ﬂ Bottom: Salmon Avol

ASK ABOUT
GLUTEN-FREE
LOW-CARB
VEGETARIAN
VEGAN
P \[|ERGY-FREF
OPTIONS

Top: California Roll
Bottom: Salmon Skin Roll

LUNCH
SPECIALS s

LUNCH BENTO BOX

Includes miso soup or salad, California roll, rice, & 2pcs fried dumplings.

Tofu Teriyaki.....cooooeiiiiiiiiicie e 10
Chicken or Shrimp Teriyaki.......cccccoviiiiiiiiis 12
Steak or Salmon Teriyaki .............cooeeiiiiiiii, 14
Shrimp & Veggie Tempura ............ccooeevviiiieeeen. 12
Beef Negimaki .......cooovvvviiiiiiiiiii, 14
Chicken or Pork Katsu...........cooooiiiiiiiiiii 12
BBQ Eel ...eeiiiiiiiiieee 12
SUSHI, BPES coviiiiiei 14
Sashimi, 7PCs....oeiiiiiiiiiii 16
Calamari Teriyaki ........ccooviiiiiiiiiiiiiiiee 12

ROLL LUNCH SPECIAL

Includes miso soup or garden salad.

TWO ROLLS ....oovrrrveene 13 COOKED
THREE ROLLS.......ocrere 16 Shrimp Avocado Roll
Shrimp Asparagus Roll
RAW Spicy Crab Roll
Spicy Crispy Salmon Skin Roll
Tuna Roll

Tuna Cucumber Roll
Tuna Avocado Roll
Salmon Cucumber Roll
Salmon Avocado Roll
Yellowtail Scallion Roll
Spicy Salmon Roll
Spicy Yellowtail Roll

VEGETARIAN

California Roll

Seaweed Crunch Roll
Veggie Roll

Shiitake Mushroom Roll
Avocado Cucumber Roll
Tempura Asparagus Roll

Spicy Tuna Roll Sweet Potato Tempura Roll

HIBA(HI I.UN(H SERVED IN UNDER 30 MIN.

Includes all the flavor without the fanfare. Served with soup or salad,
vegetable, and your choice of steamed rice, fried rice, or noodles.

Chicken ..o 12
Calamari ..o 12
SAlMON . o 12
SAFMP oo 12
New York Steak ......ccoooiiiiiiiiii 15
Filet Mignon.......coooiiieeceec e 18
SCallopS...ooeiii e 18

CONSUMER ADVISORY: Al food prepared at the sushi bar has the potential
to come info contact with raw seafood. Thoroughly cooking food of animal
origin such as fish or shellfish reduces the risk of food-borne illness.
Individuals with certain health conditions may be at higher risk if these foods
are consumed raw or undercooked. Consult your physician or public health
official for further information. [lowa Code, Section 137F .2(10)]

Gratuity will be added for parties of 5 or more.
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YOU CAN
ALSO ORDER
HIBACHI IN
OUR DINING

ROOM

ENJOY ALL
THE FLAVOR
WITHOUT THE

FANFARE

T HIBACHI

- |

All Hibachi dinners are served with soup or salad, Hibachi appetizer
shrimp, vegetable, and choice of steamed rice, fried rice, or noodles.

CLASSIC HIBACHI

Hibachi Vegetable with Tofu ........cc.cccooi 15
Hibachi Calamari, 80z ... 20
Hibachi Chicken, 100z .........covveeiii 20
Hibachi New York Steak, 80z ... 26
Hibachi Swordfish, 8oz, wild-caught.................. 26
Hibachi Scallops, 80z ......coovviiiiiiiiiii, 30
Hibachi Shrimp, 14pc......cooviiiiiiiiiii, 22
Hibachi Filet Mignon, 80z ..o, 32
Hibachi Seabass, 8oz, wild-caught................... 32
Hibachi Salmon, 80z ... 28
Hibachi Twin Lobster Tails, 60z each.................. 50
COMBINATION HIBACHI

