Miso Soup 2
Tofu, seaweed & scallion in 2 soy-
bean brath

Clear Soup 2
Mushraom, scalion, spicy onionina
seaweed broth

Japanese Hot & Sour Soup 4 Wontan Soup 4
| Ge==n 8 —

House Salad 4 Kani Salad 7

3pring mi w. ginger dressing {rabmeat, massago, cucumberin @

Avocado Salad 6 Mayo Sauce

Seaweed Salad 6 Kani Sunomono 8

Cucumber Salad 4

Seafood 7

Scallop, shrimp, crabmaat & veq-
etablain a seawsed broth

» Spicy Vegetable Miso Soup4

Mived vegetable w.a spicy miso
based broth

Edamame 5
Steam soybeans
Rock Shrimp 8

Baly shrimp tempura w. creamy
e

Age Tofu 5
Gently deep-fried bean curd served
W, LEmpra sauce

Vegetable Tempura 6

Chicken Satay (3) 7
Charcoal grilled served w. peantrt
sauce

Thai LettuceWrap 9
Bean Sprouts, camats, cucmbe,
grilled chicken satay w. specal

salice

Gyoza (5) 5

Pan-fried dumpling of vegetable
of pork

DESSERT m—
Fried Ice Cream 5 Mochi Ice Cream 45
Green tea, red bean, vanilla Green tea, red bean, vanilla, mango
Ice Cream 3.5 Tempura Cheese Cake 6

JGreen tea, red bean, vanilla

Fried Oyster (5) 8
Shrimp Tempura 7.5
Mango Spider 7.5

Soft shell crab light breaded w.
pancho breading served w.mango
salice

Harumaki (5) 5
Crispy Japanese spring roll w.sweet

chili satce

Fried Calamari 8
w.sweet chili sauce

Shumai 5.5
Steamed shrimp dumpling

Indian Pancake 5
W.ourrysatice

Cheese Pocket st

Crab mezt cream cheese deep fried
W.Apricot sauce

Mango Sticky Rice i

ZUMI
QBushi

ArPETIZERS FrROM SusHl Bar

«+Sushi Appetizer 9 ailzumiTartar NIk
«Sashimi Appetizer 11 ::E?:‘""‘”""Edw"p"“"‘m
Tako Su B TsunamiTuna 11
TH oz Oclvpnls Wiperalisalce Tuna, seaweed, cucumber, crunch w,
= Itako 8 chefsauce
Baby octopus .iSeared PepperTuna 12
«Yellowtail Jalapeno 12 ¢, ,chipizsa 1
«:5pice Tuna Tartar 9 Tuna, eel, crabmeat and caviar w.
spicy sauce

o on SAs A Ls Canre K8

«1Tuna (Maguro) 3 Crab Stick (Kani Kama) 2.5
S 3 Shrimp (Ebi) 25
=i White Tuna 3 ) i

Toro (Biue FinFattyTuna) Mp: = rellowrail{Hamachl} == 3
<:5almon (Sake) 3 ~iRedSnapper 25

Mackerel (Saba) 25 .Striped Bass (Suzuki) 3

Smoked Salmon 2.5 -

Eel (Unagi) e Fluke (Hirame) 3
~Scallop 3 =lkura(SalmonRoe) 3.5
«:King Crab MP  .:Tobiko (Flying Fish Roe)2.75
=1 Jumbo Swest Shrimp (Botan Ebi) MP Tamage 7

Octopus (Tako) 3

SurfClam (Hokkigai) 3 = Masago 2>
=1 Squid (Ika) 2.5  =:Uni(Sea Urchin) MP



=1 Alaska 6
Salman, avocado, cucumber &
caviar
Boston f
Shrimp, ucumber & [ettuce
California 5.5
Crabmeat, avocado & cucumbes

«:Philly 6
Smoked salmon, cream cheese &
cucumber

=1 Tuna Roll 6

«15almon Roll 55
Salmon Skin Roll 5
Dragon Roll 10
Eel, cucumber wrapped w.avocado
and eaviar on the top

« Yellowtail

Wasagi Losster RoLL 9
King CaLiFornia RoLL 9
Shrimp Tempura 7
Shrimp tempura; cacumber & avorado
Eel Roll 7
Shrimp Asparagus 6
« Hurrican 8
Tuna, crabimeat, avocado (o rice)
Super Duper 7
Cooked salmon, avocada and tem-
pura flakes
« Rainbow Roll 11

