
TOKYO ROSE MENU 
PREPARATION TIME VARIES ON SOME ITEMS. THANK YOU. 

 
APPETIZERS FROM THE KITCHEN 
 
1. EDA-MAME................................................................................................................... 4.50  

SOYBEAN IN POD 
2. GOMA-AE ......................................................................................................................4.50 

BOILED SPINACH SERVED WITH SAUCE  ON TOP OF COLD TOFU 
3. AGE DASHI TOFU..........................................................................................................4.50 

GENTLY  FRIED TOFU WITH DAIKON SAUCE  AND BONITO FLAKES WITH GINGER ON THE  SIDE 
4. OSHITASHI....................................................................................................................4.95 

SPINACH ROLL SERVED COLD IN SAUCE  WITH BONITO FLAKES AND SESAME  SEED 
5. GYOZA (6 PCS).............................................................................................................4.50 

PAN FRIED JAPANESE  DUMPLING 
6. SHUMAI (6 PCS)............................................................................................................4.50 

STEAMED SHRIMP  DUMPLING 
7. CRYSTAL SHRIMP (6 PCS)............................................................................................4.95 

STEAMED SHRIMP  RAVIOLI 
8. CRAB RANGOON (6 PCS) .............................................................................................5.95 

REAL CRABMEAT WITH CREAM CHEESE 
9. MUSSEL SAKAMUSHI ...................................................................................................5.95 

STEAMED MUSSEL WITH SAKE BROTH 
10. YAKITORI (2 PCS) .......................................................................................................5.25 

GRILLED CHICKEN ON SKEWER WITH TERIYAKI SAUCE 
11. KUSHI YAKI (2 PCS) ...................................................................................................9.95 

SHRIMP, SCALLOP, SALMON ON SKEWER WITH TERIYAKI SAUCE 
12. NEGIMAKI (10 PCS) ....................................................................................................7.50 

THINLY  SLICED BEEF WRAPPED WITH SCALLION SERVED WITH TERIYAKI SAUCE 
13. BEEF TATAKI...............................................................................................................8.95 

TENDER, HALF-COOKED BEEF WITH A SPECIAL DIPPING SAUCE 
14. CALAMARI TEMPURA ..................................................................................................6.95 

CALAMARI GENTLY  FRIED WITH DELICATE BATTER SERVED WITH PONZO 
15. GESO AGEMONO ........................................................................................................3.95 

TENTACLE  FRIED WITH BATTER SERVED WITH PONZO 
16. SHRIMP AND VEGETABLE TENPURA (2 PCS) ............................................................6.95  
                              WITHOUT VEGETABLE (3 PCS) ............................................................6.95 
17. SOFT SHELL CRAB TEMPURA ....................................................................................7.50 

WHOLE  SOFT SHELL CRAB WITH ASSORTED VEGETABLES 
18. VEGETARIAN TEMPURA .............................................................................................5.25 

VARIETY OF VEGETABLES GENTLY  BATTERED AND FRIED SERVED WITH TEMPURA  SAUCE 
19. SHRIMP AND ASPARAGUS .........................................................................................5.95 

COLD SHRIMP  AND ASPARAGUS  SALAD SERVED IN SESAME  SOY  VINAIGRETTE 
20. HARU MAKI (2) ............................................................................................................2.95 

JAPANESE  PORK  SPRING ROLLS 
 
APPETIZERS FROM SUSHI BAR 
 
1. TAKO SU .......................................................................................................................5.95 

SLICES OF OCTOPUS  AND CUCUMBER IN  RICE  VINEGAR SAUCE 
2. KANI SU ........................................................................................................................4.95 

CRABSTICK  AND CUCUMBER IN MISO VINAIGRETTE 
3. SUNOMONO..................................................................................................................6.95 

MIXED RAW FISH AND CUCUMBER IN MISO VINAIGRETTE 
4. TUNA NUTA ...................................................................................................................7.95 

CHILLED BEAN CURD WITH MINCED TUNA  AND SEAWEED IN MISO VINAIGRETTE 
5. TUNA TATAKI................................................................................................................7.95 

SEARED TUNA  SERVED  RARE   WITH PONZO SAUCE  ON THE  SIDE 



6. TUNA DRAGON BALL....................................................................................................9.95 
REAL CRABMEAT, MAYO, WRAPPED WITH TUNA, SPRINGKLED WITH SEAWEED AVOCADO 
AND FLYING FISH ROE 

