Teriyaki Dinners

Broiled with Teriyaki Sauce and Vegetables
Served with Miso Soup, House Salad, and White Rice

Lunch Specials

Monday - Saturday 11:00&M - 2:30PM
Served with Miso Soup and House Salad

DO4. TERIYAKI TOFU 1795  D13. TERIYAKISCALLOPS 2995 Lot SUSHILUNCH 15.95 Los. TERWAKI 15.95
D05. TERIYAKI VEGETABLES 1795  D14. TERIYAKI TWIN LOBSTER 4495 piee ol eecored Sibtpartualom oisTehick e s cteak oelnon
Raoll d ith 1 ki 3 ]
DO6. TERIYAKI CHICKEN 2095  D15. SEAFOOD TERIYVAKI 46.95 . ST i wisdeatnee
D07. TERIYAKIPORK 2095 Lortonllshlons msend saler " 11 pieces of assored sashimi servad ’ LO7. CHICKEN KATSU 15.95
D03, TERIYAKISTEAK 2495 D16. STEAK & SHRIMP 2195 with side of fice ?ﬂi;‘cgsr:acgneledt\W‘Lher&?ésduvjtahﬁ?dznodf ﬁggv L.
D09. TERIYAKI SHRIMP 2395  DIT. STEAK & CHICKEN sl L03. NIGRI&SASHIMICOMBO 2395 |00 roncarey’ 15.95 Contemporary Japanese Dining
- - 16Ces 07 eesoted SUshI, I8CES O b . 3
D10, TERIYAKI RED SNAPPER 2395 D18 SHRIMP & CHICKEN 26.95 i iU Pork alet wth ketsu sauce and sricy
D11. TERIYAKISALMON 2395  D19. RED SNAPPER & CHICKEN 26.95 L04. TEMPURA 15.95 YOEREH SRR O SUSHI « HIBACHI » TERIYAKI * BAR
D12- TERIYAKI FILET MIGNON 29-95 D20. RED SNAPPER & STEAK 2195 " Choice of chicken, shiimp, or vegetable, ’ L09. UDON 15.95
- g D21. BEEF NEGIMAKI 28.95 servedwith side of rice Nfoo[:ﬂis in bhmth with v?getabl\e andchoice
Noodl Seallions and cheese wrapped inthinky L05. BEEF NEGIMAKI 16.95 SLGHICel, ST, ARETATP-STRIFS
oodles sliced beef with teriyaki sauce Seallions and cheese wrapped inthinly L10. YAKl UDON 15.95
Served with House Salad sliced beef with teriyaki sevice, served Stirfry noodies with choice of chicken,
T e D - with side of fice shrimp, besf, or vegetables
: Thinly sliced =irloin steak, bean curd and ! Lk F“ ! =
vegelables in sukiyaki broth served with rice Served with Miso Soup and House Salad
T09. NABEYAKI UDON 2095  TI3. TONKATSUDON 1995
Noodlea I broif with vegelatles, ahicken, Pork cutlel, vegetables, and assorted L11. COMBINATION BOX  16.95
and eggs with 2 pieces of tempura shrimp mushrooms with eqg satice overrice Served with Miso Soup, House Salad, and White Rice
T10. YAKI UDON 2095  T14. CHICKEN KATSU DON 1995 Choose ONE item from each category below
i, dl theh T ahirimo, beef, Chicken cuilet, vegetables, and assorted
ekl it Rl mushroo s wih egg Seuce over e A. Shumai  B. Chooseany €. Teriyaki Chicken or Steak
T11. YOSENABE (SEAFOOD) 2195 T15. SAKEDON . Gyoza ONE roll from Teriyaki Shrimp or Salmon
Moodles in broth with shrimp, crab stick, litle S:‘EIC;%‘?SGQ\E}]SC?W%Q disestelisyated Harumaki L13. Maki Lunch Beef Negimaki
nieck claims, scallops, salman, and vegetables 6 TEgKKA DON Edamame Shrimp & Vegetable Tempura
T12. TEMPURA UDON 21.95 " Tune seshimi, seawesd, and assorted pickled
Mowdles in breth with vegetables, 3 pieces of vegelables overice L12. MAKI LUNCH
tempurashimp and tempura vegetables T17. UNAGIDON 25.95 Served with Miso Soup and House Salad
All Hibachi Entrees Include: E\’aert:n:&ed el and assorted pickled vegetables Two Roll Lunch 14.95
Clear Soup, House Salad, Three Roll Lunch  16.95