(rabmeat, cucumber; avocado, topped
. tuna, salmon & white fish

Spider Roll 11
Soft shell crab, lettuce, spicy mayo,
caviar o the top

Spice RoL/Hano RoLL
=:5picy Crunchy Tuna 6
«:Spicy Crunchy Salmon 6

«:Spicy Crunchy Scallop 6.5
Spicy Crunchy Crab 6.5

VecolE RoLLs/Hano RoLl

= Spicy California 5.5
Cucumber Roll 4
Avocado Roll 4

Avocado Cucumber Roll 5
Peanut Avocado Roll 5

SR S sri EnTnses T

Sweet Potato 55

Vegetable Roll 5
AAC
Avacada, asparaqus and cucumber

Served w; Miso or Salad

Veggie Maki Combo 10
Cucumber, avocado, asparagus ol

«=MakiCombo 14

California sa[mnr_i &tunaroll

= Spice Maki Combo. 15
Spicy tuna, spicy salman, .
spicy California rell

=i Sushi & Sashimi For One 25
5 pes sushi & 10 sashimi and 2
tuna rafl

«iChirashi 21
Assorted sashimi on 2 bed of
SUEhi rice

«iSushi Reqular 18

7 pes sushi & California roll

«:Sushi Deluxe 20
9 pes sushi & tunaroll

«+Sashimi Regular 19
14 ps sashimi

. Sashimi Deluxe 23
20 pes sashimi
Unagi Don 19
Baked barbequed eal an the rice

«5ushi For Two 43
A combination of 16 pos sushi and
dragon roll & rainbaw roll :

« Sashimi For Two 46

- BoatforTwo 65
10 sushi, 20 sashimi, Christmas trae
& red dragon

= X" Mas TRee 16
Shrimp tempura, cabmeat & cream
cheese, top w.avacada; lobster
safad

=1 NEw York Rott 14
Shrimp tempura, spicy crabmeat,
top w.spicy tuna and eel
VoLcano (6 pes) 10

Tuna, cucumber, crabmeat (deep
fried) w. special sauce

Seicy GinL (10 pes) 12

Shrimp tempura w.crabmeat (desp
fried)

= SAMURAI RoLL 14

Naguro RoLt 12
Cucumber wrap without rice, all

with avocada inside. Chocle of spicy
tung, spicy salmon or raintow roll

=1 Reo Dracon 13
Spicy salman, cucumber topped w.
spicy tuna & tempura flakes

«1TiGER RoLL 14
Spicy shrimp, crabmeat, eel topped
Wi black pepper, tuna, avocado,
caviar

=1 TROPICAL RoLL 16
Spicy scalop & cucumber topped
w. labster salad, mango & mango
sauce

Spicy salmon, spicy crabimeat and Dinosaur Rowl 13
cucumber top w. salman Spicy tempura salman roll up w,
< Snow WHiTe 14 Sy ament
Crabmeat, cream cheese, avocado Super VoLcano (10 pcs) 15
top W.white tuna Salmon; red snapper & spicy crab-
meat {daep fried)
=1 5piDeR WEB 16 i
Soft crab tempura, lettuce, spicy = KitL Bitt Roi 14
miayn, top w.spicy tuna Cream cheese, vocada, splcy crab-
mieat topped w.tuna & white tuna
=i Nina Row 14 G 16
Spicy tuna top w. eel avacada =
N P el Eel, avocado, crabmeat topped w.
«1 PNk PanTEr Row 14 tuna, salmon, avocado & seaweed
Spicy tuna, peanuts, avocado & poiver
crunchy wrap w.soy paper ~ Mars RoLL : 15
~ PEPPER TUNA RoLL 15 Spicy crunchy shrimp & cucumber,
Tung, asparagus, cunchy togped w, aquﬂ!upped w.ael lobstersalad
seared pepper ina & spicy mayo (no ice)
< DYNAMITE RoLL 16 = Ep?;'::y':f;ﬂ“;’:‘m s 18
Tuna, salmon, yellowtail, masaga, e
crabmeat & avocado ol up w.soy :3;?1::: el
paper
=1 SCORPION RoLL 16
=1 FARMBOY H_ﬂlL 15 Fried ayster, shrimp tempura
Tuna, eel, shrimp, cucumber roll up topped w.spicy tuna, eel, avoeadn,
w.avocada & eel sauce crabmeat
Mango Losster RoLl 15 .:Seicy Beac Roww 15
Freshlobster salad & mango Cook salman, red snapper, crabmeat
topped w.avocada & mange sauce topped w.spicy tuna & avocada
= Raw

