CLASSICS
Eerved with soup and salad
TERIYAKI
i Japaness favoribe ssrtesd wegetables, and
hecaursee: teriyaki sawoe and white dce
Chicken 0
NY Strip Steak 26
Eum 25
5c 27
B x
i 18
W’hl’: Tuna ® 27
TEMPURA
Battered + lightly fried,
served with house tempura dipping sauce and white rice
Chicken + Veggies 19
Shrimp + Veggies 23
Vegetables 15

DINNER BOX 28
Traditiorial bento bow with shrimg shumai, shrimp and
vegetable tempura and a calfornia roll and white rice

Teriyaki Chicken Teriyaki Scallop
Briyaki NY Sirip Sleak ~ Teriyaki Shrimp
Terryaki Salmon
YAKI UDON

Hearty japanese noodles and sauteed Asian vegetables

o Seck 20 Vool &
5

sml?:;f 21

THAI CREATIONS
THAI ENTREES

Cur thai entrees range from mild to spicy
feel free to ask your server for recommendations
Served w. White Rice

CHICKEN 18 SHRIMP 22 TOFU+VEGGIES 17

Massarman Curry & Graen
A soathern tha slich masle with pofe- Fresh basil, in and fomafoer,
foesjfreak bl ared roa sied peaneats Festiy sivmeresima bof aps nere!
i genily smmeredin @ mild Zreem caconat wilk ey
X Pangang Cu g

Fresh b, shoatran hell
A thai curry with b-l?ﬂu: e sivewmered Ell.:ﬂ;ﬂnﬂﬂ:l.*
baby cora, siring hear;, cocoeat milk e el saur vl cwiomad ek oy
-u:ﬁ;:m 4 Thai Basil Saute
."lr Cl.l"l"_"l" Hﬁhﬂ.mfﬂ.“”mm
Eresk beail, harshas shoot; and bed! pews e ot ol reace
pagpersin a milder, rich and creamy Pad Thai [Mo Rice)
yellow coowmat milk carry Saateed griaw naadls, fried ref, egp.
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HIBACHI
GOING SOLO
Soup, sallad, fried rice, noodles, wegetablies and a shrimp appetizer
Chicken 22
Filet Mignon 33
NY Stip Steak 27
Salmon 26
Scallops 30
Shrimp 26
Twin Lobster Tails A0
White Tuna 20
Wegetables o Shrinep Appetizer) 18

ALWAYS A PLUS

Sowp, salad, fried rice, noodles, vegetables and a shrimp appetizer

Chicken + Lobster 33
Chicken + Scallops 29
Chicken + Shrimp 27
Filet Mignon + Chicken 31
Filet Mignon + Lobster 39
Filet Mignon + Shrimp 33
Filet Mignon + Scallops 35
Lobster + Scallops 37
MY Strip Steak + Chicken 29
NY Strip Steak + Lobster 35
NY Strip Steak + Shrimp 31
NY Strip Steak + Scallops 3
Shrimp + Lobster 35
Shrimp + Scollops 33

KANJI SURF + TURF =0
Filet Mignon + Lobster + Scallops + Shrimp

HIBACHI SIDES

Chicken 11 MY Strip Steak 15
Filet Mignon 17 Salmon 14
Fried Rice 7 Scallops 16
Lobster Tail 18 Shrimp 15
Moodles 7 Vegetables 8

LUNCH SPECIALS

Mon. - Fri. 11-%0am - 3=30pm

MAKI LUNCH 15/18 SUSHI BAR
Accompanied by Soup and Salad and Two or Thres Rolls

Alaska Salmon
Avocado Salmon Tempura + Avocodo
Boston Spicy Salmon
California Spicy Tuna
Cucumber Sweet Potalo
Eel + Avocade  Tuna
Eel + Cucumber  Tuna + Avocado

White Tuna Tempura + Avocodo

BENTO BOX 18

Classic Japanese lunch box served with a choioe of teo appetizers,

one enbres, soup & salad
Eae Appetizers
ia Gyoza
Salmon Roll Harumaki
Spicy Tuna Roll Shumai
Tuna Roll Beet Magimaki
Entreas

gimiim i ﬂmn Susﬂi (2 Pm)

imp Teriyaki man Sashimi (1 1)
E‘H:ITE} iyaki Tuma Sushi (7 fo)
Shrimp & Veg. Tempura Tuna Sashimi (7 F)
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HOUSE FAVORITES

Mocompanisd by soup and salad

Sushi s 17
5 i sk

it

Sashimi 18
12 e ofsesbivns and st ice
Sushi Sashimi 22
-I_pumqr!‘rlrdq.!.ﬁud'
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shrimp, salmce, ar WY srip
sfeak with seafes with
derivaki sawce, with wehiite mice

