Red Wine

Glass Bottle
House Lambrusco 7.5 N/A
Walnut Creat Merlot 65 24
Woodbridge Cabernet Sauvignon 6.5 24
Jacob’s Creek Shiraz 85 32
Ruffino Chianti 85 32
Cline Cool Climate Pinot Noir 85 32
Apothic Red Blend 85 32
Beers
Domestic Bottle
Bud Light 5
Budweiser 5
Coors Light 5
Michelob Ultra 5
Utica Club 5
Imported
Labatt Blue 5
Labatt Blue Light 5
Corona Light 5
Heineken 5
Heineken Light 5
Kirin 5
Samuel Adam 5
Sapporo (12 02) 5
Sappopo (24 0z) 9.25

" White Wine
Woodbridge Pinot Gringio
Woodbridge Riesling
Woodbridge White Zinfandel
Woodbridge Chardonnay
Matua Sauvignon Blanc

Kikkoman Plum Wine

K.J. Riesling
K.J.Chardonnay

Glass Bottle
6.5 24
6.5 24
6.5 24
6.5 24
7.5 27
7.5 27
85 32
85 32




Cocktails $8.9

The Skyline

Vodka, lemonade, chambord & cranberry

mai Tai

Bacardi light rum, malibu rum, grand
pineapple juice, dash of lime juice, topp
floated myers dark rum

Chica Chica
Raspberry vodka, gin, chambord, apple juice,
orange juice splash of sprite

Long Island Ice Tea -
Vodka, rum, tequila, triple sec, sweet & sour mix,
a dash of lime and a splash of pepsi

Pink Flamingo
Bacardi rum, myers rum, malibu rum, orange
juice, grenadine

Blueberry Mango
Mango vodka, blue curacao, chambord,
cranberry juice

Painkiller
Malibu rum, pineapple juice and myers rum
floated atop

Grisha Girl

Strawberry liqueur, raspberry vodka, peach
schnapps, OJ, pineapple juice and a dash of
grenadine

Scorpion Bowl for 2 $14.99
Malibu rum, light rum, dark rum, triple sec,
orange juice, pineapple juice, grenadine and
pieces of lime, lemon, orange and cherry

ETIIE - $8.99

Banana Colada
Fresh banana, baileys, myers, rum and banana
liquous, served frozen

Non-Alcoholic $5.50 (upon request)

Straw Daiquiri and Pina Colada also available

L .
Non - Alcoholic Items \
Soda 3.25 Ramune - Japanese Soda 3.50
(E’epsi, Qiet pepsi, mountain qlew, root beer, Sprite, Melon, Strawberry , Orange \ \
S|err.a mist, pink lemonade, gingerale) GIEh Teh 2 50 \
Shirley Temple 3.99
Juice 3.25 \

Orange, cranberry, pineapple & apple



Johnnie Walker (Black, Red) Jack Daniel’s

Seagram’s 7 Canadian Club
Jameson The GlenLiver 12 syears
Dewar’s Glenfiddich 12 years
Crown Royal

Stoli Cirac

Belvedere Absolut

Grey Goose Tito f . ==
Ketel One

Jim Beam
Maker’s Mark

Bacardi Myers’s
Captain Morgan Kahlua

Martinis $8.99
Sweet Sextini Dirty Martini

Orange vodka, peach schnapps and cranberry juice Vodka, olilve juice and a drop of dry vermouth, can
. . be substituted for any vodka or gin of your choice
Ultimate Cosmopolitan

Orange vodka, citroen vodka, cointreau, cranberry Starburst

and lime finished with grand marnier Cherry vodka, watermelon schnapps, cointreau, a
splash of pineapple juice ans a drop of lime juice

Red Lotus

Vodka, lychee liquour and a splash of cranberry juice

Pom Whipped Martini
Pom whipped, vodka, pomegranate liquour and a
splash of cranberry juice

French Martini

Vodka, chambord with a splash of pineapple juice

Makers Manhattan
Makers mark bourbon, sweet vermouth, a dash of
cherry juice and a couple of drops of bitters

