TFLULL DINNE

includz sboup;' alaji japc;)rlweseh ginger salad, hlbg’chl shrimp, = ; =
t t tea, & st _
N bsititute fried rice for $2) Sl TAKﬁ‘,\PnISQ SPECIAL DINNER

STEAK HIBABHI 34 N ) served with soup a la japanese,

prime new york cut, sizzled to perfection \ N taka(_)ka sqlad, hibachi Shr mp,
‘ hibachi vegetables, rice,

FILET MIGNON HIBACHI 38 e hot tea, plum wine

delicately seasoned heart of the tenderloin S = = 50 =

SHRIMP HIBACHI 34

seared and simply seasoned

CHICKEN HIBACHI 24 COVIBINRTIONS

grilled tender morsels with sesame

JAPANESE STIR-FRY : FILET MIGNON & SHRIMP EBI HOTATE TEISHOKU

26 3 by popular demand shrimp and scallops
a variety of vegetables with chicken or shrimp . -38- -36-

STEAK TAKAOKA 35 0ISHI TEISHOKU TOR! HOTATE TEISHOKU

a delmonico a la japanese
chicken and filet mignon chicken and scallops

STEAK SUKIYAKI 29 -32- -34-

thinly sliced beef
YELLOW FINTUNA STEAK ....._ 32 EBI TORI TEISHOKU USHIHOTATE TEISHOKU

johnny c’s favorite - best served rare

TERIYAKI SALMON 29

the best around

MAHIMAHI ...... 32
g et et HIBACHI SHRIMP 14 GINGERSAUCETO-G0 .......4/8

SCALLOPS TEPAN 34 GINGER SALAD MUSTARD SAUCET0-G0 __4/8

freshly shipped daily

SOUP A LA JAPANESE 4 SALAD DRESSING T0-GO .....4/8
LOBSTERSAMURAI = SUFAL: AL

GRILLED TERIVAKITOFU 26 =
SRF | # N 2

SNAKE RIVER FARMS HAKUTSARU BLUE SAYURI NIGORI

AMERICAN WAGYU BEEF unfiltered, naturally sweet, refreshing aroma (300mi)

~ KOBERIBEYE ~ KOBESKIRT T SN B
rich marbling for succulent taste intensely marbled, robust beef flavor YUKI NIGORI LYCHEE

serves four

555 -43- unfiltered lychee sake (375ml) It At

ajapanese beer

PLEASE TALK TO YOUR CHEF IF YOU HAVE ANY FOOD ALLERGIES. GRATUITIES ARE SHARED BETWEEN CHEFS & SERVERS. YUKI NIGORI WHITE PEACH
SINGLE ENTREES MAY BE SHARED BY TWO ADULTS FOR AN ADDITIONAL PLATE CHARGE FOR$8 unfiltered white peachsake (375ml)