HIBACHI LUNCH

Soup, Salad, Fried Rice, Nocdles, Vegetables,
and Choice of One or Tavo Item for $21, Flet Mignon Extra 43

Chicken 14
Steak 18
Shrimp 17

THAI CREATIONS ENTREES

Our thai enbress mnge form mild to spicy
Feel free o ask your server fior recommendations

16/16/15 .I:Thu:l n.=1sm l?fl?ﬂﬁ

Pad Thai

Chighem,
ferd Asiar maadller, i
;-:,i-;:::dﬁn:"rpﬂu

Tempura  14/15/15
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fevspara sauce e whide rice
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Scallops 18
Salmon (NITFR BoE T8) 17
Fillat Mignon 20
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ar dafu + egpier

HIBACHI

Tel.:

BYOB_,

732-544-1600
Fax: 732-544-1601

980 Shrewsbury Avenue,

Tinton Falls NJ 07724




Miso Soup 3
Clear Soup 3
Miso Clam Soup 7
Crab Chowder i
Seafood Soup 10
Vegetoble Bean Curd Soup &
Grean Salad 4
Avocado Salad 7.5
Seaweed Salad 7.5
Cucumber Salad 7
Kani Salad 8.5
lka Salad 11
Crispy Duck Salad 15
Sushi 13
- ;
ar una
% Tuna Wosabi Dumplings 13
Tuna or Salman Martini 15
Boef Takaki Semred besf with pomru souce, scaliion amd roe 15
% Ovyster Shooters (5 pes) 18
 Live Scallops 15
Treasure Iafund 15
Tama, saivean, ond wekite fems over svocads sered with
o s ana dapped wadh spicy weo and ras
Edamame 7
Vegetable or Pork Gyoza a/9
Steamed vepeiable dursplings ar pan fried posk dumplings
Shumai Seamed shrimg dumplings 8
Breaded Oysters 12
Sy Fighotly Boreasled and fried apaters with mastard diging rouce.
Emfhhgma{: 12
il el el el gl mc
Calamari eried; 887 14
Broiled Scallops 14
Scallops emel orah stick dosre! waith fuparmese mayo dapped
with, roe amd snicy browe sasce
Rock Shrimp 12
Tempura Vgetable  Chicken f Sirg a/10/1
Shrimp Toast Rounds (5 pes) 12
Asion Chicken Fingers 10
Kani Pockets o
Six (il il slarplings filled weith oroh ik aed creem cheere
Thai Spring Rolls 10
S e 27 i will: megrda b v i vl
i hickaf o Baof Scicy 11/13

Sushi (1 pc) / Sashimi (4 prs.) Uriless Noted

Crab Stick 3/8 Shri 1.5/9
E?h Roa di} é ﬁ&dnﬁm‘ ﬁ] -

< sh Mo 1
Mockerd  3.5/10 gp;:i.d 3.5/10.5
e . 3bLs 'SwfCon Z5F105
Sdnnnmw 4711 1“”"“9“ j{ ?

una

?;ﬂ:}nl}ﬂna 318 White Tuna 4/11
Scallop 4/ Yellowtail A/

Saa Urchin faskies 1 e /P Toro (Tuna Belly] M/P

Asparagus 7 Kaniji Grean 13
Avoc 6.5  Oshinko )
Cucumber 6  Sweet Polalo 7
Fulo Moki 9 Vegeable Roll 7
Kampyo &
Boston 8
California 7
Crab Stick 7
Eel + Avocado 8.5
Eel + Cucumber 8.5
Salmon Skin + Cucumber 7
Salmon Tempura + Avocado 8.5
Shrimp + Asparagus 8
Shrimp Tempura 8.5
Smoked Salmon + Scallions 8
&hidur Rill feofished crab) 12
ite Tuna Tempura + Avocado 8.5
Alaska 8
Dragon Roll 14
Maruko Special 14
Philadelphia 8.5
Rainbow Roll 14
Spicy Tuna or Spicy Salmon 8
Spicy Tuna + Avocado 8.5
Spicy Tuna + Cucumber 8.5
Tuna or Salmen 7
Tuna or Salmen + Avecado 8
Yellowtail 8
Yellowiail + Jolapenos 8.5
Spicy Yellowtail + Avorodo 8.5
Spicy Yellowtail + Cucumber 8.5
Spicy Salmeon + Avocado 8.5
Spicy Salmen + Cucumber 8.5

