SOUpS

*Seafood Soup with Lobster; Additional $8*
Miso Soup
Clear Soup
GyOZ& Soup (Dumpling, mushroom, cabbage)
Seafood Soup for 1

Shrimp, scallop, squid, crabmeat, cabbage & mushroom

Seafood Soup for 2 15

Shrimp, scallop, squid, crabmeat, cabbage & mushroom
Seafood soup with lobster additional $8

SALADS

House Salad (Fresh green salad with ginger dressing) 2.5
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Seaweed Salad (Green or Black)
Special Seaweed Salad 8

(Seaweed salad, lettuce, avocado, crabmeat and masago mix
with special sauce)

Avocado Salad 9
(Fresh salad mix w/ crunchy flakes, avocado layered on top
with special sauce)

Kani Salad 8
(Crabmeat, cucumber, scallion and masago mix with special sauce)
Special Kani Salad 13

Regular kani salad mixed with seaweed and crunchy flakes)
Special Hijiki Salad 9.5

Green seaweed, black seaweed, lettuce, cooked salmon and
masago mixed with special sauce)

- Add two fish on top (Tuna, Salmon, Eel) 13
Eel Salad 13

(Fresh salad mix with crunchy flakes, avocado layered and all
eel on top with masago and eel sauce)

Soft Shell Crab Salad 13
(Fresh Green Salad mix with crunchy flakes, avocado layered and
soft shell crab over top with masago and eel sauce)

SASHIMI SALADS

Extra Spicy Sashimi Salad 13
(Tuna, Salmon, White Tuna mixed with green seaweed, black
seaweed and masago with special sauce)

Crunchy Spicy Salad (Tuna or Salmon) 13
(Crunchy spicy tuna OR salmon on top of seaweed salad with
masago and special sauce)

Spicy Sashimi Salad (Tuna or Salmon) 9
(Spicy tuna OR salmon over cucumber and masago on top)
Spicy Tako Salad 13

(Octopus, surf clam, squid, black & green seaweed, crab meat, masago
mixed with spicy vinegar sauce)

Spicy Squid Salad 8
Squid, octopus, cucumber, crabmeat and masago mixed with
spicy vinegar sauce)

Rich Sashimi Salad 16

(Tuna, Salmon and Avocado layered around Tuna, salmon,
seaweed and crabmeat mixed with house dressing)

Mark Special Sashimi Salad 19
(Tuna, Salmon and Avocado layered around Tuna, Salmon Eel
with spicy vinegar sauce)

Consumer Advisory:
Consuming raw or undercooked meats, seafood, shellfish or eggs
may increase the risk of food borne illnesses

SDECIAL ADDETIZERS

Sushi Appetizer (5 Pieces Sushi, Chef’s choice) 7.5

Sashimi Appetizer (8 pieces, Chef’s choice) 9

Sunomono 7
(Octopus, Surf Clam, Shrimp, Crabmeat and Cucumber)

Tuna Tataki (Seared Tuna with ponzu sauce) 8

Special Tuna Tataki (Seared Tuna with special sauce) 13

Usuzukuri (Salmon or Fluke; White Fish) 9
(Thinly sliced raw fish with spicy ponzu sauce)

Tar-Tar (Salmon or Tuna) 9
(Diced raw fish with special wasabi sauce)

Nuta (Salmon or Tuna) 9
(Diced raw fish with special sweet/sour sauce)

Three Kind Sashimi 13

(Diced Tuna, Salmon, Yellowtail with all four different caviar
layered and special sauce)

Spicy (Tuna or Salmon) Cake 12
(Masago rice on the bottom with spicy tuna or salmon layered
on top with special sauce)

Wasabi Cha-Cha 9
(Thinly sliced tuna and salmon layered with special wasabi sauce)
Mocho Tataki 9

(Chopped Tuna and Salmon seared then baked with special sauce)

KITCHE ETIZE

Edamame (Steamed young soy beans) 4,
Shumai (Shrimp or wasabi)

Gyoza (Pork or vegetable)

Tempura (Choice of Shrimp or Chicken or Vegetable) 7.
Haru Maki (Pork & Vegetable spring rolls)

Chicken Neg1mak1 (Grilled chicken rolled with scallions)
Beef Neglmakl (Grilled beef rolled with scallions)
Tatsuta-Age (Japanese style deep fried chicken nuggets)
Chicken Yakitori (Grilled chicken on skewers)

Soft Shell Crab

(Deep fried soft shell crab, served with ponzu sauce)

