I SHURA

Sushi | Teppanyaki | Bento




APPETIZERS

Edamame 3.95
Salted steamed soybeans

Garlic Edamame 4.95
Sautéed soybeans with garlic and soy sauce

Takoyaki 6.95

Japanese style fried octopus balls topped with bonito flakes
and sweet sauce

Golden Scallop 6.95
Fried scallops with tartare sauce

Gyoza 6.95
Lightly fried pork and vegetables dumplings

Shrimp Tempura 6.95
Lightly fried shrimps and mixed vegetables

Vegetable Tempura 5.95
Lightly fried vegetables

Agedashi Tofu 5.95

Fried soft tofu topped with bonito flakes and served with
special sauce

Cold Tofu 4.95
Soft cold tofu topped with bonito flakes and green onions

Calamari Tempura 8.95
Our own specialty of fried calamari

Soft Shell Crab 9.95
Lightly fried whole soft shell crab served with ponzu sauce

Egg rolls 4.95
Shredded vegetables wrapped

Creamy Shrimp 9.95
Fried shrimp wrapping up with cream cheese inside

Dynamite 8.95
Baked scallops, mushrooms and onions topped with eel sauce

Eggplant Fries 5.95
Tempura eggplants stick seasoned with parmesan cheese

Kurobuta Pork Belly 5.95
Grilled pork belly topped with house miso sauce

Crispy Rice* 6.95
Fried sushi rice top with spicy tuna , slices jalaperfio and sauces

Baked Green Mussel* 8.95

Baked NZ green mussels served with eel sauce and masago topped

SOUP & SALAD

Miso soup 2.95
Traditional Japanese soup with tofu, seaweed and green onions
Onion soup 2.95
House specialty broth with mushrooms, crunch and green onions
House salad 4.95
Mixed house green salad served with house ginger dressing
Cucumber salad 4.95
Sliced cucumbers vinaigrette topped with shrimp and crab stick
Seaweed salad 4.95
Seasoned Japanese style seaweed with sprinkle of sesame seeds
Tuna poke salad* 9.95

Fresh Tuna cubes mix with seaweed salad and poke house sauce

*Consuming raw or undercooked meat, poultry, seafood, shellstock or eggs may increase your risk of foodborne illness, especially if you have certain health conditions.



SUSHI BAR APPETIZERS

Ahi Tuna Tataki * 11.95
Thin sliced Seared Ahi Tuna sashimi 5 pieces seasoned Ahi Tataki .
with garlic ponzu sauce P
Tuna Sashimi * 7.95
3 pieces of sashimi
Yellowtail Sashimi * 7.95
3 pieces of sashimi
Salmon Sashimi * 7.95
3 pieces of sashimi
Sashimi Sampler * 21.95 |
3 pieces each of Salmon , Tuna and Yellowtail sashimi
Sushi Nigiri Sampler * 17.95 ¢ =
5 pieces Chef’s choice of sushi
Sushi Nigiri & Sashimi sampler * 22.95
5 pieces Chef’s choice of sushi and 3 pieces of sashimi
Screaming "O"* 14.95
Seared Tuna sashimi 8 pieces with fusion mixed of garlic ponzu
Truffle Sashimi * 10.95
4 pieces of Tuna and Yellowtail sashimi topped with truffle oil
Orange Salmon * 9.95

4 pieces of Salmon sashimi served fresh sliced of oranges
and masago topped
Yellowtail Sashimi with Jalapeio * 10.95
Thin sliced of Yellowtail sashimi 5 pieces topped with
Jalapefnio slices, sriracha and garlic ponzu sauce

Yellowtail Jalapeiios

Oyster with Salsa * 7.95 °©
Half shell oysters 2 pieces served with mixed of onions , jalapefios

and ponzu sauce

NIGIRI (2 PIECES)

Tuna (Maguro)* 5.95 Red Snapper (Tai)* 5.95
Yellowtail (Hamachi)* 5.95 Squid (lka) 5.95
Garlic Tuna* 5.95 Surf Clam (Hokkigai)* 5.95
Seared Tuna* 5.95 Scallop yum 4.95
Albacore* 5.95 Mackerel (Saba)* 5.95
Cajun Albacore* 5.95 Quail Egg (Uzura)* 5.95
Salmon (Sake)* 5.95 Smelt Roe (Masago)* 5.95
Smoked Salmon* 5.95 Salmon Roe (lkura)* 5.95
Shrimp (Ebi) 5.95 Sweet Egg (Tamago) 5.95
Fresh Water Eel (Unagi) 5.95 Octopus (Tako) 5.95
Super White Tuna* 5.95 Sweet Shrimp (Amaebi)* 8.95

Crab (Kani) 5.95 Sea Urchin (Uni)* 8.95

*Consuming raw or undercooked meat, poultry, seafood, shellstock or eggs may increase your risk of foodborne illness, especially if you have certain health conditions.