Steak with Chicken or Shrimp ........................... 28
Shrimp with Chicken or Salmon ........................ 26
Steak with Salmon or Scallops .......................... 30
Shrimp with Scallops................. 28
Shrimp with Salmon or Chicken........................ 26
Lobster with Chicken or Shrimp.......ccccccecvvvnnnn. 38
Lobster with Steak or Scallops..........ccccccvvvvvvnnnn. 40
Filet Mignon & Lobster ...........cooovviiiiiiiiiinnn, 46
Filet Mignon with Chicken or Shrimp................. 34
Filet Mignon with Salmon or Scallops................ 36

*Can do any combination except Seabass and/or Swordfish.

SPECIAL HIBACHI FOR 2

A. Sea and Land Combo........cccoooooi 56
New York Steak, chicken, shrimp, scallop & salmon
B. Seafood Combo......uvvvvi 60

Lobster Tail, shrimp, scallops, salmon & squid

KIDS HIBACHI 2o uwoer

Includes soup or salad, vegetable, & steamed rice, fried rice, or noodles.

Chicken . .ooooiee e, 12
Calamari ..., 12
SAFMP o 12
New York Steak ......ccooooiiiiiii 15
Filet Mignon.......ooooiiieee e 18
SalMON . o 12
SCallopS...oeiieiiiee e 18
HIBACHI SIDE ORDER

Chicken, 50z w.vvoiiiiiiee 8
SRFIMP et 8
Steak, 407 .o 12
Lobster, GOz ...ccoovveeiiie 22
Filet Mignon, 40z .....ccccooiviiiiiiiii 15
Calamari, 40Z.....cooooiiiee 10
SaAlMON, 407 ..o 10
Scallops, 407 ...oooiiiiiiiii 15
Fried RiCE. . i i 3
Vegetable .......ooooiiiiiiii 3
WHhite RiCe wovveiie e 2
NOOAIES ..o 3



ad | Beef Negimaki

APPETIZERS

FROM THE KITCHEN

SPRING ROLL (4ct) . 6
CRAB RANGOON (4ct)........... 6
AGED TOFU e 6

Lightly fried bean curd with
special sauce.

EDAMAME .........coovevererereeennnnne 6
SPICY EDAMAME..................... 8
() (177Y (1) JS— 6

Pan-fried pork & vegetable
dumplings.
11TV T6) I——— 6

Steamed shrimp &
vegetable dumplings.

CHICKEN NUGGETS
WITH FRIES ooooeeeeeeccece. 6

BUTTERFLY SHRIMP................. 9
FRIED CALAMARI ......oovvveveeeene. 8
TEMPURA SOFT SHELL CRAB..... 8
GRILLED CALAMARI TERIYAKI .. 8
BEEF NEGIMAKI ...........cconnn.... 12

Scallions wrapped in sliced
steak with cream cheese,
crab meat, & teriyaki sauce.

CHICKEN YAKITORL................. 5
Broiled chicken &
vegetables on a skewer.

SHRIMP TEMPURA .................. 8

Fried shrimp & vegetables
with tempura sauce.

FROM THE SUSHI BAR waw umess noreo

DRAGON BALL...........ccooeee.... 10
A scoop of spicy tuna
covered in sliced avocado
with tobiko on top. Served
over eel sauce & spicy mayo.

SUSHI (5PC.) e 12
SASHIMI (7PC) s 15
YUZU HAMACHI ... 15

BAKED GREEN MUSSELS.........10

S0uP

MISO SOUP ... 3
Soybean with bean curd,
scallions, & seaweed.

CLEAR SOUP........ooeevrrrenee 3
Beef flavored soup with
mushroom & fried onion.

