JAPANESE 5’
RESTAURANT

SR



English /Espanol

SUSHI

MAKI

ASIAN

Avocado & Cream Cheese.

Asian

Aguacate Y Queso Crema

CALIFORNIA

Crab, Kanikama, Cucumber & Avocado.

California

Cangrejo, Kanikama, Pepino & Aguacate.

PHILADELPHIA

Cucumber, Cream Cheese & Smoked
Salmon.

Filadelfia

Pepino, Queso Crema & Salmon Ahumado.

TEKKA MAKI

Tuna & Nori.

Tekka Maki
Atun & Alga Nori.

TEMPURA

Tempura Shrimp, Cream Cheese & Mango.

Tempura

Camaron En Rebosado, Queso Crema &
Mango.

NIGIRI SUSHI

MAGURO
Tuna.

Atun.

MAGURO

Tuna.
Atun.

TAKO
Octopus.

Pulpo

SASHIMI

IKA
Squid
Calamar.

EBI
Shrimp.

Camaron.

TAKO
Octopus.
Pulpo.



English /Espariol

SOUPS / SOPA

MISO SOUP

Tofu, Wakame Seaweed & Spring Onions.
Sopa Miso

Tofu, Alga Wakame Y Cebollin.

SUIMONO

Clear Chicken Broth, Shitake Mushrooms &
Spinach.

Suimono

Caldo De Pollo, Hongos Shitake Y Espinacas.

APPETIZERS / APERITIVOS

SPRING ROLLS SWEET

With Sour Sauce

Rollitos De Primavera

Con Salsa Agridulce

PAD THAI NOODLES

Rice Noodles With Vegetables, Shrimp, And
Tamarind Sauce.

Fideos Pad Thai

Fideos De Arroz Con Vegetales, Camarones Y
Salsa De Tamarindo.

THAI SALAD

Grapefruit, Tomato, Fresh Mint, Basil, Cashew
Nut And Sweet Chili Sauce.

Ensalada Thai

Toronja, tomate, menta fresca, albahaca,
castanas y salsa de chile dulce.

TATAKI BEEF

Seared and sliced beef tenderloin marinated in
ponzu sauce.

Tataki De Res

Lascas De Filete Marinadas En Salsa Ponzu.

v
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English /Espanol

APPETIZERS / APERITIVOS

WAKAME SEAWEED SALAD

With tofu, lettuce, and sesame dressing.

Ensalada De Alga Wakame

Con Tofu, Lechuga Y Aderezo De Sésamo.

TUNA SEARED AND DEHYDRATED
SEAWEED

With Salad.

Atun Sellado Y Alga Deshidratada

Con Ensalada.

MAIN COURSE
PLATO PRINCIPAL

THAI DUCK
Coconut Curry Sauce.

Pato Thai
Salsa De Coco & Curry

FIVE SPICE SHRIMP

Jumbo Shrimp With Minced Chicken And A
Light Lemon Sauce.

Camardn Cinco Especias

Camaron Jumbo Con Pollo Y Una Suave Salsa
De Limon.

CHAU CAPSUN

Beef Tenderloin, Water Chestnuts, Shitake
Mushrooms & Fried Rice Noodles.

Chau Capsun

Lomo De Res, Castafias De Agua, Hongo
Shitake & Fideos De Arroz Fritos.

CHICKEN SATAY

Spicy Peanut Sauce.

Pollo Satay

Salsa De Mani Picante.



English /Espanol

MAIN COURSE
PLATO PRINCIPAL

KEY TIEN CHICKEN
Styr Fried With Cashew Nuts.

Pollo Key Tien

Frito Con Castarias De Cajun.

TEMPURA
Ebi Shrimp & Tempura Vegetables.

Tempura

Camaron Y Vegetales Rebosados.

All Dishes Are Accompanied With Yakimeshi
Fried Rice & Seasonal Vegetables.

Todos los platos estan acomparfiados con
arroz frito yakimeshi & vegetales de estacidén.

DESSERTS
POSTRES

FRIED ICE CREAM

With Chocolate Sauce.

Helado Frito

Con Salsa De Chocolate

SEASONAL FRUITS

Sake Flambé Served With Ice Cream.

Frutas Del Bosque
Flambeadas Al Sake Y Servidas Con Helado

FRUIT SUSHI

Sushi Rice Filled With Fruits Covered With
Crepes Chocolate.

Sushi De Frutas

Sushi De Arroz Relleno Con Fruta Cubierto Con
Crepa De Chocolate

LYCHEE SKEWER
With Orange And Chocolate Sauce.

Brochetas De Lychee

Con Salsa De Naranja Y Chocolate..
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English / Espanol

DRINKS / BEBIDAS

Wine

Sauvignon Blanc
Chardonnay

White Zinfandel
Cabernet Sauvignon
Merlot

Champagne

Beer
Balashi

Liquors

Vodka
Whiskey
Gin

White Rum

Soft drinks

Coca-Cola
Diet Coke
Sprite
Ginger Ale
Soda

Tonic Water
Ice Tea

Juice

Pineapple juice
Fruit punch
Apple juice
Cranberry juice

Vino

Sauvignon Blanc
Chardonnay

White Zinfandel
Cabernet Sauvignon
Merlot

Champana

Cerveza
Balashi

Licores

Vodka
Whiskey
Ginebra
Ron Blanco

Gaseosas

Coca-cola

Coca — Cola Dieta
Sprite

Ginger Ale

Soda

Agua ToOnica

Té Helado

Jugos

Jugo De Pina
Ponche De Frutas
Jugo De Manzana
Jugo De Arandanos

Wine Gekkeikan Sake  $6
Beer Sapporo $9

Ask Your Waiter For Our Special

Cocktail

Pregunte A su Mesero Por Nuestro
Coctel Especial



These are healthy dishes that
help maintain a balanced
diet.

Son platillos saludables que
ayudan a mantener una dieta
equilibrada.

These are lacto-ovo-vegetarian
dishes.

Son platillos ovolactovegetarianos.

Vegan dishes. v

Platillos veganos.

They are gluten free dishes.

Son platillos libres de Gluten.

They are spicy dishes. \

Son platillos picantes.

Please alert your service staff of any allergies or
dietary needs. We will gladly adjust preparations
(when possible) to accommodate your request.

Por favor avise a su personal de servicio de
cualquier alergia o necesidades dietéticas. Con
mucho gusto ajustaremos los platillos (cuando sea
posible) para satisfacer su solicitud.
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