STANDARD ROLL CRUNCH ROLL

(Available in Hand roll and Cut roll version)

Shrimp Tempura roll 8.50
California roll 6.50 Shrimp tempura, crab mix, avocado, and
Philadelphia roll * 7.50 cucumber, topped with crunchy flakes and
Salmon Skin roll 7.50 drizzled with eel sauce
Tunaroll * 6.50 Spider roll 9.50
Salmon roll * 7.00 Crispy soft shell crab with crab mix,
Yellowtail roll * 7.50 avocado, cucumber, and gobo, finished with
Spicy Crab roll 7.00 savory eel sauce
Spicy Tuna roll * 7.50 Spicy Spider roll 10.50
Spicy Salmon roll * 7.50 Spicy soft shell crab mix with avocado,
Spicy Shrimp roll 6.50 cucumber, and gobo, topped with eel sauce
Spicy Scallop roll 6.50 and spicy mayo for extra heat
Spicy Yellowtail roll * 7.50

VEGETABLE ROLL

Avocado roll 5.50 Avocado and Cucumber roll 6.50
Cucumber roll 5.50 Veggie roll 7.50
TEMPURA ROLL
California Express 8.50
Deep fried California roll (crab mix and avocado) top with eel sauce
Crazy Philadelphia* 9.50
Salmon, cream cheese, avocado and deep fried top with eel sauce
Kamikaze* 9.50
Spicy tuna, cream cheese and deep fried top with eel sauce
Jalapeno Bomb* 6.50

Deep fried stuffed jalapefio with spicy tuna and cream cheese top with eel sauce and
Sriracha

Monkey Brain 6.50
Deep fried banana top with spicy crab , eel sauce, spicy mayo and sriracha
Vegas* 9.50
Salmon, crab mix, avocado, cream cheese with Panko (bread crumbs) fried
Hot Night* 11.50

Spicy tuna, cream cheese and deep fried top with spicy crab, eel sauce, spicy mayo
and sriracha

BAKED ROLL

Dynamite 10.50
Classic California roll topped with baked scallops, onions, and mushrooms,
finished with eel sauce

Japanese Lasagnha 9.50
A warm baked California roll topped with creamy cream cheese and glazed with eel sauce

Baked Lobster 11.50
California roll crowned with baked lobster and finished with a flavorful eel sauce

Baked Scallop 11.50

California roll topped with baked yum scallops and drizzled with sweet eel sauce

*Consuming raw or undercooked meat, poultry, seafood, shellstock or eggs-may increase your risk of foodborne-iliness, especially-if you have certain-health conditions.



HOUSE SPECIAL ROLL

007 9.50
California roll topped with shrimp and avocado
served with yumyum sauce

Alaska* 9.50
Fresh salmon with avocado
Angry lion king* 12.50

Baked spicy tuna roll with salmon on and

topped with crab meat, masago and eel sauce
Awesome* 11.50

Shrimp tempura, crab, cucumber inside topped

with unagi, shrimp, avocado, sriracha & eel sauce
Bonzai* 11.50

Shrimp tempura, crab, cucumber with

Cajun albacore and avocado on top served

with garlic ponzu sauce and green onions
Caterpillar 10.50

Eel and cucumber wrapped with sliced avocado

and eel sauce top
Dragon 10.50

California roll topped with eel and avocado

served with eel sauce
Fire* 12.50

Shrimp tempura, crab, cucumber inside with

yellowtall, jalapefio, garlic ponzu & sriracha on top
Gimmie Five* 12.50

Shrimp tempura, crab meat, cucumber topped

with tuna, salmon, yellowtail and yumyum sauce
Green Valley 10.50

Shrimp tempura, crab mix, avocado and cucumber

inside along with sliced avocado, eel sauce on top

Hawaiian* 10.50
Spicy tuna roll top with fresh tuna

Hold'em* 10.50
California roll topped with tuna and yellowtail

I Love Yellowtail* 12.50

Spicy soft shell crab mixed and cucumber
with spicy tuna and yellowtail on top
Lion King* 11.50
Baked california roll with Salmon on served
with eel sauce
Lisa Lisa (Soy paper) 10.50
Shrimp tempura, avocado, cucumber and
cream cheese topped with crunch & eel sauce
Lobster* 12.50
Shrimp tempura and crab meat inside with lobster
mix on top and eel sauce