o . igod
SRl o BHinE et el b Avocado Roll Crab Stick Roll Alaska Roll
ik S Cucumber Roll Chicken Tempura Roll Boston Roll
Hibachi Dinners Asparagus Roll Shrimp Tempura Rell California Roll
HO1. HIBACHIVEGETABLES & TOFU 1895  HO7. HIBACHISTEAK % 26.95 Sueet Potato Roll Crab Stick Te Roll  Philadelphia Roll
H02. HIBACHI CHICKEN 2295  H03. HIBACHISCALLOPS 3195 Kampyo Roll Spicy Salmon Roll Salmon or Tuna Roll
H03. HIBACHI CALAMARI 2695  H09. HIBACHIFILET MIGNON gcz 3195 Oshinko Roll Spicy Tuna Roll Slhce v, RIS
HO4. HIBACHI RED SNAPPER 2595  H10. SAMURAI STEAK 12z 295 Fresh Green Roll Spiey Yelloutall Roll Eel or Shrimp Roll
H05. HIBACHISHRIMP 2595  H11. TWIN LOBSTER TAILS 4895 ;urllﬂ Rog ; Spicy Crah Stick Roll Choice oT svecado, coumbes o
HO06. HIBACHISALMON 2595 almon Ro EspargLs S 10 Sth S .
2916 treet, West Allis
Combination Dinners 3 : : : 2
Hibachi Lunch Specials Tel. 414-755- 1977/88
H12. CHICKEN & STEAK 2995 H33. FILET MIGNON & CHICKEN 3395 Served with Clear Soup, House Salad, Vegetables, and choice of Fried Rice or Noodles L]
H13. CHICKEN & SHRIMP 2895  H34. FILET MIGNON & SHRIMP 3395
H14. CHICKEN & SALMON 2895  H35. FILETMIGNON & SALMON 13,95 Hi ::gig:: ‘éﬁfggé‘h?“s S TOH) :i:g ::g ::gig:: g?g'\"}"(" :;5,355, Fax: 414-755-1999
H15. CHICKEN & SCALLOPS 2995  H36. FILET MIGNON & SCALLOPS 3495 (e e gRErn T e s Ml ki
H16. CHICKEN 8REDSNAPPER 2895  H37. FILET MIGNON & RED SNAPPER 3395 V15, HEERGHI FED SPER o 0 HEAGH El T e e Jriyamavililwaukee.com
H17. CHICKEN & CALAMARI 3195  H38. FILET MIGNON & CALAMARI 3395 - ) : -
H18. STEAK & SHRIMP 2995  H39. LOBSTER & CHICKEN 4395 Si
ide Orders
H19. STEAK & SALMON 2995  H40. LOBSTER & STEAK 4395
H20. STEAK & SCALLOPS 3095  H41. LOBSTER & SHRIMP 4395 01. NOODLES 595  11. VEGETABLES 8.95
H21. STEAK & RED SNAPPER 2995  H42. LOBSTER & SALMON 4395 02. FRIED RICE 595 12. CHICKEN 9.95
H22. STEAK & CALAMARI 3195  H43. LOBSTER & SCALLOPS 4595 03.  VEGETABLE FRIED RICE 895  13. STEAK 13.95
H23. SHRIMP & SALMON 2895  H44. LOBSTER & RED SNAPPER 4395 04. CHICKEN FRIED RICE 995  14. SHRIMP 12.95
H24. SHRIMP & SCALLOPS 2995  H45. LOBSTER & CALAMARI 4495 05.  BEEF FRIED RICE 1095 15. SALMON 12.95
H25. SHRIMP & RED SNAPPER 2895  H46. LOBSTER & FILET MIGNON 4595 05.  SHRIMP FRIED RICE 1085  16. REDSNAPPER 12.95
H26. SHRIMP & CALAMARI 3195  H47. FUJIYAMA DINNER 3795 07. VEGETABLE NOODLES 895  17. SCALLOPS 14.95 FUIVAMA
H27. SALMON & SCALLOPS 2995 Seelchi ke sk 08. CHICKEN NOODLES 995  13. FILETMIGNON 15.95 -
H28. SALMON & RED SNAPPER 29.95 H48. SEAFOOD COMBINATION 4895 09. BEEF NOODLES 10.95 19. LOBSTER TAIL 24.95 w.okLanoma ave W
H29. SALMON & CALAMARI 11.95 Lobster, scallops, shrimp 10. SHRIMP NOODLES 10.95 Single lohster tail %
H30. SCALLOPS & RED SNAPPER 2995  H4%- Eﬂﬁsligmﬁmgﬂﬂﬁ s HEALTH ADVISORY: Consuming rav or undercooked meats, poultry, seafood, seafood, 5
H31. SCALLOPS & CALAMARI 32.95 H50. SEA & LAND FéR TWo 73.95 shellfish, or eggs may increase your risk of foodt iliness, especially if you have certain
H32. RED SNAPPER & CALAMARI 31.95 ) - medical conditions.

