
APPETIZERS
E D A M A M E  Japanese s o y beans............................................................ 5 .9 5
G A R L IC  E D A M A M E ...................................................................... 6 .9 5
Steamed soy beans sauteed with Asian garlic butter sauce

WA S A B I  E D A M A M E,................................................................ 7 .4 5
H O U S E  E G G  R O L L S  (2 )...........C H IC K E N  6 .9 5     V E G E TA B L E  6 .2 5
S P R IN G  R O L L S  (2 ) Lightly Fried.. . C H IC K E N  7 .2 5             S H R IM P  7 .2 5
C H IC K E N  D U M P L IN G S .........................................(4 ) 6 .9 5     (6 ) 8 .9 5                                                                                                                                     
C O O L  L E T T U C E  W R A P S  C H IC K E N  (4 )..................................   1 1 .9 5
Stir-fried with water chestnuts, mushrooms and onions. Served with fresh lettuce

C R A B  R A N G O O N S ............................................... (4 ) 6 .9 5      (6 ) 8 .5 0
P IN E A P P L E  C H E E S E  W O N T O N S ....................... (4 ) 6 .9 5      (6 ) 8 .5 0
V E G E TA B L E  T E M P U R A ................................................................ 9 .2 5
A G E  D A S H I  T O F U  Deep fried Japanese bean curd.................................. 9 .2 5
H E A R T  A T TA C K  (4 ),.................................................................1 0 .4 5
Deep fried Jalapeno with crab meat and cream cheese inside

F R IE D  C A L A M A R I ......................................................................... 8 .9 5
S A LT  &  P E P P E R  C A L A M A R I  O R  S H R IM P,..........................1 4 .5 0
Stir-fried and tossed with black peppers, scallions and onions

S A LT  &  P E P P E R  S O F T  S H E L L  C R A B,...................................1 5 .5 0
Crispy soft shell crab tossed with black peppers, scallions and onions

C R IS P Y  G R E E N  B E A N S ................................................................ 9 .5 0
Tempura-battered and served with our Asian sauce

C O C O N U T  S H R IM P  (4 ) ............................................................... 8 .5 0
Crispy shrimp fried with coconut batter

S H R IM P  (5 ) O R  C A L A M A R I  T E M P U R A  .................................1 1 .5 0
Your choice of calamari or shrimp lightly battered and deep-fried with Asian sesame 
sauce

V E G  T E M P U R A +2 P C  S H R IM P  T E M P U R A .............................1 1 .5 0

C H IC K E N  YA K IT O R I  (4 )................................................................ 9 .3 5
Chicken marinated in a tangy sauce

S K E W E R E D  B E E F  (4 )..................................................................... 9 .3 5
Flank steak basted with sweet and tangy barbeque glaze

B A R -B -Q  S PA R E  R IB S  (2 ) i...................................................... 9 .5 0                 
G A R L IC  P O N Z U  Y E L LO W TA IL  (6 P C ) i...............................1 2 .5 0
Thinly sliced yellowtail with garlic ponzu sauce and scallions

C H IL I  P O N Z U  Y E L LO W TA IL  (9 P C ),i.................................1 3 .7 5
Thinly sliced yellowtail, jalapenos, cilantro and sauteed cashews, served with chili
ponzu sauce

S E A R E D  T U N A  W IT H  M A N G O  S A L S A  (9 P C ),i...............1 2 .5 0                      
Seared tuna with a creamy wasabi sauce, topped with mango salsa

H E R E ’S  C H IP S  &  S A L S A,i....................................................1 2 .9 5
Spicy tuna tartare mixed with cucumber, avocado and fresh salsa, served with wonton 
chips  

T U N A  TA TA K I,i......................................................................1 2 .5 0
Thinly sliced seared ahi tuna served spring mix with tataki sauce

C R IS P Y  S P IC Y  T U N A,i.........................................................1 2 .5 0
Spicy tuna mix served on top of crispy sesame rice; drizzled with black pepper soy 
sauce;topped with sliced jalapenos