7. TUNA DRAGON BALL....................................................................................................9.95 
CRAB BALL WRAPPED IN TUNA  WITH SEAWEED SALAD, AVOCADO  TOBIKO SPRINKLED WITH SESAME  SEEDS 

 
SALAD 
 
1. AVOCADO SALAD .........................................................................................................5.95 

1/2 AVOCADO STUFFED WITH KANI AND SHRIMP  WITH SPICY SAUCE  SPRINKLED WITH FLYING FISH ROE 
2. CALAMARI AEMONO .....................................................................................................4.95 

SEASONED SQUID  WITH VEGETABLE  MIXED JAPANESE STYLE  SALAD 
3. BABY OCTOPUS SALAD ...............................................................................................5.95 
4. SEAWEED SALAD.........................................................................................................4.50 

ASSORTED SEAWEED WITH SWEET SESAME  SOY DRESSING 
5. HOUSE SALAD..............................................................................................................2.75 

SPRING MEDLEY, SERVED WITH YOUR CHOICE  OF OUR HOMEMADE  DRESSINGS: SPICEY SOY, 
SESAME  MISO OR GINGER VINAIGRETTE 

 
SOUP 
 
1. TRADITIONAL MISO SOUP WITH TOFU AND SEAWEED...............................................1.75 
2. MISO SOUP WITH TUNA OR SALMON ..........................................................................2.50 
3. SHRIMP AND MUSHROOM CLEAR BROTH ...................................................................3.45 
4. KANI SOUP - CRABSTICK, MUSHROOM AND SEAWEED..............................................2.25 
5. HAMAGURI SOUP - LITTLE NECK CLAM WITH GINGER IN CLEAR BROTH...................2.95 
6. MISO SOUP WITH ASPARAGUS AND SHIITAKE MUSHROOM ......................................2.50 
7. SEAFOOD SOUP ...........................................................................................................4.95 

SHRIMP, SCALLOP, CRABSTICK, FISHCAKE AND SEAWEED IN CLEAR BROTH 
8. TOFU SOUP ..................................................................................................................1.95 

TOFU AND VEGETABLE  IN CLEAR BROTH 
 
SUSHI AND SASHIMI ENTREES: SERVED WITH MISO SOUP 
ALL CHEF’S CHOICE, NO SUBSTITUTIONS PLEASE 
 
1. VEGETABLE SUSHI COMBO .......................................................................................13.95 

8 PIECES OF ASSORTED SUSHI WITH AN AVOCADO OR OSHINKO ROLL 
2. SUSHI REGULAR ........................................................................................................13.95 

6 PIECES OF ASSORTED SUSHI WITH A CALIFORNIA  OR TUNA  ROLL 
3. SUSHI DELUXE ...........................................................................................................16.95 

8 PIECES OF ASSORTED SUSHI WITH A CALIFORNIA  OR TUNA  ROLL 
4. SUPER SUSHI .............................................................................................................45.95 

20 PIECES OF ASSORTED SUSHI WITH A CALIFORNIA  OR TUNA  ROLL 
5. TUNA DELIGHT...........................................................................................................19.95 

8 PIECES OF TUNA  SUSHI AND A TUNA  OR SPICY  TUNA  ROLL 
6. SALMON DELIGHT......................................................................................................18.95 

8 PIECES OF SALMON SUSHI AND A SALMON OR SPICY  SALMON ROLL 
7. THREE MUSKETEERS ................................................................................................16.95 

3 PIECES EACH OF TUNA, SALMON AND YELLOWTAIL SUSHI 
8. SUSHI FOR TWO.........................................................................................................27.95 

12 PIECES OF ASSORTED SUSHI WITH EEL AVOCADO ROLL AND A TUNA  ROLL 
9. TEKKA DON ................................................................................................................16.95 

TUNA  SASHIMI SERVE ON A BED OF SEASONED SUSHI RICE 
10. CHIRASHI..................................................................................................................16.95 

AN ASSORTMENT OF SASHIMI SERVED ON A BED OF SEASONED SUSHI RICE 
11. SASHIMI REGULAR ...................................................................................................16.95 