SALAD

GARDEN FRESH SALAD............ 3

AVOCADO SALAD............c.c...... 6
KANESALAD .....covvvvervrereeennnnne 6
SEAWEED SALAD..........cooceee. 6

HAMACHI KAMA

(YELLOWTAIL CHEEK).............. 15
OYSTER SASHIMI .......oveeennnene. 12
PEPPER TUNA TATAK].............. 12
SUSHI CAKE.....oooeeoeeeeeeeeenrenenee 15
POKE BOWL......cooveveveeeeeerennnee 18

Tuna, salmon, & mayo with
masago & lettuce, served
with poke sauce.

SEAFOOD SOUP............com..... 8
Shrimp, crab meat,
scallops, & vegetables.

GYOZA SOUP......cvvreeee 6
Pork dumplings &
vegetables.

SQUID SALAD.....ccveveeeee 8
OCTOPUS SALAD..................... 12
SPICY CRUNCHY

SEAFOOD SALAD.................... 10

CONSUMER ADVISORY: Al food prepared at the sushi bar has the potential
to come info contact with raw seafood. Thoroughly cooking food of animal
origin such as fish or shellfish reduces the risk of food-borne illness.
Individuals with certain health conditions may be at higher risk if these foods
are consumed raw or undercooked. Consult your physician or public health
official for further information. [lowa Code, Section 137F .2(10)]

Gratuity will be added for parties of 5 or more.



SUSHI & HIBACHI

Chicken
Katsu

Platter B

" Seafood
*Udon Soup

FAVORITES

All favorites are served with miso soup or salad, except noodle soup.

CLASSIC ENTREES

CHICKEN OR SHRIMP TEMPURA 16
Japanese classic deep fried dish with a light & delicious
tempura batter, accompanied by sweet tempura sauce.
Served with white rice.

PORK OR CHICKEN KATSU 16

Deep fried pork or chicken with sweet & sour sauce.
Served with white rice.

STIR-FRIED RICE & NOODLES

CHICKEN, STEAK, OR SHRIMP FRIED RICE 16

Fried rice with your choice of chicken, steak, or shrimp.

COMBINATION FRIED RICE OR SOBA 18

Fried rice or soba noodles, with chicken, steak, & shrimp.

CHICKEN, STEAK, OR SHRIMP YAKI SOBA 16

Your choice of chicken, steak or shrimp, stir-fried with
vegetables & wholesome whole wheat noodles.

SEAFOOD UDON OR SOBA 18

Udon or soba noodles, pan-fried with shrimp, crab sticks,
scallops, fish cake, & seasonal vegetables.

NOODLE SQUP

KATSU PORK OR CHICKEN WITH UDON OR RAMEN ...............cccovvene. 16

Your choice of chicken or pork Katsu with your choice of udon
or ramen noodles, simmered in a stock with vegetables.

CHICKEN OR STEAK UDON OR RAMEN 16

Your choice of chicken or steak, in your choice of udon or
ramen noodles, simmered in a stock with fish cake & egg.

SEAFOOD UDON OR RAMEN 18

Your choice of udon or ramen noodles, cooked stew style with
shrimp, salmon, scallops, crab meat, fish cakes, & vegetables.

SUSHI PI.A]TERS RAW UNLESS NOTED

Tuna roll, yellowtail roll, &
California roll.

Spicy tuna roll, spicy
California roll, & spicy
salmon avocado roll.

SUSHIA oo 20
7pc with a tuna roll.

SUSHIB ...conee 22
9pc with a tuna roll.

SUSHI C.oooeenees 25
11pc with a spicy tuna roll.
CHIRASHI ... 25

Assorted sliced raw fish on a
bed of seasoned rice served
with a Japanese pickle.

TUNADON......cceverreee. 20
9pc sliced raw tuna on a
bed of seasoned rice.

SALMON DON......oooeeererenenenee. 20

Sliced raw salmon on a
bed of seasoned rice.

UNA DON (cooked)............... 20
BBQ Eel with special
tangy sauce over rice.

