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The Shogun serves a collection of exclusive cocktails that are served in their own
decanters and are yours to take home as a souvenir of your dining experience at the Shogun.

HOUSE SPECIALS 11.95

GEISHA BUDDHA SAMURAI SENSU
A REFRESHING RUM BASED DRINK MIXED WITH ABRIENTRUL MPBS DRV R E e S g e L
N ERBETE T TR AN EARESE BLUN SINE. ORANGE, PINEAPPLE AND JAPANESE SAKE. SPRINKLED WITH ORANGE/PINEAPPLE JUICE AND
COCONUT MILK WITH A TOUCH OF ALMOND.
TAKE ME HOME! PR TAKE ME HOME!
SHOGUN SPECIAL 8.00 BLUE DAIQUIRI 6.50
SAKURA BLUE MARGARITA 6.50
SECRET RECIPE - JAPANESE WHISKEY SOUR . 6.50 PASSION COCKTAIL 6.50
SAKE MARTINI JAPANESE MAI TAI 7.00
A MARTINI WITH A ORIENTAL TWIST 7.00 APARIESE PINA GELADE b
MAITAL e LONG ISLAND TEA
HURRICANE 8.00 CONTAINS 5 KINDS OF LIQUOR 8.00
») \ ) \ & v .
JAPANESE SAKE
HOT OR COLD PLUM
SIMPE(R%%IEIEINIBCEIEAI?\I T e WINE
MEDIUM 10.00 5 50
LL 5.00 L\ LARGE 14.00 L ‘
C ‘s ‘a

COCKTAIL SUGGESTIONS

BEER COCKTAILS AFTER DINNER WINE BY THE GLASS COFFEE DRINKS
MOLSON GOLDEN  STRAWBERRY DAIQUIRI GRAND MARNIER CABERNET SAUVIGNON IRISH COFFEE
MERLOT, WHITE ZINFANDEL BAILEY'S & COFFEE
BUDWEISER STINGER :
SINGARORE SLING JAPANESE PLUM WINE CHICAGO COFFEE
COORS LIGHT BLOODY MARY GRASS HOPPER PINOT NOIR,PINOT GRIGIO NUTTY IRISHMAN
LABATT BLUE BRANDY ALEXANDER REISLING, SHIRAZ SPANISH COFFEE
TOM COLLINS
LABATT LIGHT FRANGELICA MEXICAN COFEEE
ZOMBIE
MICHELOB LIGHT COGNAC NON ALCOHOL
MIDORI SOUR
COORS NA HENNESY SOFT DRINKS STRAWBERRY DAIQUIRI
P — APRICOT SOUR BRI PEPSI, DIET PEPSI, PINA COLADA
7-UP, GINGER ALE, SHIRLEY TEMPLE, ROY ROGERS
CORONA WHITE RUSSIAN i
REMEMARTIN ICED TEA, LEMONADE MAI TAI, PASSION COCKTAIL
MICHELOB ULTRA  AMARETTO SOUR SAMBUCA AND A NUMBER OF JUICES. PLANTERS PUNCH
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CAopetizerd from cKigchen

ROCK SHRIMP fried rock shrimp served with spicy cream sauce 8.95
VEGETABLE TEMPURA lightly battered and deep fried fresh vegetables -6.95
SWEET POTATO lightly battered and deep fried 5.50
SHRIMP TEMPURA 4 pieces of jumbo shrimp & vegetables lightly battered and fried 8.50
GYOZA deep fried dumplings 5.95
SHUMAI steamed shrimp dumplings 5.95
SOFT SHELL CRAB TEMPURA deep fried soft shell crab served with a special sauce 8.95
YAKITORI two skewers of BBQ chicken 5.95
BACON ASPARAGUS MAKI thin sliced bacon rolled with asparagus in teriyaki sauce 7.50
CRACKLING CALAMARI lightly fried calamari with creamy sauce 725
MUSHROOM FLAMBE sauteed mushrooms 4.95
EDAMAME (steamed, garlic, spicy) 4.95
CHICKEN KARAGE chicken lightly battered & fried served with a tangy BBQ sauce 4.95