S A IG O N  S U M M E R  R O L L S  (2 )
....................... V E G E TA B L E  6 .9 5      C H IC K E N  7 .9 5      S H R IM P  8 .9 5                                                                   
Fresh rice paper wrapped with carrots, lettuce and vermicelli noodles, served with 
peanut sauce

C R IS P Y  S H R IM P  R IC E  (4 )...........................................................1 2 .9 5
Coconut crispy shrimp, served with crispy rice, guacamole & Asian sauce

A H I  T O W E R,i.........................................................................1 5 .9 5
A must try for everyone: crab, avocado, topped with spicy tuna, caviar, sweet sauce
and spicy mayo sauce

M A N G O  S H R IM P (6 )..................................................................... 9 .9 5
Deep-fried shrimp and mango salsa

SOUPS AND SALADS 
M IS O  S O U P ........................................................... 3 .7 5 (S )      6 .2 5 (L )
E G G  D R O P  S O U P ..................................................3 .8 5 (S )      6 .5 0 (L )
H O T  &  S O U R  S O U P,..........................................4 .2 5 (S )      7 .4 5 (L )
C U C U M B E R  S A L A D ..................................................................... 5 .5 0
C R A B  M IX  &  C U C U M B E R  S A L A D ............................................. 6 .9 5
S E AW E E D  S A L A D ......................................................................... 6 .9 5
S Q U ID  S A L A D ............................................................................... 7 .5 0
C U C U M B E R  S A L A D  &  O C T O P U S ............................................. 8 .5 0
G R IL L E D  A S IA N  S A L A D,
........................................... C H IC K E N  1 0 .9 5      S H R IM P  OR B E E F  1 2 .5 0
Lettuce, spring mix with Asian sauce 

S A S H IM I  S A L A Di.....................................................................1 7 .5 0
Yellow Tail, Salmon, Tuna, shrimp tossed with mixed greens, cucumber, avocado in poke 
dressing; topped with sesame seeds, wonton chips 

NIGIRI 2 pcs & SASHIMI 6 pcs
                                        (w rice)                                                     (no rice)

C R A B  S T IC K ................................................................ 6 .5 0        
T U N A  “M A G U R O ”i................................................ 7 .9 5            1 5 .9 5
Y E L LO W TA IL  “H A M A C H I”i.................................. 7 .9 5            1 5 .9 5
R E D  S N A P P E Ri....................................................... 7 .9 5            1 5 .9 5
S U P E R  W H IT E  T U N Ai........................................... 7 .9 5            1 5 .9 5
S A L M O N  “S A K E ”i.................................................. 7 .9 5            1 5 .9 5
S M O K E D  S A L M O N ................................................... 8 .5 0            1 5 .9 5
O C T O P U S  “ TA K O ” .................................................... 8 .2 5            1 5 .9 5
F R E S H  W AT E R  E E L  “U N A G I”................................... 8 .7 5            1 6 .5 0
S H R IM P  “ E B I”............................................................. 7 .5 0            1 3 .9 5
S A L M O N  R O E  “ IK U R A ”i....................................... 8 .5 0
S M E LT  R O E  “M A S A G O ”i...................................... 8 .5 0
F LY IN G  F IS H  “ T O B IK O ”i....................................... 8 .5 0
S W E E T  E G G  “ TA M A G O ”i..................................... 7 .2 5

50 STATES SPECIALTY ROLLS
50 states specialty rolls are the traditional introduction to sushi. 

Raw or cooked fish, seafood, vegetables or a combination of these are rolled with rice and sea-
weed and cut into 5-9 bite-size pieces. Substitute seaweed paper to soy paper, Add $1.00; cream 

cheese, $1.25; masago, $2.25. Substitute any kinds of fish might be extra charge.