Steak, chicken, shrimp, salmon
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Soups

MIS0 SOUP 450
Wiso peste with seaweed, fofu, and scallions
CLEAR SOUP 450

Clear broth with mushroorrs, fied onions,

and scellions

SEAFOOD SOUP 10.50
Shrimp, scallops, crab stick, fish ceke, and
vegelables

Salads
HOUSE SALAD 450

Fresh greens, tomato, and cucumber with
ginger dressing

AYOCADO SALAD

Avocado with house salad with ginger
dressing

SALMON SKIN SALAD

Broiled salmon skin, cucumber, and
masage with el salce

6.50

6.50

Kitchen Appetizers

EDAMAME

Steamed Soy Beans

TATSUTA AGE

Fried chicken tenders
HARUMAKI

Fried vegetable spring rolls

KAKI FRIED

Fried Oysters

MEAT GYOZA

Pan-fried chicken & park dumplings
VEGETABLE GYOZA
Pan-fried vegetable dumplings
AGE TOFU

Fried bean curd with tempura sauce
SHUMAI

Steamed shrimp dumplings

BEEF NEGIMAKI

Scalliors and cheese wrapped inthinly
sliced beef with teriyaki sauce

6.95
8.95
195
10.95
195
795
195
195

12.95

Sushi Bar Appetizers
TAKO SU

Sliced octopus with ponzu salce
TREASURE ISLAND

Tung, salmon, and white tuna over avocado
with spicy mayonnaise and crunch
SUSHI APPETIZER

5 pieces of assorted sushi

SASHIMI APPETIZER

9 pieces of assorted sashimi

OSHINKO

Assorted pickled vegetables
USUZUKURI

Sliced fluke with ponzu sauce

GRILLED BABY OCTOPUS

Baby octopls with ponzusauce

SPICY BOWL 13.95
Choice of spicy tuna or spicy salmon with

crunch

10.95
13.95

11.95
16.95

195
13.95
10.95
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. GYOZA SOUP
Dumplings and vegelables
YU TOFU SOUP
Tofu and vegetables
HAMAGURISOUP

Little neck claims and vegetables

SEAFOOD SALAD

Assorted seafood with house salad with
POrEU sauce

KANI SALAD

Crabstick, cucumber, and masage with
spicy meyonnaise and eel salce
SEAWEED SALAD

Viarineted seaweed

IKASANSAI

Thinty sliced squid mixed with marinated
mountain wegetables

BEEF TATAKI
Lightly seared, thinly sliced beef with
acallions and pored sauce
IS0 EGGPLANT
Broiled eggplant glazed with miso sauce
CALAMARI
Barbecued squidwith lenyaki sauce
IKA KARA AGA
Japanese style deep-fried squid
SOFT SHELL CRAB TEMPURA
Served with sssoded fempuravegetables
SHRIMP or CHICKEN TEMPURA
4 pieces
SHRIMP or CHICKEN

& VEGETABLES TEMPURA
2 pleces
VEGETABLE TEMPURA

Azzorted tlempura vegetables

PEPPER TUNA
Ground black pepper seared tunawith
poreu salce
SUNOMONO
Assorted seafood with sliced cucurmbers
with ponzu sauce
SUSHIPIZZA
Rice flour pancake with cucumber and spicy
mayonnaize with cheice of salmon, tuna,
yellowtall, or esl
OYSTER PLATTER
6 raw oysters served in half shell with porzu
sauce and shichimi pepper
SPICY TUNA

JALAPENO POPPER
2 spicy tuna stuffed jalapefios deep-fried in
tempura batter

Prices subject to change without notice.

