Appetizers Specials
(from the Kitchen)

Flamame 400
Stecmed Sov Rean Pods
Sumimer Roll 4.50

Shrimp, Levtuce, Vernmucellt, Chives
Wrapped with Rice Paper Skin

Vegetable Tempura .00
Araceali, Mushroom, Sguash, Carrot,
Egeplant, (Onion

Agedashi Tofu 3.00)
Fried Taofu APPE-I-I'IEFS
Yakitori .00 -
Clhideken anr Skewer [fr"n:lm ThE 5UShI BU.I"}
Shrimp Duwmpling 525 S{.’uwu{fff Serlerd _ 4.25
Shrimp & Vegetable Ceean Seaweed topped with Sesame
(rvoza 5.50 Calamari Salad 3.50
FPork ) i
LY H'l.".l'i' IJ'T'F{ ( _rﬂh IH'::{_!H:_! f;lfHJ
Chicken Karaage 27D Shredded Crab Stick and Cucumber
Fried Martnaied Chicken Mixed with Spicy Maya
Shrimp Tempura 6, 3¢} Sushi Sampler 7 N
Lightly battered, Fried Shrmps Chef's Selection of Fish
Crispy Calamari 6.5¢) Toiar Tefaki .00
Beef Negemaki 6. 3 Seared Tuna, Peppercorn Crusied
Reef & Scallion Wrapped with Citrus Sauce
Rock Shrimp Tempura 7.00 White Swan A0
Brie-size Shrimyp Super White Turia with White Miso Sauce
.‘":l'.rfli JHTTL’IIF !' 'F‘Uh 'H{m (-I;“"p{.ll::lf I";ﬂfjnl',ﬂ Hlfh'}
One Tempnra Crab with Vegeiabley Chives Vinegar Sauce
h:‘f’?:r“j!:,{ r’f‘”ﬂ*f” i Coll .30 Sashimi Sampler 8.25
rilled Yellow Teil Collar Chef's Sefection of Fish
Nearuto Roll 9.0
Tma, Salmon, Yellow Tail wrapped in Cucimber
Soup ol
Chirashi Salad 10,60
Miso Hf:"HF 2.50 Assorted Fish, Lenuce served with Mild
Clear Mushroom Soup 2.30 R

Lemongrass Hot & Sour
Seafood Soup 6. (4}



Dinners on the Grill
Complete Dinner Includes:
Hibachi Shrimp Appetizer, Soup, House Salad,
Assorted Vegetables, Steamed or Fried Rice

Hibachi Chicken 15.00) Vegetarian Dinner 12.50
Hibachi Sukiyaki 15,00 il s e
Thinly Sticed Beef
Hibachi Salmon 18.75 Chicken . Slrmp .00
Hibachi Sirloin i Shrimp & Scallop 22.00
Hibachi Tuna S5 Steak & Shrimp 25.00
Hibachi Shrimp S Steak & Chicken 25.00
Hibachi Red Snapper 20,00 ‘?ﬂ!m“” Bhrimg Ly
Hibachi Sea Scallop 204K Cmeken & Lobsier <3.00
Hibachi Filet Mignon 2100 Sorimp & Ladater 2500
Hibachi Lobster 34000 Seafond Combo L0
Tvin Lobsier Tails Steak & Lobster 31.00
Hibachi One Pounder 3100 ‘ o
: ifﬂ:i:-i:mnmn of Sirloin, or Filet Hi bﬂChl Si dE Ord ers
Noocdle 2.00
Scallop Appetizer 6.23
Shrimp Appetizer .25
Children's Dinner
(Age 12 or Under) Other Combinations Request
Hibachi Chicken 160,61 Also Available
Hibachi Shrimp 11.00 18% Gratuity is added 10
Hibachi Sukiyaki 100 parties of 10 or more
Hibachi Filet Mignon 13.00

Please Notify Your Server of
Any Food Alfergies

Gift Certificates Available




From the Kitchen

Chef's Special Fried Rice

Assarted Vegetable 70K
Chicken & Vegetable 70K
Beef & Vegerabhle 800
Shrimp & Vegerable S0
Seafood Pineapple {L(K)
Udon
Served w/ Rich Broth and Vegetables

Vegetahle Lidon 2N
Vevetable Yakiudon 7U5

Seirafried vegerables
Chicken Udon 8.495
Chicken Yakiudon a5

.':||'|J'-_I|'r.lr~'.;.|I edededeny weinh l.'e'_q.r-'érn'.n'r.l.
Tempura Udon W.Y5
Nabevaki Udon 10.95