Baked Scallop
(Scallop, crab meat baked with mayo & topped with masago
and eel sauce)
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Baked Mussels (Baked with mayo topped with eel sauce) 10

Agedashi Tofu (Fried Tofu) 5

BBQ Squid (Grilled squid) 7

Plain Noodle 5
(Udon or soba noodles stir fried with brown sauce)

Nasu (Fried Eggplant with nasu sauce) 7

(Chef’s Choice, Served with Miso Soup and House Salad)

Sushi Deluxe (8 Pieces sushi, and California roll) 17

Sushi Extra Deluxe 21
(10 Pieces sushi, Salmon roll and California hand roll)

Sashimi Regular (5 Different assortments of fish) 20

Sashimi Deluxe (8 Different assortments of fish) 24

Sushi and Sashimi Combination 24
(5 Pieces of sushi, 4 different assortments of sashimi fish, and Salmon roll)

Chirashi (5 assortment of sashimi on a dish of sushi rice) 18

Tri Sushi Dinner 21
(3 pes Tuna, 3 pes Salmon, 3 pes Yellowtail and Spicy Salmon Roll)

Spicy Maki Combination 18
(Spicy Tuna roll, Spicy Salmon roll, and Crunchy Spicy Crab roll)

Hosomaki Mix Dinner 15
(Tuna roll, Salmon roll and California Roll)

California Roll Dinner (3 California Rolls) 14

Unagi Don (Grilled Eel over dish of rice) 18

SDECIAL SUSHI ROLLS

(with White or Brown Rice)
Red Dragon Roll 8.5

(Sweet potato tempura inside with layer of avocado on top and
spicy mayo

House Roll $9
(Tuna, Salmon, Yellowtail, Avocado, cucumber and masago)

Toyo Roll $10
(Chopped spicy shrimp tempura inside out with masago)

Hawaii Roll $7.5
(Tempura white fish, avocado, cucumber and masago)

Banzai Roll $10

(Fresh scallop with scallion, cucumber and Japanese mayo inside
out with masago)

Spider Roll (Soft shell crab, cucumber, and masago) $8
Lobster Tempura Roll (Lobster tempura) $10
Spicy Lobster Roll $14

(Chopped steam lobster and shrimp mix with spicy mayo inside
out with red tobiko)

Christmas Roll $8.5

(Salmon, crabmeat, avocado, cucumber with Japanese mayo
inside out with masago)

New Year Roll $8.5
(Eel, cream cheese, avocado, cucumber and masago)

Rainbow Roll $13
(Eel and cucumber inside, 4 different raw fish on top with masago)

Dragon Roll $9.5
(Eel'and cucumber inside, all avocado on top with masago)

American Dream Roll $9.5

(Shrimp tempura, Eel, avocado, cucumber inside out with two
different tobiko)

Eel on Eel Roll $14
(Eel and cucumber inside, all eel on top with masago)

Dancing Eel Roll $15
(Shrimp tempura inside, all eel on top with masago)

Dancing Crab Roll $15
(Shrimp tempura inside, crunchy spicy crab on top with masago)

Special Spicy Tuna Roll $13

(Tuna and cucumber inside with mayo, crunchy spicy tuna on
top with masago)

Special Spicy Salmon Roll $13
(Salmon and cucumber inside with mayo, crunchy spicy salmon
on top with masago)

Crunchy Spicy Tuna Roll $15
(Crunchy spicy tuna inside, all tuna on top with 3 different
special sauce)

Crunchy Spicy Salmon Roll $15
(Crunchy spicy salmon inside, all salmon on top with 3 different
special sauce)

Love Roll $19

(Tuna, Salmon, White Tuna, Crunchy spicy tuna, seaweed salad
and masago rice wrapped with soy paper)

Holiday Roll $17

(Tuna, Salmon, cucumber and spicy mayo inside, all raw scallop
layered on top with masago)

Crunchy Dragon Eel Roll $17
(Crunchy spicy tuna inside, Avocado and Eel on top with masago)
Special Cucumber Roll $13

Thinly sliced cucumber wrapped Salmon, Tuna, Yellowtail,
Crabmeat, avocado and masago with vinegar sauce)

Honey Roll $15
(Salmon and avocado inside, all salmon on top with masago and
3 different sauce)

Dream Roll $15

(Tuna, salmon and cucumber inside; Tuna, Salmon and Eel on
top with black tobiko)

Family Roll $16

(Shrimp tempura, Eel, cucumber, avocado, seaweed salad and
masago wrapped with soy paper)