 Consuming raw ar undercooked meat, poultry, seafood, shellfsh or eggs
iy Increase your risk of foodbome liness, especialy if you have a medical candition



— T
Chilce af Viemle, Tofu Chicken & Heud Frtrees afeserved W We Reeof Biown Rice, and Soup o Sakid
Shrimp S Eatra, Setved e St orSalad Yaur Clalce of Veoerahle, Thiu, Chicken ar Beaf {Shrimp At 53]
Yaki Soba 12 Pineapple Fried Rice 13 1. Mixed Vegetable 12
Yaki Udon 12 Punuhr!;ﬁ:g;:;gm;ﬂma Assarted seasonal vegetable/steamed or stir-fried w. brown garlic sauce
.+ Pad Thai 12 Yellow Curry Fried Ri 2.:= Spicy Basil with 14
- rry Fried Rice 12 Stir-fried bell peppes, anion fresh hasil leaves in Thiai spicy sauce
«Ba le 12 Authentic curry fried rice w: R
i - m&mﬂ?mmmm%‘ﬁ 3. Broccoli with 13
Thai Fried Rice 1 ; Tradition dich w. our special brown saute
Quick stir-fried rice w. egg. onion, lzumi Fried Rice 13 A
carmot and sweet pea Favarite combination of chicken, 4, Black Pepper Garlic with 14
il beed, shrimp, egg, onion, carrot and Crushed garlic, carrots and broccoll in black pepper seasoning salice
+» Basil Fried Rice 12 Sqsetpes e 2
Eqg, onion, bell pepper, 5./ Thai Chili Cashew with . 15
stir-fried rice noodle |n gariic sauce Vegetable Udon Soup 11 Dry chili chestrut, carra, celery and onion sarued in masted chili and special
Pad Se Ew 12 Shrimp Tempura Udon Soup 13 “_m .
Wide flat rice noodles stri frisd w. Seafood Ud 6. Pineapple with 13
broceoli & egq in our special swest ood Udon Soup 15 Pineapple, cucumber, water chestnut, camots and celery stir fried in sweet
bean sauce Lo Mein 12 saue
7. Ginger& Onion n
Mihibachi served wsasp or salad and white ice ot brorwn ic ;fsh ginger, onion, carrot, mushroom, celery and bell pepper sauteed in gin-
& G : yrine salice
Vegetable 13 Scallop 21 8..» Yellow Curry B
Chicken 16 Shrimp 19 Hame made thal curry plced w. potato and earrot In eoconut milk
Steak 19 Filet Mignon 25 9,4+ Red Curry 13
Salmon 18 Twin Lobster Tail 29 Bell pepper, bamboa shoots, fresh basil simmered in coconut milk
HizacH DueTs e B
_ 11..» General Tso's Chicken 15
Chicken & Shrimp ph] Steak & Salmon 23 12..» Crispy Red Snapper 18
Chicken & Steak k! Steak & Lobster 30 Deep-fried red snapper mix vegetable w.red chili sauce
| 24 : 13.:= Grilled Salmon 20
2::::: :_ ::T:"T:_I 2 Filet Mignon & Chicken 26 Girill saiman in curry satce, topped w.aromatic lime leaves
Filet Mignon & Shrimp 28 14.:+ Combination Seafood 28

Chicken & Lobster 29

Filet Mignon & Scallop 28

Scallop, shrimp, calamarl, labster, bell pepper; onion and mushroom sanved in

Shrimp & Steak 24 roasted chili and special sauce
1 Filet Mignon & Salmon 27 15.  Crisp Mango Chicken 15
e & ot e Fiethignonlobster 3 et s
Shrimp & Lobster = g ol 16. Szchuan Pepper Steak 20
Steak & Scallop 2! 24 Salmon & Scallop 27 Y strip w, ginger buttler sauce
" -, nesE ENTREE 17. Tiger Prawns 18
e Our signature dish, steteen pleces of crisp fried shamps wi our specal creamy
TEMPUH.A - '.ﬁ' biutter malk taoce
ity Bartered o ik e e .mm 18. Empire Shrimp 16
Served w. White Foce or Srown Bire. Meso Soup el R Fourtzen prawes wuteed in chef's own spectacular red butter e
Vegetable 14 Chicken 17
Shrimp 18 Seafood 3
Chicken Katsu 17 Tonkatsu i
b TERIYAKI

Served . Whiie Pice e Bagwn

¢ Wl Sop ar Salad

Vegetable 14 Seafood 11; .
imp 18 Salmon i
' 2 Steak 18
15

.« Hot & Spicy
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