12 PIECES OF ASSORTED SASHIMI SERVED WITH SUSHI RICE  ON THE  SIDE 
 



12. SASHIMI DELUXE ......................................................................................................19.95 
15 PIECES OF ASSORTED SASHIMI SERVED WITH SUSHI RICE  ON THE  SIDE 

13. SUPER SASHIMI........................................................................................................45.95 
AN ASSORTMENT OF 36 PIECES OF SUSHIMI SERVED WITH SUSHI RICE  ON THE  SIDE 

14. SUSHI AND SASHIMI REGULAR COMBO ..................................................................21.95 
6 PIECES OF SUSHI,  9 PIECES OF SASHIMI AND A TUNA  OR CALIFORNIA  ROLL 

15. SUSHI AND SASHIMI DELUXE COMBO .....................................................................29.95 
8 PIECES OF SUSHI,  12 PIECES OF SASHIMI AND A TUNA  OR CALIFORNIA  ROLL 

16. SUSHI AND SASHIMI SUPER COMBO .......................................................................45.95 
10 PIECES OF SUSHI,  18 PIECES OF SASHIMI, A CALIFORNIA  AND A GREEN DRAGON ROLL 

17. ROLL PARTY .............................................................................................................29.95 
ONE  OF EACH; CALIFORNIA, YELLOWTAIL,  SALLIONS, SALMON, SHRIMP  TEMPURA, AVOCADO, 
FUTO MAKI,  AND SPICY  TUNA  ROLL 

18. ROYALTY PARTIES ...................................................................................................99.95 
16 PIECES OF SUSHI, 40 PIECES OF SASHIMI,  CALIFORNIA, SPICEY TUNA, RAINBOW 
AND GREEN DRAGON ROLLS 

 
HOSOMAKI – ROLL COMBO 
 
A. CALIFORNIA, CUCUMBER AND TUNA ........................................................................10.95 
B. CALIFORNIA, AVOCADO AND SALMON ......................................................................10.95 
C. CALIFORNIA, CUCUMBER AND EEL...........................................................................10.95 
D. SPICY KANI, SICY SALMON AND SPICY TUNA ...........................................................12.95 
E. AVOCADO, CUCUMBER AND VEGGIE ........................................................................10.95 
F. CALIFORNIA, ALASKAN AND YELLOWTAIL ................................................................12.95 
G. CALIFORNIA, TUNA AND YELLOWTAIL ......................................................................12.95 
H. CALIFORNIA (INSIDE OUT), SPICY CALIFORNIA (INSIDE OUT) & CLASSIC CALIFORNIA .....11.95 
 
TOKYO ROSE SPECIAL MAKI 
 
1. TOKYO ROSE (8 PCS) .................................................................................................10.95 

SPICY  TUNA  AND AVOCADO,  SEAWEED SALAD ON TOP 
2. CHARLOTTESVILLE ROLL (8 PCS)..............................................................................10.95 

EEL AND AVOCADO TOPPED WITH SPICY  SALMON AND CRUNCHY  SAUCE 
3. KABUDO ROLL (8 PCS) .................................................................................................9.95 

KANI TENPURA  AND AVOCADO  TOPPED WITH SPICY SALMON AND CRUNCHY  SAUCE 
4. RED DRAGON (8 PCS) ................................................................................................11.95 

EEL,  CUCUMER AND TUNA  ON TOP 
5. GREEN DRAGON (8 PCS) ...........................................................................................10.95 

EEL AND SEAWEED SALAD, AVOCADO  ON TOP 
6. SHRIMP DRAGON (8 PCS) ..........................................................................................12.95 

SHRIMP  TENPURA  INSIDE  EEL AND AVOCADO  ON TOP 
7. SHRIMP PARADISE (8 PCS) ........................................................................................11.95 

SPICY  LOBSTER SALAD, CUCUMBER AND CRUNCHY, OUTSIDE  WRAPPED WITH SHRIMP 
8. TUNA LOVER (8 PCS)..................................................................................................12.95 

SPICY  TUNA  AND CUCUMBER ROLL WRAPPED WITH TUNA 
9. M 16 (8 PCS) ...............................................................................................................11.95 

SALMON TEMPURA  ROLL WRAPPED WITH SLIDED RAW SALMON AND TOPPED WITH SPICY  SAUCE 
10. SPICY MERMAID (10 PCS ) ........................................................................................14.95 

