NOODLE BAR

PHO

Broth, Rice Noodles, Onions, Jalapefio, Cilantro, Thai Basil, Bean Sprouts, Lime,

Sriracha & Hoisin Sauce

Ph& Tai (Rare Beef) Ph& Ga (Chicken)

Ph& Gan (Beef Tendon) Ph& Dac Biét (Combination)
Ph& Nam (Well-Done Beef)

BUN

TRADITIONAL DINING
WED - THU, SUN | 4:30PM - 10PM
FRI- SAT | 4:30PM - 11PM

Bun Bo Hué
Hot & Spicy Broth, Rice Noodles,
Beef & Pork, Onions,
Jalapefio, Cilantro, Thai Basil,
Bean Sprouts & Lime

Vermicelli Noodles served at room temperature over Shredded Cucumbers, Fresh Herbs, Bean Sprouts,

Crispy Lettuce, topped with Roasted Peanuts, Green Onions, Fried Shallots & Nuoc Mam 18.88

Bun Bo Xao (Stir Fried Lemongrass Beef) Bun Ga Nu’é’ng (Grilled Chicken)
Bun Thit Nu’é’ng (Grilled Sliced Pork) Bun Tom Nu’é’ng (Grilled Shrimp)

Bun Nem Nu’c’mg (Grilled Pork Sausage)

SUSHI BAR

SPECIALTY ROLLS

Jia Roll
Lobster Tempura, Poached Shrimp, Eel Sauce, Spicy Mayonnaise & Tobiko

Sunset Roll
Tempura Fried, Tuna, Yellowtail, Salmon, Asparagus & Avocado

Graffiti Roll
Tempura Shrimp, Cream Cheese, Cucumber, Crab Stick, Crunchies,

Eel Sauce, Spicy Mayonnaise & Tobik

Atom Bomb Roll
Spicy Tuna, Spicy Mayonnaise & Sriracha

Bubble Gum Roll
Tempura Shrimp, Cream Cheese, Poached Shrimp, Eel Sauce
& Spicy Mayonnaise

Mississippi Roll
Crunchy Roll, Spicy Tuna, Tempura Crunchies, Masago & Eel Sauce

Volcano Roll
Shrimp Tempura, Cream Cheese, Dynamite Crust, Tempura Crunchies
& Eel Sauce

Dragon Roll
California Roll, Smoked Eel & Eel Sauce

Rainbow Roll
California Roll, Tuna, Salmon & Yellowtail

Godzilla Roll
Tempura Fried, Crispy Shrimp, Crab Stick, Cucumber, Avocado,

Eel Sauce & Spicy Mayonnaise

Seaweed Salad
Squid Salad

NIGIRI OR SASHIMI (2 PIECES)

Fresh Water Eel, Mackerel, Octopus, Salmon,
Seared Tuna, Shrimp, Crab Stick or Yellowtail

Assorted Sashimi for One
Chef’s Choice, 16 Pieces

Assorted Sashimi for Two
Chef’s Choice, 32 Pieces

MAKI

California Roll
Crunchy Roll

Eel & Cucumber Roll
Unagi & Shrimp Roll
Philadelphia Roll
Salmon Roll

Tuna Roll

Yellowtail Roll
Shrimp Tempura Roll
Special Crunchy Roll
Spicy Salmon Roll
Spicy Tuna Roll
Vegetable Roll

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



TRADITIONAL DINING
WED - THU, SUN | 4:30PM - 10PM
FRI- SAT | 4:30PM - 11PM

TRADITIONAL DINING

SOUPS & SALAD

Egg Drop Clear Onion Miso
Wonton Chips Chicken Broth & Fried Shallots Tofu & Wakame

Green Salad Goi Tom (Steamed Shrimp Salad)
Romaine Lettuce, Tomato, Onions, Shrimp, Cabbage, Onions, Peanuts,