750
750
750

10.50

9.50

950
10.50

11.95

195
13.95
13.95
11.95
1095
10.95

12.9%

12.95

16.95

18.95

10.95

shellfish, or eggs may increase your risk of fi

Sushi & Sashimi A La Carte

Sushi or Sashimi - 1 Piece

. TAMAGO EggCake 295
- INARI Bean Curd Skin 295
. KANI Crab stick 325
. EBI shimp 350
. HOKKIGAI Surf Clam 350
. TAKO octopus 3.50
" TAI Red Srapper 350
. MASAGO CapslinRoe 350
. SABA Neckerel 350
. SUZUKI stipeBess 375
. KR squid 375
. WHITE TUNA Escolar 375
Maki & Temaki
Roll or Hand Roll
Vegetarian Rolls
KAMPYO ROLL 550
OSHINKO ROLL 5.50
CUCUMBER ROLL 5.50
AYOCADO ROLL 550
ASPARAGUS ROLL 550
SWEET POTATO ROLL 595
FRESH GREEN ROLL 5.95
Avocado, cucumber, and asparagus
Cooked Rolls
CRAB STICK ROLL 6.95
SALMON SKIN ROLL 6.95
SHRIMP ROLL 6.95
Choice of avocado, cucurber, or asparagus
CALIFORNIA ROLL 6.95
Crab stick, avocado, and cucumber
BOSTON ROLL :
Shrimp, avacado, and cucumber with mayonnaise
EEL ROLL 8.95
Choice of avocado, cucumber, or asparagus
TEMPURA ROLL .
Choice of shrimp, chicken, salmon, or crab stick
FUTO MAKI

9.9
Tamago, creb stick, avocado, cucumber, and pickled
vegelables

SPIDER ROLL 10.95
Fried soft shell crab and cucumber with eel sauce
Raw Rolls

TUNA ROLL 825
SALMON ROLL 825
YELLOWTAIL ROLL 825
ALASKA ROLL 895
Smoked salmon, avocado and cucumber
PHILADELPHIA ROLL 895
Smaked salmon, cucumber, and cream cheese
TUNA or SALMON ROLL 8.95
Choice of avocado, cucumber, or asparagus

SPICY ROLL

Choice of tuna, salmon, yellowtail, or crab stick
SPICY SCALLOP ROLL 10.95
DYNAMITE ROLL 11.95
Tuna, yellowtail with spicy mayonnaise

OSAKA ROLL 11.95

Tuna, yellowtail, avocads, and masago

. TOBIKO Black, Green, or Red Roe 3.75
. HIRAME Fiuke 39
. UNAGI £o 3.9
. MAGURO Tura 3.9
. SAKE Szlmon 3.95
. HAMACHI Yellowtail 3.95
. SMOKED SALMON 3.95
. IKURA Salmon Ree 425
. HOTATEGAI scallops 4.75
. SPICY SCALLOPS 4.95
. AMAEBI Sweet Shimp 4.95
. UNI Sea Urchin Market Price

Special Maki

AMERICAN DREAM ROLL 14.95

Shrimp tempura, eel, and avecado ingide with

masago and eelsauce on top.

CRISPY PHILLY ROLL (deepfrie)  13.95

Smoked salmon, cream cheese, and avocadowith
eel sauce, spicy sauce, and red fobiko on top.

DRAGON ROLL
Eel and cucLimber inside with avocado and eel
sauce on lop.

FANTASTIC ROLL .
Spicy tuna, crab stick, and crunch insids with eel,
salmon, avocado, and eel sauce onfop.

FIREBALL ROLL )
Kingcrab, avocado, and wasabi tobiko inside with
spicy saLce on fop

FUJIYAMA ROLL
Smoked salmon, cream cheese, and cucumber
inzide, with spicy tuna and crunch on top

GODZILLA ROLL (deep fried 17.95
Tuna, salmon, and white fish wrapped and deep

fried with masago, eel sauce, and spicy sauce on

tap,

GOLDEN DREAMROLL 3
Shrimp tempura and avocada inside with mango

and pineapple sauce ontap.

MARS ROLL
Crunch and spicy lobster salad inside with tuna
and salmon on top

MILWAUKEE ROLL
Spicy tuna and cucumber inside with spicy king
cra, avocado, mesago, and spicy sauce on top

RAINBOW ROLL
Crab stick, evocaco, and cucumber inside with
assorted raw fish and avocado on top.

SAKE MAKI 16.95
Tempura salman and avocado inside with crab
stick, crunch, masago, and spicy sauce on top.

SAMURAI ROLL 17.95
Salmon tempura and cucumber inside with pepper
tuna, masago, eel sauce, andspicy sauce on top

SCORPION KING ROLL 18.95
Fried soft shell crab, spicy tuna, and cucumber
with eel sauce on top

SUNSHINE ROLL 16.95
Tempura salmon and avocade inside with salmon,
avocado, crunch, and spicy sauce on top.

