YAMATO

The Original Japanese Steakhouse

of South Garolina
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Myrtle Beach, SC



Qiyoza 6 beef-filled dumplings seared to perfection
Shumai 8 small dumplings stuffed with pork, vegetables & shrimp
Baked Mussels ;3 large mussels baked with homemade sweet sauce
Stuffed Shrimp 3 shrimp stuffed w/spicy tuna mix lightly fried
Calamari  Thin sliced rings lightly fried with cocktail sauce

-Eempura Shrimp, broccoli, mushroom,carrot , zucchini &
onion lightly fried

SMSl‘\i ;Appe’rizer * pe. each of salmon, tuna & white fish sushi

plus one tuna roll

Beef Tafaki * 4 0z. NY Strip seared, sliced, served over onions &
topped w/ garlic and ponzu sauce (very rare)

Tuna Tataki * prepared same as beef tataki
Ahi Poki *  sliced tuna topped with Hawaiian sauce
Sasl'\imi ;Appe’rizer * Sliced salmon, tuna & white fish

Sasl'\imi Salad * combination of sashimi served over fresh greens &
topped with sesame-miso sauce. Delicious!

Jsobeage Roll stuffed with fresh salmon, crab & vegetables
lightly fried

SMV\OW\OV\O * shrimp, octopus, & squid served with sweet sauce

House Cucumber Roll crab, smelt roe, & avocado wrapped in
thin-sliced cucumber with ponzu miso sauce. Yamato Original.

Please be aware. Consuming raw or undercooked food
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These dinners include

Saskimi Dinners soup & salad.

(assorted sliced fish ) S sk'/sasl'\imi
Ci)mlo'

inations
Sashimi Regular * 18
5 kinds of fish Yamato for 1 * 25
Sashimi Deluxe * 24 Yamato for 2 * 4
7 kinds of fish

assorted sushi and sashimi

Sushi Dinners
Roll Combination 15

crab, California, & Yamato

Sushi Regular * 18
tuna roll & 8 pcs. of sushi

Sushi Deluxe * 22
California roll & 10 pcs. of sushi

Chirashi * 18

assorted fish over a bed of rice Full sushi menu available upon request.




‘)-‘“\’\erS All dinners include clear soup, salad, shrimp
appetizer, fresh vegetables, fried rice & sherbet.

Yamato homemade salad dressings are: GINGER (sweet),
CREAMY (mayonnaise base) & sOY (spicy vinaigrette).

Entrees Combination Entrees
Chicken 17 Chicken & Shrimp 21
Vegetable 13 NV Strip & Chicken 29
NY Strip 21 NY Strip & Shrimp 23

akiniku 29 NV, Chicken & Shrimp 26
marinated NY)
Filet Mignon & Chicken 23
Filet ]\/\iglf\on o5 =
Filet Mignon & Shrimp 25
Salmon 20
Filet, Chicken & Shrimp 28
Mahi Mahi 20
Filet Mignon & Sca”ops 26
Sl/wimp 20 ~
Sea Seall o3 TFilet, Slx\rimp & Sca”ops 31
ea —callops Filet & Lobstenr 33
. Shwi & Scall 23
Extra Portions e meaers
All extra portions are 4 to 5 oz.
Chicken 6 Children’s Entrees
]\]y S‘rrip Q (Available for children 10 and under,
Filet Migmnon 44 and do not include salad.)
I . | o
5’;, J . Kid’s Chicken 8.5
- V'lylnp ‘ o Kid’s Shrimp 0.5
corers Kid’s NY Strip 10
L obster Tail 15
N rebl 4 Kid’s Filet ]\/\igy\om 12
SO Child Share 4.5
Rice 3.5
Adult Share I&)
ane

About Yamato Entrees:

Yamato only uses USDA CHOICE BEEF, tender chicken breasts and
the highest quality seafood. All steaks are cut from loins in-
house. We know you can taste the difference!

All dipping sauces are homemade. GINGER sauce (for seafood and
vegetables) and SEAFOOD sauce (good with everything) are stan-
dard with all meals. Don’t forget to ask for MUSTARD sauce if you
order red meat, and try the HOT sauce!

All chicken is prepared with homemade TERIYAKI sauce unless
specified otherwise. Our vegetables include zucchini, brocceoli,
carrots, and onions.