Carrots, Cucumber & Ginger Dressing Fried Shallots, Cilantro & Nuoc Mam

APPETIZERS

Chilled Spring Rolls Steamed Edamame
Poached Shrimp, BBQ Pork, Fresh Herbs, Sea Salt or Chili Garlic
Rice Noodles, Rice Paper & Spicy Peanut Sauce

, ) Crispy Chicken Wings
Crispy Spring Rolls Fresno Chiles, Peanuts, Garlic & Fresh Lime Juice
Shrimp, Pork, Mung Beans, Rice Noodles,

Wood Ear Mushrooms, Carrots, Garlic,

Gi & Nouc M i i
inger & Nouc Mam Crispy Calamari

Salt & Pepper, Fresno Chiles, Onions,

Bell P & Garli
Lettuce Wraps ell Pepper & Garlic

Minced Chicken, Chili Garlic Sauce,

Hoisin & Pine Nuts
Blue Crab Claws

Fresno Chiles, Bell Pepper, Spicy Breadcrumbs,

Pork & Ginger Potstickers Spring Onions, Salt & Pepper
Sweet Ginger Soy

Chargrilled Mussels
Shrimp & Vegetable Tempura Spring Onions, Peanuts, Cilantro, Lime
Classic Dipping Sauce & Fried Shallots

Firecracker Shrimp
Spicy Sauce, Cilantro & Crispy Rice Noodles



WOK

TRADITIONAL DINING
WED - THU, SUN | 4:30PM - 10PM
FRI- SAT | 4:30PM - 11PM

Pad Thai
Shrimp, Tofu, Peanuts, Tamarind, Egg,
Bean Sprouts, Bell Pepper & Scallion

Blue Crab Fried Rice
Blue Crab, Lap Cheong Sausage,
Scallion, Onions, Lime, Fish Sauce,

Wok Fried Rice
Chicken, Pork, or Shrimp,
Onions, Carrots & Egg

Udon
Chicken, Pork, & Shrimp, Onions, Scallion,
Bell Pepper, Bean Sprouts & Gochujang

Lo Mein
Chicken, Pork or Shrimp, Bell Pepper,
Bean Sprouts & Onions

Drunken Noodles
Wok Fried Beef, Bok Choy, Bell Pepper,
Oyster Sauce & Rice Noodles

Chili Garlic Sauce & Cilantro

SPECIALTIES

Beef & Broccoli
Wok Fried Beef, Broccoli, Carrots,
Asian Brown Sauce & Steamed Rice

Szechuan Beef
Wok Fried Beef, Onions, Scallions, Fresno Chiles,
Spicy Asian Brown Sauce & Steamed Rice

Cashew Chicken
Red Bell Peppers, Onions, Scallions, Garlic, Ginger,
Savory Asian Brown Sauce & Steamed Rice

Cumin Lamb
Onions, Scallions, Cumin Seed, Szechuan Pepper,
Fresno Chiles, Soy Sauce & Steamed Rice

Honey Chicken
Scallions, Thai Basil, Cilantro, Fish Sauce,
Honey & Steamed Rice

Ginger
Sliced Ginger, Garlic, Spring Onions
& Sweet Asian Brown Sauce

Fresno Chiles, Bell Pepper, Spicy Breadcrumbs,
Spring Onions, Salt & Pepper

ENTREES

Salmon
Pickled Vegetables, Ponzu, Seasonal Vegetables & Steamed Rice

Ribeye

Mongolian Marinade, Potato Purée & Seasonal Vegetables

Misoyaki-Glazed Butterfish
Black Cod, Unagi Butter Sauce, Fresh Vegetables & Steamed Rice

Dynamite Fresh Catch
Blue Crab, Shiitake Mushroom, Dynamite Sauce, Togarashi Butter,
Fresh Vegetables & Steamed Rice