Served with Soup & Salad A"I'C::ﬂ.':h 1.25
Sushi Dinner 27
10 pincen of sefet rushi and Cabifornia ol Cucumber 0.75
Sashimi Dinner 3l Lemon !
21 pincen of sfect sushimi ad white rice Ro 1.5
Sushi + Sashimi Dinner iz :
5 piecer ol auhi, 12 pirces of raskivn and a gicy heanroll EF"':'.I’ MWD Q.75
Kaniji love Boat 61 Tempura Chips 1
& piecer af auhi, 18 pircer of raskivn, @ iy dana rod, a califamia roll aed a fesa
aregning rall
I Youw Don't See it sk Ls
Pink Angel 15 Osaka Box 16 Hope 16 Sunmy 2010 16
Shnirep revapara end sranad dapped Sqpnres of pressad rice with o, spicy Avacads and greees rolled in seared Shrimp fempurs, spicy salvean, svaredo
with crab stich end @ strawhemry soace fuema e whie s foped with pepper frma e wraggped in spicy hong i e erruia ravi
drirs sirmsbary nce il forgern chige and revheen o e
Sunshine 16 i % Dynamite 16  FlyingDragon 16
ﬂh.hhm‘:m md avecads m;:l'd ﬂr&i:g; b s 16 EETH ﬁ::;‘::ﬁm Pepper tama, cucsreher amd spicy rab
I s shimi, deampera chipsa : ) ) fempura O sick with avacads, es,
Iy PR ;T;‘I:;:mdml wﬂl. -’.‘m and roe .ﬂ'l'lh:::::lj-ﬂ'llllm
lobster Rock+Raoll 21 Dancing Oc 16
Lobeier rn:!lnl, :f:l'ln-uh Fallen Angel 16 &._-:E:L ,ELM Two Thumbs Up 17
dogapeal waith o piis (obster fevpara Salwarm fempwrs, smoked reeon, cream tupped with sebwem, vel vorady oed ree Sort kel crah rempyra, tpice fues,
with et mire rouce chees, mrab ik wraped in picy Vol 16 wvecnds amd roe wriggped in sapbean
sabmar and ] & voloono mari servedd with @ spicy rowm s
Sweat Plus 15 e i Tempura rall filld with wheite fama, creh =
Shrivep tevgpara and evaceds dappesl anmr.fm 14 sdick amd cwcwmber and dappesd with The F .
with 1pi e fempura chi ; ; . iy browe sawce andl ros e rantashic 16
C WT d " 16 it el TT PR rarenrs farmier
ri e T T ER R una Amazin cacsmber fppes with eel and mwcado
.irir:?qm -'::;i.}'hhru :hmh:;;' s plarn e Wi Bﬂp—.:p.gjinun'
tappes with imacads e o ' macas o wifh ppper e, o Beauty & the Beast 16
Spring Breeze 16 Red Bull Roll 6 Ea Spicp s, iy it iy
Tisma, pieeupple nd avocado foged S fempurs e picy alme Three 5 16 sitman, evacads, end fempuars chips
with dan s, whaify dama, brown sauce wrepped in na and felepencs, lapped Spicy white dawa, tama, cacavdr, wrapped with s relreon and
amd mearepo reace with roe wrvaed and me wrappes in white reaweed whide hann
Order your favorike roll with brown doe for only $1 mons
Perfect Por Sharing
Kanji Abalone 19 Seared Albacore 15
Sced athalon e wath garfic ponre youce a coovmpamied byae whalyos refed wath mmabaed Sewred wihile tama in a hlack beon sawce end roz om o bed of
cacsreber seried with ponra neuce partic i ber saled
Tuna Lovers 19 d Phantom Lover 19
Pepper tama, saicy tama aed quoember with gaper vissgretis aed taea amd coember E3) el and avouast wrapped in shioed o while nona fopped
i aremge pumi e with row and hot chili sauce
Zombie Wrap 15 Seared Tuna + Greens 16
S, R, witils dam g, reew peper e oniam i garic ponss smce wapped e g Eaby precer wrapped ivm sevred s foprped with ros aed
Japamere papcaks with kace and bamro winugreite oad e e
Sushi Pizzo 15 Triple Tuna Tartare 15
Pae - fried japunzse pancake with dana, zabnos, white sma,, grem pepper, trms v widh e ol scaibiom e served with threr bowre sauce
eniam and bam el ik 5picy maye 1eace apped with eregra chips 4 Yellowtail or White Tuna Caviche 19
Fa ncy Brown 13 Teilrwtond ar while tana thicer in a bed ol green prpper, anive, garlic, and

Pepper tama amd awncaso mixes with browa rice, sraed wath a Balrereic say winigreite

roe hres! i A ciiras e sasce o jalapemas



