


noodle soups

Vegetable $10.95 / Chicken (add $0.50)
Beef or Shrimp (add $1.00) / Combo (add $1.50)
Jumbo Shrimp (add $2.00)

Malaysian Curry Laksa Noodle Soup
Northern Malaysian noodle soup with exotic Asian spices and coconut
milk with egg noodles and rice noodle

TT Noodle Soup

Choice of vegetable, chicken, beef,
shrimp or combo

¢ Tom Yum Noodle Soup

Thai spicy lemongrass soup, w/ rice noodles, mushrooms, scallions & cilantro

Udon Noodle Soup

Japanese thick rice noodles with vegetables in a savory broth.
Shrimp Tempura Option (add $2.00)

Ramen Noodle Soup NEWA 1095
Choice of Miso, Shoyou or Tonkotsu

Japanese thin noodles w/ corn, bamboo shoots and egg
Shrimp Tempura (add $2.00), Roast Pork (add $2.00)

Vietnamese Pho Noodle Soup NEWZ 1095
Rice noodles, thinly sliced onions, scallions & cilantro. Bean sprouts, jalapeno slices,
lime wedges & fresh basil leaves served on the side. !

Topping Choice: well-done flank steak, beef meatballs, fried tofu, flank steak &
meatballs($11.95), shrimp ($13.95), shrimp & scallops ($14.95)

Extra Side Order: Noodles $1.75, Meatballs $2.95, Well-done Flank Steak $2.95,
Extra Toppings $1.95, Soup $1.00

fried rice

Small 8.95/Large 10.95 (brown rice add $1.00)
Your Choice of Any Style:

NEW Malaysian ~ Chinese Singapore Thai Young Chou

Choice of: Vegetable $10.95 / Chicken (add $0.50)
Beef or Shrimp (add $1.00) / Combo (add $1.50)

Jumbo Shrimp (add $2.00)
Taiwan Sausage Fried Rice INEWA 11.95
¢ Thai Pineapple Fried Rice 11.95

Pineapple, shrimp, roast pork, peas, carrots, cilantro, onions, and
scallions (add $2.00 for jumbo shrimp)

chinese entrees

Lunch Specials are served with Choice of Soup (Miso, Hot & Sour or Egg Drop)
and Choice of Rice (White Rice or Vegetable Fried Rice) (Dine-In Only)
Lunch Dinner

Fried Tofu or Vegetable 8.95 1250
Chicken 995 14.95
Beef or Medium-Size Shrimp 10.25 15.50
Combo (Medium-Size Shrimp, Beef, Chicken) 10.50 15.95
Dinner Combo (Jumbo Shrimp, Beef, Chicken) 16.95
Jumbo Shrimp or Seafood 16.95
Garlic Sauce

Stir-fried with chili peppers and garlic (vegetarian option is with eggplant)
Hunan Style

Quick-fired with special hot & spicy sauce with mixed vegetables

Black Bean Sauce
Onions, red and green peppers in a spicy black bean sauce

Cashew Nuts
Made with cashew nuts, peppers, zucchini and scallions

Chinese Mixed Vegetables

Quick-fired with a flavorful sauce

Chinese Stir-Fried Broccoli
Sautéed with a light brown sauce

Kung Pao

Peanuts, chili peppers, zucchini, and scallions

Mongolian Style

Mushrooms, onions, and scallions in a flavorful sauce

Pepper Sauce
Green peppers and onions in a savory sauce

Szechuan Style

Quick-fired with spicy Szechuan sauce, shredded carrots, and celery

Sizzling Platter (Dinner Only)

Served on a sizzling hot platter with vegetables in black pepper sauce

thai entrees

Lunch Specials are served with Choice of Soup (Miso, Hot & Sour or Egg Drop)
and Choice of Rice (White Rice or Vegetable Fried Rice) (Dine-In Only)
Lunch Dinner

Vegetable / Tofu 8.95 12.50
Chicken 9.95 14.95
Beef or Medium Size Shrimp 10.25 15.50
Jumbo Shrimp /Seafood 16.95

