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(Mon. - Fri. 1 1:00am - 2:30pm)

Lunch Roll Combination
{ Choose from Rolls or Hand Rolls (under $7.50)
with Miso Soup or Salad

~ Ay Two Rolls 1195
s. Any Three Rolls 15.95 ; :

Sushi Bar Lunch Special
.‘_ with Miso Soup or Salad f'

| -- Sushi Lun":h" 5 pieces sushi and California roll 13.95 ‘/ .

Sashimi Lunch 9 s pleces sashimi and rice 14.95 r} -
. Sushi & Sashimi Lunch 4 17:958
3 pleces sushi, 6 pleces sashimi and California roll '
Kitchen Lunch Special

with Miso Soup or Salad

~ Chicken Teriyaki 12.5
- Salmon or Shrimp Teriyaki 13.5
!{_ Beef Teriyaki 14.5

L —_—

‘._4 Ul"lﬂSlDOﬂEtlmmrim 15.5
| 00 Over rice sl
- MHT hi Lunch Seecial b ieahSanbelston
: {Dachi
" Served with Fried Rice, Vegetable & Soup or Salad | Jones Pkwy #325
" Hibachi Vegetable 13.5 | Moss Bluff, LA 70611
~ Hibachi Chicken 13.5
Hibachi Salmon 14.5 T. (337) 905-5866
~ Hibachi Shrimp 14.5
Hibachi Steak 15.5 Sam Houston Jones Pkwy
~ Hibachi Scallop 14.5 fi "
Hibachi Filet Mignon 18.5 E E
- 3
o9 c
Lunch Box $13.95 | ; x .
with Salad or Soup - Rouses
. RUME Market
California Roll Rice : Q&8
Your Choice of: ABDe
* Chicken Terlyokd Your Ch:Ii:roh
+ Shrimp Teriyaki g Nk MONDAY-THURSDAY SATURDAY
Teriyaki + Gyoza LUNCH | 11:00AM - 2:30PM  DINNER | 11:00AM - 10:30PM
Al DINNER | 4:00PM - 9:30PM  gyupay
FRIDAY DINNER | 12:00NOON - 9:00PM

LUNCH | 11:00AM - 2:30PM
DINNER | 4:00PM - 10:30PM 20| o] & | S




Top: el sauce, spicy mayo tn: shrimp tenpury, 1 5-9‘5
chili chonse

LSU Roll # 1595 ™ot wrpoek "o, bied oy

In: mwﬁthchmmmh_ ““ﬁ-ﬂxnnmg,ﬂh“Md

ot W ol e e e & King CrabRoll 47,4
Yum Yum Roll #  11.95 b s copme 7 kg : Setra $0.5

n: crad meat, avocado, cream choess, Sun S

m Top: yum yum saues & ‘IIE:: Fﬂnemndﬂll 9 15.95 Cucumber 5 Sil:ldl'jdﬂ: n};ﬂgrcﬂn. «:ulr::ul.'ni‘)?r'f’.f5
Rock NRoll 3%  15.95 o DOW b, g sy Kanpyo 2 Chicken Tempura 7
l: sow . umg-ﬁ shrimp lﬁ:i;ub?w Asparagus 5 Fried chicken, avocado, cocumbef )
empurs, Top: wrapped soybean paper O Makj do 5

10 deep fried w. yum yum s Io: sl 1595 Avoca Tuna 4

i i i iy meat, mﬁ;‘f&? T‘:;,’fn'hm Sweet Potato 33  salmon4 6.5
GodzillaRoll # 16,95 o ™b%w. pouzs suce AAC. Roll 6 Yellowtail 4 6.5
In: cheese, eel, avocado, white fish Snow Crab Avocado, asparagus, cucumber White Tuna " 6.5
i gy Siag o Natruto Maki 19.95 Peanut Avocado 5 Eal Cicumber 6.5
wrapped w. seaweed paper to deep fried : $Dow crab shrimp wWrapped cucum.- vegetabl'e 6.5 5
Amazing Tuna Roll 4 15.9 h!'Tﬂp.}nm yum sauce Asparagus, avocado, cucumber, Eel Avocado 6.
In: spic\-ItE.;, cucumbes, crunchy > Eﬂg‘l I?m?mw m" 12.95 RS &:?h o 75 Salmon Avocado g‘g

op et una, avocado, eel squce st - AVOCado, cucumber Top: aKl . . = J
lf .“P;' l e xnm e “h“t‘tuur:d;m;;.; F{l:lrigglmt.fm. avocado, pickles, Spicy Shrimp 7
Arasie e caviar, Mayo sauce Spicy Tuna <