Green River Roll $19

(Crunchy spicy tuna, shrimp tempura, eel, avocado inside out
with two different tobiko)

Big Christmas Roll $19
(Tuna, Salmon, Yellowtail, Crunchy spicy tuna, seaweed salad
and avocado inside out with two different tobiko)

SPECIAL SASHIMI ROLLS

(No Rice, 6 pieces)
Spicy Tuna Sashimi Roll

(Tuna wrap spicy tuna inside with cucumber, all tuna on top with
masago and spicy mayo)

Spicy Salmon Sashimi Roll
(Salmon wrap spicy salmon inside with cucumber, all salmon on
top with masago and spicy mayo)

Spicy Yellowtail Sashimi Roll

Yellowtail wrap spicy yellowtail inside with cucumber, all yel-
lowtail on top with masago and spicy mayo)

Crunchy Spicy Tuna Sashimi Roll
(Tuna wrap crunchy spicy tuna inside with cucumber, all tuna on
top with masago and spicy mayo)

Crunchy Spicy Salmon Sashimi Roll

(Salmon wrap crunchy spicy salmon inside with cucumber, all
salmon on top with masago and spicy mayo)

Crunchy Spicy Yellowtail Sashimi Roll
(Yellowtail wrap crunchy spicy yellowtail inside with cucumber,
all yellowtail on top with masago and spicy mayo)

Eel Sashimi Roll
(Avocado wrap eel, cream cheese, cucumber, masago inside
and all eel on top)

New Year Sashimi Roll

(Avocado wrap chopped spicy shrimp tempura inside, five dif-
ferent fish on top)

Lexus Sashimi Roll
(Avocado wrap spicy tuna and cucumber inside, Tuna, Salmon
and Yellowtail on top)

B.M.W. Sashimi Roll

(Yellowtail wrap spicy tuna and cucumber inside, Salmon, Eel
and White tuna inside)

Rainbow Sashimi Roll
(Salmon wrap eel, avocado, cucumber and cream cheese inside;

Salmon, Tuna and Yellowtail on top)

Mark Sashimi Roll

(Avocado wrap crunchy spicy tuna with cucumber inside; Tuna,
Salmon and Eel on top)

Mr. Wong Sashimi Roll
(Avocado wrapped Eel, Shrimp, Asparagus, Cream Cheese and
Cucumber; On top has Eel and smoked salmon)

To-Yo # 2 Roll
(Salmon wrapped with spicy tempura, and the top has avocado,
over the top has salmon and Eel

To-Yo # 3 Roll

(Tuna wrapped with Eel and with seaweed salad, kani, and spicy
tuna; on top of that has tuna, salmon and -yellowtail)
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TOYO Sushi Box (8 PCS)
(Salmon, Tuna, White Tuna and Avocado on top. Spicy salmon
and masago rice on the bottom)

OSAKA Sushi Box (8 PCS)
(Salmon, Tuna, White Tuna, Eel and Avocado on top. Spicy
salmon and masago rice on the bottom)

TOKYO Sushi Box (8 pcs)
(Eel layered over avocado, chopped up spicy shrimp tempura
and masago rice on the bottom)

SEARED White Tuna Sushi Box

(Seared white tuna layered over avocado, chopped up spicy
shrimp tempura and masago rice on the bottom

EEL Sushi Box (8 PCS)

(Eel layered over avocado, spicy tuna and masago rice on the
bottom)

TUNA Sushi Box (8 PCS)

(Tuna layered on top, spicy tuna and masago rice on the bottom)

SALMON Sushi Box (8 PCS)

(Salmon layered on top, spicy salmon and masago rice on the
bottom)

YELLOWTAIL Sushi Box (8 Pcs)

(Yellowtail layered on top, spicy yellowtail and masago rice
on the bottom)

AVOCADO Sushi Box (8 PCS)

(Avocado layered on top, masago rice and crab meat on the bottom)
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DINNER SPECIAL

Served with soup, salad and rice

Dinner Box
(Chicken & Beef Negi-maki, Shrimp tempura, Shu mai and
Tatsuta Age)

Special Dinner Box
(Shrimp & Scallop Teriyaki, Shrimp tempura, Shu mai and
Tatsuta Age)

Chicken Batayaki

(Grilled Chicken with lemon butter sauce)

Salmon Batayaki
(Grilled Salmon with lemon butter sauce)

Ginger Beef
(Thinly sliced beef with chopped onions and ginger sauce)

Tatsuta-Age
(Japanese style deep fried chicken nuggets with Japanese Mayo)