Green Curry —_ _
Spicy green curry in coconut milk w/ m
bamboo shoots, red pepper, eggplant, & basil

Panang Curry
Spicy red curry simmered in coconut milk

with string beans, fresh basil and lime H{Iﬂ B
Thai Basil 7 A
A Thai favorite made with fresh basil leaves, -’ h =

peppers, onions, broccoli, carrots, garlic, and chili sauce

chef’s specialties

Lunch Specials are served with Choice of Soup (Miso, Hot & Sour or Egg Drop)
and Choice of Rice (White Rice or Vegetable Fried Rice) (Dine-In Only)

Lunch Dinner

® General Tso’s
Fried pieces of chicken or shrimp covered in a sweet and spicy sauce

Vegetarian (Imitation chicken from soy) 995 14.95
Chicken 9.95 14.95
Jumbo Shrimp 16.95
Sesame

Fried with toasted sesame seeds and a sweet and sour sauce

Vegetarian (Imitation chicken from soy) 995 14.95
Chicken 9.95 14.95
Beef 995 15.95
Jumbo Shrimp 16.95

¢ Orange Peel

Fried and tossed with a sweet and spicy orange sauce

Vegetarian (Imitation chicken from soy) 995 14.95
Chicken 995 14.95
Beef 995 1595
Jumbo Shrimp 16.95

Sweet and Sour
Fried with pineapple, carrots, and green peppers (Choice of Chicken or Shrimp only)

Chicken 9.95 14.95
Jumbo Shrimp 16.95
Moo Shu

A classic Chinese dish prepared w/ shredded mixed vegetables, served w/
fresh scallions, plum sauce on the side, and thin flour crepes for wrapping

Vegetable 9.50 12.95
Chicken & Veg 9.95 14.95
Beef & Veg 10.25 15.95
Medium Shrimp & Veg 10.25 15.95
© Crispy

Crispy & tender pieces of shredded beef or chicken in a hot & tangy sauce

Chicken 14.95
Beef 15.95
Moo Goo Gai Pan (Chicken) 9.50  14.95

Sliced white meat chicken, broccoli, mushrooms, and bok choy in a light
white sauce

® Spicy Eggplant Hot Pot 12.95

Eggplant & chicken in a spicy Szechuan sauce, served in a hot pot

¢ Fish Fillet 15.50

Fillets of fish, sautéed Szechuan style, sweet & sour sauce
or with black bean sauce

Jumbo Shrimp with Lobster Sauce 16.95
Made with peas, carrots, water chestnuts, and egg in a creamy sauce

Triple Delight 16.95
Jumbo shrimp, beef, and chicken, stir-fried with vegetables

Crispy Seafood Delight 16.95

Jumbo Shrimp, scallops & fish fillet, fried & tossed with salt &
pepper seasoning

Seafood Hot Pot 16.95
Shrimp, scallops, fish fillet & squid tossed w/ mixed
vegetables, served in a hot pot

@ Spicy sk Cooked Sushiltems  Brown rice substitution (add $1.00)



veggie plates

Lunch 8.95/Dinner 12.95

® Eggplant with Garlic Sauce
€ Sautéed String Beans
¢ Ma-Po Tofu

Home Style Tofu

Sautéed Broccoli

Vegetable with Tofu

Vegetable Delight

sushi burrito

10.95
California

Crispy Sesame Chicken
Tempura NEWE

Spicy Tuna/ Spicy Salmon
Philly

Smoked salmon, cream cheese,
lettuce, cucumber, avocado, sushi rice

Alaska

Salmon, lettuce, cucumber, avocado, sushi rice
Unagi

Smoked eel (cooked), lettuce, avocado,
cucumber, sushi rice, Japanese BBQ sauce

Tuna or Yellowtail

poke bowl

10.95

Hawaiian salad or sushi rice bowls
topped with your choice of fresh salmon, tuna,
or yellowtail; avocado, cucumber, seaweed salad.