Galbi Short Ribs
Toasted Garlic, Gochujang, Fresh Vegetables & Steamed Rice

Teppanyaki
Filet Mignon or Chicken, Wok Fried Vegetables & Fried Rice

Whole Fried Snapper
Lemongrass, Red Pepper, Pickled Vegetables & Nuoc Mam

LOBSTER

Salt & Pepper Kung Pao

Onions, Bell Pepper, Scallions, Peanuts,
Chiles & Spicy Asian Brown Sauce




TEPPANYAKI
WED - THU, SUN | 4:30PM - 10PM
FRI- SAT | 4:30PM - 11PM

\ TEPPANYAKI

ASIAN
Chilled Spring Rolls Shrimp & Vegetable Tempura Crispy Calamari
Poached Shrimp, BBQ Pork, Fresh Herbs, Classic Dipping Sauce Salt & Pepper, Fresno Chiles, Onions,
Rice Noodles, Rice Paper & Spicy Peanut Sauce Bell Pepper & Garlic

Firecracker Shrimp
Crispy Spring Rolls Spicy Sauce, Cilantro & Crispy Rice Noodles

Blue Crab Claws
Shrimp, Pork, Mung Beans, Rice Noodles,

F Chiles, Bell P , Spicy Bread bs,
Wood Ear Mushrooms, Carrots, Garlic, resno niies, Bel Fepper, spicy Breaderumbs

Ginger & Nouc Mam Steamed Edamame
Sea Salt or Chili Garlic

Spring Onions, Salt & Pepper

Lettuce Wraps Chargrilled Mussels
Minced Chicken, Chili Garlic Sauce, Crispy Chicken Wings Spring Onions, Peanuts, Cilantro, Lime
Hoisin & Pine Nuts Fresno Chiles, Peanuts, Garlic & Fresh Lime Juice & Fried Shallots

ENTREES

Your teppanyaki experience will begin with miso soup or egg drop soup, followed by ginger salad.
All entrées include grilled vegetables, dipping sauces & your choice of fried or steamed rice.

Tofu & Vegetables Filet Mignon
Chicken New York Strip
Shrimp Scallops
Salmon Lobster Tail
COMBINATIONS
New York Strip & Shrimp Filet Mignon & Shrimp
Filet Mignon & Chicken Lobster Tail & Shrimp
Chicken & Shrimp Filet Mignon & Lobster Tail

SPECIALTY ROLLS

Jia Roll Bubble Gum Roll Atom Bomb Roll
Lobster Tempura, Poached Shrimp, Eel Sauce, Tempura Shrimp, Cream Cheese, Poached Shrimp, Spicy Tuna, Spicy Mayonnaise & Sriracha
Spicy Mayonnaise & Tobiko Eel Sauce & Spicy Mayonnaise
Dragon Roll
Sunset Roll Mississippi Roll California Roll, Smoked Eel & Eel Sauce
Tempura Fried, Tuna, Yellowtail, Salmon, Crunchy Roll, Spicy Tuna, Tempura Crunchies,
Asparagus & Avocado Masago & Eel Sauce )
Rainbow Roll
California Roll, Tuna, Salmon & Yellowtail
Graffiti Roll Volcano Roll
Tempura Shrimp, Cream Cheese, Cucumber, Shrimp Tempura, Cream Cheese, Dynamite Crust, Godzilla Roll
Crabstick, Crunchies, Spicy Mayonnaise, Tempura Crunchies & Eel Sauce

Tempura Fried, Crispy Shrimp, Crab Stick, Cucumber,

Tobiko & Eel Sauce Avocado, Spicy Mayonnaise & Eel Sauce

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



NOODLES BY JIA

SHARING & SALAD

Goi Tom (Steamed Shrimp Salad)
Shrimp, Cabbage, Onions, Peanuts, Fried Shallots, Cilantro & Nuoc Mam