HOUSE SASHIMI (15pc)......... 25
IMPERIAL SASHIMI (20pc)..... 30

PLATTER A (serves one)......... 30
9pc sashimi, 4pc sushi, &
a spicy crab roll.

PLATTER B (serves two) ........ 50
12pc sashimi, 6pc sushi,
one spicy tuna roll & one
chef’s special roll.

Gratuity will be added for parties of 5 or more.



ASK ABOUT
GLUTEN-FREE
LOW-CARB
VEGETARIAN
VEGAN
ALLERGY-FREE
OPTIONS

Las Vegas Roll

Rainbow Naruto Roll

SPECIAL ROLLS

RAW

AMAZING ROLL........cooveeerrrrrrerrreersenne 16
Spicy salmon crunch & fresh
mango, topped with pepper
tuna, avocado, & shrimp.

ANGEL ROLL 16
Pepper tuna & asparagus,
topped with yellowtail,
salmon, & salmon roe.

DELUXE RAINBOW ROLL..................... 15

Tuna, yellowtail, & asparagus,
topped with assorted fish.

DYNAMITE ROLL 15
Spicy tuna & avocado, topped
with spicy crunchy crab meat.

CRAZY TUNA ROLL ..ccvrrreereeersnrnns 15
Spicy tuna with fresh mango
inside, pepper tuna &
avocado outside.

COOKED

GREEN DRAGON ROLL...........cceveeee..e 15
Eel & cucumber, topped with
avocado, tobiko, & eel sauce.

BLACK DRAGON ROLL .......ooooevereennee. 15
Shrimp tempura & cucumber,
topped with eel & avocado.
Served with eel sauce.

GODZILLA ROLL........ooevevveeeeeerereeeee 15
Spicy crunchy crab, topped
with eel & avocado. Served
with eel sauce.

I0WA ROLL 15
White fish tempura, cream
cheese, crab meat & avocado,
rolled & served tempura style
with masago, eel sauce and
spicy mayo on fop.

ICHIBAN ROLL 15
Spicy lobster salad, avocado,
cream cheese, & crab meat,
rolled with soy paper. Entire
roll is then deep-fried & served
with spicy mayo and eel sauce.

FIRE STONE ROLL.....cvveeeeeeeeeeeserreee 15
Shrimp tempura & cucumber,
topped with spicy tuna, spicy
mayo & eel sauce.

M FUJLROLL ..o 15
Spicy tuna with crunch & avocado,
topped with spicy scallops.

PHOENIX ROLL 15
Spicy tuna, avocado, pepper
tuna, & asparagus, wrapped in
soy paper with spicy mayo.

RAINBOW NARUTO ROLL............cen.... 15
Tuna, salmon, white fish, crab
meat, & avocado, rolled with
cucumber. No rice or seaweed.

MOUTH WATERING ROLL..................... 15
Spicy yellowtail crunch inside.
Topped with super white tuna,
avocado, serrano, & sriracha.

CHRISTMAS ROLL.......ooeveeeemmnnsnnrrn. 15
Shrimp tempura & cucumber,
topped with spicy lobster salad
& fish egg. Served with eel sauce.

UFCROLL 15
New York Steak, cream
cheese, avocado & crab,
rolled with soy paper. Served
with eel sauce & spicy mayo.

LAS VEGAS ROLL......vvveeeeeeeeeeansnrrrere 15
Shrimp tempura, cream cheese,
& avocado, with spicy crab on
top. Served with spicy mayo &
eel sauce.

FANTASTICROLL ...ovvoveeeveees 15
Shrimp tempura, crab, avocado,
& fresh mango, wrapped in soy
paper & topped with fish egg, eel
sauce & mango sauce.

SUPER STAR ROLL........cvvereenccrennns 20
Lobster tempura, asparagus,
lettuce, & spicy blue crab, with
chef’s special sauce.

