Hibachi Menu

New

Coconut Shrimp Curry Soup (7)
Asian noodles & cilantro

New

Seafood Soup (Opt Spicy) (8)

Shrimp, scallop, fish cake & enoki mushroom

Seafood Tom Yum Goong 8)

Spicg & sour soup with lime, lemon grass & basil

AVOCC'lClO Sdldd
Avocado & 8arclen green with ginger clressing (7)

Seaweecl S("lldd

Marinated seaweed salad with sesame seeds (7)

New

Jka Salad

Squid with pickled japanese vegetable ©)

Wasabi Tuna Salad

Seared tuna, asparagus, avocado, chern] tomatoes,
mixed green with light wasabi dressing (12)

Signature Rolls

VOICEIHO ROH

shrimp tempura, spicy salmon & avocado, topped with
tuna, salmon & yellowtail with mango & eel sauce (16)

Out of Control

tuna, yellowtail &'salmon with avocado,
asparagus, eel sauce & spicy miso sauce (16)

Tuna Amazing
white tuna tempura, spicy tuna &~ avocado

topped with peppered tuna, mango- eel sauce (1)

Hadeed Roll

spicy tuna, salmon & yellowtail wrapped in soy bean nori
served with spicy sweet plum sauce (16)

Untouchable Roll

spicy tuna inside, topped with tuna, salmon &
avocado served with mango salsa (17)

Coconut Shrimp Roll

crispy coconut shrimp, spicy lobster inside, topped with
avocado, coconut flakes (5” wasabi coconut sauce (16)

Angrg Dragon
crispy shrimp tempura, spicy tuna &~ papaya inside,
topped with alaska crab meat, served with nuta sauce (17)

S tal‘tel‘ from Kitchen

Eclamame
Steamed young soybeans tossed with sea salt 8)

Shumai
Steamed shrimp dumplings topped with masago (7)

Harumaki
Deep fried Japanese spring rolls (7)

Pork or Vegetable Gyoza
Pan-fried pork or vegetable dumplings (7)

New

Chicken Lettuce Wrap

Ala minute wok stir ground chicken meat with jicama &

served with shiracha (5~ hoisin sauce (9)

Beef Negimaki

Sliced beef rolled with scallions with terigaki sauce (7)

New

Wok Stir PEI Mussels

Chinese sausage, cilantro &5 spicy chili broth (10)

Calamari
Crispg fried squicl with spicy mango salsa (1?)

New

Wasabi Peppered Beet Carpaccio

Wasabi yuzu dressing, parmesan crips & micro green 11)

Rockg Shrimp

Sawa signature tempura shrimp
Tossed with a spicy Japanese clressing (19)

New Crispg Duck Wrapper
Shredded peking duck with avocado, spring mix wrapped in
asian pancake with spicy mayo & balsamic 8lazec1 (19)

New
Wasabi Crab Cake
Lightly pangko lump blue crab with guacamole ¢~

miso pepper sauce (l?)

Starter from Sushi bar

New

Mango Salmon Tartar

salmon belly, mango, with tempura flakes
served with nuta, momiji &~ avocado sauce (19)

New
Pepper Tlll’l("l

seared pepperecl tuna in ginger vinegar sauce (1?)

Green Phoenix
spicy tuna wrappecl in avocado with ponzu sauce (19)

Crispg Tuna Dumpling

8uacamole, pickled jalapeno with spicy sweet sauce (12)

Yellowtail Jalapeno
sliced yellowtail with jalapeno ¢ cilantro
served with yuzu dressing (14)

Brown Rice Available



Vegetable (18) Chicken & Shrimyps (26)
Chicken (21) Chicken & Steak (26)

Salmon (23) Chicken & Scallops (27)
Shrimps (23) Steak &~ Shrimps (28)
Steak (24) Steak & Scallops (30)

Scallops (25) Shrimps &~ Scallops (32)

Emperor’s Combo Emperor’s Dinner

Filet Mignon 5" Chicken (28)

White Tuna
Fil ot Mi 8n on &’Shrimps (QQ) sushi 8racle white tuna (28)
Filet Mignon &~ Scallops (32) Filet Mignon

filet mignon fit for royalty (>2)

Filet Mignon &~ 8oz Brazilian Lobster (38)

80z Brazilian Lobster (5" Chicken (32) Twin Lobster Tails

twin 8 oz Brazilian lobster tails (38)

8oz Brazilian Lobster &~ Shrimps (33) ,
Emperor's Deluxe
lobster tail, filet mignon, scallops & shrimps (4(2)

8oz Brazilian Lobster &5 Steak (34)

8oz Brazilian Lobster & Scallops (33)

Vegetable (13) Fried Rice or Noodles (5)
Chicken (13) Vegetable (6)
Selmon (14) Chicken (7

Steak (19) Shrimp (8)
Shrimps (15) Steak (10)
Scallops (16) Scallops (1)

Filet Mignon (18) Filet Mignon (13)
lobster (15)

all hibachi dinner served with
soup, salad, fried rice, vegetable & shrimp appetizer

$6 will be chargecl for sharing

$10 min spending per person 18% gratuity for party of 4 or more
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