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> Soup
Sou > Salad
N Served Eﬂﬂspy Noodles > Appeiizers Kiichan
» Appetizers Sushi Bar
‘ Miso Soup 2.50 s Sushi & Sashimi A La Carts
Soy bean soup w/ bean curd, scalllon & seaweed % Ruoll & Hand Roll
. » Sushi Entrees
Clam Miso Soup 450 2 =
] Hi I Di
Tom Kha Gai (Galanga Soup) < z CI'?:TI: EP:;:
Sliced chicken or shrimp, mushroom & galangal cooked In Thal splced cocorut milk + Hibachi Combination
‘ Chicken 4.50 » Hibachi Speciaity Dinner
Shrimp 5.50

]
Tom Yum Goong <
Shrimp or chicken soup specially seasoned with lime julce, lemon grass, hot pepper
& mushroom

Chicken 4.50
Shrimp 5.50
Po - Tak (Seafood Soup) 4 6.50
Assorted seafood, specially seasoned with lime juice, lemon grass, hot pepper &

fresh ginger

Egg Drop Soup 2.50
Wonton Soup 2 95
Hot & Sour Soup < 2.95
Sweet Corn Chicken Soup 450
Vegetable & Tofu Soup (for 1) 305
House Soup &.50

Chicken, shrimp & scallop

Salad

Seaweed Salad 5.95 .

o

-

Green Salad 450

-

¥ Avocado Salad 495
Mixed green w/ sliced avecado

‘ Octopus Salad 6.50
Seafood Sashimi Salad 11.95
Assorted dally fresh fish and mixed greens served with sesame dressing

]

Larb Gai (Chicken Salad) < 9.95
Minced chicken mixed with lime julce, mint leaves, hot chill pepper, red onlon and
cilantro

‘ Thai Beef Salad < 16.95

5 0z Angus new York strip with cucumber, tomato, onlon, garlic, hot pepper and a
homemade sauce (mild spicy)

Appetizers Kitchen

Edomame 495
Boiled soy bean w/ salt

Shumai 4.50

Steamed of Japanese shrimp dumpling

Gyoza 6.95

Fried dumpling, Japanese style

Beef Negimaki 10.95

Scallion wrapped In gently sliced beef served w/ terlyakl sauce

Fried Calomari 9 95

Age Tofu 6.50

Gently fried bean curd w/f chef special sauce

Tempura 8.50

Shrimp & vegetable gently fried, served w/ tempura sauce

Soft Shell Crab 9 95

Steamed Fresh Basil Rolls 4.95
- Rice paper skin filled with shrimp, lettuce, bean sprout, basil leaf, vermicelll rice

noodles served with chef Santis sauce

-

Goong Ka-Bok (Shrimp Roll) 8.95 1
Fried stuffed shrimps with Thai herbs wrapped In spring roll skin served with three
flavors chili sauce

-
Py -

Chicken Satay 8.55
Slice of white meat chicken breast marinated in coconut milk with a touch of curry
served with cucumber salad and peanut dressing

Egg Roll (Vegetable) 2.50
Shanghai Spring Roll (Shrimp) 2.50
Duck Sering Roll (for 2) 7.95
‘ Pan Fried or Steamed Dumpling (4) 7.95
B.B.Q. Spare Ribs
(5 pcs) 7.95
(9 pcs) 1.95
Crab Rangoon (8) 7.95
Fried Chicken Wing (4} 8.95
Okko Platter (for 2) 13.95

Egg roll, chicken wing, crab rangoon, BBG ribs, fried shrimp and beef sticks

Appetizers Sushi Bar

Golden Dream 10.95
Filet mignon wrapped w/ Japanese mushroom, served w/ chef speclal sauce

Treasure lsland 12.95
Fresh tura, salmon, white tuna, white fish over aveocado

Sashimi Appetizer 12.95
Assorted slices of raw fish (? pes.)