A L A B A M A  R O L Li..................................................................... 1 7 .9 5
Salmon, cream cheese, shrimp tempura, topped with avocado ebi shrimp

A L A S K A  R O L Li......................................................................... 1 3 .9 5
California roll, topped with fresh salmon

A R IZ O N A  R O L L,....................................................................... 1 4 .5 0
Shrimp tempura, cream cheese, avocado and cucumber, topped with crab meat, spicy 
mayo, sweet sauce

A R K A N S A S  R O L L ........................................................................ 1 5 .7 5
Eel, crab meat, avocado inside, Eel on top with sweet sauce

C A L IF O R N IA  R O L L  Crab mix, avocado, cucumber.................................... 7 .7 5
C O LO R A D O  R O L L ....................................................................... 1 6 .5 0           
Shrimp tempura, crab meat, mango, topped with avocado and strawberries  
with mango mayo sauce

C O N N E C T IC U T  R O L L,i........................................................ 1 4 .7 5    
Crab mix, shrimp tempura, Spicy tuna mixed on top

D E L AW A R E  R O L Li................................................................... 1 8 .7 5
Fresh salmon wrapped crab mix & Avocado (no rice) tobiko on top with ponzu sauce

F LO R ID A  R O L L,........................................................................ 1 4 .7 5
Spicy ebi shrimp mix, cucumber inside topped with ebi shrimp & seaweed salad

G E O R G IA  R O L L,....................................................................... 1 5 .7 5
Smoked salmon, mango and cream cheese rolled and topped with avocado, red beet 
tempura bits and cashews; drizzled with mango and sweet eel sauces

H AW A II  R O L Li California roll with tuna, white tuna............................. 1 4 .7 5
ID A H O  R O L L,i....................................................................... 1 7 .5 0
Spicy tuna, asparagus, cucumber, top white tuna, albacore tuna, pepper tuna,  
with spicy ponzu sauce

IL L IN O IS  R O L L  (N O  R IC E )i..................................................... 1 7 .9 5
Crab mix, ebi shrimp, salmon avocado, asparagus, spring mix wrapped in rice paper, 
mango salsa on top.

IN D IA N A  R O L L,i................................................................... 1 8 .9 5
Spicy yellowtail mix rolled with cucumber, avocado, jalapeño and cilantro; topped with 
fresh yellowtail, crispy garlic and served with chili ponzu sauce

IO W A  R O L L,i......................................................................... 1 6 .9 5
Shrimp tempura, crab mix, cream cheese and cucumber rolled and topped with spicy 
tuna and tempura bits; served with Sriracha and spicy mayo

K A N S A S  R O L L,......................................................................... 1 4 .9 5
Spicy crab mix, avocado inside; Ebi shrimp, coconut crunch on top

K E N T U C K Y  R O L L,i............................................................... 1 8 .5 0
Spicy yellowtail mix rolled with cucumber, avocado, topped with yellowtail, jalapeño, 
and spicy ponzu sauce

LO U IS IA N A  R O L L,................................................................... 1 8 .5 0
Shrimp tempura, crab mix, and jalapenos inside; crawfish spicy mayo on top

M A IN E  R O L L ................................................................................ 1 4 .7 5
Asparagus, avocado shrimp tempura, top with avocado spicy mayo, sriacha

M A R Y L A N D  R O L L ...................................................................... 1 5 .9 5
Shrimp tempura, avocado, pineapple with crab mix and coconut bits, sautéed nuts on top

M A S S A C H U S E T T S  R O L L,...................................................... 1 6 .9 5
Shrimp tempura, cream cheese with spicy shrimp crab mix wasabi mayo on top

M IC H IG A N  R O L L ......................................................................... 1 4 .9 5
Shrimp tempura, cucumber and avocado rolled and topped with pineapple, sweet eel 
sauce, and sautéed nuts

M IN N E S O TA  R O L L ...................................................................... 1 4 .5 0
Soy paper, crab mix, coconut, with mango salsa mango sauce on top

M IS S IS S IP P I  R O L Li.................................................................. 1 5 .7 5
Asparagus, crab mix, and avocado topped with lightly torched salmon and lemon zest

M IS S O U R I  R O L L .......................................................................... 1 5 .4 5
Crabstick, avocado, cucumber top with sliced mango, tobiko and kiwi wasabi sauce