Cherry on Top

Pinnacle cherry whipped vodka, godiva chocolate
liquour, a splash of creme de cacao and a dash of
pineapple juice, served in a chocolate drizzled glass




Cold Sake

Sake

Small Hot Sake

Large Hot Sake

HANA AWAKA 16.99

Refreshing sparkling sake that is soft
with a slight sweetness

250ml

SNOW BEAUTY 23.99

Non- filtered sake with rice flavor
and a mellow finish

300ml

BUNRAKU
NIHONJIN NO
WASUREMONO 23.99

Forgotten Japanese Spirit
Junmai

Addictingly refreshing, clean, fruit
overtoness, pleasing finish. super dry
& rich.

300 ml

HAKUSHIKA CHOKARA 16.99

Junmai

Smooth on the palate with a rich body
that is full and a dry taste. Finishes
sharp.

300 ml

TAKARA SIERRA 17.99

Sweetness and acidity that are
refreshing as the bubbles burst in your
mouth

250 ml / bottle

OZEKI NIGORI,
UNFILTERED SAKE 19.99

Unfiltered sake that is sweet and
cloudy with a crispy, vibrant presence.
Rich and fruity nigori

375 ml / bottle




T—

Salad

Mixed Green Salad 3.50 Kani Salad
Avocado Salad 5.50

Spicy Kani Salad 6.25

Crab meat, cucumber, tobiko & crunch with eel sauce
Seaweed Salad
Kani Salad

Snow Crab Salad

Snow crabmeat, cucumber, tobiko & crunch
with eel sauce

Kitchen Appetizer

Edamame 5.95 Ika Fried 9.95
Steamed soybean Fried squid Japanese style
Age Tofu 5.95 Beef Negimaki 8.95
Crispy- fried tofu Beef wrapped with scallion broiled with
] teriyaki sauce
Haru Maki 5.95 )
Japanese spring rolls Shrimp Tempura 7.95
Batter- fried jumbo shrimp & vegetable
Gyoza 5.95 _
Pan- fried pork dumpling lka Maru Yaki 8.95
) Broiled squid
Yasai Gyoza 5.95
Vegetable dumpling Soft Shell Crab 8.95
. Deep — fried jumbo soft shell crab served
Shumai . 5.95 with chef's special sauce
Steamed shrimp dumpling .
. Sumo Shrimp 8.95
Yakitori 5.95 Deep- fried shrimp with chef’s special sauce

Broiled chicken & onion on skewer

Edamame




Soup

Miso Soup
Clam Soup
Hibachi Soup
Seafood Soup

Sushi Bar Appetizer
Sushi (5 pcs)
Tako Su

Sliced octopus served with ponzu sauce

Beef Tataki
Thinly sliced rare beef with chef’s special
sauce

Tuna Tartar
With scallion, onion, tobiko with special
sauce

9.95
9.95

9.95

9.95

2.50
4.50
2.50
7.95

Seafood Soup

Sashimi (7 pcs) 10.95
Tuna Tataki 10.95
Seared tuna, served with spicy ponzu sauce
Tuna Dumpling 12.95
Spicy snow crab inside with chef’s special

sauce

Yellowtail Jalapeno 13.50

Yellowtail, jalapeno with chef’s special
sauce

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase
your risk of foodborne illness, especially if you have certain medical conditions