SWEETHEART ROLL 17.95
Shrimp tempura and crab stick inside with smoked
salmon, shrimp, awocado, and el sauce on top.

TUNA AMAZING ROLL 17.95
Spicywhite tuna, spicy tuna, crunch, and avocado
ingide with pepper tura, eel saice, andwasabi

sauce on top.

17.95

HEALTH ADVISORY: Consuming raw or undercooked meats, poultry, seafood, seafood,

illness,

pecially if you have certain

medical conditions.

Sushi & Sashimi Entrées
Served with Miso Soup and House Salad
VEGETABLE PLATTER 16.95

Swest Potato Roll, Avocado Roll, and

Fresh Green Roll
E02. CALIFORNIA PLATTER

3 Galifornia Rolls
E03. MAKI PLATTER
3rolls - choice of {una, salmon, or yellowtail
SPICY PLATTER
3rolls - choice of tuna, salmon, crab stick, or
yellowtall
E05. TEMPURA PLATTER

Sralls - choice of shrimp, chicken, salmon,

or crab stick
E06. CHIRASHI
Assorted sashimi over sushi rice
SUSHIREGULAR DINNER
7 pieces of assorted sushi and California Roll
SUSHI DELUXE DINNER

10 pieces of assorted sushi and Tuna Rell

E01.

=

19.95

21.95

E04.

=

2495

24.95

2595

E07.

=

2495

E08.

i3

2195

Special Dinners

E09. SASHIMI REGULAR DINNER

E10. SASHIMI DELUXE DINNER

E11. SUSHI & SASHIMI COMBO

E12. TRI-COLOR SUSHI

E13. TRI-COLOR SASHIMI

E14. SUSHIFOR TWO

E15. LOVE BOAT FOR TWO

21.95
12 pieces of azzorled seshimi, served with

side of rice

31.95
16 pieces of azsoried seshimi, served with

side of rice

32.95
10 pieces of assorted sashimi and 5 pieces of
assorted sushi, and California Rall

28.95
4 pieces of tuna, salmon, and vellontail

30.95
4 pieces of tuna, sal mon, and yellowtail

56.95
18 pieces of assorted sushi, California Rall,

and Alaska Roll

76.95
16 pieces of assorted sashimi, 12 pieces of

assorted sushi, Tuna Roll, California Roll,

and Dragon Roll

Served with Miso Soup, House Salad, and White Rice

D01. DIET SPECIAL (nosaucel

Served wilh sleamed mixed vegetables

A. Tofu 17.95

B. Chicken 19.95

C. Shrimp 2195
D02. GLUTEN FREE (ro soup, nosalad)

Served with steamed mixed vegetables

A. Chicken 19.95

B. Shrimp 295

C. Steak 2495

D. Filet Mignon 29.95

Tempura Dinners

D03. SPECIAL DINNER BOX

2195
Califomia Roll, Shrimp Tempurs, and Shumai

. Shrimp Teriyaki

. Salmon Teriyaki

. Steak Teriyaki

.. Chicken Teriyaki

. Red Snapper Teriyaki

. BeefNegimaki

. Sashimi

. Sushi

TOTMMOOm®™

Served with Miso Soup, House Salad, and White Rice

T01. VEGETABLE TEMPURA 18.95
T02. CHICKEN TEMPURA 2295
T03. SHRIMP TEMPURA 2295

Age Mono

T04. SOFTSHELL CRAB TEMPURA
T05. SEAFOOD TEMPURA

2395
35.95
Lobster, scallops, shrimp, crab stick, and

aszoried vegetables

Served with Miso Soup, House Salad, and White Rice

Add a side of cuny for $6.00
T06. TONKATSU

Pork cutlet with katsu sauce and spicy
meyonnaise dip

21.95

Poké Bowl
Served with Miso Soup and House Salad
1. Choose Protein (pick one or two)

Tuna, Salmon, or Octopus
Shrimp, Chicken, or Crab Stick
Vegetable

2295
19.95

2. Choose Base (pick one)
Sushi Rice Brown Rice
Mixed Greens Soba Noodles

T07. CHICKEN KATSU

21.95
Chicken cutlet with katsu sauce and spicy
mayonnaise dip

All poke bowls com
onions, cucumber, sdamsa
seeds seawesd and rice seasoning

et

EEalme

3. Choose Sauce (pick one or two)

Eel Sauce
Ponzu Sauce

Spicy Poke Sauce
Spicy Mayonnaise

4. Choose Optional Add-ons 2 50 each)

Avocado Mango
Seaweed Salad Masago
lkura Tobike