M O N TA N A  R O L L,.................................................................... 1 8 .9 5
Crabmeat & cream cheese top with scallop dynamite, eel sauce, crunch, spicy oil, sriacha

N E B R A S K A  R O L L,i............................................................... 1 6 .9 5
Spicy Albacore, cucumber with spicy tuna salsa mix, and chips on top

N E VA D A  R O L L ............................................................................. 1 5 .5 0
Crab meat, cream cheese, avocado, eel & deep fried

N E W  H A M P S H IR E  R O L L ........................................................... 1 2 .9 5
Shrimp tempura, crab mix with crunch coconut bits

N E W  J E R S E Y  R O L L .................................................................... 1 1 .7 5
Crab meat, veggie, cream cheese

N E W  M E X IC O  R O L L,.............................................................. 1 4 .9 5
Jalapeño, cream cheese, crab meat, and avocado deep-fried, topped with spicy mayo 
and sweet sauce

N E W  Y O R K  R O L L,i Spicy tuna, cucumber with spicy scallop........... 1 5 .5 0
N O R T H  C A R O L IN A  R O L L ........................................................ 1 6 .5 0
Calamari and shrimp tempura with cucumber, avocado and cream cheese, rolled and 
topped with crunchy tempura bits; served with sweet eel sauce

N O R T H  D A K O TA  R O L L .............................................................. 1 5 .7 5
Salmon and avocado with salmon roe on top

O H IO  R O L L,i.......................................................................... 1 6 .5 0
Crab and cream cheese rolled in rice and seaweed, lightly tempura battered and 
topped with spicy tuna, crab mix and sliced lotus root; finished with a sweet eel 
sauce and spinach tempura bits

O K L A H O M A  R O L L  (N O  R IC E )i............................................. 1 8 .4 5
Tuna, salmon, yellowtail and spicy tuna mix with lettuce, asparagus & cucumber 
wrapped in lobok with garlic ponzu sauce

O R E G O N  R O L Li....................................................................... 1 5 .5 0
California roll with salmon on top sizzling, lemon zest, truffle salt

P E N N S Y LVA N IA  R O L L ............................................................... 1 5 .5 0
Tuna, salmon, avocado, cucumber with tobiko on top

R H O D E  IS L A N D  R O L L ............................................................... 1 4 .5 0
Calamari tempura, crab mix and cream cheese rolled and topped with spinach
tempura bits; served with sweet eel sauce

S O U T H  C A R O L IN A  R O L L,i................................................. 1 3 .9 5
Spicy shrimp, cilantro, jalapeño, spring mix, avocado, cucumber

S O U T H  D A K O TA  R O L L,i..................................................... 1 4 .7 5
Spicy salmon, cucumber, cilantro and jalapeño rolled and topped with avocado and Sriracha

T E N N E S S E E  R O L L ....................................................................... 1 5 .7 5
Crab mix, shrimp tempura, eel on top

T E X A S  R O L L,............................................................................ 1 5 .5 0
Shrimp tempura, avocado, crab meat with spicy mayo and sweet sauce on top

U TA H  R O L L .................................................................................. 1 5 .9 5
Eel, crab meat and cucumber with avocado on top

V E R M O N T  R O L L ......................................................................... 1 5 .9 5
Shrimp tempura, crab meat, cream cheese, with avocado masago on top

V IR G IN IA  R O L L ............................................................................ 1 5 .7 5
Shrimp tempura, cucumber and pineapple rolled and avocado on top with sweet eel 
sauce coconuts

WA S H IN G T O N  R O L L  (N O  R IC E )i.......................................... 1 6 .7 5
Tuna, salmon, crab stick, white fish wrapped in cucumber

W E S T  V IR G IN IA  R O L L ................................................................ 1 4 .6 5
Lightly tempura fried asparagus and sweet potato, rolled and topped with colorful 
crunchy tempura bits, sweet eel sauce and tempura-fried Japanese eggplant 

W IS C O N S IN  R O L Li.................................................................. 1 7 .2 5
Avocado, cucumber, crabmix, top with pepper tuna & salmon

W YO M IN G  R O L L  (R A IN B O W  R O L L ) i................................. 1 7 .9 5
California roll with chef choice of 5 kinds of fish ( rainbow roll )

,Hot & Spicy  |  iRaw We are required by the Health Department to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of  food borne illness, especially if you have certain medical conditions.