Lovely Wrap (No rice) 11.50
Shrimp tempura, crab, gobo with cucumber
wrapped , yumyum & sriracha topped

ppea, yumy PP 11.50

Love*
Spicy tuna roll topped with fresh tuna , crunch
and mustard sauce

Mexican Fiesta* 12.50
Shrimp tempura, crab, cucumber inside, spicy
tuna, avocado on top with salsa sauce

Mexican 1hap
Spicy crab and shrimp (Ebi) inside avocado
on top with yumyum sauce & sriracha 12.50

OMG (Oh! My God)*
Spicy tuna roll topped with Eel (Unagi), avocado,
spicy mayo and eel sauce

Orange Crush* 12.50
Spicy tuna inside with salmon, sliced lemon and

masago on top

Pimp My Ride* 11.50
Spicy tuna, avocado, seared red snapper on top with
yumyum, masago & garlic ponzu

Popcorn Lobster 12.50
Fried panko style lobster on top of california roll with
eel sauce, spicy mayo & yumyum

Rainbow* 11.50
California roll wrapped with avocado, tuna, yellowtail,
salmon and shrimp on top

Rainbow on Spicy Tuna* 12.50
Spicy tuna roll and cucumber with avocado,
tuna, yellowtail, salmon and shrimp on top

Red Rock* 11.50
Deep fried spicy salmon, cucumber and crab inside
topped with avocado and eel sauce

Samurai Surf & Turf* 12.50
Spicy tuna roll with seared filet mignon on top with

yumyum, eel sauce, green onions & sriracha

Samurai Spicy Yellowtail* 12.50
Spicy yellowtail roll with fresh yellowtail on top
served with garlic ponzu and green onions

Samurai Spicy Salmon* 12.50
Spicy salmon roll with salmon on top served with
garlic ponzu and green onions

Samurai Spicy Tuna* 12.50
Spicy tuna roll with fresh tuna on top served garlic
ponzu and green onions

Scorpion 11.50
Crab meat, Eel (Unagi), cucumber and shrimp
tempura top with sriracha & eel sauce

Sexy Girl* 12.50
Shrimp tempura, cream cheese, cucumber, jalapeno
topped with spicy tuna , spicy mayo & eel sauce

Sexy Mama* 11.50
Spicy scallop, avocado, topped with fresh salmon
Shrimp Lovers 10.50

Shrimp tempura and crab meat inside with shrimp
and eel sauce on top

Something Wrong* 12.50
Shrimp tempura, spicy soft shell crab mixed topped
with tuna & salmon served garlic ponzu and green
onions

Sunset 10.50
Spicy soft shell crab mixed, cream cheese and

cucumber inside with avocado and shrimp on top
Tiger* 12.50
Shrimp tempura, crab, cucumber inside with spicy
tuna and avocado topped with eel sauce
Ultimate Shrimp 12.50
Shrimp tempura, spicy soft shell crab mix, topped
with shrimp, avocado, spicy mayo and eel sauce

Washington* 11.50
Spicy salmon roll with salmon and avocado on top
What the Heck* 11.50

Spicy soft shell crab mixed and cucumber inside
with spicy tuna, avocado and salsa sauce on top
White Tiger* 12.50
Shrimp tempura, crab , cucumber inside with
super white tuna and garlic ponzu on top
Yumyum 9.50
Yum scallop mixed with crab meat and yumyum
sauce topped

*Consuming raw or undercooked meat, poultry, seafood, shellstock or eggs may increase your risk of foodborne-iliness, especially if you have certain health conditions.