SPRING ROLL fresh vegetables rolled in a deep fried rice wrap served with sweet dipping sauce  5.95
CRAB RANGOON filled with crab, scallions and cream cheese 5.95

CAopetizond from Svdti Bar

APPETIZER SUSHI tuna, salmon, shrimp and yellow tail 7.95
SUNOMO crab, octopus, shrimp, seaweed salad with ponzu sauce 7.95
TUNA TAR-TAR 9.95

chopped tuna, garlic and scallions seasoned with lemon juice, sesame oil, hot sauce
and served on a bed of seaweed salad

SEAWEED SALAD japanese flavored green seaweed 5.95
GARLIC TUNA 9.95

seared tuna with garlic, served with seaweed salad and jalapeno soy sauce

= a(




'ﬁ(
2 Cpmbo 8Beonto

SERVED WITH STEAM RICE, HOUSE SALAD, CALIFORNIA ROLL

TERIYAKI CHICKEN BENTO
BEEF TERIYAKI BENTO
SALMON BENTO

SHRIMP BENTO

CHloodle

VEGETABLE YAKI SOBA pan fried noodle with variety of vegetables

YAKI SOBA CHICKEN pan fried noodle with variety of vegetables and chicken

YAKI SOBA SHRIMP OR BEEF pan fried noodle with variety of vegetables and shrimp or beef
TEMPURA UDON noodle soup with deep fried shrimp and vegetable tempura

VEGETABLE UDON noodle soup with a variety of vegetables

Our Famous Fried Rice stir fried scrambled egg with vegetables and sauce
CHICKEN FRIED RICE
SHRIMP
BEEF
VEGETABLE
SUN’S SPECIAL shrimp and chicken

9.95

10.95
11.95
11.95

8.95
10.95
14.95
12.95
2.95

LB
8.95
8.95
7.95
12.95
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Badic S

CALIFORNIA ROLL (crab stick, cucumber, avocado) 5.00 SPICY YELLOW TAIL/SCALLION
#*GOLDEN CALIFORNIA , 5.25 +EEL ROLL WITH AVOCADO

(deep fried california roll topped with fried onion) 4.50 SPICY SALMON ROLL
TUNA ROLL (tekka - fresh tuna)

SPICY TUNA ROLL fresh tuna with scallion
*SPRIMP/CUCUMBER/ASPARAGUS
*PHILADELPHIA salmon, cream cheese, cucumber
ALASKAN ROLL (crab stick, salmon, cucumber)
YELLOW TAIL ROLL

5.00 *SWEET POTATO ROLL (deep fried)

* cooked

SERVED WITH MISO SOUP AND SALAD

SUSHI FOR TWO

- 2.50 EACH -
TUNA (MAGURO) SHRIMP (COOKED) MACKEREL (SABA) SALMON ROE (IKURA)
WHITE TUNA OCTOPUS SCALLOP (HOTATE) FLYING FISH ROE (TOBIKO)
YELLOW TAIL (HAMACHI)  SQUID ALBACORE TUNA WASABI TOBIKO
FRESH SALMON CLAM (KAI) EGG OMLET (TAMAGO)  SEA URCHIN (UNI)
SMOKED SALMON AMBER JACK (KAMPACHI)  EEL(UNAGI) CRAB STICK

4.50
5.00
4.50

4.50 *SALMON SKIN ROLLWITH CUCUMBER 5.00
5.00 *SHRIMP TEMPURA WITH CUCUMBER  6.00

4.00

5.00 *SPICY CRAB spicy blue crab, cucumber, avocado 6.50
4.50 *VEGETARIAN ROLL (variety of vegetables)