SUSHI COMBO
S U S H I  D E LU X Ei 10pc sushi, 1 California roll....................................... 3 3 .0 0
S A S H IM I  D E LU X Ei 15 slices of assorted raw fish.............................. 3 6 .0 0
S U S H I  A N D  S A S H IM I  D E LU X Ei 5pc sushi,10pc sashimi............... 3 5 .0 0
S U S H I  A N D  S A S H IM I  B O A T            
   F O R  2  P E O P L Ei 8pc sushi, 8pc sashimi, spicy tuna roll......................... 6 3 .0 0
   F O R  3  P E O P L Ei 15pc sushi, 15pc sashimi, tuna and salmon roll.............. 8 6 .0 0
   F O R  4  P E O P L Ei...................................................................... 9 9 .0 0
    20pc sushi, 20pc sashimi, spicy tuna roll and spicy salmon roll

MAKI ROLLS
Maki is the traditional introduction to sushi. 

Raw or cooked fish, seafood, vegetables or a combination of these are rolled with rice and 
seaweed and cut into 5-9 bite-size pieces. Substitute seaweed paper to soy paper $1.00; 

Add cream cheese $1.25; Add masago $2.25
P H IL LY  R O L L  Smoked salmon, avocado, cream cheese............................... 8 .5 0
C A L IF O R N IA  R O L L  Crab mix, avocado, cucumber.................................. 7 .7 5
E E L  A V O C A D O  R O L L  Eel, avocado................................................... 9 .5 5
S H R IM P  T E M P U R A  R O L L  Shrimp tempura, crab mix & cucumber........... 9 .3 5
S P IC Y  S H R IM P  R O L L,............................................................... 8 .9 5
Ebi shrimp, crab mix, cucumber with spicy sauce

S P IC Y  S A L M O N  R O L L,i Spicy salmon, cucumber........................ 8 .9 5
S P IC Y  T U N A  R O L L,i Spicy tuna, cucumber.................................. 8 .9 5
S P IC Y  Y E L LO W TA IL  R O L L,i Spicy yellowtail, cucumber.............. 8 .9 5   
S P IC Y  C R A B  C R U N C H  R O L L, Spicy crab mix, cucumber................. 8 .9 5
S P IC Y  S C A L LO P  R O L L,i Spicy scallops, cucumber........................ 9 .5 5
S O F T  S H E L L  C R A B  (S P ID E R  R O L L )......................................... 1 4 .5 0
Deep-fried soft shell crab, avocado, crab meat, cucumber with sweet sauce on top

T U N A  R O L Li Fresh tuna, cucumber.................................................... 8 .9 5
S A L M O N  R O L Li Fresh salmon, cucumber.......................................... 8 .9 5
A V O C A D O  R O L L ........................................................................... 7 .5 0
V E G E TA B L E  R O L L ......................................................................... 7 .5 0
C U C U M B E R  R O L L ......................................................................... 6 .3 5

BOWLS
All items are served with white rice. Substitute fried rice, add $2.50; substitute lo mein, add $3.00.