sushi/sashimi platters

Party A $58

Chef's choice of 9 pieces
fresh sashimi, 6 pieces
sushi, and 2 specialty rolls

Party B $98

Chef's choice of 16 pieces
fresh sashimi, 10 pieces
sushi, and 3 specialty rolls

Party C $138

Chef's choice of 24 pieces of
fresh sashimi, 15 pieces sushi

& 4 specialty rolls
maki platters

Party A $48

Chef's choice of
8 small rolls (48pcs)

Party B $s

Chef's choice of 8 small rolls
and 2 specialty rolls (64pcs)

Party C $98

Chef's choice of 10 small rolls
and 3 specialty rolls (84pcs)

Japanese kitchen

Served with Miso Soup (Dine-In Only)
Lunch Dinner

Tempura

Vegetable 995 1295
Shrimp or White Fish or Salmon & VVeggie 1095 14.95
Teriyaki

Grilled with teriyaki sauce and topped with sesame seeds

Chicken or Salmon 10.95 14.95
Unagi Don 12.95 15.95

Japanese BBQ eel drizzled with teriyaki sauce. Served w/ rice & veg.

sushi / sashimi

Brown Rice Sushi (add $1.00)
Sushi: Raw or Cooked Seafood Over Rice (2 pcs)
Sashimi: Raw or Cooked Sliced Seafood Only (3 pcs)

Chef's choice of 6 pieces sushi and 9 pieces sashimi & a California roll

Inari (tofu skin) 3.95
Tamago (egg) 3.95
% Kanikama (crab stick) 4.25
% Ebi (steamed shrimp) 4.95
Tobiko (flying fish roe) 4.95
Sake (salmon) 5.50
Escolar (white tuna) 5.50
Smoked Salmon 5.50
Tako (octopus) 5.75
Ikura (salmon roe) 5.75
Unagi (BBQ eel) 6.50
Hamachi (yellowtail) 6.25
Maguro (tuna) 6.25
Hotate (sea scallop) 7.50
Sashimi Special 6pcs 11.95 / 12pcs 22.95
Chef's choice of fresh sashimi
Sushi Special 14.95
5 pieces chef’s choice of sushi and a California roll
Sushi Deluxe 18.95
8 pieces chef’s choice of sushi and a spicy tuna roll or California roll
Chirashi (sashimi rice bowl) 19.95
Chef's choice of assorted sashimi over sushi rice (10pcs)
Sushi Sashimi Combo 27.95




* K % X K %

maki

6 pcs for Maki / 1 pc for Temaki (hand-roll)

Asparagus Roll
Avocado Roll
Cucumber Roll
California Roll (spicy)
Mango Shrimp Roll
Philly Roll

Salmon Roll

Sesame Chicken Roll
Spicy Salmon Roll
Spicy Tuna Roll
Spicy Yellowtail Roll
Smoked Salmon Roll

% Salmon Skin Roll
% Shrimp Tempura Roll

* K % X K %

* % X *

Tuna Roll

Veggie Tempura Roll

White Tuna Roll

Yellowtail Roll

Avocado & Cucumber Roll
Alaska Roll (salmon & avocado)

Boston Roll (shrimp, asparagus, spicy)

Cucumber & Cream Cheese Roll
California with Avocado Roll
California with Cucumber Roll
California Roll (no mayo)

Crab & Cucumber Roll

Crunchy Spicy Tuna Roll
Crunchy Spicy California Roll
Eel and Asparagus Roll

Eel and Avocado or Cucumber Roll
White Fish Tempura Roll
Crunchy Spicy Scallop Roll

4.75
4.75
4.25
5.25
7.95
6.25
5.50
6.25
5.75
5.95
6.25
5.95
4.95
6.50
5.95
5.50
5.95
6.25
4.75
6.25
5.75
4.95
5.25
5.25
5.25
5.25
5.95
5.50
6.50
6.50
6.25
8.25

specialty maki

1 Caterpillar Maki , 12.95
Spicy crunchy tuna, topped with avocado, spicy mayo and masago

2 Crunchy Tuna Hidden Dragon Maki 13.95
Shrimp tempura w/ cucumber topped with spicy tuna & crunchy tempura

3 x Firecracker Maki 14.95

Shrimp tempura, avocado and cucumber, topped with white fish tempura, spicy sauce,
Japanese BBQ sauce and jalepeno tobiko