SPICY  TUNA, SALMON, WHITE TUNA, FLYING FISH ROE AND AVOCADO. WRAPPED WITH SOY PAPER 
11. SPIDER MAN (10 PCS ) ..............................................................................................14.95 

SOFT SHELL CRAB, AVOCADO, SEAWEED SALAD, MANGO,  SPICY  TUNA  AND FLYING FISH ROE ON TOP 
12. SCORPION KING ROLL (12 PCS)...............................................................................18.95 

CREATIVELY  ARRANGED SHRIMP  DRAGON ROLL AND SOFT SHELL CRAB ROLL 
 
 
 
 



NIGIRI-SUSHI (HAND-PRESSED) AND SASHIMI (SLICED RAW FISH) 
A LA CARTE SUSHI, SASHIMI TWO PIECES 
 
1. MAGURO – TUNA ..........................................................................................................4.75 
2. SAKE – SALMON ...........................................................................................................4.25 
3. SMOKED SALMON ........................................................................................................4.95 
4. HAMACHI - YELLOW TAIL .............................................................................................5.25 
5. TAI - RED SNAPPER......................................................................................................4.50 
6. HIRAME – FLUKE ..........................................................................................................4.50 
7. SABA – MACKEREL.......................................................................................................3.95 
8. SUZUKI - STRIPED BASS ..............................................................................................4.25 
9. WHITE TUNA .................................................................................................................4.75 
10. TAKO – OCTOPUS .......................................................................................................4.75 
11. EBI – SHRIMP..............................................................................................................4.25 
12. UNAGI – EEL ...............................................................................................................4.50 
13. INARI - TOFU SKIN ......................................................................................................3.50 
14. IKA – SQUID ................................................................................................................4.25 
15. TOBIKO - FLYING FISH ROE........................................................................................4.25 
16. HOKIGAI - RED CLAM..................................................................................................4.25 
17. KANI – CRABSTICK .....................................................................................................3.75 
18. TAMAKO – FLUFFY OMELET.......................................................................................3.25 
19. IKURA - SALMON ROE ................................................................................................4.75 
20. TORO - MARBLED TUNA ..............................................................................................MP 
21. AMAEBI - SWEET SHRIMP ...........................................................................................MP 
22. UNI - SEA URCHIN........................................................................................................MP 
23. MIRUGAI - GIANT CLAM ...............................................................................................MP 
24. HOTATEGAI – SCALLOP ..............................................................................................MP 
 

ADD $1.00 FOR FLYING FISH ROE OR QUAIL EGG 
 
NORIMAKI - CUT ROLL (6 PCS) 
TEMAKI - HAND ROLL (ICE CREAM CONE SHAPE) 
 
1. TUNA ROLL...................................................................................................................4.75 
2. SPICY TUNA ROLL ........................................................................................................5.75 
3. YELLOW TAIL AND SCALLION ROLL .............................................................................5.50 
4. SALMON ROLL..............................................................................................................4.50 
5. SPICY SALMON ROLL ...................................................................................................5.50 
6. EEL CUCUMBER ROLL..................................................................................................4.95 
7. EEL AVOCADO ROLL ....................................................................................................5.25 
8. SHRIMP AVOCADO ROLL .............................................................................................4.75 
9. SHRIMP ASPARAGUS ROLL .........................................................................................4.95 
10. SHRIMP TENPURA ROLL ............................................................................................5.75 
11. CALIFORNIA ROLL ......................................................................................................3.95 
12. SPICY CALIFORNIA ROLL WITH ROE..........................................................................4.95 
13. FUTO MAKI (5 PCS).....................................................................................................5.95 

CRABSTICK, EGG, CUCUMBER, AVOCADO AND PICKLES 
14. ALASKAN ROLL - SALMON, AVOCADO, AND CUCUMBER ..........................................5.25 
15. PHILADELPHIA ROLL - SMOKED SALMON, CREAM CHEESE, AVOCADO ...................5.95 
16. NEW YORK ROLL - SHRIMP TENPURA, SEAWEED SALAD, OUTSIDE TOBIKO...........6.95 
17. SNOW CRAB ROLL (5 PCS) - REAL CRABMEAT, AVOCADO, CUCUMBER ..................6.95 
18. LOBSTER ROLL (5 PCS)..............................................................................................9.95 