T E R IYA K I  B O W L
C h ic k e n  1 3 .9 5      S h r im p  1 4 .9 5      B e e f  1 4 .9 5     S a lm o n  1 7 .5 0

Your choice of sauteed chicken or grilled beef or grilled shrimp served 
with steamed rice and Asian vegetables

P O K E  T U N A  B O W L  (R AW ),i............................................... 1 4 .9 5
P O K E  S A L M O N  B O W L  (R AW ),i......................................... 1 4 .9 5
S P IC Y  T U N A  B O W L  (R AW ),i.............................................. 1 4 .9 5
S P IC Y  S A L M O N  B O W L  (R AW ),i........................................ 1 4 .9 5
C H IR A S H I  B O W L  (R AW )i....................................................... 2 9 .4 5
Chef’s choice of fish served over rice

E E L  B O W L  Eel, avocado served over rice................................................. 1 7 .5 0
C H IC K E N  K A T S U  B O W L  Fried chicken........................................... 1 5 .5 0

HAND ROLLS (1 pc)

E E L  A V O C A D O  H A N D  R O L L ...................................................... 7 .5 0
S H R IM P  T E M P U R A  H A N D  R O L L ............................................... 7 .5 0
S P IC Y  C R A B  &  S H R IM P  H A N D  R O L L,................................... 7 .5 0
E B I  S H R IM P  H A N D  R O L L ............................................................ 7 .5 0
S P IC Y  S A L M O N  H A N D  R O L L,i........................................... 7 .5 0
S P IC Y  T U N A  H A N D  R O L L,i.................................................. 7 .5 0
S P IC Y  C R A B  C R U N C H  H A N D  R O L L,..................................... 7 .5 0
S P IC Y  S C A L LO P  H A N D  R O L L,i........................................... 7 .5 0

NOODLES OR FRIED RICE
F R IE D  R IC E  OR LO  M E IN
...................... C H IC K E N  OR  V E G E TA B L E   1 1 .9 5              B E E F   1 2 .7 5   
	 S H R IM P   1 2 .9 5      H O U S E   1 4 .9 5                
C U R R Y  F R IE D  R IC E,
......................... C H IC K E N  OR  V E G E TA B L E   1 2 .5 0           B E E F   1 3 .5 0
	 S H R IM P   1 3 .7 5      H O U S E   1 4 .9 5
P L A IN  F R IE D  R IC E ........................................... 3 .5 0  (S )             7 .9 5  (L )      
S T E A M E D  R IC E .............................................................................. 2 .5 0
P L A IN  L O  M E IN ............................................... 3 .9 5  (S )            7 .9 5  (L )

PA D  T H A I,............V E G E TA B L E  OR T O F U  1 2 .5 0   C H IC K E N  1 2 .5 0
	 S H R IM P  OR B E E F  1 3 .9 5       H O U S E   1 4 .5 0
Medium thick rice noodles, eggs, bean sprouts, onions and peauts cooked in a Thai sauce

U D O N  N O O D L E   S O U P ............................................................. 1 3 .5 0  
Japanese udon noodles with onion served in a Asian brown broth with 2 pc shrimp tempura

S T IR -F R IE D  U D O N  N O O D L E
.................................V E G E TA B L E  OR T O F U   1 2 .5 0    C H IC K E N  1 2 .5 0  
	 B E E F   1 3 .5 0  OR S H R IM P   1 3 .9 5      H O U S E   1 4 .9 5
Japanese udon noodles with onion, green onion, napa, stir-fried with brown sauce

A S IA N  P IN E A P P L E  F R IE D  R IC E
........................................................ S H R IM P   1 4 .3 5      C H IC K E N   1 3 .6 5
T O N K AT S U  R A M E N  (N O O D L E  S O U P )................................... 1 4 .9 5

KID’S MEAL (AGE UNDER 10)
A ll  i t e m s  c o m e  w it h  f r e n c h  f r ie s  o r  s t e a m e d  r ic e .............. 1 0 .5 0

Substitute to soft noodles or fried rice, add $2.00

S W E E T  A N D  S O U R  C H IC K E N 	   S E S A M E  C H IC K E N                                                   
T E R IYA K I  C H IC K E N 	   B R O C C O L I  B E E F
B R O C C O L I  C H IC K E N 	   S W E E T  A N D  S O U R  S H R IM P
T E R IYA K I  S H R IM P

ENTREES
All items are served with white rice. Substitute fried, add $2.50; substitute lo mein, add 