Sushi Appetizer 12.95
Assorted prepared fish on flavored rice

Yellow Tail Jalapeno 12.95
Fatty yellow tail with sliced jalapeno on top, mixed with ponzu sauce

Taco Tara 12.95
Pepper tuna, pepper white tuna, spicy crab meat and avocado with special crunch
and balsamic vinegar sauce

Avocado Tower 12.95
Spicy tuna, pepper tuna with avocado around and spicy crab meat on top

Tuna (Salmon or Yellowtail)

Bowl 12.95
Spicy tuna, sriracha sauce and onlon masago with miso ponzu sauce with chips

around

Sushi Pizza 12.95 |
Pancake, seaweed, onlon w/ splcy sauce. Cholce of salmon, tuna

Jolapeno Boat 12 .95
Shrimp, crab meat, cheese, jolopeno with eel and spicy mayor sauce, deep fried
Pepper Tuna 12.95
Seared pepped tuna with fresh ground black pepper served with ponzu sauce

Beef Tataki 12 .95
Mew York strip lightly seared with chef special sauce

Grilled Baby Octopus 12.95
With ponzu sauce

Tuna Tataki 12 .95
Grill tuna with chive, onlon, tobiko, sesame on top, with cucumber and chef special

sauce

Golden Shrimp 11.95

Jumbo shrimp wropped with bacon, served with chef special sauce

Kani Salad 9 95
Crab meat, crunch, cucumber, tobike with splcy mayo and radish spirit on top

Sunomono 10.95
Assortment of white fish, kani, chives, masago served with ponzu sauce

Sushi & Sashimi A La Carte

2 Pcs Per Order

Uni (Sea Urchin) 2.95
Toro (Fatty Tuna) 9.95
Tuna (Maguro) 4.95

Spicy Tuna J 5.50
White Tuna 495
Yellowtail (Hamachi) 4.95
Salmon (Sake) 4.95
Smoked Salmon 4.95
Spicy Salmon J 4.5
Squid (Ika) 4.95
Scallop 5.75
Mackerel 3.95
Red Snapper (Modai) 4.50
Shrimp (Ebi) 4.75
Sweet Shrimp (Amaebi) 7.50
Black Tobiko 4.95
Salmon Roe (lkura) 4.95
Wasabi Tobiko 4.95
Flying Fish Roe 4.95
Eel {Unagi) 5.50
Red Clam 5.50
Octopus (Tako) 4.95
Crab Sticks (Kani) 3.95
Egg Custard (Tamago) 3.95
Bean Curd (Inari) 3.95
King Crab (Teba Kani) 6.50
Fluke (Hirame) 5.95
Striped Bass (suze) 4.95
Live Oyster M.P
Live Scallop M.P
Roll & Hand Roll

Avocado Roll 3.95
Cucumber Roll 3.95
Asparagus Roll 3.95
Crab Stick Roll 4.50
Sweet Potato Roll 4.50
California Roll 4.95
Crab stick, avocado & cucumber

Veggie Roll 4.95
Tuna Avocado or Cucumber Roll 495
Tuna Roll 4.95
Salmon Roll 4.95
Salmon Skin Roll 4.95
Yellowtail Scallion Roll 5.50
Eel Avocado or Cucumber 5.50
Shrimp Avocado or Cucumber 5.50
Alaska Roll 5.50
Spicy Salmon Roll J 5-50
Spicy White Tuna Roll 4 5.50
Spicy Yellowtail Roll J 375
Spicy Tuna Roll 4 5.75
Futomaki 5.95
Philly Roll 9.95
Smoked salmon, avocado & cream cheese

Spicy Scallop Roll J 6.50
Shrimp Tempura Roll 6.50
Boston Roll 6.50

Sushi Entrees

Sushi Deluxe (for 1) 2395
10 pecs sushi & & pes tekka makl

Sushi Regular 20.95
8 pes sushi & California roll

Sashimi Regular (15 pcs) 27.95
Assorted of sliced fresh fish

Sashimi Deluxe (18 pcs) 31.95
Assorted of sliced fresh fish

Sushi & Sashimi Combination (for 2) 51.95
10 pcs of sushi, 14 pes of sashimi and one chef special roll
Chirashi RS