2 REd-Drason Roll 4 13.95 California Spicy Salmon < 6.5

5*5"!"‘3" Roll 1 15.95 In: shrimp tempura, cucumber Crab meat, cucumber & avocado 2 . 7
In: spicy salmon, cucumber, crunchy Top: spicy tuna, avocado, el sauce Alaskan " 7 SPIC}' YE'”ﬂmalt 4

ot gy Super Salmon, cucumber, avocado, caviar Spicy Cral:j Cn.::u:h Roll J_:'

Scallop Roll 4 » : 7 Snow Crab Ro

Big Eye Roll 15.95 In: white ﬁp_,‘ ay -GMET?E Bs?mfit:gpl.*ltttum. Giacitahes:w. Snow crab crunch and avecado

In: slice raw boef, cram cheete, avoca-

do. scallion. Tup wrapped w. marble
P

soybean paper, Japaness dressing

Black Dragon Roll 13.95

scallop. scallion. wasabi soy sauce

Sunset Roll 4 15.95
In: mango, avecado, crab meat
[op: seared spicy tuna, spicy mayo

mayonnaise

Philadelphia 7.5
Cream cheese, smoked salmon,
avocado

In: shrimp tempura, cocumber 2

Top: eel, avocado, sesame, eel sauce SummerRoll 2  15.95 Fried Oyster 15
1 snow crab, mango, jalapeno Top Cucumber, avocado, caviar, eel sauce

Crazy Lobster Roll ‘? 19.95 steam shrimp, .nfn'zria.c:ctrm sauce Spider Roll 8.5

In: shnmp tempura, spicy tuna,
avocado Top baked sliced |obster
wrapped w. soy bean paper, evl sauce
& spicy mavonnaise

swiont chili sauoe AT -
Dracon Roll 12.95 Bake, salmon skin, cucumber, e
It m?r.mumbe: TNT Roll 2 15.95 scallion Nk Pt
Top: avocado, fish egg. eel sauce Is «.‘;r:::p:u-mpt::‘?. ’r':i:'" Eﬁ;;:j; = = =
. G0, Chdese |0, JARpEnO, A
Fantastic Roll " 16.95 soy bean paper. bot sauce, oel sauce, Su Shl & Sa S hl m I

In: white tuna, yellowtail. crunchy Toy
e, smoked wlmon. avocado, ool @uoe

Fancy Roll 4 | 15.95

I eel, crab meat, svocado | P
salmon, tuna, avocado, ool sauce

Sweet Heart Roll 417.95

spicy tuna, cucumber, po Noe
), funa, w ::sp;_ii‘-] W, SOV bwan paper,

SpiCY mayonnaise, sesame soy bean

Volcano Roll4  13.95
In spicy salmon, crunch & avocado
Top. baked spicy crab meat, spicy mayo

Yellow Dragon Roll 4 13.95

ft shell crab, lettuces, cucum-
ber, avocado, caviar, eel sauce

Salmon Skin 6

Crawfish w. avocado 7.5

s

H LB Cal'fe Two pieces per order.

Sushi: 2 pes of fresh raw fish on top of seasoned rice.
Sashimi: 2 pes of fresh raw fish without seasoned rice.

Green Dragon Roll13.95 tn: shrimp u-mpu.-a;mirriﬂ Albacore Tuna 4 6 Red Clam (hokkigai) 9 6

In: shrimp tempura, cucumber [op. salmon, avocado, eed sauce Tuna 6.5 Red Sna e :
Top: avocado, ee] sauce Super Crunch Roll 15.95 | (maguro) 3 e Souid 1 Pper (tai) 5
Pinky Roll 4 16.95 1 avocado, shrimp tempura. 0% Salmon (sake) -5 Squid (ike) § 3.3
I salmon, tuna, yellow tail, aspara- crsb Top tf;rftp'r“’ ;‘;];’;:"',_Eﬁ a Salmon Belly 4 6 White Tuna 9 6
?;::ifpf,gﬂjﬁ'_mw ol A i e Smoked Salmon 6  Crab Stick (kani) 5
4 Raw Items o Fried 4 Spicy  ADD CRUNCH EXTRA $0.5 Salmon Roe (ikura)® 6  Octopus (tako) 4 6
eiry, st ¢ 0970 Yellowtail (hamach) 4 6  Egg (tamago) 5

Tra FDA atviaes COPMTing Fow OF Unded o & masata [

InCreased your rak of loodhorne Brets  Prces subspect 10 of ange Wit

Mackerel (saba) 9 5.5
Sweet Shrimp (ama ebi) § 7.5
Eel (unagi) 6

POARD e R

-"ﬂ-‘s_;l ‘MTH fm,:’,.h !'ngﬂ :ﬂn'- l_|_" "