4 x French Kiss Maki 14.95
Shrimp tempura, pineapple, avocado and lobster salad in a soy wrap; drizzled with mango sauce
5 Fuji Maki DNEME 14.95

White fish, cucumber and cream cheese roll fried and topped with spicy tuna, masago,
seaweed salad, scallion, spicy sauce and Japanese BBQ sauce

6 Jade Maki NEWSE 12.95

Cucumber, crabmeat and white tuna; topped with yellowtail and sliced lime

7% Kyoto Maki BNESS 12.95

California roll topped with baked, diced salmon, spicy sauce, crunchy and masago

8 Lava Maki NESE 13.95
Shrimp tempura, avocado and cream cheese; deep-fried and topped with spicy crabmeat,
seaweed salad, spicy mayo and Japanese BBQ sauce

9 «=Mango Tango Maki 14.95

Shrimp tempura & avocado; topped with lobster salad ,mango, tobiko and drizzled with
mango sauce and Japanese BBQ sauce

10 Naruto Maki epcs) NEMWAE 1550
Salmon, tuna, yellowtail, crabstick, avocado, masago and ponzu sauce; wrapped with cucumber
11:0ut of Control Maki 14.95

Fried soft shell crab tempura, crabmeat, avocado, and cucumber, topped w/ wasabi sauce
and Japanese BBQ sauce

12« Passion Maki 14.50

Shrimp tempura and avocado; topped with crabmeat, crunchy tempura and Japanese BBQ sauce

3% Pink Dolphin Maki NEME 14.95

Shrimp tempura, crabmeat with mayo and avocado in a pink soy wrap; drizzled with spicy sauce

14 Pink Sandwich Maki (pcs) 14.95
Spicy tuna, eel, avocado, masago in pink soy wrap; topped with spicy sauce, Japanese BBQ
sauce, scallion and crunchy tempura

15 Rainbow Maki caitornia rol; topped with assorted fish on top 14.50

16 Salmon Rose Maki INEMA 16.95
Salmon, tako, ebi, crabmeat, avocado, cucumber, ikura, tobiko

17« Sakura Maki , 12.95
Cream cheese, tobiko, seaweed salad, shrimp tempura and crabmeat in a soy wrap

18« Salmon Tempura Maki 1450
Salmon tempura & cucumber, topped w/ avocado and yuzu miso dressing

19 Salmon or Tuna or Yellowtail Lovers Maki 14.95
Salmon, tuna or yellowtail with avocado; topped with sliced yellowtail & ponzu sauce

20 Seared Scallop Maki 14.95

Shrimp tempura, asparagus, topped with seared scallop, Japanese BBQ sauce and chili
powder, yuzu sauce

21 Sky Fall Maki Tuna, salmon, yellowtail, avocado; wrapped w/ kelp seaweed 14.95
22% Splder Maki soft shell crab, cucumber, spicy mayo, masagpo, lettuce, BBQ eel sauce14.50
23 Submarine Maki 13.95

Spicy tuna, topped with crabmeat with mayo, tobiko, crunchy tempura, spicy sauce, and
Japanese BBQ sauce

24 Sweetheart Maki DEWY 14.95
A special heart shaped roll w/ spicy tuna & avocado, topped w/ tuna, spicy mayo, sriracha sauce
25« T1ger Maki INEME 14.95

Shrimp tempura and avocado; topped with white fish tempura, crabmeat, spicy mayo, BBQ
sauce, crunchy tempura, tobiko

26« TOKyo Crunchy Dragon Maki 14.95

Shrimp tempura and cucumber, BBQ eel, avocado; topped with crabmeat w/ mayo, tobiko,
crunchy tempura, Japanese BBQ sauce, spicy sauce

27x\Volcano Maki  pes) 12.50

Shrimp tempura and crabmeat w/ tobiko, spicy & Japanese BBQ sauce

bento box special

Served with Miso Soup or Hot Tea (Dine-In Only)
(substitute with other roll add $1.00)
Lunch Dinner

Crispy Tofu Bento 1095 1395
Crispy tofu served with green salad, rice, and avocado & cucumber roll