5.95

imp, cucumber,
with mayonnaise & eel sauc

Oyster Tempura Roll
Fried oyster, cucumber, avocado, sc
do Roll 6.95 topped with eel sauce
5.95 Calamari Roll 8.95
6.95 Bread fried squid, avocado, cucumber, flying fish
roe
el Cucumber Roll 6.95 Spider Maki 9.95
California Roll 5.95 Fried soft shell crab, avocado, cucumber, tobiko,
With tobiko lettuce & scallion with mayonnaise & eel sauce
Futo Maki 6.95 * Spicy Tuna Roll 6.95
Crabmeat, vegetable, egg & tobiko * Spicy Salmon Roll 6.95
“ Alaska Roll 6.95 . .
Salmon, avocado & cucumber iy Splcy Yellowtail Roll 6.95
* Spicy White Tuna Roll 6.95
Sthr’iswtpc,)gugjcr)r!Ler, cvacae AdlEiEe 6.95 Sp‘i)cy \X/hite tuna, tobiko, scallion & crunch
; ; * Spicy Scallop Roll 7.95
Philadelphia Roll 6.95 picy P
quked saﬁnon, cream cheese, avocado & VT CUCUNERRICDTKO & crunch
scallion * Black Pepper Roll 10.95
Shrimp Asparagus Roll 6.95 Black pepper tuna, avocado & tobiko with wasabi
’ honey sauce
Vegetable Rolls
Yasai Roll 6.45 Cucumber Roll 5.95
A do, & b .
vocado, asparagus & cucumber Oshinko Roll 5.95
Sweet Potato 5.95 Pickled radish
Avocado Roll 5.95 Asparagus Shiitake Roll 5.95
Peanut Avocado Roll 5.95
Roll Combo
Served with miso soup or salad
*A. Yellowtail Scallion, Tuna & California 17.95
* B. Spicy Tuna, Salmon Avocado & Eel Cucumber 19.95

~ C. Spicy White Tuna, Spicy Salmon & Spicy Yellowtail 19.95




- Squid lka
~ Red Clam Hokkogai
2.99 ~ Scallop Hotategai

2.99 Shrimp EDbi 2.99
2.99 Jumbo Sweet Shrimp 5.29

- Striped Bass Suzuki 2.99 (Botan ebi)
“ Red Snapper Tai 2.99 *Sea Urchin Uni 5.29
“ Mackerel Saba 2.99 * Salmon Roe Ikura 4.25
Eel Unagi 2.99 “ Flying Fish Roe Tobiko 3.29
Crab Stick Kani 2.75 Egg Tamago 2.50

-

Tuna~Maguro Salmon oe~kura Red Bream~Madai

Sl .

Toro~Fatty Tuna Belly

White Tuna~Albacore Ika~Squid

s W

Crab~Kani Ebi~Shrimp Octopus ~Tal




Chef’s Special Roll

Dragon Roll

Toasted eel & cucumber, topped with avocado & tobiko

Rainbow Roll
California roll inside, topped with tuna, salmon, white fish & tobiko

Jumbo Spider Roll

Spicy tuna, cucumber, avocado, soft crab, tobiko outside

Sumo Roll
Shrimp tempura, eel, avocado, kani inside, tobiko, kampyo on the top

Godzilla
Roll of tuna, salmon, yellowtail & rice deep fried with chef’s special spicy
sauce

Orange Dragon Roll
Eel and avocado inside, salmon on the top

Crazy Spicy Roll
Spicy tuna, spicy salmon, spicy yellowtail and avocado inside flying fish roe
outside

Fantastic Roll
Smoked eel, fresh salmon, avocado outside, crunchy, spicy tuna, crab
inside

Ocean Roll
Snow crabmeat, avocado, topped with crabstick, mayo & tobiko

Dragon Fly

Two shrimp tempura, cucumber inside, eel, avocado, tobiko on the top

Crazy Salmon Roll
Salmon & avocado inside, topped with spicy salmon & crunch

Crazy Tuna Roll
Black pepper tuna, avocado, scallion, wasabi honey sauce inside, topped
with spicy tuna & crunch

Snow Crab Naruto
Snow crab, avocado, tobiko & asparagus, wrapped with thin sliced
cucumber, glazed with chef's special sauce

Rainbow Naruto
5 piece raw fish, avocado & tobiko, wrapped with thin-sliced cucumber,
glazed with chef’s special sauce