Samurai Teppanyaki
Teppanyaki includes 2 pieces of shrimp, noodles, mixed vegetables, onion soup, salad
and steamed rice. Substituting Steamed rice for Fried rice is an additional $2.95

3‘ eppanyakb Classic (choose 1 choice of protein)

Teriyaki Chicken 2495 Calamari 29.95
New York Steak” (8 0z.) 30.95 Mahi Mahi 3295
Filet Mignon” (8 o0z.) 36.95 Ocean Scallop 3595
Ribeye Steak”™ (8 o0z.) 3495 Lobster 4095
Sukiyaki Steak” 30.95 Tuna Steak™ 3295
Shrimp 31.95 New York Steak (16 0z.)* 44.95
Salmon 31.95 Vegetable and Tofu 22.95

3' eppanyalu ealnb.tnatl,an (choose 2 choices of protein)

New York Steak
/ and one of the options

New York Steak
/ and one of the options\

Teriyaki Chicken
/ and one of the options\

(Shrimp or Salmon or
Calamari or Mahi Mahi
or add $2 more
for Scallop )

29.95

(Teriyaki Chicken or

Calamari)

Substituting Steak for Ribeye
is $2 or Filet Mignon is $3 more

RYRS

(Shrimp or Salmon or

Mahi Mabhi or Scallop)

Substituting Steak for Ribeye
is $2 or Filet Mignon is $3 more

34.95

3‘ eppanyalzj, 3.‘ U@ (Choose 3 choices of protein, repeating the same protein is not allowed )

New York Steak | Teriyaki Chicken | Shrimp | Salmon | 4195
Calamari | Mahi Mahi Substituting Steak for Ribeye is $2 or Filet Mignon is $3 more

New York Steak | Shrimp | Scallop 4395
Substituting Steak for Ribeye is $2 or Filet Mignon is $3 more

Teriyaki Chicken | Shrimp | Scallop 39.95

Teppanyaki Jwwy

Add $12 for entrée sharing!

New York Steak and Lobster 40.95 Includes onion soup, salad, ¥ 4
Filet Mignon and Lobster 44 95 noodles, mixed vegetables,
Filet Mignon, Lobster and Shrimp 52.95 Rpcsiot shrimp and steusse ety
Ribeye, Lobster and Scallop 53.95

**Substitutions or adding food items will be an additional charge.

Lobster, Scallop and Shrimp 54.95

g(l:d/sl/ menu/ ( o(Z)ln.e in Oney/ ) Served up to age 12

Entrée includes noodles, mixed vegetables, onion soup and steamed rice. '

Substituting Steamed rice for Fried rice is an additional $2.95 e

°
Teriyaki chicken 17.95 If you have
New York Steak 20.95 a food allergy,
Filet Mignon 24.95 please inform
Sukiyaki Steak 20.95 our staff .
Shrimp 19.95 ** Parties of 5 or more will have

18% gratuity added to the check.

(*Consuming raw- or undercooked meat, poultry, seafood, shellstock, or eggs may increase your risk of foodborne illness, especially in case of certain medical conditions.)



B E N T o B Ox (Substitute for Fried rice $2.95)

Bento box served with Steamed rice, miso soup, salad, 2 pieces of Gyoza,
Shrimp & vegetable tempura and 4 pieces of California roll

Chicken Teriyaki Bento Box 17.95
Salmon Teriyaki Bento Box 18.95
Beef Teriyaki Bento Box 18.95
Tonkatsu Bento Box 18.95
Chicken Katsu Bento Box 18.95
Shrimp Tempura Bento Box 17.95
Beef Yaki Udon Bento Box 18.95
UDON

Tempura Udon 10.95

Udon noodles in hot broth, onion and carrot served with shrimp tempura on the side

Nabeyaki Udon 14.95

Udon noodles with chicken and egg in hot broth served with shrimp tempura on the side

CHIRASHI BOWL

Unagi Donburi* 21.95

Freshwater eel on top of steamed rice served with avocado,
sweet egg and masago with eel sauce topped

Chirashi Bowl* 27.95
Assorted fresh sashimi on top of sushi rice served with wasabi and ginger
SUSHI BOAT
Samurai Boat* 70.95

10 pieces of assorted nigiri sushi with California roll,

Spicy tuna roll, Tuna roll, Shrimp tempura roll and Lobster roll
Love Boat* 89.95