5.00

(Combination Suwdhc and CHake

SAMURAL: choose two fusion rolls 17.95
GEISHA: choose one basic roll & fusion roll 14.95
MOMO’S COMBINATION: 5 pieces of sushi and one basic roll 13.95
REGULAR COMBINATION: 8 pieces of sushi (chef’s choice) choose from one basic roll 16.95
DELUXE COMBINATION: 9 pieces of sushi (chef’s choice) two basic rolls 20.95
SHOGUN COMBINATION: 9 pieces of sushi and one fusion roll 20.95
SASHIMI DINNER: chef’s choice - 12 pieces of fresh fish 19.95
SASHIMI & SUSHI COMBO: 6 pieces of sushi, 6 pieces of sashimi, fusion roll 22.95
CHIRASH BOWL assortment of sashimi bed of sushi rice SM:12.95 LG:16.95
UNIGIJU (BBQ EEL) fresh water BBQ eel on a bed of sushi rice SM:12.95 LG:16.95

chef’s choice of 15 pieces of sushi and tuna roll & tiger roll 35.95
.7,}\
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All dinners served with Mushroom Soup, Salad, Hibachi Vegetables, fried rice or steamed rice,

Japanese hot green tea (upon request)

VEGETARIAN DINNER

A variety of seasonal vegetables grilled with a side of noodles

HIBACHI TERIYAKI CHICKEN

Chicken grilled with lemon, salt, pepper, sesame seeds and our unique apple teriyaki sauce

HIBACHI STEAK
A thick and delicious NY Strip Steak cooked with garlic salt, pepper and soy sauce

HIBACHI SHRIMP
Fresh tiger shrimp cooked with lemon, garlic butter and soy sauce

HIBACHI SALMON

Succulent Alaksan salmon grilled and finished with apple teriyaki sauce

Combenationd
CHICKEN AND SHRIMP

A combination of fresh tiger shrimp and tender chicken

HIBACHI STEAK AND CHICKEN

A combination of our signature sirloin with tender chicken

HIBACHI STEAK AND SHRIMP
Our signature sirloin cooked to your taste with fresh tiger shrimp

SALMON AND SHRIMP

Fresh alaskan salmon served with tiger shrimp

12.95

1723

20.95

21.95

21.95

22.95

22.95

23.95

23.95




RAINBOW ROLL california roll with variety of fish on top 10.95
*SOFT SHELL CRAB ROLL soft shell crab, cucumber, avocado 9.00
*DRAGON ROLL california roll with eel on top 10.95
*BACON ASPARAGUS ROLL rolled asparagus in bacon with teriyaki sauce 8.95
*TEMPURA LOBSTER ROLL lobster salad, crab meat, asparagus, avocado with unique dressing 10.95
*SOLOMON DRAGON ROLL shrimp tempura roll topped with spicy blue crab 11.95
*DELUXE CRUNCH shrimp tempura, cream cheese, crab stick, cucumber/crunch on top 9.95
*FANTASY CRUNCH eel, cucumber, avocado & topped with crunch 7.95
MOON’S ROLL tuna, crab & avocado deep fried served with special sauces 9.95
*ORANGE BLOSSOM 10.95
baked salmon, seaweed salad roll & topped with salmon & avocado served with ponzo sauce
TUNA LOVER ROLL 11.95
shrimp tempura roll topped with tuna, white tuna, albacore tuna & avocado served with ponzo sauce
DYNASTY ROLL spicy tuna, white tuna, spicy mayo, scallion roll - habanero masago out side 9.95
SUPER ROLL eel, tuna, avocado roll with flying fish outside, served with white sauce and eel sauce 8.95
LOVE ROLL spicy tuna with crunch, tobiko and topped with tuna 9.95
*007 california roll top with shrimp 9.95
*KELLY deep fried philadelphia roll with sweet onion crunch on top 8.95
SUNSHINE shrimp & avocado with salmon on top with slices of lemon 11.95
*CATERPILLAR eel and cucumber with avocado on top 10.95
*HAPPY SANJAY shrimp tempura roll with shrimp on top 12.95
SUN’S SPECIAL spicy tuna, asparagus and cucumber with yellow tail on top/ponzo 10.95
*SHOGUN ROLL shrimp tempura, cream cheese and crunch, fried onion on top 10.95
TIGER shrimp tempura roll with spicy tuna on top 10.95
*MANGO ROLL mango, shrimp tempura, inside crab stick with special sauce on top 10.00
*HAWAIIAN ROLL mango, crab stick, cucumber, fried onion inside and mango on top 11.00
*SHRIMP TEMPURA WITH CUCUMBER 6.00
*SPICY CRAB spicy blue crab, cucumber, avocado 6.50
* cooked
S ~Sutade - Sides.  Clegetable Sortls
MISO SOUP 1.95 AVOCADO, CUCUMBER 325
MUSHROOM SOUP 1.95 ASPARAGUS ROLL 4.00
GINGER HOUSE SALAD 1.95 SWEET POTATO ROLL (fried) 4.00
STEAM RICE 1.95 CUCUMBER ROLL 3.00
TERIYAKI CHICKEN 4.50 CARROT ROLL 3.00
SHRIMP SAUTE 695 FRIED VEGETABLES ROLL 5.00
AVOCADO ROLL 3.50
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Served with miso soup
SAKURA: Chefs selection of 5 pieces of sushi and one basic roll
SASHIMI LUNCH: Chefs selection of 9 pieces of sashimi
MOMO: 8 pieces of sushi and basic roll
TWO BASIC ROLLS WITH SHUMAI SHRIMP DUMPLING
THREE BASIC ROLLS WITH DEEP FRIED GYOZA DUMPLING
TWO BASIC ROLLS
THREE BASIC ROLLS