Tuna Steak

(Grilled Tuna with special ponzu sauce & teriyaki sauce)

Chicken Katsu
(Deep fried breaded chciken cutlet)

Oyako Don
(Chicken katsu mix with egg and chopped onions over rice
with special sauce)

NOODLES

Served with soup or salad

Yaki Udon or Soba

(Stir fried thick rice noodle with shrimp, chicken and vegetables)

Chicken Udon or Soba

(Chicken, vegetables and thick rice noodle in soup)

Vegetable Udon or Soba

(Vegetables and thick rice noodle in soup)

Seafood Udon or Soba
(Shrimp, Scallop, Squid, Vegetables and udon in soup)

Sha-ke-nabe

(Salmon, Vegetables and thick rice noodle in miso broth)
Tempura Udon or Soba

(4 Pieces shrimp and 4 pieces vegetable tempura with bot
udon in soup)

FRIED RICE

Vegetable Fried Rice
Chicken Fried Rice
Shrimp Fried Rice
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Sashimi

A-LA CARTE

Sushi (2 Pieces Per Order)
Sashimi (3 Pieces Per Order; Additional $.
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Monday - Friday 11:00AM - 3:00PM
Choice of Miso Soup or House Salad

KITCHEN ENTREES

i

TEM ENTREE Tuna (MAGURO) 5 Sea Urchin (UNI) 8 B(%I}lfigk]egno%(eﬁyaki, Shrimp & Vegetable Tempura, Shu Mai andlo
— s Fatty Tuna (TORO) M.P.  Sweet Shrimp (AMA EBI) 8 California roll)
erved witl soup, salad and rice B t B B 13
Salmon (SAKE) 4.5  Scallop (HOTATEGAI) 9 G IS 155 - )
. Sal T ki, Sh & Vegetable T , Shu M d
;/Egetab}s Tempura (15 Pieces vegetable) 1461 Yellowtail (HAMACHD 55 Salmon Roe (KURA 7 E: a?i gr(;llila rerll)ya i, Shrimp & Vegetable Tempura, Shu Mai an
(Grllirzggs Sgrrl?n%la}llr;% 4 Pieces Vegetable) White Tuna (ALBACORE) 5  Flying Fish Roe 5 Bento Box C . ! . 14
i (MASAGO/CAVIAR) (5 Pieces Sushi, Shrimp & Vegetable Tempura, Shu Mai and California roll)
Chicken Tempura 15 Fluke (HIRAME) 5 - Bento Box D 15
(6 Pieces Chicken and 4 Pieces Vegetable) Wil 45 Tobiko 6 (i%i?feregi( rtments of raw fish. Shrimp & Vegetable T Sh
Tempura Deluxe 18 Sl (B 0 (CAVIAR-RED, BLACK, & GREEN; Mai and California roll) D Boeole SEmPHIE, S
(Chicken, Shrimp, Squid, Crabmeat and Vegetables) WASABI) Chicken Tempura 9
Shrimp Tempura 10
Bean Curd (INART) 4 Smoked Salmon 5.5 Tofu Teriyaki 8
Egg (TAMAGO) 4 Octopus (TAKO) 5 Beef Teriyaki 10 - 4 \ 4
TE g{yﬂ KI ENTREES Crab (KANI) 4 Squid (xA) 45 Chicken Teriyaki (White or Dark Meat) 10 r - € r
Served with , salad and ri Eel (UNAGI Yakitori Don 8
erved with soup, salad and rice Sfl .(UN D 4 z Surf Clam (HOKKIGA) 4.5 (Grilled chicken dark meat over rice with teriyaki sauce)
. ik | Oyako Don 9 JAPANESE RESTAURANT & BAR
Tofu Teriyaki 13 _ Hand Roll (Katsu chicken mix with egg and chopped onions over rice)
Beef Teriyaki 15 OLL O OLL Chicken Katsu (Deep fried breaded chicken cutlet) 9
Chicken Teriyaki (with White or Brown Rice) Vegetable Ten Don 8 TOYO s U S HIANDBAR P CO M
-Dark or White Meat - 15 *ANY ADDITIONAL WILL BE $1 EXTRA CHARGE (Vegetable Tempura Broccoli, Onion, Sweet potato over rice)
