Japanese
Entrees 77 5 %

All Entrees Include Miso Soup & White Rice.
Substitute brown rice for additional $1.00.

ASIAN FUSION CUISINE
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w/ a Hint of Citrus, Truffle,
Raspberry Flavor

36

-Salmon avocado maki or -Shrimp Tempura Maki if a person in your party has a food allergy

personal style and the outcome is so amazing
Spicy Tuna Maki

that it has an almost addictive quality to it.




Poultry %78
) General Gao's Chicken
) Yuen-Yang Spicy Chicken

Hot Pepper Sauce, served on a
bed of String Beans

Garlic Chicken in Hot Clay Pot
Can be made spicy

) Spicy Crispy Garlic Chicken 29/56
(Half/Whole)
Roasted Peking Duck 40/78
w/ Pancakes (Half/Whole)
Kung Pao Chicken w/ Peanuts 20
Chicken w/ Broccoli 20
Mango Chicken 21

Chicken Sautéed w/ Shredded Mango, Bell
Peppers, Onions in a Carved Mango Shell

Mongolian Chicken 22
Chicken w/ Scallion Onions, Garlic, served

Meat %)#0

) Yuen-Yang Spicy Beef 23
Wok Tossed Hot Pepper Sauce, served on a bed
of String Beans

Beef w/ Broccoli 21

Mongolian Beef 26
Steak w/ Scallion, Onions, Garlic, served
on Sizzling Plate

) Black Pepper Beef Short Ribs 28
Sizzling Garlic Beef Tenderloin 36
Crispy Pork w/ Sweet & Sour Sauce 19

) Salt & Peppeig Pokv Chop 19

Seafood :%%%

)Red Lantern 40
Fried Spiced Soft Shell Crabs, Shrimps, Calamari

Pineapple Shrimp 27
Crispy Prawns, Pineapple, Candied Walnut

! Ma La Chilli Prawns 27
Shrimp w/ Mixed Vegetables 25
Happy Family Can be made spicy 29

A Family of Beef, Chicken, Shrimp, Sea
Scallops, Vegetables, Stir-fried in Delicate Brown
Sauce, served in a Crispy Bird’s Nest

Bird's Nest Delicacies w/ X0 Sauce 26
Ocean Scallops, Calamari, Shrimp, Fresh
Vegetables, served in a Crispy Taro Bird’s Nest

Black Cod w/ Citrus Miso Sauce 30
Wok-Fried Codfish in Soya Sauce 35
Hong Kong Style Sautéed Lobster 46

Known as Cantonese Bei Fung Tong Style
(1.75-2.00Ib.)

Ginger & Scallion Lobster 46
(1.75-2.00lb.)
Chinese X0 Scallops 24

Steam Scallops w/ Vermicelli Noodles

Vegetables # %

Sautéed Mixed Vegetables 19

Stir-Fried Asian Baby Bok Choy 17

Stir-Fried Chinese Broccoli 16
) Sichuan Dry-Fried Green Beans 16

Sautéed w/ Fresh Chili, Minced Pork

Stir-Fried Pea Shoots w/ Garlic 20
) Vegetarian Ma Po Tofu 18

Sichuan’s Famous Dish of Silken or Crispy Tofu
in a Vegetarian Sauce w/ Steamed Broccoli

Braised Tofu 18
Golden Crispy Tofu, Garlic, Peppers, Bok Chay

9 These items are served

mild spicy.

<9 These items are cooked to
order and may be served raw
or undercooked. Consuming
raw or undercooked meats,
poultry, seafood, shellfish, or
eggs may increase your risk
of foodborne illness.

1438 %4
Rice &
Noodles

Pad Thai

The Most Famous Thai Rice
Noodle Dish, Stir-fried w/ Shrimp, Chicken,
Vegetables, topped w/ Ground Peanuts

Fried Rice 18
Choice of: Pork | Chicken | Vegetable

) Pineapple Fried Rice 26
Fresh Pineapple, Chicken, Shrimp, Onion, Mixed
Peas, and Egg served
in a Carved out Pineapple

Dry Scallop & Egg White Fried Rice 19

) Cantonese Basil Chow Fun or Fried Rice 21
Wide Rice Noodle Stir-fired w/ Chicken, Shrimp,
Basil, Onion, Scallion

Soy Sauce Chow Mein 17
Choice of: Pork | Chicken | Vegetable | Beef
Stir-Fried Yee Mein 17

Flat Cantonese Egg Noodles, Shiitake
Mushrooms, Chinese Chives, Stir-Fried in
Delicate Soy Sauce

Black Pepper Udon Noodle 27
Stir-fried udon noodles with house black

pepper sauce with beef, shrimp, chicken,

and vegetables

47 Otoro w/ Caviar Truffle (2) 39

<7 Oba Tempura w/ Uni Caviar(2) 22
<7 ) Hamachi Thai Basil (2) 17

' 47 King Salmon & Kale (2) 15

<7 Hamachi Black Truffle Dressing (2) 17
4 Fingerling Potato & King Salmon (2) 16
47 Otoro Explosion Handroll (1) 36

Otoro, Uni, Caviar, Ikura

| £ Hamachi w/ Banana Pepper (2) 15
£ ) Shima Aji & Japanese Uni (1) 17

|| 7 ) Salmon & Tarragon Salsa (2) 15
47 Hokkaido Scallops & 17

Black Sea Salt, Yuzu Foam (2)
47 Yellowtail & Coconut Dressing (2) 17

Karma Specials %52.7#

Substitute Brown Rice or Soy Paper for any Maki Roll additional $2.00

<79 Snow Mountain Maki 29
Spicy Shrimp Tempura, Cucumber, Avocado,
Tobiko w/ Real Snow Crab Meat on the top