12 pieces of assorted nigiri sushi and 6 pieces sashimi,

California roll, Spicy tuna roll, Spider roll, Dragon roll and

Tiger roll

D E s S E RT Mochi‘ice cream
Ice Cream 4.50

Green tea or Vanilla flavor served with whipped cream and drizzled

Mochi Ice Cream 4.50

Choose up to 2 flavors of Strawberry, Mango, Coffee, Green Tea

Fried Ice Cream 6.50 V |
Green tea or Vanilla flavor served with whipped cream and drizzled .‘ji F
Honey Toast (Take up to 10 mins) 9.50 e \ e
Japanese style toasted bread with honey butter topped with ice cream, 3

kHoney Toast

chocolate syrup and whipped cream

*Consuming raw or undercooked meat, poultry, seafood, shellstock or eggs may increase your risk of foodborne illness, especially if you have certain health conditions.



BEVERAGES

Specialty Cocktails Beer
Samurai 7.95 Draft 4.50
Rum, Plum Wine and Pineapple juice Sapporo
Tokyo Tea 8.95 Modelo
Traditional Long Island Iced Tea with Midori
Bottled
Buddha 7.95 Large 6.75
Rum, Grenadine, Pina Colada mix and Orange juice Sapporo
Tsunami 8.95 Asahi
Captain Morgan, Malibu, Grenadine, Orange juice, Kirin
Pineapple juice and top with Myer's Rum Kirin Light
Geisha 7.95 Small
Voda, Sake, Orange juice and Pineapple juice Import 3.95
Sakura 7.95 iggﬁf B
Citron Vodka with Lemonade T
Kamikaze 7.95 Kirin Light
Vodka, Lime juice and Triple sec Corona
Heineken
Hot Sake _
House (Small/ Large) 4.50 17 ggy—l?isgtlhct 3.50
Purple Haze 10 Budwieser
Sake Bomb 4 Miller Lite
Coors Light
Cold Sake Michelob Ultra
Premium New Castle 3.95
Dassai 45 (300ml./720ml.) 24.95]75.95 Blue Moon
Kubota Hekijyu Junmai Dai Ginjo (720ml.) ~ 89.95 N Aleslialie
Sho Chiku Bai Premium Ginjo (300ml.) 13.95 Heineken Zero 3.95
Kurosawa Junmai Kimoto (300ml.) 15.95
Kurosawa Dai ginjo (720 ml.) 120.95 Wine
Flavored \I?V)r’ﬂttehe glass
Moonstone Asian Pear (300ml.) 15.95 e
Moonstone Plum (300ml.) 15.95 giﬁ%ﬂdgﬂgﬁ,y ;gg
Hana Apple (375ml./750ml.) 14.95 | 24.95 Riesling 7.50
Hana Lychee (375ml./750ml.) 14.95 | 24.95 Sauvignon Blanc 7.50
Hana White Peach (375ml./750ml.)  14.95/24.95 White Zinfandel 5.50
i Red
Nigori Cabernet Sauvignon 7.50
Strawberry Nigori 15.95 Merlot 7.50
Nigori Unfiltered 13.95 Pinot Noir 7.50
Plum
Korean Soju 12.95 Kinsen 5.50
Peach Strawberry Apple Mango By the bottle
Yogurt Green Apple Original White
Grape Chardonnay 28.95
Pinot Grigio 28.95
Korean Wine Riesling 28.95
Bok Bun Ja 13.95 Sauvignon Blanc 28.95
White Zinfandel 18.95
Other (By Shot) Red
Japanese Gin Cabernet Sauvignon 29.95
Merlot 29.95
Roku 9.95 Pinot Noir 30.95
Japanese Whiskey Plum
Suntory Toki 9.95 Kinsen 18.95
Soft Drinks (G,
Coke 3.00 Unsweeted Iced Tea 3.00 Iced Green Tea 3.00
Diet Coke 3.00 Raspberry Iced Tea 3.00 Hot Green Tea 3.00
Sprite 3.00 Roy Rogers 3.00 Juice 4.00
Dr.pepper 3.00 Shirley Temple 3.00 Mango Creamy Soda 4.00
Lemonade 3.00 Ginger Ale 3.00 Melon Creamy Soda 4.00
Root Beer 3.00 Arnold Palmer 3.00 San Pellegrino 4.50

Drinking wine, beer and other alcoholic beverages during pregnancy can cause birth defects.