LOBSTER TAIL TENPURA  AND SEAWEED SALAD OUTSIDE  TOBIKO 
19. SOFT SHELL CRAB ROLL (5 PCS)...............................................................................9.95 

SOFT SHELL CRAB TENPURA  AND SEAWEED SALAD OUTSIDE  TOBIKO 
 



20. RAINBOW ROLL (8 PCS) .............................................................................................9.95 
CALIFORNIA  ROLL TOPPED WITH YELLOWTAIL,  TUNA, SALMON, SHRIMP, AND AVOCADO 

 
VEGETARIAN SUSHI AND ROLLS 
 
1. GRILLED SHIITAKE MUSHROOM ..................................................................................3.50 
2. KIWI ..............................................................................................................................3.25 
3. MANGO .........................................................................................................................3.25 
4. INARI – TOFU................................................................................................................3.50 
5. RED PEPPER (ROASTED).............................................................................................3.50 
6. CUCUMBER ROLL .........................................................................................................3.25 
7. AVOCADO ROLL ...........................................................................................................3.95 
8. OSHINKO ROLL - JAPANESE PICKLES .........................................................................3.75 
9. UME SHISO MAKI - PLUM PASTE AND JAPANESE MINT ..............................................3.95 
10. ASPARAGUS ROLL .....................................................................................................3.25 
11. LETTUCE AND MANGO ROLL .....................................................................................3.75 
12. MONKEY ROLL - BANANA, MANGO, KIWI....................................................................3.75 
13. A.B.C. ROLL - AVOCADO, BANANA AND CUCUBER....................................................3.95 
14. TRIPPLE C ROLL - CREAM CHEESE, CARROT, AND CUCUMBER ..............................3.95 
15. SWEET POTATO ROLL - INSIDE OUT TENPURA STYLE .............................................4.75 
16. VEGETARIAN'S RAINBOW ROLL.................................................................................7.95 

RED BELL PEPPER, AVOCADO, OSHINKO, MANGO, CUCUMBER, AND SHIITAKE MUSHROOM 
 
KITCHEN ENTREES 
SERVED WITH RICE AND MISO SOUP OR SALAD 
 
1. SAUTEED CALAMARI AND SHIITAKE MUSHROOM.....................................................11.95 
2. SAUTEED SHRIMP AND SHIITAKE MUSHROOM .........................................................12.95 
3. TOFU SAUTE ...............................................................................................................  9.95 

SAUTEED TOFU WITH VARIETY OF VEGETABLE  AND SHIITAKE MUSHROOM 
4. FRIED FLOUNDER FILLET...........................................................................................10.95 

LIGHTLY  BATTERED, GENTLY  FRIED TO GOLDEN BROWN 
5. SHOGAYAKI PORK ......................................................................................................15.95 

SLICED PORK  LOIN SAUTEED WITH ONIONS  IN GINGER SAUCE 
6. SHOGAYAKI BEEF ......................................................................................................15.95 

SLICED NEW YORK  STRIP  SAUTEED WITH ONIONS  IN GINGER SAUCE 
7. SHOGAYAKI CHICKEN ................................................................................................15.95 

SLICED CHICKEN SAUTEED WITH ONIONS  IN GINGER SAUCE 
8. SHOGAYAKI SHRIMP ..................................................................................................15.95 

JUICY  SHRIMP  SAUTEED WITH ONIONS  IN GINGER SAUCE 
9. SUKIYAKI ....................................................................................................................17.95 

SLICES OF PAPER-THIN BEEF, SHIITAKE MUSHROOMS, TOFU, CELLOPHANE  NOODLES, CHIKUNA,  
NARUTO MAKI (FISHCAKE) TOGETHER WITH A MDELY  OF VEGETABLES IN SWEET SOY BROTH 

 
TEMPURA – LIGHTLY BATTERED; FRIED UNTIL CRISPY 
SERVED WITH RICE AND MISO SOUP OR SALAD 
 
1. SHRIMP AND VEGETABLE ..........................................................................................13.95 
2. SEAFOOD WITH SHRIMP, SQUID, FLOUNDER, KANI AND SCALLOP .........................16.95 
3. CHICKEN AND VEGETABLE – CHICKEN BREAST.......................................................12.95 
4. SEASONAL VEGETABLE .............................................................................................10.95 