. . . - Ten Don (Shrimp and vegetable tempura on rice) 8
Salmon Teriyaki 18
. . . . Tempura Udon 10
Chilean Sea Bass Terlyakl 23 Salmon Roll 4.5 Yellowtail Scallion Roll ~ 5.5 (TemI;))ura shrimp and vegetables on the side, with thick rice noodle in soup) 34 \X/. STATE STRE ET
Shrimp Teriyaki 18 Salmon Cucumber Roll 5.5 A(lsﬁnlfgn%gtl)lcado & Cucurmber) 3 Yaki Udon (Stir fried noodles with chicken and vegetables) 9 DOYLESTOWN ’ PA 18901
Shrimp and Scallop Teriyaki 18 Salmon Avocado Roll 5.5 Spicy T,una Roll 6 | ENTREE
Scallop Teriyaki 18 Tuna Roll 43 Spicy Salmon Roll 6 %%S 6 Boocs of St ancl e N T TEL: (215) 345-4488
Mix Seafood Teriyaki (Shrimp, Scallop and Lobster tail) 25 Tuna Cucumber Roll 5.5 Spicy Yellowtail Roll 7 Sashimi Re lare ;hcf,mcz‘A I:C;Sf: —— 'formaf : ) 14 .
Chicken Negi-Maki (Chicken wrapped scallions) 15 Tuna Avocado Roll 5.5  Spicy Scallop Roll 9 - (Chg: X .( ef :Cff olce»t 11 :rent asfsortm:n; of raw lsh). - ‘ 2 1 5 , 3 4 5_ 1 0 3 3
. . i €IS choice oI dirferent selections oI raw 11Sn over susii rice
Beef Negl-Makl (Beef wrapped scallions) 17 Sushi and Sashimi Combinaion 15
Yakitori (Chicken on skewers) 15 Squash Roll (Kampyo) 4 Shrimp Tempura Roll 6.5 (5 Pieces Sushi, 8 pieces sashimi and one Salmon Roll)
Cucumber Roll (Kappa) ~ 4  Chicken Tempura Roll 6.5 YOUR CHOICE OPTIONS ON ROLLS (WITHIN 5 MILES, MINIMUM $30)
Avocado Roll 4 Eel Cucumber Roll 5.5 (White or Brown Rice)
Pickled Radish Roll(Oshinko) 4  Eel Avocado Roll 5.5 - ANY TWO Rolls for $10
Sweet Potato Roll 4.5  Shrimp Cucumber Roll 5.5 - ANY THREE Rolls for $13 M?”'Thursz 11:00 am - 10:00 pm
Shrimn Avocado Roll 55 Friday: 11:00 am - 11:00 pm
Salad Roll 5 rimp Avocado Ro : Pickled Radish Roll (Oshinko) Western Roll Saturday:  12:00n00n - 11:00 pm
Asparagus Roll 4 Boston Roll 5.5 Squash Roll(Kampyo) (Sl AVEEEGIS, €| Gl Sunday: 12:00no0n - 9:30 pm
) ] Sweet Potato Roll Shrimp Avocado Roll
California Roll 425  Octopus Roll 5.5 Salad Rol Shrimp Cucumber Roll
Kani Roll 425  Philly Roll 55 Avocado Roll B PO arece mao
Spicy Kani Roll 4.5  Western Roll 5.5 gucumber 2°'|'| Eel Avocado Roll
. Shrimp, Avocado & C b sparagus Ro
Crllnchy Splcy CrabRoll 5.5 A(Agn'lliouvoca ° e er)4 5 Avocado, Cucumber, Asparagus Roll (ASLalrilc(ma, E{%I(‘!ado, and Cucumber)
Spicy Squid ROH 7 (Avocado, Asparagus & Cucumber) ga?c; (Ilr:;tr.]e:t:;ICrabmeat) Roll (F;,mgﬁle? gallmon, Cucumber & Cream ] e
Salmon Skin Roll 3.5 C?un{:hy Spicy Crab Roll (c:)hg:osgus Roll % @ mﬂ
1l ki - | - - Eel Cucumber Roll White Tuna Roll (minimum $15.00)
i . “sis ¥ e b ol : _ Salmon Skin Roll Yellowtail Roll
o 22:23: ,i:\?gcado Roll (S)a!|forn|a_RoII_ sk stkoRsk R sk Rk ook 8k PRSRT STD
picy California Roll ECRWSS##** ECRWSS
Salmon Cucumber Roll Spicy Tuna Roll Local
8 Tuna Roll Spicy Salmon Roll U.S. POSTAGE
5. e . ; 4 Tuna Avocado Roll Chicken Tempura Roll Postal Customer PAID
rille o W B ¥ Tuna Cucumber Roll Shrimp Tempura Roll i
i = , Kani Avocado & Cucumber Roll EDDM Retai