Desdonts & Keveraged
BANANA SPRING ROLLS banana rolled in spring roll pastry & deep fried
GREEN TEA ICE CREAM
TEMPURA ICE CREAM
CHOCOLATE CAKE OR CHEESE CAKE
DEEP FRIED OREOQOS

PEPSI, DIET PEPSI, 7-UP, SWEET ICE TEA
LEMONADE, GINGER ALE, UNSWEETENED ICED TEA
(Free Refill)

WHOLE CHOCOLATE CAKE AVAILABLE

10.95
11.95
11.95
11.95
13.95
7.95

9.95

3.75
5.75
5.45
4.95
370

2.25
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HOUSE SELECTIONS

CK MONDAVI Chardonnay - White Zinfandel - Merlot - Cabernet Sauvignon - GLASS 5.50

WINES OF JAPAN

PLUM WINE, KIKKOMAN 5.50 18.00
SAKE, SHO CHIKU BAI SM JAR 6.00, MED JAR 10.00, LG JAR 14.00
FUJI APPLE, HANA SM JAR 6.00, MED JAR 10.00, LG JAR 16.00
RASPBERRY, HANA SM JAR 6.00, MED JAR 10.00, LG JAR 16.00
NIGORI, SHO CHIKU BAI 10.50
SPARKLING SAKE, ZIPANG 10.50

JUNMAI GINJYO, “MYSTIC FALLS” 300ML (MABOROSHI NO TAKI) 22.00

WHITE WINES

MOSCATO, BAREFOOT (CALIFORNIA) 6.25 24.95
RIESLING, RELAX (GERMANY) 6.25 24.95
PINOT GRIGIO, CK MONDAVI (CALIF) 6.25 24.95
PINOT GRIGIO, ECCO DOMANI (ITALY) 24.95
SAUVIGNON BLANC, MATUA (NEW ZEALAND) 6.25 24.95
CHARDONNAY UNOAKED, NATURA ORGANIC (CHILE) 6.25 24.95
CHARDONNAY, KENDELL JACKSON (CALIFORNIA) 8.00 32.95

CHARDONNAY, ST FRANCIS (SONOMA, CALIFORNIA) 24.95

RED WINES

PINOT NOIR, SWEDISH HILL (NEW YORK) 6.25 24.95
PINOT NOIR, CLINE (SONOMA, CALIFORNIA) 29.95
MALBEC, ALAMOS (ARGENTINA) 6.25 24.95
MERLOT, COLUMBIA (WASHINGTON) 6.25 24.95
SHIRAZ, ROSEMOUNT (AUSTRALIA) 6.25 24.95
RED BLEND, APOTHIC RED (CALIFORNIA) 6.25 24.95
CABERNET SAUVIGNON, LOUIS M. MARTINI (SONOMA, CALIFORNIA) 27.00

SPARKLING WINES

CAVA FREIXENET “EXTRA DRY” (Spain) 6.00 18.50
PROSECCO, LAMARCA (ltaly) 24.00
ASTI SPUMANTE, MARTINI & ROSSI (Italy) 24.00
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BONSAI - 48.95