TEILIIY

Fova EmyCd Gpetudop  Sues Coart M

Flying Fish Roe (tobiko) 9 6
Smelt Roe (masago) ¥ 6
Scallop (hotategai) 4 F
Shrimp (ebi) 5.5




Soup

Miso Soup 3.25
Soy bean soup
clllcauhrmr so:’gnm in the luup3 e
oy Specil Soup 7.9
Salad
House Salad 3.25
Lettuce with ginger dressing
Mnl Salad » 6.95
crab meat and cucumber,
mixed w. spicy mayo and masago
Seaweed Salad 6.95
Ocean seaweed
Avocado Salad 1.45
Avocado and spring mix,
served with guava sauce & olive oll

Salmon Skin Salad 6.45
Served w. cel sauce
7.95

Snow Crab Salad
Mixed imitation snow crab meat and
crunch with spicy mayo, avocado on top

Squid Salad 1.45
Thinly sliced squid marinated in ginger,
vinegar, and sesame oil

Shumai (6)

Steamed shrimp dumplings

6.95
Gyoza (6) 6.95
Pan fried pork dumplings

Veg. Gyoza (6) 6.95
P.u? ﬁ'iad'{t-gctabl(n umplings

Harumaki (4) &« 6.95
Deep fried vegetable spring rolls

Edamame 5.95
Steamed soy beans
Fried

& 9.9
Opter AR (6) 995

Jalapefio Bomb » 9.45
gl:m cheese, imlll.l.liun ut:i.:.:w
wra in jalapefio then
deep &iiﬂ’.’::di sauce & spicy
mayo

Extra Sauce $0.75: spicy. eel, yum yum, coconut , wasabi , mango, sweet chili,

Hot apetizers

Rock
Shrimp (7) » #

10.45
Deep fried shrimp w. sweet chili
sauce

VYeg. Tempura &= 7.95
Assorted vegetableServed w.
tempura sauce

Chicken Tempura ¢ 8.45
Deep fried chicken & veg Served

w. trmpum sauce

Shrimp Tempura #9.45
Deep fried shrimp & vegetables
Served w. tempura sauce

White Fish Tempura ¢ 9.45
Deep fried sliced white fish with
eel sauce and spicy mayo

s 9.95
o L T R
MANZo sauce

ponzu, Japanese dressing. ginger dressing wasabi soy sauce, any of kind
Extra Cream Cheese $1.50
The FOA sdveses Oormeasrmery (e OF UrcesCooked meats. poory sealood of e

Foreenes ooy rms of exerme @resa  Pro

s b 0 Charge e ced rods s

Cold Arpetizers

i 995 Pe
sushi APP; 1, Thioh i@ ® 10,95
§ plece 10.95 eel sauce, .pig;‘p;'u::;"'u:“h
S@_ﬂﬂﬂm r‘m%lh . asabl mayonnaise on the li;:d
7 Beef Tataki
Oshinko /AP cable Fr slicad beot 4 oLamlaly a9
e, 6.95 drowing. " ctlIon n Jopune
Kg,.‘?',.‘f.mmm in ponzu Tuna Tataki 4 11 95
T 8.05  lions) pored liced tuna sy,
: . ponzu sauce
IdaKO imsed by cxtopus &~ Yellowtai
seawoed Jalapefio » 4 1
nomono 10.95  “rhinly sliced y 10.95
siil:.gnd & cucumber in ponzu jnl:npe}no :mrﬂ:f: 1:1:!]?,,1.1:,“
Truffle
on 410.95
Pﬁﬂgﬁwp!or;‘pﬂ u]?n{:-n with White Tuna | 10.95
ool sauce, spicy mayonnaise and Sliced white tuna, jalapeno, cavi.
wasabi mayonnaiso on the side ar truffle oil, wasabi $0Y sauce
10.95
T%ﬁ Eu,u octopus with vin-
egar sauce

Terivaki

Served with White Rice & Miso Soup & Salad

Chicken Teriyaki 16.95 8%
Beef Teriyaki 18.95
Shrimp Teriyaki 17.95
Salmon Teriyaki 17.95
Scallop Teriyaki 19.95
Seafood Teriyaki 22.95
Shrimp, Salmon & Scallop ;
Tempura

Served w. White Rice & Miso Soup & Salad

Chicken Tempura14.95 Shrimp Tempura 16.95
Deep fried chicken & veg. Served Deep fried shrimp & veg. Served
w. lempura sauce w. lempura sauce

Seafood & Veg. Chitiken Katsiu . 15.?5
Friaed Japaneso s -hicken cut-
Tempura 19.95 h-IT W :1Ihl;.1'rl1 u ME?{: ;nllho sid:

