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Restaurant Week 
Summer 2009
August 24th - 31st
3-Course Lunch $20.09
Served in a Traditional Japanese Bento Box

1st Course

Miso Soup

Traditional Japanese House Salad with Ginger Vinaigrette
Wasabi Shumai

California Roll
2nd Course

Choice of One

Chicken Tonkutzu

Quick-Fired Breaded Chicken Breast  & Japanese sushi rice
Three Flavor Fish

Tilapia lightly battered  served with three flavor sauce  & stir-fried Lomein noodle

Sushi Special

3rd Course

Choice of One

Berry-Chocolate Mousse

Fresh Fruits

3-Course Dinner $30.09

1st Course

Choice of one

Tamarind Mushroom Soup

Mushroom with oriental herbs & tamarind broth
Asian Mix Green Salad

Asian mixed green served with sesame dressing
Coconut Shrimp Skewer

Coconut-fried jumbo shrimp on skewer
2nd Course

Choice of one

Indian-fusion Grilled Beef

Grilled flank steak  served with homemade fusion-Indian sauce & sautéed veggies, Basmati  rice
King Crab Egg Noodle 
Steamed King Crab Leg over Bamee (Chinese Egg Noodle) with Chef’s Special sauce
Sushi Restaurant Week Deluxe

3rd Course
Choice of one

Seasonal Fresh Fruit

Crème Brûlée
Berry-Chocolate Mousse


