Salads

Mixed Baby Green

‘ Goma Wakame

Desserts

Cheesecake
Chocolateice cream
Donuts

Lychee

CL®®

Rice dishes

Rice

O

Non alcoholic drinks

22



'y
Q Mussels
—
@ Cheese
"\ _-"; .
I Ceviche

Appetizer

@ Saikyo Miso
@ Clear Onion
@ Wor Wonton



5)

King California Rolls

W Dragon Rall
L

10 most popular

Chicken Marsala 9

Roll

Pasta with vodka cream sauce

Noodles beef 10

M ar sala

X



Parmesan
a Noodles
e Alfredo
Pizza
Italian Pizza
Meat Pizza

Pizza Vegetarian

Pasta dishes

e Ravioli

Vegetarian



. F
b !

.
@ Vegetable Tofu

Side dishes
Q Potatoes
Salad

% Caesar Salad
\-'v'

Extras

, F
b !

@ Ginger

Sandwiches

@ California Sandwich



Fish dishes

6 Grilled Tuna 9

Seafood

Squid 8
Dynamite Crusted Hamachi

Jia's Traditional Trio

Misoyaki Glazed Butterfish

Hibachi Grilled Fish of the Day

12 Oz. Cold Water L obster

Shrimp 10

L obster Ravioli 9

o
2 4
o
2 4
o
2 4
2 4
e
2 4



Gunkan

ﬂ Spicy Salmon

Chicken
e Fried chicken 14
Sauces
>
Sy - Sauces
Cocktail
Lunch

Beef Broccoli



Pizza - Klein @ 20cm

e Paprika

Vegetarian dishes

@ Broccoli with cheese
Ny

Appetizer

/

@ Tempura

s, .
@ Crab Avocado Spring Rolls

Banchan

10



Baguettes

M eat

@ Grilled Filet Mignon

Specialties
a Firecracker Shrimp
Rolls

i Spider

Fingerfood



Lamm & Hahnchen

. F
b !

@ Mushroom

Spirits

, F
b !

@ Martini

Tapas

-._“ .r'; .
@ Salt Pepper Calamari



Dim Sum

‘MLE' Tempura Oysters On A Half Shell
@ Pork Ginger Potstickers

@ Grilled Chinese Style Spare Ribs
@ Cantonese Pork Shrimp Egg Rolls
@ Burmese Crab Rangoon's
A

@ Chicken Ssam

Fried rice

@ Shrimp Fried Rice

Udon

ot
@ Tonkatsu Udon



Al Forno*

% L asagne
—_—
‘ Par migiana

Pastas

@ Shellfish

Pizzarolls

| ce cream*

i
r

i .
@ Bubble Gum

-
'\.
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@ Shrimp Vegetable Appetizer

@ Shrimp and Vegetable Entrée

@ Lobster Vegetable Entrée
@ Lobster Shrimp Entrée

Rigatoni

@ Rigatoni ala Chef

Fleisch - Schwel nesteak
© -

Mexican Specialities

10



& Ribs

Dragon

ra
'

@ Dragon

.
hY

L unch Specials

I
i

sl i,
@ Szechuan Begf

LY
‘l.

Special Rall

.
@ Godzilla

Sushi-Menu

i
r

LY
'l.



Original Szechuan-Gerichte

e Orange Chicken

Griechische Klche

w Filet

Japanese specialties

@ Miso Soup

Asian specialties

Q Edamame
wy

Reis-Gerichte



Fd
r

sl i, . .
@ White Rice

kY
%

Noodle

ra
'

@ Crab

.
hY

Vegetables

i

@ Egg Rolls
@ L ettuce

Sushi - Inside-Out-M aki

! _l.-"'
@ Soft Shell Crab

Fried Rice

Fried Rice




Bread

e Bread

Amerikanische Pizzen - Single @ 26cm

Mississippi

8

Shrimp LoMein

Fried Rice & Noodles

i LoMaein

8

Munchies



‘ Shrimp Tempura

@ Roasted Half Duckling

@ Korean Kalbi Short Ribs

@ Chili Marinated 20 Oz Bone in Ribeye

@ Teriyaki Braised Kobe Beef Cheek

@ Grilled Filet Seared Prawns

Soup and Salad

"\ r -
@ Sesame Seared Ahi Tuna



Hot Pot

"‘. _-";
@ New Style Pu-Pu Platter

Sushi Entree

@ Sashimi for 2

Specialty Sandwiches

é Chicken Parmesan

From The Sushi Bar

“""""‘|E ’ Sushi for 2

Nigiri & Sashimi



@ Orange Clam (Hokkigai)

@ Seared Tuna (Maguro)
@ Smoked Salmon (Sake Kunsel)
@ Sweet Shrimp (Ame Ebi)
@ Whitefish (Harame)

@ Y ellowtail (Hamachi)

e

@ Young Yelowtail (Kompachi)

@ Sea Urchin (Uni) MP

Salads & Soup

A
@ Shrimp Avocado

Sushi & Sashimi A La Carte



@ Salmon (Sake)
@ Squid (Ika)
@ Tuna (Maguro)

Appetizers From Kitchen

.
hY !

- .
@ Vegetable Appetizer

From The Wok

, )
Y /

-~
@ Kung Pao L obster

Q Ginger Prawns

Roll and Hand Roll

"
hY !

el
@ Philadelphia



Cocktail
gj Margarita

Wraps & Hoagies

@ Atom Bomb

| nsalata (Salad)

% Seared Sea Scallops

Sushi / Sashimi A la Carte

-._“ _-';
@ Octopus (Tako)

Fusion Sushi

17



o .

@ Fresh Water Eel (Unagi)
o .

@ Mackerel (Saba)

House Classics

ra
'

@ Imperial Shrimp

.
hY

Simply Grilled

Ribeye Steak
e

Drinks

Noble Treasuresfrom the Sea

@ Salt and Pepper L obster



The ltamae's Picks- Nigiri, Sashimi

Snow Crab (Kani)

Roku Signature Style Sushi / Sashimi

Shrimp (Ebi)

| ntermediate

Stir Fried Clams

Afghani Dishes

Q Afganish soup

Sushi Rolls& Hand Rolls



@ Special Crunchy
@ Spicy Cajun

Live& WholeFish

oo

@ Steamed Whole Snapper
oo

@ Crispy Skin Fried Snapper
oo

@ Tempura Fried Soft Shell Crabs

National Cr aft

@ Seasonal

Asador's Steaks



Dessert

Smokehouse Signatures

a SpareRibs

Platters and Baskets

Scallops

Vitello/ Natured Veal

Veal Parmigiana

10



Vegetable Or Hand Roll

w Asparagus
2L

Dinners - Parmigiana

i Chicken Parm

Kitchen Entrees-Tempura

’ L obster

Chinese Cor ner - Seafood

w Ginger Lobster
L

Uncategorized



Sushi for 1

Sashimi for 1

Eau gazeuse