House Wines by the glass only

Chardonnay, Cabernet Sauvignon,
Merlot, White Zimfana’e/ 5.5

White Glass Bottle
Kendall Jackson Chardonnay 7 26
St Francis Chardonnay 6 25
Cavit Pinot Girigio 1e) 20
J. Lohr Bay Mist Reisling 6 20
GQuenoc Sauvignon Blanc &) 20
Beringer White Zinfanolel &) 20
Kikkoman Plum Wine @) 20
Red
St Francis Cabernet 8 30
Carmanet Dynamite Cabernet 8 32
Blackstone Mewrlot o 21
Red Rock Merlot o 23
Ravenswood Zinfanc]d @) 29
Ravenswood Shiraz @) 20
L ouis Jadot Pinot Noir 8 29
Ruffino Chianti 6 292
Hot Sake
Optional flavoring:
Small app(le, ppeaclf\,fwa’rern?elon) 5
Medium 9
1/2 liter 17
Chilled Sake
Nama 180 ml o
Ozeki Dry 180ml 6
Ginjo 300ml 13
Ozeki Nigori 375ml 13
Hanaawaka Sparkling 250ml 13
Hana Flavored Sake 6 19

Plum, Lyc'/\ee,, Fuji ;Z\pp|e,, Raspbe,wy

The service at Yamato is unique. You are served by a chef and a server,
who share all gratuities. If the service is up to your expectations, we rec-
ommend a gratuity of at least 16%. If there are any shortcomings, please let
us know.

169% gratuity added for parties of 6 or more. No checks.



SUSHI

Vour server can provide you with a fm” Sushi Menu

Nigivi

(2 pieces per ordenr)

Egg Omelet  tamago
Crab kani

Odopv\s tako
Mackerel saba
Squid ¥ ika

Smelt Roe * masago
White TFish * shiromi
Fresh Salmon * sake
Sca”op * hotate
Slf\rimp ebi

Surf Clam *  hokkiga
Fresh Water Eel unagi
Flying Fish Roe * tobiko
Tuna * maguro

Smoked Salmon
Vellow Tail * hamachi
Salmon Roe *  ikura

Makimono

(6 to 8 pieces per order)

Acocado Roll
Cucumber Roll

Crab Roll

Shrimp Roll

Crab Salad Roll  homemade crab

salad mix with lettuce

Califow\ia RO” cv‘ab, cucmmbev‘, &

avocac{o

Vegefable Roll  cucumbenr,

QVOCQdO & movre

Vamato Roll tenpura shrimp &

avocado
Cajun Calamari Roll  delicious!
Eel & Cucumber Roll
Salmon & Scallion Roll *
Tuna Roll *
Vellow Tail & Scallion Roll *

Japanese Bagel cream cheese,
P 9
Smoked SalVV\OV\ & aVOCadO

Tako Roll spicy octopus

TFutomaki shrimp, crab, avocado,
egg, cucumber, gourd &

smelt roe

Vami-Vami Roll white fish, crab &
cucumber |i9|/\ﬂy fy*iec{

ée,| & CV@OVV\ le\eese RO”
Soft-Shell Crab Roll

Califow\ia Cel Roll eel topped
Ca'ifow\ic\ Roll

CVO\ZY RO“ sb\wimp, eel, salmon
skin, avocado, cream
cheese & cucumbenr

Spicy Tuna RO“ * spicy tuna mix

with avocado

Rainbow RO” * avocac’o,
salmon, white fis]/\ &
tuna all on the outside!

Please be aware. Consuming raw or undercooked food

items may increase your risk of foodborne illness.

(* indicates contains raw items)



Tea, Coﬁee, Sof’f Durinks (free refills) 2

ages Swww*f, Bawmey, Slf\irley Temple 2
Be\)e" (no refills)
Fiji Bottled Water 500ml 3
Ramune 3apomese Soda 3.5

(Girape, Strawberry, Orange)

Beer

Japanese
120z asahi * sapporo 4.5
lucky buddha
22 0z ichiban ¢ sapporo 7.5 lCHlBAN
ON TAP
Premium

corona °® corona 1ight° guinness 4.5
heineken * newcastle Draft (16 oz)

bud light 3.75

Domestic kirin ichiban 4.5
budweiser ¢ bud light 3.75
coors light e mich ultra sapporo 45
miller lite ¢ yuengling new south IPA 4.5

Frozen Cocktails (Flavors from Island Oasis)
wild berry ¢ mango ¢ pina colada ¢ strawberry ¢ ice cream * margarita
vodka, rum, amaretto or any other liqueur you like!
7.00 with house liquors

Miami Vice Melon Colada Berry Apple
rum, pina & strawberry melon & pina  apple vodka & wildberries
Berries & Cream Mango Margarita  Strawberry Shotrcake
malibu, wildberry & ice tequila, mango & amaretto, strawberry &
cream maragarita ice cream

Yamato Smoothie
for the kids, no alcohol. strawberry or pina colada
with a hint of ice cream. 3.5



