Seafood Dinner

Hibachi Dinner

Served with miso soup or hot & sour soup or house salad and steamed rice.
Fried Rice (add $1.5) or Brown rice (add $1.5)

Salmon

Pan-seared fresh salmon on a bed of
spinach, carrots and snow peas. Served with
garlic butter soy. 17.99

Cousin Thai Red Snapper Fillet

Breaded deep-fried red snapper fillet, spicy
garlic Thai chili fish sauce with bell peppers,
basil, cilantro and scallions. 14.99

Steamed Chilean Sea Bass

Steamed sea bass steak on a bed of
spinach, carrotsand snow peas. Served
with fresh ginger, scallions,cilantro and soy
sauce infused with oil. 19.99

Chicken 10.99
Shrimp 13.99
Steak* 15.99

Choice of
Mix Veggies or
French Fries
(Only for Hibachi)

Trio* 18.99

(Chicken, Steak & Shrimp)

(Steak served medium or well done only)

Hibachi will be Grilled and Stir-Fried with
special seasoning and served with teriyaki,
Seafood or ginger sauce on the side.

ADDITIONAL CHARGE FOR ANY CHANGES OR SUBSTITUTIONS

Chicken Hibachi

Crystal Chicken

Steamed Chilean Seabass

From Our Wok

Served with miso soup or hot and sour soup or salad and steamed rice. Fried Rice or Brown rice (add $1.5)

Choice of: Chicken, Tofu, or Veggies
Beef (add $1), Shrimp (add $2)
Mix (chicken, beef, shrimp) (add $3)

Yasai Itame (Stir-Fried)

Assorted vegetables stir-fried with 
butter soy and house seasoning. 12

Kung Pao

Veggies Medley (Steamed)

A classic Chinese favorite with roasted
chili peppers, bell pepper, zucchini,
green beans,scallions
and peanuts. 12.50

Spicy Basil Leaves

Broccoli, red bell pepper, onions and
zucchini in spicy Hunan sauce. 12.50

Steamed assorted vegetablesserved
with teriyaki sauce on side. 11
Sautéed with fresh basil, bell peppers
and onions in spicy basil chili sauce.
11.50

Pad Prik

Bell peppers, broccoli, onions, garlic
andmushrooms in a spicy Thai basil
sauce. 12.50

Cashew Nuts

 ell peppers, garlic and onions stirB
friedwith cashew nuts in a spicy
pepper sauce. 11.50

Mongolian

Stir-fried onions and scallions in
sweetMongolian sauce. 11.50

Broccoli

Stir-fried broccoli and carrots in brown
sauce. 11.50

Sesame Chicken

Hunan Style
Pepper

 tir-fried bell peppers, onions in black
S
bean sauce. 12

Crystal

 now peas, broccoli, mushrooms and
S
carrots in white wine sauce. 12.50

The following items do not
include choice of meat

Sesame Chicken

 rispy tender chicken with
C
chef’s special sesame sauce. 11.50

Orange Flavored Chicken
Crispy white meat chicken with
tangy orange sauce. 11.50

General Tso’s Chicken

 popular Chinese dish with crispy
A
chickenand vegetables in sweet
brown sauce. 11.50

Sweet & Sour Chicken

 ineapple, bell peppers and onions
P
stir-friedwith breaded white meat
chicken. 11.50
Spicy Basil Leaves

Yasai Itame

*

PICTURES ARE FOR ILLUSTRATION ONLY. APPEARANCES MAY VARY.

ITEMS ARE RAW OR PARTIALLY COOKED. CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELL FISH,O R
EGGS INCREASE YOUR RISK OF FOODBORN ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