Assorted sliced raw fish on a bed of seasons rice

Special Roll

Angry Bird Roll 13.95
Spicy tuna, king crab, avocado shrimp tempura on the top, with wosabi sauce

Angry Dragon Roll 13.95
Shrimp tempura, splcy tuna, topped with snow crab salad, served with special

sauce

Big Mac Roll 19.95

Peppered tuna, peppered white tuna, spicy crab meat & asparagus with three
different layers (lobster salad, splcy tuna and avecado)

Black Dragon Roll 17.95
Shrimp, avocado, and cucumber inside with eel and eel sauce on top

Bomb Roll (No Rice) 13.95
Lobster tail termpura and crab stick wrapped In thinly sliced cucumber with spicy
sauce and eel sauce on top

Cowboy Roll 14.95
Spicy tuna, avocado Inside, grilled filet mignon, jalapeno, sweet wasabl and eel
sauce on top

Crazy Friday Roll 13.95
Spicy lobster salad and shrimp tempura Inside with avocade, masago, and eel
sauce on top

Crazy Tuna Roll 13.95
Pepper tuna and avocado Inside with spicy tuna and splcy sauce on top

Devil Roll 12.95
Deep fried splcy tuna, splcy salmon, spicy yellowtall and avocado, served with splcy
sauce and eel sauce

Dragon Roll 11.95
Eel and cucumber with fresh avecado, masago and eel sauce on top

Fantasy Roll 15.95
Deep fried shrimp tempura, creom cheese, asparagus and eel on top with tuna
and avocado

Garden Roll 13.95
Avocado, cucumber , asparagus, cream cheese topped with bean curd skin,
seaweed salad and speclal crunch

Godzilla Roll (Deep Fried) 13.95
Eel, tuna, salmon, avocado, white fish and cream cheese wropped in seaweed then
deep fried with masago, eel sauce and spicy sauce on top

Golden Dream Roll 13.95
Shrimp tempura and avocado Inside with mango and pineapple sauce on top

Green Devil Roll 13.95
Shrimp tempura, eel avocado, and cucumber wrapped In soybean paper with eel
sauce on top

Halloween Roll 14.95
Salmon tempura, daikon sprouts, cucumber, and spicy sauce Inside wrapped in
soybean paper with pepper tuna, frult, eel sauce, wasabl sauce, and tobike on top

Kaomikaze Roll 13.95
Shrimp tempura and spicy tuna inside with tuna, avocado, eel, and eel sauce on top

Lobster Dragon Roll 15.95
Tempura Lobster, avocado, crab meat masago, spring mix wrapped with norl, eel
sauce and splcy mayo on top

Okko Roll 14.65

Snow white, deep fly of white fish tempura, avecado, asparagus, cream cheese and
splcy cralb meat with eel and splcy maye on top

Packers Roll 15.95
Soft shell crab termpura, eel, and cucumber inside with mango, avocado, and eel
sauce on top

Paradise Roll 146.95
Aloska king crab, avocado & shrimp tempura, wrapped in soy norl, topped with a
splcy salmon, crunch ball & served with baby spring mix & speclal sauce

Perfect Naruto Roll 13.95
Tuna, salmon, yellow tail, avocado, masago, and dalkon sprouts inside wrapped In
thinly sliced cucumber dipped in ponzu sauce

Pirate Roll 17.65
Spicy scallop, spicy king crab, avocado inside, topped with eel and spicy sauce, eel

sauce

Rainbow Roll 11.95
Crab meat, cucumber and avocado Inside, top with tuna, white tuna, salmon, red
snapper and avocado

Ranger Rover Roll 13.95
Shrimp tempura avocado Inside on top with yellowtall, jalapeno with miso ponzu
sauce