Christmas Roll
Tuna, salmon & yellowtail with tri-color tobiko

o

11.99

12.99

13.99

14.99

14.99

14.99

14.99

14.99

14.99

14.99

14.99

14.99

15.99




Chef’s Special Ro

King Crab Roll 12.99
With avocado, tobiko
Volcano Roll 15.99

Shrimp t ura, cucumber with spicy tuna & soy bean seaweed on top

15.99

, avocado, scallion, wasabi honey sauce inside, with spicy
wasabi tobiko

Dynamite Roll 15.99

Spicy tuna, avocado, cucumber inside, lightly fried, topped with spicy crab
and tobiko

Green River 16.59
Shrimp tempura, avocado inside, spicy tuna, crabmeat, seaweed salad,
caviar on the top with eel sauce

Rocky Roll 16.99
Snow crab, shrimp tempura, tobiko, asparagus & avocado wrapped with
marble seaweed with eel sauce

Golden Dragon Roll 16.99
Spicy tuna, avocado, crunch, topped with sliced eel wasabi tobiko
Tiger Roll 16.99

Salmon, tuna & avocado inside, topped with salmon, tuna, eel, crunch,
tobiko & scallion

Out of Control Roll 16.99
Eel, avocado, cream cheese inside, seared tuna, yellowtail, white tuna,
crunch, tobiko on top with chef’s special sauce

Yummy Yummy Roll 16.99
Lobster tempura, kampyo, crabmeat, avocado inside, topped with fresh
mango and chef’s special sauce

Ice and Fire 17.99
Lobster, avocado inside, snow crab & spicy tuna on the top
New Hartford 17.99

Shrimp tempura, asparagus, eel, mango, caviar with soybean paper eel
sauce

Red & White Roll 17.99

Snow crab, tobiko & crunch with tuna on top

Lobster Tempura Roll 17.99




Sushi Bar Entrees

Served with miso soup or salad

* Sushi Regular
Assorted sushi & California roll

* Sushi Deluxe
Assorted sushi & tuna roll

* Sashimi Regular
Assorted sashimi

* Sashimi Deluxe
Assorted sashimi

* Sushi & Sashimi Combo

Callifornia roll, sushi & sashimi

*Triple Sushi

Tuna, salmon, yellowtail 3 pcs each

Triple Cooked Sushi

Eel, shrimp, crabmeat 3 pcs each

Unagi Don
Grilled eel over sushi rice

* Chirashi Special

Variety of raw fish over sushi rice

“Tuna Don
Tuna sashimi over sushi rice

California Dinner

Spicy California roll, California roll and deep fried California roll

Vegetable Sushi Dinner
Assorted vegetable with cucumber roll

* Sushi for 2

Assorted sushi, tuna roll & choose one chef’s special
~ Lover Boat For 2

20.99

22.99

22.99

24.99

27.99

19.99

19.99

22.95

22.95

22.95

19.95




Tempura

Vegetable Tempura

Chicken & Vegetable Tempura
Vegetable Tempura

Lobster & Vegetable Tempura

Noodle

served with salad

Yaki Soba/ Udon

Pan- fried noodle w.
Chicken

Beef

Shrimp

Chicken Udon

Noodle soup with chicken & vegetable

Tempura Udon
Noodle soup with shrimp & vegetable tempura

Nabeyaki Udon

Noodle soup with crabmeat stick, egg, chicken, vegetable & shrimp tempura

Yaki Udon

Food Allergies? If you have a food allergy, please speak to
the owne er

15.00
16.00
16.00

15.00

18.00

16.00




‘Tofu Teriyaki

Chicken Teriyaki
Beef Teriyaki
Salmon Teriyaki
Shrimp Teriyaki
Seafood Teriyaki

Scallop, shrimp & salmon
Lobster Teriyaki
Beef Negimaki
Chicken Katsu
Tonkatsu

Rock Shrimp

Kitchen Entrees

17.99
18.99
21.99
21.99
21.99
23.99

32.99
20.99
16.99
16.99
19.99

Tuna Steak 22.99
Marinated premium tuna fillet grilled with special
sauce

Pork or Chicken

Katsu Don 15.99
Breaded — fried pork or chicken cutlet with egg &
onion over rice