Teriyaki Bento

Choice of chicken or salmon teriyaki served with green salad, rice and California roll

Chicken 12.95 1595
Salmon 13.95 16.95

Tempura Bento
Choice of Tempura served w/ green salad, rice &California roll
(with assort of vegetable tempura)

Veggie ) 10.95 13.95
Shrimp or Fish or Salmon NEWE 13.95 16.95
Sushi Bento 1395  16.95

4 pieces of chef's choice of fresh sushi, served with seaweed salad,
edamame and California roll

Sashimi Bento 1395  16.95
6 pieces of Chef’s choice of fresh sashimi, served with edamame,
seaweed salad and sushi rice

Unagi Don Bento 1395  16.95
Served with green salad, rice and California roll

T
sushi lunch special

Served with Miso Soup or Hot Tea (Dine-In Only)
Daily until 4:30pm

Sushi Lunch Combo 9.25
3 pieces of sushi and 1 California Roll

Sashimi Lunch Combo 9.25
4 pieces of sashimi and 1 California Roll

Two Rolls Special 9.25
Any Small Roll (exclude mango shrimp & crunchy spicy scallop roll)

Three Rolls Special 12.95

Any Small Roll (exclude mango shrimp & crunchy spicy scallop roll)



specialty drinks

7.95
TT Rita

Margarita Midori Melon, Malibu Coconut Rum, and pineapple juice

Island Breeze
Blended frothy mix of Malibu Coconut Rum, Midori Melon and pineapple juice

Daiquiri
Choice of strawberry, banana, pineapple

Pina Colada
Always a favorite — our version is with Malibu Coconut Rum, fresh
coconut cream, and pineapple.

Chocolate Colada
Creme de Cacao, rum, and fresh coconut cream

Blue Lagoon
Vodka, Blue Curacao, pineapple juice, and fresh

cocktail

7.95
Saketini

Choice of: Apple, melon, mango, coconut, orange

Classic Cosmo
Citrus liqueur and a splash of cranberry juice

Chocolate Martini
Mmmm...the perfect dessert in a glass. Smooth mix of Créeme de Cacao
& vodka

Honey Dew
Vodka, Orange Curacao, bitter, sour mix, pineapple juice and Midori Melon

TT Punch

Créme de Banana, Bacardi rum with coconut milk and pineapple juice

Mai Tai

Myer’s Dark Rum, lemon juice, and our special blend of almond & citrus flavors

Long Island Iced Tea
Gin, tequila, vodka, rum, triple sec with a dash of cola

sake

Small 6.95 Large 10.95

Gekkeikan (served warm / cold)
Brewed from the finest rice, this sake is light and delicious

beer

Vanilla, Green Tea, Mango, or Red Bean

Domestic (120z) 5.50

Bud Lite

Miller Lite

Samuel Adams

Import (1202) 6.75

Asahi (Japan) Corona (Mexico)

Sapporo (Japan) Heineken (Netherlands)

Kirin Ichiban (Japan) Singha (Thai)

Kirin Light (Japan) Tsing Tao (China)

Sapporo (220z) / Kirin Ichiban (220z) 9.95

House Whites chardonnay / Pinot Grigio 7.50

House Reds caberet Sauvignon 7.50

Half Carafe 19.95
WHITE WINE Glass 7.95 Bottle 30.95

Chateau Saint Michelle Riesling

Robert Mondavi Chardonnay
RED WINE Glass 7.95 Bottle 30.95

Kendall Jackson Pinot Noir

Alamos Malbec
DESSERT WINE Glass 7.95 Bottle 30.95

Plum Wine, Gekkeikan

Made from the most succulent plums from Japan, this wine is

light and sweet
Green / Jasmine Tea 1.95
Soda 2.95
JuicCe Choice of: Apple, Pineapple, Orange, Cranberry 2.95
House Unsweetened Iced Tea 2.95
Thai Iced Tea 3.95
Thai Iced Coffee 3.95
Japanese Soda (original, Strawberry, Melon) 3.50
Japanese Mochi Ice Cream (2 pcs) 3.95