Shrimp femprg, chicken with vegetabler  and

hroiled egg
Seafood Udon 11.93

Shrimp, Seallop, Crakb Stiek, Whte Fiah &

Fiel Cabe

Teriyaki
Broiled w/ Teryvoki Sauce. Served w/ Soup & Rice

Tofu or Vegetable Terivaki [12.95
Chicken Terivaki [13.95
Scdmeon Terivaki 15,95
Shrimp Terivaki 12,95
Beef Terivaki 16.95
Seafood Terivaki 17.95

Khrimn Seatlan & Selmon

Sukiyaki

Sliced Prime Beef & Vegetables. Cooked in Dark Rich
Broth. Served w/ Fice

Sukivaki [6.95

Yose Nabe [6.93
Figh, Srallop, Shrimp & Yom Noodle in Har Por

Sukivaki Nabe 16.95

Salmor, Bean Cird and Famr Noedle Sieamed i
Rivh Nl

Tempura
Served w/ Soup, Rice & Dipping Sauce

Vegetable Tempura 1175
Assorted Tempura 14.50)

Sdrimp, Chicken & Veperabies
Shrimp Tempura i4.95
Seafood Tempura 15,95

.'w'.l'rremﬂ. .'ﬁ'r'qu'.l'r.l,-:l. Creph Sk, Wikiie Fivh &

Ve el Mles

Katsu

Served w/ Soup & Rice

Chicken Karsu 11.95
Breaded Clicken Curler

Ton Karsu 12.95
Breadted Pork Curler

Eel Don 16.50)

Krailed Eel o begd saft veersened Aoe

Bento Box Special

Served w/ Soup & Salad, California Rall, & 1% 05
Fresh Frurt for Dessert ’

Pick any 2 items
* Assarted Tempura  * Vegetable Tempura
* Chicken Kaisu

* Chicken Terivaki

* Shrimp Tempura
* Beef Negimaki

Main Entrees
Included Miso Soup, Salad and Steamed Rice

Scottie Salmon 18.00)
Crrtiled Solmor with 1-":';'1'r-'1|'1b.rr~'5. tor Mizn Seniee
Ocean Delight 2/7.00

Sheimp, Scallep, Lobster served with
Lewnnn Burrer Sauce

Chilean Sea Buss 23.00

Steamed dea Hass with Segvoned Vegembios,
Sewved with Black Bean Sawce and Toock of
(v C0 om perpe

Cirilled Filet Mignon 23.00)

Crritied Fperial Foley Mignan with Fekinikn
Hauee



House Rolls

(rreen Roll 8.00
Aspargus, Cucimber, & Green Seaweed on top
Spider Roll 8.00

Soft Shell Crab, Cucumberd Avocado
fapped with Masago

Spicy Tempura Roll .04
Spicy Tuma & Safmon. Tempura Stvle

Kamikaze 925
Spicy Tima, Fel Cucumber, Wasahi Tobike Chiside

Green Dragon Roll 9.25
Lel, Cucumber & Avocado topped with Masago

Dragon Roll Q.30

Avocado, Whale Fel, Massago & Salmon on Top

Salmon Lover's Roll 1000

Satmon fempnra, Lol Cucumber, Avocada,
Fobika & Spicy Mayo

Buckeve Roll 10,061
Spicy Salmon & Avocado fopped with Spicy Twna

Volcano Roll 10,00

Fiemer. Safmon, Yellow Tail Masago, & Avocado

Rainbow Roll 10.00
Crah, Avocado, Cucumber, & Fish on top

Spicy Girl Roll 10.04)
Salmon Tempura inside. Spicy Crab Meat
& Crumcly on top.

Toledo Roll 10.25
Spicy Tuna & Crnch with Raw Fish on top

Tiger Roll 11.00
Spicy Tuna, Crunch with Eel & Avocado on top

Hot Babe Roll 11.25

Peppered & Seared Tuna with Avocado inside.
Spicy Salmon with Crinch topped with
Wasahi Tobiko & Spicy Mayve

Wolverine Roll 11.500
2 Temipuira Shrimps, Eel & Avocado
Super Sakura 2.00

Spicy Tupa, Spicy Safmon, Spicy Fellowtail,
Sahmon, Tuna, Yellowiail & Avocado

V2K Roll 12.00

Salmon & Avocado inside. Yellowiail on top.
Served w Wasabi Vinesar Sawce

Dynamite Roll 14.95
Lighely fried wihole roll with Specy Tuna, Avocado,
Yellowtail, & Cream Cheese, Baked Scallop &
Crechmeat on fop,

Sushi Bar Dinners

[Served with Soup or Sakad)