$3.00; add chicken $3.99, shrimp or beef  $4.99, tofu $3.00, vegetable $3.00

H O U S E  P E C A N .......................... C H IC K E N  1 3 .5 0     S H R IM P  1 4 .5 0
Lightly battered chicken or shrimp stir-fried with pineapples & snow peas in sweet ginger sauce

B R O C C O L I
.............C H IC K E N  1 3 .8 5     B E E F  OR S H R IM P  1 4 .5 0     T O F U  1 2 .7 5
C A S H E W .......... C H IC K E N  1 3 .5 0     S H R IM P  1 4 .5 0     T O F U  1 2 .7 5
Stir-fried celery, mushrooms, zucchini & carrots in brown ginger sauce topped with cashews

G E N E R A L  T S O ’S,.................... C H IC K E N  1 3 .7 5     S H R IM P  1 4 .5 0
H U N A N,
............ C H IC K E N  1 3 .5 0     B E E F  OR S H R IM P  1 4 .5 0     T O F U  1 2 .7 5
Broccoli, carrots, mushrooms & zucchini cooked with spicy bean sauce

K O R E A N  S P IC Y,........ C H IC K E N  1 3 .7 5   B E E F  OR S H R IM P  1 4 .5 0
Carrots, napa & snow peas stir-fried in Korean hot pepper sauce

K U N G  PA O ,
............ C H IC K E N  1 3 .5 0     B E E F  OR S H R IM P  1 4 .5 0     T O F U  1 2 .7 5
Stir-fried with bell pepper, carrots, zucchini, celery, mushrooms & peanuts

M O N G O L IA N,........... C H IC K E N  1 3 .9 5   B E E F  OR S H R IM P  1 4 .9 5
Stir-fried with scallion onion & sweet garlic sauce

O R A N G E  P E E L,......... C H IC K E N  1 3 .7 5   B E E F  OR S H R IM P  1 4 .5 0
Fried crispy & tossed with sweet sauce, seasoned with dried tangerine peels 
and spiced with hot pepper

P E P P E R,...................... C H IC K E N  1 3 .7 5   B E E F  OR S H R IM P  1 4 .5 0
Bell peppers, carrots & onions stir-fried with brown sauce

S E S A M E ......................... C H IC K E N  1 3 .7 5                   S H R IM P  1 4 .5 0
Deep-fried chicken in a sweet brown sauce with sesame on top

S T IR -F R IE D  A S S O R T E D  S E A S O N E D ................V E G E TA B L E  1 2 .7 5
Fried tofu mixed with vegetables brown sauce

S W E E T  &  S O U R ............ C H IC K E N  1 3 .5 0                  S H R IM P  1 4 .5 0
S Z E C H U A N  S P IC Y,
............ C H IC K E N  1 3 .7 5     B E E F  OR S H R IM P  1 4 .7 5     T O F U  1 2 .7 5
Stir-fried with mushrooms, vegetables, baby corn, carrots, broccoli, 
zand water chestnuts in a Yu Shiang sauce

T E R IYA K I  (N O  V E G E TA B L E ) 
......................................... C H IC K E N  1 3 .5 0   B E E F  OR  S H R IM P  1 3 .9 5
T H A I  R E D  OR Y E L LO W  OR G R E E N  C U R R Y,
................. C H IC K E N  1 3 .7 5   B E E F  OR S H R IM P  1 4 .5 0   T O F U  1 2 .7 5  
Coconut milk, eggplant, bamboo shoot, bell pepper & basil leaves

G A R L IC  G R E E N  B E A N ...... C H IC K E N  1 3 .7 5    B E E F  OR  S H R IM P  1 4 .6 5
Stir fried sliced chicken, garlic and string beans served in brown sauce

A S IA N  S P IC Y,............ C H IC K E N 1 3 .7 5                    S H R IM P  1 4 .5 0
Stir-fried with snow peas, carrots, onion & pineapple served Asian spicy sauce

M IX E D  V E G E TA B L E
.......................................... C H IC K E N  1 3 .7 5    B E E F  OR S H R IM P  1 4 .5 0
Stir-fried with mixed vegetables in brown sauce

