(ChefFu T ao’s (reations

Appctizcrs:

‘Minced BB Chicken Meat Balls 6.95
'Crispg Salt e FCPPcr (_alamari 6.95

[ ntrée

'Fan Searecl Grouper N Fineapple Rum Sauce 21.95

*Rack of | amb in ] amarind Sauce 21.95
Signature (irilled Chicken in T hai Blue Ginger 14295
*[Fan Seared Scallops in Black Pepper 21.95
*Shanghai | ofu Steak in Sweet Soy 12.75
[ong Klong (Char Siu Pork Ribs 16.25
*Three  reasure Special F ntrée: 24.95

e | he Achc -] emon grass Fish on a skewer/T” bi
TemPura Maki/Seafood Spaghet’ci Olio Oliow/
Sundried | omatoes

OR
*The Coclg~ Roasted Duck in r"loneg | emon/ | una
T ataki Sashimi/Cring FPotato w/ Peef korokke



Sushl SPCCIalS

Igl ri (AP ctlzcr)

(Sushl a-la- carte, 2 [ ieces per Orcler)

Unagi Nigiri E_el $4.85
Maguro Nigzri T una $4.50
Salmon Nigiri $4.50
[ bi Nigiri - Shrimp $4.50
Sushi Maki (Appetizer)

E_b Tempura Sushl EFE(V 4 ea. $7.75
(_alifornia Sushi Maki -6 ea. $8.25
(_ream cheese & (_rabstick Maki -6 ea. $8.25
(Inagi Sushi Maki- 6 ea. $8.50
Salmon Negl Maki - 6 ea. $7.50
5 icy Maguro Sushi Maki- 6 ea. $7.50
Crabstick Maki - 6 ea. $6.00
Kappa (cucumber) Maki - ¢ ea. $5.50
T una 5asl1imi $10.95
SPinj T una T ataki $10.95
Susl‘u Combo A 24 People $18.90
UHagi Salmon, Maguro Spicg Maguro
Sushi Combo B - 6 or more $34.50

UHagi, Salmon, Maguro, Ebi,
Calhcomia Ro”, Tempura Ro”





