WASABI BISTRO - LUNCH MENU
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Wasabi Bistro — Signature

el st o Wasabi No.1 Special Fa&UtNo.1 A<t v/ $9.75

Crab Meat and Avocado with White Fish,
Baked with Wasabi Secret Sauce
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Baked Scallop Special $12.75
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Wasabi No.1 Special Scallops and Mushrooms over our “Dynamite Rice” — Creamy & Spicy!
Papaya Seafood Motoyaki $12.75
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Papaya Seafood Motoyaki Papaya Boat filled with Shrimp, Scallop and Vegetables

Baked with Motoyaki Sauce

Wasabi - Lunch Special Wasabi Specialty

East-West Wasabi Special
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$34.25

Green Salad, lka Natto, Grilled Saba(Mackerel), Tofu Salad, Sushi, Wasabi No.1 Special,

Hiyayakko(Cold Tofu), Tsukemono, Rice and Miso Soup G Meatidridich
o o Chicken Tatsutaage, Sunomono,
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$16.75

Green Salad, Spam Musubi, Potato Salad,
Chicken Tatsutaage Tsukemono and Miso Soup
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Sushi Roll

California Roll (8 pcs) $9.50
The Classic and Original Roll of Crab Mix and
Creamy Avocado
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Dynamite Roll (8 pcs) $13.75
Danger! Spicy Tuna and Crab Mix.
Available in HOT Levels 1-19 Can you handle the #19?
Don't worry it comes with Water
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Rainbow Roll (8 pcs) $16.50

Tribute to the Beautiful Rainbows of Hawaii. ..
A California Roll Wrapped with Colorful Sashimi Selections
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Shrimp Tempura Roll (8 pcs) $13.75
Shrimp Tempura as a Sushi Roll? ~ Well, go for it!
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Lunch Entrée

Served with, Green Salad, Kobashi (Small Appetizer Dish)

Tsukemono(Japanese Pickles), Rice(Not for Rice Bow! nor Noodle Dish) and Miso Soup
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Chicken Teriyaki $12.50
Grilled Chicken with Teriyaki Sauce
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Chicken Katsu $12.50
Breded Chicken Cutlets
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Salmon Teriyaki $13.50
Grilled Salmon with Teriyaki Sauce
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Salmon Shioyaki $13.50
Grilled Lightly Salted Salmon
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Shrimp & Vegetable Tempura $17.50
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Seafood Natto Don $14.75

Seafood Mix Natto on Sushi or Regular Rice
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Butter Fish Misoyaki $22.50
Grilled Butter Fish Marinated in Miso Paste
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Nabeyaki Udon  (Served with Inari Sushi) ~ $15.75
Udon Noodle in hot soup with Tempura, Vegetable, etc
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Tempura Soba  (Served with Inari Sushi) ~ $13.75
Hot or Cold Soba(buckwheat) Noodle with Tempura
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Tempura Udon  (Served with Inari Sushi) ~ $13.75
Hot or Cold Udon (wheat/white thick) Noodle with Tempura
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Sanma Shioyaki $12.75
Grilled Lightly Salted Saury Fish
Yo fhEE

Saba Shioyaki $12.75
Grilled Lightly Salted Mackerel Fish
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Kaki Fry  Breaded Oyster Cutlets $14.50
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Hire Katsu $22.50
Breaded Pork Tenderloin Cutlets
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Beef Teriyaki $19.50
Grilled Beef with Teriyaki Sauce
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Hire Katsu Curry $19.00
Pork Tenderloin Cutlet over the rice with Curry Sauce
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Hamburger Steak (100% Beef) $25.50
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Inamiwa Udon  (Served with Inari Sushi) ~ $13.75
Hot or Cold Inaniwa(wheat thin and flat)Udon Noodle
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Santen Soba  (Served with Inari Sushi) $15.75
Trio of Cold Soba (Tororo, Nametake & Oroshi lkura on top)
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Tororo Soba  (Served with Inari Sushi) $15.75
Cold Soba, grated mountain yam on top
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