Rock n Roll 13.95
Shrimp tempura, crab stick, avocado, mayo sauce, and masago wrapped with

soybean paper with eel sauce on top

Sake Maki 13.95
Salmon tempura, crunch, avecado, topped with crab meat, masago, splcy sauce

Samurai Roll 13.95
Salmon tempura and cucumber inside with pepper tuna, masago, eel sauce, and
splcy sauce on top

Sapporo Roll 13.95
Spicy scallop crunch and cucumber, on top with spicy tuna with soybean paper

Snow Crab Naruto Roll 13.95
Crab stick, avocado, and masago wrapped in thinly sliced cucumber with mayo

sauce on top

Spicy Girl Roll 14.95
Tuna, salmon, yellowtall, mango, served with soy paper

Spider Man Roll 13.95
Soft shell crab, cream cheese, cucumber, crab meat and spicy tuna served with eel
sauce and tobike on top

Sunset Roll 14.95
Shrimp tempura, asparagus, tuna, crab meat, spring mix, served with CKKO
special sauce

Sunshine Rol 13.95
Spicy scallop, spley tuna topped with snow crab salad

Sweetheart Roll 13.95
Shrimp tempura and crab stick inside with smoked salmon, shrimp, avocado, and
eel sauce on top

Tiger Roll 13.95
Tempura Shrimp, cucumber, topped with tuna, smoke salmon avocado, yellowtall

and shrimp

Transformer Roll 15.95

Spicy scallop, crab stick, and masago Inside with salmon , eel, and assorted tobiko
on top grilled with eel sauce and splcy sauce

Tuna Amazing Roll 13.95
Spicy white tuma, splcy tuna, crunch, and avocado Inside with pepper tuna, wasabil
sauce, and eel sauce on top

Volcano Roll 13.95
Cucumber, avocado, crab meat cream cheese Inside with grilled splcy crab meat

splcy sauce and masago on top

Watch Man Roll 14.95

Shrimp tempura, cucumber Inside, on top of spicy crab meat, fresh avocado and
crunch, served with chef special sauce

Chef s Special

Bolgoki 17.95
Marinated sliced beef, korean style, come with fried rice and veggies
CKKO Hibachi Noodle 17.95

Japanese soba noodle, grilled fresh manil-mani with speclal shrimp sauce

Hibachi Combination
Hibachi Steck & Shrimp 99 95

Hibachi Steak & Chicken
Hibachi Shrimp & Scallop

Hibachi Ribeye Steak & Scallop 26.95
Hibachi Filet Mignon & Shrimp 26.95
Hibachi Filet Mignon & Scallop 26.95
Hibachi Chicken & Shrimp 20.95
Hibachi Steak & Scallop 24.95

Hibachi Fillet Mignon & Chicken

Hibachi Specialty Dinner

Dinner combination may be substituted, but price may vary, White meat chicken avallable upon

reguest.

Lobster, Shrimp & Scallop 37.95
Steak, Chicken & Shrimp 26.95
Fillet Mignon, Chicken & Shrimp 30.95

Fillet Mignon, Lobster & Scallop 35.95

Hibachi Dinner

Dinner Includes Hibachi Shrimp, Japanese Hibachi Soup, Solad with Ginger Dressing and Fried Rice,
Each Dinner Is Prepared at Your Teppanyaki Table in The Finest Japanese Tradition by Your Chefs
and Served with Our Oriental Vegetables Complemented by Our Own Seasonings and Exotic Sauces

Hibachi Vegetables (No shrimp appetizer) 16.95
Hibachi Chicken 17.95
Hibachi Filet Mignon 26.95
Hibachi Steak (New York Strip) 21.95
Hibachi Sukiyaki Steak (Sliced steak with vegetable) 23.95
Hibachi Calamari 19.95
Hibachi Shrimp 21.95
Hibachi Tuna Steak 25.95
Hibachi Scallop 21.95
Hibachi Salmon 21.95

Hibachi Seabass 30.95

Hibachi Halibut 26.95

Hibachi Lobster 31.95

Hibachi Noodle Lovers 16.95
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