M O O  G O O  G A I  PA N ................................................................... 1 3 .7 5  
Stir-fried chicken with carrots, zucchini, snow peas, mushrooms, bamboo shoot, napa white sauce

SPECIAL ITEMS
All items are served with white rice. Substitute fried rice, add $2.50; substitute lo mein, add $3.00

K U N G  PA O  T W O ,..................................................................... 1 4 .9 5
Stir-fried chicken, shrimp, bell peppers, zucchini, water chestnuts and peanuts

S E A F O O D  A N D  V E G E TA B L E S .................................................. 1 7 .9 5
Squid, shrimp, scallops, imitation crab, snow peas, carrots & mushrooms, in a garlic
and ginger sauce

S H R IM P  W IT H  LO B S T E R  S A U C E ............................................. 1 5 .9 5
Lightly stir-fried shrimp with lobster sauce, egg whites, and green onions

F IR E  C R A C K E R,
.............. S C A L LO P S  1 8 .9 5     S H R IM P  1 6 .9 5     C A L A M A R I  1 6 .9 5
Deep-fried then stir-fried with black peppers, garlic, onions and Jalapeno

WA L N U T  S H R IM P ....................................................................... 1 6 .9 5
Crispy battered shrimp tossed in a sweet creamy sauce with walnuts

FA M ILY  D IN N E R  S P E C IA L S  (NOT VALID WITH COUPON)

F O R  4  P E O P L E ............................................................................. 6 6 .0 0
1 chicken item, 1 beef item, 1 vegetable item, 1 shrimp item, family-sized egg drop  
or hot and sour soup, 4 crab rangoon or 4 chicken egg roll

F O R  6  P E O P L E ............................................................................. 8 5 .0 0
1 chicken item, 1 beef item, 1 vegetable item, 1 shrimp item, 1 veg Lo Mein, 1 CK Fried 
rice, family-sized egg drop or hot and sour soup, 6 crab rangoon or 6 chicken egg roll

DESSERT
B A N A N A  S P L IT  M A K I ................................................................ 1 0 .9 5
F R IE D  IC E  C R E A M ....................................................................... 1 2 .5 0
G R E E N  T E A  IC E  C R E A M ............................................................... 5 .5 0
S W E E T  M O C H I  T R IO .................................................................. 1 0 .9 5
M O C H I  1 p c ..................................................................................... 2 .5 0

BEVERAGES
H O T  T E A  Jasmine, Green Tea................................................................. 3 .5 0
IC E D  T E A / S W E E T  T E A ................................................................. 3 .5 0
IC E D  H O N E Y  G R E E N  T E A  (NO REFILL)............................................ 4 .9 5
Add tapioca boba $0.75      Fruity-Poppers $0.95

C O F F E E  (NO REFILL)............................................................................ 3 .5 0
S O F T  D R IN K  Coke, Diet Coke, Sprite, Dr. Pepper, Root Beer, Lemonade............. 3 .5 0
R A M U N E  S O D A ............................................................................ 4 .2 5
B O T T L E D  W AT E R .......................................................................... 3 .5 0  
S PA R K L IN G  W AT E R ...................................................................... 4 .2 5
J U IC E  (NO REFILL)................................................................................ 3 .9 5
T H A I  T E A  (N O  R E F IL L ) Add tapioca boba $0.75      Fruity-Poppers $0.95............. 5 .5 0  
M IL K  T E A  (N O  R E F IL L ) Add tapioca boba $0.75      Fruity-Poppers $0.95............ 5 .5 0  
S M O O T H IE  (B L E N D E D  IC E ) (NO REFILL)........................................ 5 .9 5  
                                                  Add tapioca boba $0.75       Fruity-Poppers $0.95
ice mocha, strawberry, green apple, passion fruit, pineapple, peach, mango, taro

F R U IT Y -P O P P E R S  Mango, strawberry, passion fruit................................. 1 .5 0  

,Hot & Spicy  |  iRaw We are required by the Health Department to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of  food borne illness, especially if you have certain medical conditions.