SHIITAKE MUSHROOM, PEPPER, ASPARAGUS,  BROCCOLI,  EGG PLANT, ZUCCHINI,  LOTUS  ROOT, 
TARO ROOT AND SWEET POTATO 

5. LOBSTER AND VEGETABLE (1 LOBSTER TAIL)..........................................................12.95 
 
 
 



TERIYAKI DINNER – GRILLED WITH TERIYAKI SAUCE 
SERVED WITH RICE AND MISO SOUP OR SALAD 
 
1. CHICKEN TERIYAKI.....................................................................................................12.95 
2. BEEF TERIYAKI (NEW YORK STRIP)...........................................................................15.95 
3. SALMON TERIYAKI .....................................................................................................14.95 
4. SHRIMP AND SCALLOP TERIYAKI ..............................................................................16.95 
5. LAMB CHOP TERIYAKI................................................................................................14.95 
6. TOFU TERIYAKI ..........................................................................................................  9.95 
 
AGEMONO – DEEP FRIED DISHES 
SERVED WITH RICE AND MISO SOUP OR SALAD 
 
1. TON KATSU.................................................................................................................13.95 

PORK  CUTLET, JAPANESE STYLE. DEEP-FRIED WITH KATSU SAUCE  ON THE  SIDE 
2. SEAFOOD KATSU .......................................................................................................15.95 

SHRIMP, SQUID, FLOUNDER, KANI AND SCALLOP DEEP FRIED WITH KATSU SAUCE  ON THE  SIDE 
3. CHICKEN KATSU.........................................................................................................12.95 

DEEP-FRIED CHICKEN CUTLET WITH KATSU SAUCE  ON THE  SIDE 
 
DONBURI – BIG BOWL RICE 
SERVED WITH MISO SOUP OR SALAD 
 
1. KATSU – DON .............................................................................................................10.95 

PORK  IN BREAD CRUMBS, EGG WASH AND ONION BOILED TOGETHER UNTIL EGGS SET. SERVED OVER RICE 
2. OYAKO – DON...............................................................................................................9.95 

SLICED CHICKEN, VEGETABLE, FISH CAKE,  AND EGG  COOKED TOGETHER SERVED OVER RICE 
3. UNAGI – DON..............................................................................................................15.95 

COOKED EEL WITH SLIGHTLY  SWEET SAUCE  SERVED OVER RICE 
4. GYU – DON .................................................................................................................12.95 

COOKED BEEF WITH ONION SERVED OVER RICE 
 
BENTO BOX – JAPANESE SET MEAL 
SERVED WITH MISO SOUP AND SALAD 
 
A. CHICKEN TERIYAKI....................................................................................................15.95 
B. BEEF TERIYAKI ..........................................................................................................16.95 
C. LAMB CHOP TERIYAKI ...............................................................................................15.95 
D. SHRIMP AND SCALLOP TERIYAKI..............................................................................15.95 
E. SALMON TERIYAKI .....................................................................................................15.95 
F. KUSHIYAKI – GRILLED SEAFOOD ON SKEWER .........................................................16.95 
G. YAKITORI – GRILLED CHICKEN ON SKEWER ............................................................15.95 
H. SASHIMI – TUNA, SALMON AND RED SNAPPER........................................................17.95 
 

ALL COME  WITH  SHRIMP  TENPURA  (2 PCS) CALIFORNIA  ROLL (6  PCS) 
TAMAKO (FLUFFY OMELET 2PCS) AND SEAWEED SALAD. 

 
UDON – THICK WHEAT NOODLE 
SERVED WITH SALAD  
 
1. YAKI UDON ...................................................................................................................9.95 

STIR  FRIED UDON. CHOICE  OF CHICKEN OR SHRIMP 
2. MISO UDON ................................................................................................................10.95 

NOODLES IN MISO BROTH WITH SHRIMP  AND VEGETABLES 
3. TENPURA UDON.........................................................................................................11.95 

NOODLES IN SOUP,  WITH SHRIMP  AND VEGETABLE  TENPURA  ON THE  SIDE 
 



4. NABEYAKI UDON ........................................................................................................12.95 
NOODLES IN SOUP  WITH SHRIMP, CHICKEN, NARUTO MAKI (FISH CAKE),  SHIITAKE, SEAWEED 
AND POACHED EGG 

 
DESSERT: 
 
1. ICE CREAM ...................................................................................................................1.95 

