Smu[[ P[ufes

AGEDASHI TOFU
SCALLOPS WRAPPED IN BACON
NEW STYLE SHRIMP TEMPURA

encrusted in macadamia & panko, served with

sweet chili-mustard sauce & onion straws
NEGIMAKI
GYOZA

pork dumplings (deep fried or pan fried)
YAKITORI

chicken and green onions on a skewer

with teriyaki sauce
CALAMARI TEMPURA

calamari steak lightly battered and fried
SHRIMP TEMPURA

shrimp and vegetables lightly battered and fried
SEAFOOD KABOB

shrimp and scallops on a skewer with teriyaki sauce

TUNA TATAKI

thinly sliced tuna medallions seared rare with ginger

STEAK TATAKI

thinly sliced NY strip seared rare with ginger sauce

FRIED JUMBO TIGER PRAWN
coated in Panko bread crumbs and served with
Tonkatsu sauce

Nu[(afo’s De[i “:

CHICKEN, SHRIMP & CHOICE :
NY STRIP OR FILET MIGNON

Traditional

VEGETABLE DINNER
TERIYAKI CHICKEN
TERIYAKI STEAK
thin sliced strip loin in Teriyaki sauce
HIBACHI SALMON
HIBACHI STEAK
7 oz. NY STRIP | 14 oz. NY STRIP
HIBACHI SHRIMP
HIBACHI SCALLOPS
FILET MIGNON

Com[tinn{’ionj
NY STRIP & CHICKEN
SHRIMP & CHICKEN
NY STRIP & SALMON
NY STRIP & CALAMARI
SHRIMP & SCALLOPS
NY STRIP & SCALLOPS
SEAFOOD COMBINATION

shrimp, scallops, and salmon

C[LC‘FS Pr‘emium Se[ections

JUMBO BLACK TIGER PRAWN
FILET MIGNON & JUMBO BLACK

TIGER PRAWN
4 oz. filet and 4 oz. tiger prawn

FILET MIGNON & LOBSTER 4 0z. | 7 oz.
filet served with premium South African cold water
lobster tail

NY STRIP & LOBSTER
7 oz. NY strip served with premium South African
cold water lobster tail

S{c[e Ovo[crs

BEAN SPROUTS
HIBACHI FRIED RICE
CHICKEN
SCALLOP
CAJUN CALAMARI

All entrees and children’s dinners are served with:
Nakato Onion Soup * Salad with Ginger Dressing *
Shrimp Appetizer * Japanese Style Vegetables *
Steamed Rice * Noodles

We offer the freshest selection of
fish and seafood at our sushi bars.
Our sushi chefs can prepare
any arrangement of nigiri sushi,
sashimi and rolls.