Shrimp, crab meat, white fish &
scallop. Served w. tempura sauce

Jaranese Noodle

1 Sobar Thin buckwheat noodle
St'n'nf w”h SIII'{HI' el Y 1 Ou

Nabeyaki Udon or Soba 18.95
Soup noodle with fish crab meat, chicken,
g8, vegetable, scallop & shrimp

Shrimp Tempura Udon or Soba 14.95
Soup noodle with shrimp and vegetable
1995

Beef Udon or Soba
Soup noodle with beef and vegetable

Chicken Udon or Soba
Soup noodle w. chicken and vegetable

4
Yaki Udon or Soba 13.95
Stir fry noodle with vegetable, choice of: '
Chicken +52, Beef + $3 or Shrimp +53
17.95

Ramen

0 tonkatsu ramen, topped with chashu, egg
crab meat, fish cake & seaweed paper o

Udon: Wheat flour noodle




ADD CRUNCH EXTRA 0.5

Sushi & Sashimi Entrees

Hibachi Dinner Special

Comes with Fried Rice, Vegetable, Soup and Salad.

Vegetable 15.95 Chicken 19.95
Salmon 1.95  Shrimp 21.95
Steak 22,95 Scallop 23.95
filet Mignon  928.95 Lobster Tail (2) 32.95

Hibachi Combo Dinner

Comes with Fried Rice, Vegetable, Soup and Salad

Served with Soup and Salad 5
Sushi Regular 4 7 pleces sushi and 1 California roll 21 '95
Sushi Deluxe 4 10 pieces sushi and 1 tuna roll 25.9
Sﬂshlﬂ'li Regular 9 14 pieces of assorted raw fish 25.95
Sashimi Deluxe 9 20 pieces of assorted raw fish 31.95
sushi & Sashimi Combination 4 30.95
5 pleces sushi, 10 pieces sashimi and tuna ro
'Chfl"ﬂShl " Variety of raw fish over seasoned rice 22:‘;5
Vegetable Sushi 18.95
7 pieces vegetable sushi and one avocado roll
Tuna Lover (4) 4 . 25.95
4 pieces tuna sushi, 4 pleces tuna sashimi and 1 tuna roll
Salmon Lover (4) 4 22.95
4 ploces salmon sushi, 4 pieces salmon sashimi and 1 salmon roll
Tricolor Sushi or Sashimi (9) 4 21.95
3 pieces salmon, 3 pieces tuna, 3 pieces yellowtail
Unagi DON Eel over seasoned rice 18.95
Sake Don ’? Salmon over seasoned rice 18.95
Boat for 2 4 64.95
10 pieces sushi, 20 pieces sashimi, 1 dragon roll and 1 tuna roll
P STl ai A . B T W L F
F:f -
i Dinner Box $22.95
; Served with White Rice, Miso Soup and Salad.
| California Roll Shrimp & Vegetable
' Tempura
. * Chicken Tertyaki
S« Shrimp Teriyaki Appetizer
O« Beef Teriyaki Your Choice of:
£+ Salmon Teriyaki * Haru Maki (2) il
i & kis * Gyoza (2) t
| FDEE Sashiml + Edamame (1) !
e e “..;:—'f
Dessert
- Ice Cream 4
{E:rw_‘:-. Tea, Mongo, Strawberry,
Vanilla or Chocolates z
Tempura Ice Cream 6.5

Green Tea, Mongo, Strawberry,
Vanilla or Chocolates ‘

Mochi Ice Cream (2) 6
Green Tea, Mongo, Strawberry,
ot Chocolates '

Tempura N.Y. Cheesecake 6.5
Banana Tempura 5.5

Hibachi Chicken & Shrimp 23.95
Hibachi Chicken & Salmon 23.95
Hibachi Chicken & Steak 24.95
Hibachi Chicken & Scallop 25.95
Hibachi Shrimp & Salmon 25.95
Hibachi Shrimp & Scallop 27.95
Hibachi Shrimp & Filet Mignon 29.95
Hibachi Shrimp & Lobster Tail 30.95
Hibachi Steak & Lobster Tail 31.95
Hibachi Steak & Shrimp 26.95
Hibachi Steak & Salmon 26.95
Hibachi Steak & Scallop 28.95
Hibachi Filet Mignon & Lobster 33.95
Hibachi Filet Mignon & Chicken 28.95
Hibachi Filet Mignon & Salmon 29.95
Hibachi Filet Mignon & Scallop 31.95
Hibachi Side Order

White Rice 1.95 Salmon 8.75
Fried Rice 4.45 Shrimp 8.75
Fried Noodle 5.45 Scallop 9.95
Vegetable 6.45 Filet Mignon 11.95
Chicken 7.75 Lobster Tail (1) 15.95
Steak 9.75

Kumo Fried Noodle / Rice
Chicken 12.45 Shrimp 13.45
Beef 13.45 Combo 1595



