Gig Harbor Roll 97
California Roll, Kyle Roll 75

++The Washington State Board of Health requires the following Consumer Advisory and health risk statement: These
menu items include raw or undercooked ingredients. Eating raw or undercooked meats, poultry,
eggs, fish, or shellfish may increase your risk of food borne illness, especially if you are a young child,

an older adult, or have certain immune compromising illnesses
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Mochi Ice Cream (1 pe) ice cream wrapped in rice cake 14

] .
' £7Steamed Rice small2 Large 3
Strawberry, Vanilla, Green Tea, Mango

s .
Ice Cream (1scoop) 2 £JFrench Fries 3

Green Tea, Ginger, Red Bean, Vanilla (drizzled with chocolate syrup) p
27 MiSoO small 2 Large 3.5
Tempura Ice Cream vanillaice cream wrapped in pound cake, Soybean broth with dried tofu, seaweed ¢ green onion

battered and fried 6 Asari Miso

. Mi ith baby clams in shell 4.5
Sweet Yam Dﬁhght Yam filled pastry drizzled with chocolate is0 soupwith baby clams in she

syrup ¢ served with vanilla ice cream 6

Fountain 2*

(Free Refill) Hot Tea (Genma) 99 BOttled Dl‘inks

Pepsi Diet Pepsi Apple or Orange Juice 2%
Sierra Mist Dr. Pepper Coffee 24 Orange Crush Soda 729
Lemonade Root beer Chocolate or 2% Milk 2-*°

Brisk Ice Tea  Mountain Dew
(Unsweetened)