Ten Don 16.99
Shrimp & vegetable tempura over rice
Chahan 15.00/16.00/16.00

Choice: chicken/ beef/ shrimp Japanese style fried
rice with egg & vegetable

Coconut Rice 17.95/18.95
Stir fried coconut rice with raisins and chicken or
shrimp

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may in-
crease your risk of foodborne iliness, especially if you have certain medical conditions

Chicken Teriyaki




Thai Style

Basil Chicken or Shrimp 18.99/20.99
Stir fried w/ bell peppers, onion, scallions, basil & chef's special brown sauce
Pad Thai (Chicken or Shrimp) 15.99/16.99

ir fried rice noodles in tamarind sauce with egg and bean sprouts. Topped w/
d peanuts

en Noodles

rimp or Seafood) 18.95
(Vegetable / Tofu / Chicken / Beef) 17.99
Broad noodles stir fried in garlic & crushed chili w. basil, carrots & mushroom
Papaya Seafood 26.99

Scallop, shrimp, lobster & crabmeat stir fried w/ carrots, broccoli, bell peppers,
snow peas & mushrooms w/ chef’s special sauce

Garlic Chicken or Shrimp or Beef 17.99/18.99/18.99
Stir fried beef w/ bamboo shoots, mushroom, broccoli, bell peppers, carrots &
snow peas w. garlic sauce

Lemongrass Beef 20.99
Stir fried beef w/ bamboo shoots, broccoli, bell peppers, carrots & snow peas
served w/ a delicate lemongrass sauce

Coconut Rice (Chicken or Shrimp) 17.99/18.99
Coconut rice stir fried w/ snow peas, onions, pineapple & raisins
Red Curry Chicken 19.99

Chicken, mushrooms, snow peas, bell peppers, zucchini, onions & carrots.
Served in chef’s creamy sauce w/ a hint of red curry

Green or Yellow Curry
(Veg/Tofu/Chicken) 19.99

(Beef/Shrimp/Seafood) 21.95
Spicy green chili paste or mild yellow curry simmered in coconut milk w/ assorted
vegetables

Food Allergies? If you have a food allergy, please speak to
the owner, manager, chef or your server




19.99

26.99
ibachi Filet Mignon  30.99
Hibachi Chicken 21.99

Hibachi Lobster Tail
Hibachi Salmon
Hibachi Scallops
Hibachi Shrimp

Hibachi Dinner Combo

Hibachi Steak & Chicken
Hibachi Steak & Lobster Tail
Hibachi Steak & Salmon
Hibachi Steak & Scallop
Hibachi Steak & Shrimp

Hibachi Filet Mignon & Chicken
Hibachi Filet Mignon & Lobster Tail
Hibachi Filet Mignon & Scallops
Hibachi Filet Mignon & Shrimp
Hibachi Chicken & Shrimp
Hibachi Salmon & Chicken
Hibachi Scallop & Shrimp

Sumo Special
Filet mignon, lobster, chicken & shrimp

25.99

27.99
38.99
28.99
28.99
28.88
31.99
40.99
32.99
31.99
26.99
27.99
28.99
47.99



Kid’s Menu for Children Under 10

Served with clear broth, onion soup or green salad
1 pc shrimp appetizer & hibachi vegetable

Hibachi Chicken Jr. 15.99 Hibachi Scallop Jr. 16.99
Hibachi Steak Jr. 16.99 Hibachi Shrimp Jr. 16.99
w Filet Mignon  19.99
Side Order

Hibachi Vegetable 6.99 Hibachi Shrimp 9.99
Hibachi Chicken 8.99 Hibachi Scallop 11.99
Hibachi Steak 10.99 Lobster Tail 15.99
Hibachi Filet Mignon 12.99 Hibachi Noodle 5.99
Hibachi Salmon 9.99 Rice 5.99

Dessert Menu

Ice Cream 3.99 Mochi Ice Cream 4.50

Tempura Cheese Cake  7.50

Vs

Chocolate Cake