Crispy Chicken Wings

Fresno Chiles, Peanuts, Garlic & Fresh Lime Juice

SPRING ROLLS

Chilled Spring Rolls
Poached Shrimp, BBQ Pork, Fresh Herbs,
Rice Noodles, Rice Paper & Spicy Peanut Sauce

Crispy Spring Rolls

Shrimp, Pork, Mung Beans, Rice Noodles,
Wood Ear Mushrooms, Carrots, Garlic,
Ginger & Nouc Mam

All Dressed in Pickled Carrot & Daikon, Cucumber, Cilantro,
Paté & Mayonnaise on Locally Sourced Henry's Bakery Bread

Banh Mi Cha Lua (Pork Roll)

Banh Mi Ga Nu’é‘ng (Grilled Chicken)
Banh Mi Thit Nu’c’ing (Grilled Pork)

Banh Mi Nem Nué‘ng (Grilled Pork Sausage)
Banh Mi Bo Xao (Lemongrass Beef)

PHG

Broth, Rice Noodles, Onions, Jalapefio, Cilantro, Thai Basil,
Bean Sprouts, Lime, Sriracha & Hoisin Sauce

Ph& Tai (Rare Beef)

Ph& Gan (Beef Tendon)
Ph& Nam (Well-Done Beef)
Ph& Ga (Chicken)

Ph& Dac Biét (Combination)

BUN

Vermicelli Noodles served at room temperature over Shredded Cucumbers,
Fresh Herbs, Bean Sprouts, Crispy Lettuce, topped with Roasted Peanuts,
Green Onions, Fried Shallots & Nuoc Mam

Budn Bo Xao (Stir Fried Lemongrass Beef)

Bun Thit Nu’(’jng (Grilled Sliced Pork)

Bun Nem Nudéng (Grilled Pork Sausage)

Ban Ga Nuéng (Grilled Chicken)

Bun Tom Nu’c’rng (Grilled Shrimp)

Bun Bo Hué
Hot & Spicy Broth, Rice Noodles, Beef & Pork, Onions,
Jalapefio, Cilantro, Thai Basil, Bean Sprouts & Lime

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

NOODLES & SUSHI
MON -TUE | 4:30PM - 10PM
SAT-SUN | 2PM - 4:30PM

SUSHI BAR
SPECIALTY ROLLS

Jia Roll
Lobster Tempura, Poached Shrimp, Eel Sauce,
Spicy Mayonnaise & Tobiko

Sunset Roll
Tempura Fried, Tuna, Yellowtail, Salmon, Asparagus
& Avocado

Graffiti Roll
Tempura Shrimp, Cream Cheese, Cucumber, Crab Stick,
Crunchies, Eel Sauce, Spicy Mayonnaise & Tobiko

Atom Bomb Roll
Spicy Tuna, Spicy Mayonnaise & Sriracha

Bubble Gum Roll
Tempura Shrimp, Cream Cheese, Poached Shrimp,
Eel Sauce & Spicy Mayonnaise

Mississippi Roll
Crunchy Roll, Spicy Tuna, Tempura Crunchies,
Masago & Eel Sauce

Volcano Roll
Shrimp Tempura, Cream Cheese, Dynamite Crust,
Tempura Crunchies & Eel Sauce

Dragon Roll
California Roll, Smoked Eel & Eel Sauce

Rainbow Roll
California Roll, Tuna, Salmon & Yellowtail

Godzilla Roll
Tempura Fried, Crispy Shrimp, Crab Stick, Cucumber,
Avocado, Eel Sauce & Spicy Mayonnaise

Seaweed Salad
Squid Salad

NIGIRI OR SASHIMI (2 PIECES)

Fresh Water Eel, Mackerel, Octopus, Salmon,
Seared Tuna, Shrimp, Crab Stick or Yellowtail