47 ) Seared Hamachi Maki + Caviar 25
Avocado, Cucumber, Tempura, Spicy Mayo,
Covered w/ Hamachi, Russian Caviar, Sweet
Miso, Sudachi

£7) Baked Salmon Maki 22
Crab Meat, Avocado Covered w/ a bed
of Baked Salmon, Crunchy Sweet Potato
on the top

£ ) The Hipster Maki 25
Shrimp Tempura, Snow Crab, Cucumber,
Topped w/ Spicy Tuna, Sliced Lemon, Green
Onion Drizzled w/ Ponzu

49 ) Fire Dragon Maki 23
Spicy Tuna, Tempura Crumb on top of the Roll
w/ Tempura Crabmeat, Avocado, Cucumber

47 ) Black Pepper Scallop Maki 29
Shrimp Tempura, Tuna, Avocado; topped w/
Hokkaido Scallops, Jalapeno, Blackpepper, Chili

) Aioli
Kiss of Fire Maki 24
Soy Paper Wraps w/ Cucumber, Avocado,
Tempura Crumbs, topped w/ Diced Spicy Tuna,
) Salmon, Wasabi Flavored Chili Sweet Soy Sauce

Spicy Tuna Tempura Maki w/ 21

Melted Cheese Volcano

Tuna, Asparagus, Avocado, Tobiko Wrapped in a

Roll Tempura-style, topped w/ Baked Spicy Sea
o Scallops, Crab Meat w/ Melted Cheese

Fusion Maki + Caviar 27
Super White Tuna, Avocado, Mango,

Sweet Walnuts, topped w/ Seared Tuna &
Russian Caviar

Rainbow Special Maki 26
Shrimp Tempura, Cucumber, Avocado Roll,
topped w/ Tuna, Salmon, Jalapeno, Tobiko

Ichiban A5 Wagyu on Fire Roll 39
&’ Otoro, Avocado, Scallion; Chili, A5 Wagyu

Crazy Maki 24

Shrimp Tempura, Cucumber, Avocado,

topped w/ Spicy Tuna

Kobe 38

Shrimp Tempura, Avocado, Fried Onion topped w/
Seared Wagyu Beef, Truffle Aioli, Poke Sauce

Omakase

Omakase is an extended sushi dining experience.

The chef makes selections for the guest to enjoy. Each sushi tourse is carefully
created for that experience. Omakase means “I will leave it up toggou.”

<7 15 Course Omakase 180
Reservations have to be made forty-eight (48)
hours in advance

<7 6 Course Omakase 70

<79 Spicy Olivia Maki
Spicy Crab Meat, Avocado, Tempura Crumb,
Topped w/ Seared Salmon, Spring Mix,
Jalapeno Dressing

47) Pineapple Express Maki 2
Soy Paper Wrap w/ Pineapple, Cucumber,
Avocado, Covered w/ Diced of Spicy Tuna,
Salmon, Tempura Crumb, Four Kinds of Tobikos

479 Lemon Basil Salmon Maki 26
Spicy Salmon, Cucumber, Topped w/ Salmon,
Avocado, Sliced Lemon, Basil Oil, Micro-greens

79 Spicy Lobster Maki 21
Lobster, Jalapeno, Lettuce, Tempura Flake,
Avocado, Cucumber w/ Tobiko On The Top

47 Alligator Maki 22
Shrimp Tempura, Cucumber, Avocado Covered
By Roasted Eel, Crab Stick, Tobiko On The Top

47 Paradise 25
" Spicy Salmon, Mango, Rolled w/ topped of
Avocado, Spicy Snow Crab Meat, Tempura
Crumb

<479 Volcano Maki 20
Salmon w/ Avocado Roll, topped w/ Baked
Spicy Mayo Sea Scallops, Crabmeat

<2 Phoenix Sunrise 35
Akami, Torched O’Toro, Avocado, Servano,
Crispy Ginger

<7 ) Shrimp Explosion Maki 20

Shrimp Tempura, Spicy Yellowtail, Cilantro,
Avocado, Jalapeno

£7) Kale A Licious 26
Spicy Tuna and Jalapeno Avocado in Soypaper
Wrap, Salmon, Crispy Kale Cilantro Dressing
on the top

<7 Floral Salmon 30
Cucumber, Avocado, Tobiko, Aioli, Salmon,
Shiso, lkura, Jalapeno

o

Traditional
Roll (%45 A& il

479 Spicy Tuna Maki 14
Tuna, Cucumber, mixed w/ Spicy Mayo
<79 Shrimp Tempura Maki 17
<79 Spider Maki 18
Tempura Soft Shell Crab, Lettuce, Tobiko
Cucumber, Avocado w/ Spicy Mayo
£ California Maki 1
Crab Stick, Cucumber, Avocado,
Tobiko
47 Salmon Avocado Maki 12
<7 Rainbow Maki 20
California Roll topped w/ Layer of Tuna,
Salmon, Yellowtail, Avocado
<7 Caterpillar Maki 18
Eel, Cucumber, Tobiko, topped
w/ Layer of Avocado, Eel Sauce
49 Tekka Maki yellowfin Tuna 11
49 Sake Maki Salmon 10
£ Negi-Hama Maki Yellowtail, Scallion 10
Unaavo Maki Fel w/ Avocado 13
Philly Maki 14
Scottish Smoked Salmon, Cucumber
Avocado, Cream Cheese
Idaho Maki Fried Sweet Potato 9
Broccoli Maki 8
Tempura Style Broccoli
Avocado & Cucumber Maki 9
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