Roll Combo 15.00
3 Ralls

Vegetable Sushi [3.30
Tofu, Kaiware, Nameko, Mushroom & More

Sushi 17.50
9 Meces & 1 Roll

Sashimi 19.00
fa Meces

Sushi-Sashimi Combo 23.00
6 Pieces of Sushi, 9 Preces of Sashimi
o Rl

Sushi for Two 37.50
fa6 Pieces of Sushi & 3 Rolfy

Sushi-Sashimi for Two 43.50

2 Pieces of Sushi, 16 Pieces of Sashimi,
& 3 Holly
..and Rolls

Avocado Roll 4.0

Cucumber Roll 4.010)

Vegetable Roll 4.30)
Assorted Vegetahles

California Roll 4.50

Salmon & Avocado Roll 5.50

Alaskan Roll 5.51)
Salmon, Cucrmber & Mavonnaise

Tuna Roll 3.50

Eel Roll @, ()
Chorce of Avocad or Cucumber

Rock N Roll 6. 30
Spicy Tima, Avocado & Masago

Spicy Tuna or Salmon Roll G, 00

Futo Maki 6. ()
Crab, Pickle, Egg, Masago & Avocadp

Negi Hama Roll 6. ()
Yelfowrail & Scaflion

Shrimp Tempura Roll 6.50

Boston Roll 6. 3
Shrimp, Lemwce, Cucnember & Mavonnaise

Philadelphia Roll 7,01

Smoked Salmon & Cream Cheese

Comsummg mmw or undereooked ma, pouliry, seafnod, shellfish orsgg may memass your risk of foed borme illness,
especally il vou have cenam mediosd conditinns.



Sushi or Sashimi

Tofu Skin 2.00)

Egg 2.0

Crab Stick 2.25

Squid 2.25

Mackerel 2.50)

Red Snapper 2.50

Shrimp 2.50

Surf Clam 2.50

Sweet Shrimp 2.75

Setlmon 2.75

Smoked Salmaon 2.75

Tuna 2.75

White Tuna 2.7

Albacore Tuna 2.75

Yellow Tail 2.75

Fluke 2.75

Striped Bass 2.75

Flying Fish Roe 2.75 ok
Salmon Roe 2.75 ,-—-ﬁ
Wasabi Tobiko 2.75 7
Scallop 2.75 -
Fel '

Cletopus
Sea Urchin
Criant Clam
Belly Tuna

™~ K U -
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LUNCH MENU

FROM SUSHI BAR &

(Served with Saup) e
LUNCH BOX Sushi Regular 14,75 p* .-'r'i’
(Served with Soup, Salad, California Rall) 5 pieces, Sasorted sushi & California rol WY
o . T ) 5 Sushi Deluxe /3,50
.J.L.i.i. table Tempura -‘F_J_I"a' o elook, aasahed sl K Caitbomia:piR
lon Katsu .50 hirashi Sushi _ {3.50 _
hicken Katst & 31 .l'lsmli“hu.i fresh fish & pickles ona bed of H::lmd rice
Chicken Terivaki 9.50 "","Siﬂ’ﬂ,’; ot e
Assorted Tempura .30 Sashini Deluxe /4.50
Beef Terivaki 10.50) RS I
: T o Sushi & Sashimi Combination 19 .30
Salmon Terivaki 10.50 Tura rall, 4 pieces sushi & B pieces sashimi
Shrimp Terivaki 150 " s
Beef Negemaki {1051 ;E_Eﬂ.”ﬂc,_‘l_ JEH{,
¢ Served with Soup & Saled) Chicken -JI-E"I'I_]-'EI.I‘.'J 250
3 o o 703
Hibochi Vegeiables 9 95 }f gerr:;hh, Tempura ,{;..
. ¥ . fon Katsu 8,510
Hibachi Salmon 11,50 Breaded pork cutlet _
Hibachi Chicken 11.95 (Chicken Katsu N30 "ﬂ
= Breaded ehicken cutiet
Sirloin Steak 935 R : %
f{u"mn .n;:r.:I | 12 ; Beef Teriyaki 8.50 s
Hibachi Shrimp 12.95 Salmon Terivaki 8,95
Ifr"lrf';_r; |I1rf‘:'[r””” J‘Iﬁ.j‘ll’ A-\.-*Ir-:'rlrrﬂ:f :'r';IIFHF”r‘T L:II l!}_j
Shrimp. chicken & uzg:'l’d:h! 1
Shrimp Tempura .95 L, 3
Stkivaki 12.95 o
Sliced prime beef cooked ina dark rich brath
LRI
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Let's
Celebrate
Together!

If tonight is a birthday, anniversary or any other special occasion,
we'd like to celebrate with youl

Upon your request, we will prepare our special dessert
for you and capture your joyous spirits in a photograph
and present it to you in a keepsake Sakura Menu

$6

For Future Events
Keep Sakura in Mind

Available for:
Private Rooms
Buyouts
Luncheons
Dinners
Family Celebrations