Assorted Sashimi for One
Chef’s Choice, 16 Pieces

Assorted Sashimi for Two
Chef's Choice, 32 Pieces

MAKI

California Roll
Crunchy Roll

Eel & Cucumber Roll
Unagi & Shrimp Roll
Philadelphia Roll
Salmon Roll

Tuna Roll

Yellowtail Roll
Shrimp Tempura Roll
Special Crunchy Roll
Spicy Salmon Roll
Spicy Tuna Roll
Vegetable Roll



Black Sesame Mochi
Black Sesame Rice Cakes,
Coconut Whipped Cream & Salted Caramel

Banana Cobbler

Glazed Bananas, Ginger Streusel
& Toasted Coconut Ice Cream

DESSERTS

Pandan Panna Cotta
Brown Sugar Milk Crumb
& Lemongrass Anglaise

Thai Tea Cremeux

Thai Tea Crunch, Condensed Milk Ice Cream

& Brown Sugar Boba

SPECIALTY COCKTAILS

Ichigo Cooler
Roku Gin, Coconut Water,
Strawberry, Basil & Lemon

Lychee Martini
Tito's Vodka, Lychee, Cranberry & Flower

Tamarind Margarita
Altos Tequila, Tamarind Syrup,
Sour, Lime & Spice

Seasonal Mojito
Bacardi Rum, Lime, Mint, Fruit & Soda

Jun-Mai Tai
Junmai Sake, Toki Whisky, Passion Fruit,
Pineapple, Orange, Orgeat & Lime

Cucumber Lime Caipirinha
Shochu, Sake, Cucumber & Lime

Sanjia
Junmai Sake, Peach Schnapps, Prosecco,
Passion Fruit, Lychee & Mixed Berries

Ginger Mango Sake-Tini
Sake, Ginger, Mango, Lemon & Basil

PREMIER ARTISANAL COCKTAILS

Japanese Whiskies are exclusive and rare malt-based spirits with pure, floral aromas

& dry, smoky flavors on the palate. Substitute your favorite Bourbon or Rye.

Tenjaku Americano
Tenjaku Whisky, Amaro Nonino,
Vermouth & Grapefruit

Eastern Old Fashioned
Tenjaku Whisky, Ginger, Demerara,
Orange & Bitters

Cherry Blossom Sazerac
Tenjaku Whisky, Star Anise, Bitters & Lemon

BEER

Asian
Sapporo, Kirin

Domestic

Budweiser, Bud Light, Coors Light, Michelob Ultra,
Miller Lite, Samuel Adams, Stella Artois, Blue Moon

Imported

BEVERAGES

Vietnamese Coffee
Hot Tea
Sweet or Unsweet Tea

Fiji Water, Acqua Panna
or San Pellegrino

Corona, Corona Premier, Heineken, Heineken Light

Asian Canned Beverages
Ask your server about our

current offerings.

DESSERT
WED - THU, SUN | 4:30PM - 10PM
FRI- SAT | 4:30PM - 11PM

Ginger Créme Brilée

Ginger-Infused Custard, Burnt Sugar Crust,

Crystalized Ginger & Fresh Berries

Vietnamese Coffee Milk Cake

Espresso Crunch, Vanilla Chantilly
& Anglaise

SAKE & WINE

Rihaku “Dreamy Clouds”
Nigori 300ml

Fukucho "Moon on the Water”
Junmai Ginjo 300ml

Tentaka "Hawk in the Heavens”
Junmai 300ml

Nama Organic Sake
300ml

Rihaku “Wandering Poet”
Junmai Ginjo 300ml

Sho Chiku Bai
Ginjo 300ml

Sho Chiku Bai “Silky Mild”
Nigori 300ml

Toko “Ultraluxe”

Junmai Daiginjo 720ml
Toko "Divine Droplets”
Junmai Daiginjo 720ml

Takatenjin “Soul of the Sensei”
Junmai Daiginjo 300ml

HOT SAKE

Gekkeikan Traditional Junmai-Shu
Small Carafe / Large Carafe

PLUM WINE

Takara
Glass / Bottle 720ml