CHOICE  OF GREEN TEA, REDBEAN AND GINGER 
2. JAPANESE STYLE ICE CREAM SANDWICH ..................................................................2.95 

SPONGE  CAKE WITH VANILLA  AND COFFEE FLAVOR ICE CREAM 
3. BANANA AND STRAWBERRY TENPURA .......................................................................3.95 

DEEP-FRIED IN A LIGHT TENPURA  BATTER TOPPED WITH WHIPPED CREAM 
4. JAPANESE CHEESE CAKE............................................................................................3.95 

CHEESE  SPONGE CAKE WITH 1 SCOOP OF ICE CREAM 
5. ICE CREAM MOCHI (2 PCS) ..........................................................................................2.95 

CHOICE  OF GREEN TEA, STRAWBERRY  OR RED BEAN 
6. VOLCANO ICE CREAM ..................................................................................................5.95 

GREEN TEA  ICE CREAM WRAPPED IN SPONGE CAKE,  DEEP  FRIED ANS  SERVED IN ‘FLAMES’ 
 
 
 
                                      LUNCH SPECIALS 
 
BOWLS (SERVED OVER FRIED RICE) ..............................................................................6.50 
A. SHRIMP TEMPURA 
B. CHICKEN TEMPURA 
C. CHICKEN KATSU (CUTLET) 
D. PORK KATSU (CUTLET) 
E. FISH KATSU (CUTLET) 
F. YAKITORI (CHICKEN SKEWER) 
G. GRILLED CHICKEN (BONELESS CHICKEN THIGH) 
H. BEEF WITH ONIONS 
 
SUSHI COMBINATION 
1. ANY TWO VEGETABLE ROLLS .....................................................................................6.95 
2. ANY TWO ROLLS ..........................................................................................................8.95 
3. ANY THREE ROLLS .....................................................................................................11.95 
                                                                    
VEGGIES ROLL 
1. A.A.C. ROLL 6. ASPARAGUS ROLL 
2. A.B.C. ROLL 7. OSHINKO ROLL 
3. TRIPLE C ROLL 8. AVOCADO ROLL 
4. CUCUMBER ROLL 9. AVOCADO CARROT ROLL 
5. SWEET POTATO ROLL 10. INARI ROLL 
 
COOKED ROLL RAW FISH ROLL 
1. SHRIMP AVOCADO ROLL 1. SPICY TUNA ROLL 
2. SHRIMP ASPARAGUS ROLL 2. TUNA ROLL 
3. EEL AVOCADO ROLL 3. SPICY SALMON ROLL 
4. EEL CUCUMBER ROLL 4. SALMON ROLL 
5. CHICKEN TENPURA ROLL 5. SALMON AVOCADO ROLL 
6. CALIFORNIA ROLL 6. YELLOWTAIL SCALLION ROLL 
 
 
 
 



SUSHI AND SASHIMI  
WITH MISO SOUP OR SALAD 
 
1. SUSHI REGULAR ........................................................................................................10.95 

6 PCS  SUSHI WITH CALIFORNIA  ROLL 
2. SUSHI DELUXE ...........................................................................................................12.95 

8 PCS  SUSHI WITH CALIFORNIA  ROLL 
3. TUNA OR SALMON SASHIMI .......................................................................................11.95 

9 PCS  OF TUNA  OR SALMON WITH RICE 
4. SASHIMI DELUXE ........................................................................................................12.95 

11 PCS  OF ASSORTED RAW FISH WITH RICE 
5. SUSHI AND SASHIMI COMBINATION ..........................................................................15.95 

4 PCS  SUSHI,  6 PCS  SASHIMI,  AND 1 CALIFORNIA ROLL 
 
 
HOUSE COMBINATION BOX .............................................................................................8.95 
   SERVED WITH SALAD AND RICE 
   CHOOSE ANY 2 ITEMS FROM A PLUS 1 ITEM FROM B 
 

A. SALMON ROLL CHICKEN YAKITORI 
    TUNA ROLL CHICKEN TENPURA 
    CALIFORNIA ROLL SHRIMP TENPURA 
    AVOCADO ROLL CRAB RANGON                        
 
B. BEEF TERIYAKI CHICKEN TERIYAKI 
    SHRIMP TERIYAKI SALMON TERIYAKI 

 
 


