$20 Dinner Menu
Appetizer Course
(Pick One)
Gyoza, Edamame, Shrimp Shumai, Sweet Potato Fries, Miso Soup, House Salad,
Spicy Crab Salad (+$1), Seaweed Salad (+$1),
3 Color Nigiri (+$3): 1pc Salmon, 1pc Tuna, 1pc Yellowtail

Entrée Course
(Pick One)
Kitchen Entrees:

Sushi Entrees:

Teriyaki: Stir fried zucchini, yellow squash, red pepper, red
onion, snow peas, on jasmine rice, choice of chicken or
tofu(vegan option) included. (substitute shrimp $3, beef $4)

Volcano Roll: Crab, cucumber, and avocado, topped with
spicy crab salad
Super Crunchy Roll: Spicy tuna and asparagus, topped with
spicy mayo and potato crunch

Cashew Chicken: chicken with thai chili sauce, cashews,
onions & red peppers served over jasmine rice
Yakisoba: hibachi noodles with braised shredded pork,
cabbage, carrot, shiitake mushroom, traditional Japanese savory
sauce (substitute tofu for vegetarian option)
Mandarin Salad: salad blend with cucumber, avocado, tomato,
onion, mandarin orange, ginger dressing, wanton strips includes
choice of tofu or chicken. (substitute crab stick $2, seared tuna
$5)
Five Spice Steak (+$5): 8oz New York Strip, seasoned with
five-spice blend, garlic, stir fry veggies, jasmine rice, teriyaki
drizzle, cooked to order

Court Street: Shrimp tempura, cream cheese, pineapple,
topped with spicy crab, spicy mayo, eel sauce
Traditional Roll Combo: 6pc California roll, 4pc Spicy
Tuna and 3pc Shrimp Tempura Roll
Dragon Roll(+$2): yellowtail, tuna, salmon & cucumber
wrapped in eel & tobiko on top with eel sauce & spicy mayo
Tiger Roll(+$2): shrimp tempura, cream cheese, topped with
shrimp, avocado, spicy mayo
Sushi Combo(+$5): 10pc nigiri OR sashimi(chef’s choice) plus
4 pc spicy tuna or California roll

Dessert Course
(Pick One)
Brunch for Dessert: Fried eggo triangles, green tea ice cream, matcha powdered sugar, fresh fruit, caramel
Ice Cream: two scoops choice of green tea or vanilla bean
Glass of Wine: House Cabernet Sauvignon or House Chablis
***tax, beverage, and gratuity not included***

