Appetlzers
Prepared in our kitchen

Edamame (Soybeans) 6.95
Gyoza 8.95

Pork or Edamame Pan Seared served with Gyoza Sauce

Yakitori 10.95

Marinated Teriyaki Chicken served on a Skewer sprinkled with Sesame Seeds

Vegetable Crispy Roll 8.95

Vegetables Wrapped in a Spring Roll Shell served with House Sauce
Chicken 10.95 Shrimp 13.95

Escargot Jalapefio Nippon 13.95

Escargot Broiled in Garlic Butter topped with Jalapefios and Caviar Sauce

Negamaki 15.95

Tender Beef wrapped around Scallions Marinated in Teriyaki Sauce

Shrimp Tempura 13.95
Delicately Deep Fried Shrimp and Assorted Vegetables
in a Light Tempura Batter served with Tempura Sauce

YoYo Shrimp 13.95
Lightly Battered Shrimp Deep Fried until Golden Brown and served with House Sauce

Teppan Susl'ni Menu

*All cooked items. Due to the time involved in preparing sushi specialty items,
we regretfully must limit sushi orders to the appetizers listed below:

Sushi Appetizer 12.95
Sashimi Appetizer 14.50
Edamame (Soy Beans) 6.95

Seaweed Salad 8.25

Seared Ahi Tuna Appetizer 15.95

Thinly sliced Seared Tuna over Daikon Raddish, Scallions,
Micro Greens and DaRuMa Special Soy Sauce

Salmon Carpaccio 14.95

Thinly sliced Raw Salmon over Creamy Ginger Dressing,
topped with Arugula and Garlic Aioli

California Roll* 8.50
Shrimp Tempura Roll* 10.95
Dynamite Roll 10.95
Spicy Shrimp Roll* 10.95
Spider Jumbo Roll* 13.75
Mexican Roll* 10.95

Fire Roll 16.95

Spicy Shrimp Roll topped with chopped Spicy Tuna and Jalapefios,
drizzled with Spicy Mayo and Sriracha Sauce

Spicy Crunchy Lobster Tail Roll 23.50

Tempura Lobster Tail and Scallions, lightly
battered Shiso Leaves, Spicy Mayo and Tobiko

Double Hamachi Roll 17.95

Yellowtail, Avocado & Fresh Cilantro rolled and topped with Yellowtail,
Jalapefo & Ponzu Sauce

Geisha Roll 16.95

Salmon, White Tuna (Escolar), Yellowtail, Masago, Scallions and Avocado,
topped with Creamy Dynamite Sauce and wrapped with Soy Bean Paper

Crabmeat Volcano™ 11.95
Spicy Salmon Martini or
Spicy Tuna Martini 13.95/14.95
Tuna Tataki (Seared Tuna) 14.95

Party Boat 68.95

(2pcs each) Tuna, Salmon, White Fish, Eel, Shrimp, (1 Roll Each) Shrimp
Tempura, Spicy Tung, Eel, Krab Meat & Asparagus, Lobster California Roll

Siales

Soup 3.50 White Rice 3.50
Salad 5.50 Fried Rice 6.50

*Extra Plate Charge $8.00 *Gratuities are split between Chefs and Servers
*A 20% Gratuity will be added to parties of 4 or more
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness, especially if you have certain medical conditions



Da IQU Ma Comlainations

Any combination of 2 available, ask your server
Chicken & Salmon or Tuna 33.95
Chicken & Shrimp 35.95
Chicken & Sea Scallops 36.95
Shrimp & Salmon or Tuna 34.95
Duck Breast & New York Strip 45.95
New York Strip & Chicken 38.95
New York Strip & Salmon or Tuna 38.95
New York Strip & Shrimp 39.95
Filet Mignon & Chicken 39.95
Filet Mignon & Salmon or Tuna 39.95
Filet Mignon & Shrimp 40.95
Filet Mignon & Sea Scallops 44.95
Filet Mignon & Chilean Sea Bass 47.95
Lobster & Shrimp 48.95
Lobster & Filet Mignon 49.95

Teppan L ntmées
Sesame Chicken 26.95
Broccoli Chicken 28.95
Duck Breast 42.95
Teppan New York Strip 43.95
DaRuMa Filet Mignon 47.95
Hibachi Veg 23.95 odd Tofu 5

Seafood

Hibachi Salmon 31.95
Tuna Steak 33.95
Shrimp Sauté 34.95
Sea Scallops 42.95
Chilean Sea Bass 46.95

Sunsei: Specials

5:00 & 5:30 p.m. Reservations Daily. Excluding Valentines Day,
Mother's Day, Christmas Eve and New Years Eve

Sunset Chicken 21.95
Sunset Fish (Salmon or Tuna) 23.95
Sunset Shrimp 26.95
Sunset New York Strip 29.95

Children’s Entrées

Children under 12 only No Exceptions

Karate Kid Chicken 19.95
Karate Kid Shrimp 21.95
Karate Kid New York Strip 25.95

All Dinners Include
Oriental Clear Soup, Green Salad, Shrimp Flambé, Stir Fried Vegetables,
Japanese Steamed Rice and Japanese Green Tea Upon Request

*May we suggest our DaRuMa Fried Rice as a delicious
substitution to Japanese Steamed Rice for an additional $2.50

Additional Fried Rice $6.50