CONSUMER ADVISORY: All food prepared at the sushi bar has the potential to come info
contact with raw seafood. Thoroughly cooking food of animal origin such as fish or shellfish
reduces the risk of food-borne illness. Individuals with certain health conditions may be at
higher risk if these foods are consumed raw or undercooked. Consult your physician or
public health official for further information. [lowa Code, Section 137F .2(10)]

Gratuity will be added for parties of 5 or more.



Custom Party Boat

F smoked

Salmon

Yellowtail

Tuna Avocad
Spicy Crab

Sea Urchin

Salmon Roe

picy Tuna; [ois

Oy
e’

Eel

Crab Stick

White
Tuna

W
TUNA ROLL 6
WHITE TUNA ROLL ... 6
TUNA w/ CUCUMBER OR AVOCADO...... 7
SPICY TUNAROLL ..o 8
BLACKENED TUNA ROLL............cccccece... 8

YELLOWTAIL ROLL......cerrrreeee 6
SPICY YELLOWTAILROLL..................... 8
SALMON ROLL 6
COOKED

CALIFORNIA ROLL.....oovevevermnennnrre. 6
SPICY CRISPY SALMON SKIN ROLL....... 6
SMOKED SALMON ROLL....................... 6
EEL w/ CUCUMBER OR AVOCADO......... 8
SPIDER ROLL 9
Fried soft shell crab.
PHILADELPHIA ROLL ......ccovrrrrnrenneeeee... 8
SPICY CRAB ROLL 6
FUTO MAKE ROLL 7
VEGETARIAN

SHITAKE MUSHROOMROLL................ 5
TEMPURA ASPARAGUS ROLL................ 6
VEGETABLE ROL 5

CLASSIC & HAND ROLLS
RA

SALMON w/ CUCUMBER OR AVOCADO.....7
SPICY SALMON ROLL........cnnnecccce. 8
SPICY SCALLOP ROLL ......verereeeeeeceeceee. 8
OMEGA ROLL 8

Spicy salmon, mango &
avocado.

OYEESHY ROLL ...ccvvveveveveveeeenmnenenee 10

Tuna, yellowtail, cilantro &

lime juice.

SHRIMP TEMPURA ROLL...................... 8
HONEY BOSTON ROLL ...........oevreunnec 8
Shrimp, lettuce, & tobiko, with

spicy mayo.

SPICY CRUNCHY CRAB ROLL ................ 9
SHRIMP ASPARAGUS ROLL .................. 6
SPICY LOBSTER SALAD ROLL................ 8
SHRIMP w/ AVOCADO OR CUCUMBER.. 6
CUCUMBER ROLL ..........ccovcevcerccrrccceee 4
SWEET POTATO TEMPURA ROLL ........... 6

SUSHI & SASHIMI 2,
RAW

TUNA oo 7 SWEET SHRIMP............ 10 SALMON ROE.............. 10
WHITE TUNA................. 6 SEAURCHIN.......... 12 MACKEREL...........coooe... 6
YELLOWTAIL......ccocnn..... 7 SPICY SCALLOP............. 6 FATTY TUNA....MKT PRICE
SALMON.......crvvvvvvrrrrnens 6 FLYING FISHROE........... 6

COOKED

SPICY BLUE CRAB.......... T EEL s FA < OO 5
SMOKED SALMON......... 6 OCTOPUS.......cccvvevveve. 7 (RABSTICK..........cc.. 5
SHRIMP.........covvvrvrrrnnens 5 RED CLAM....orerennn. 6 TOFU SKIN...oovooveeeennnenn. 5

CONSUMER ADVISORY: All food prepared at the sushi bar has the potential to come info
contact with raw seafood. Thoroughly cooking food of animal origin such as fish or shellfish
reduces the risk of food-borne illness. Individuals with certain health conditions may be at
higher risk if these foods are consumed raw or undercooked. Consult your physician or
public health official for further information. [lowa Code, Section 137F .2(10)]

Gratuity will be added for parties of 5 or more.
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