2 TUNA

2 SALMON

2 YELLOWTAIL

2 WHITE TUNA

GOLDEN ROLL

BACON ASPARAGUS ROLL
MOONS ROLL

SPICY TUNA ROLL

SPICY SALMON ROLL
SHRIMP TEMPURA ROLL

GEISHA - 99.95

2 CALIFORNIA ROLLS

2 MOONS ROLLS

2 SHRIMP TEMPURA ROLLS
2 LOVE ROLLS

2 GOLDEN ROLLS

2 SPICY TUNA ROLLS

2 SPICY SALMON ROLLS

2 SPICY YELLOWTAIL ROLLS
PHILADELPHIA ROLLS
BACON ASPARAGUS ROLL
SALMON SKIN ROLL
DELUXE CRUNCH ROLL

SAMURAI - 57.95

CALIFORNIA ROLL
GOLDEN ROLL

NIAGARA ROLL

SPICY TUNA

SPICY SALMON

SPICY YELLOWTAIL
SALMON SKIN

MOONS ROLL

SHRIMP TEMPURA ROLL
BACON ASPARAGUS ROLL
DELUXE CRUNCH ROLL

BUDDHA -99.95

2 CALIFORNIA ROLLS

2 MOONS ROLLS

2 SHRIMP TEMPURA ROLLS
2 BACON ASPARAGUS ROLLS
2 GOLDEN ROLLS

2 SPICY TUNA ROLLS

2 SPICY SALMON ROLLS

2 DELUXE CRUNCH ROLLS

2 DYNASTY ROLLS

SAKURA - 88.95

4 TUNA

4 SALMON

4 YELLOWTAIL

4 WHITE TUNA

2 ALASKAN ROLLS

2 LOVE ROLLS

2 PHILADELPHIA ROLLS

2 SHRIMP TEMPURA ROLLS
2 MOONS ROLLS




- 2.50 EACH -
TUNA (MAGURO) CLAM (KAI)
WHITE TUNA AMBER JACK (KAMPACHI)
YELLOW TAIL (HAMACH]I) MACKEREL (SABA)
FRESH SALMON SCALLOP (HOTATE)
SMOKED SALMON ALBACORE TUNA
SHRIMP (COOKED) EGG OMLET (TAMAGO)
OCTOPUS EEL(UNAGI)

SQUID

Badic Snll
CALIFORNIA ROLL (crab stick, cucumber, avocado)
*GOLDEN CALIFORNIA (deep fried california roll topped with fried onion)
TUNA ROLL (tekka - fresh tuna)
SPICY TUNA ROLL fresh tuna with scallion
*SPRIMP/CUCUMBER/ASPARAGUS
*PHILADELPHIA salmon, cream cheese, cucumber
ALASKAN ROLL (crab stick, salmon, cucumber)
YELLOW TAIL ROLL
SPICY YELLOW TAIL/SCALLION
*EEL ROLL WITH AVOCADO
SPICY SALMON ROLL
*SALMON SKIN ROLL WITH CUCUMBER
*SHRIMP TEMPURA WITH CUCUMBER
*SWEET POTATO ROLL (deep fried)
*SPICY CRAB spicy blue crab, cucumber, avocado
*VEGETARIAN ROLL (variety of vegetables)

;ﬁ * cooked
’
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SALMON ROE (IKURA)
FLYING FISH ROE (TOBIKO)

WASABI TOBIKO

SEA URCHIN (UNI)

CRAB STICK

5.00
5.25
4.50
4.50
5.00
5.00
5.00
4.50
4.50
5.00
4.50
5.00
6.00
4.00
6.50
5.00
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RAINBOW ROLL california roll with variety of fish on top 10.95
*SOFT SHELL CRAB ROLL soft shell crab, cucumber, avocado 9.00
*DRAGON ROLL california roll with eel on top 10.95
*BACON ASPARAGUS ROLL rolled asparagus in bacon with teriyaki sauce 8.95

*TEMPURA LOBSTER ROLL lobster salad, crab meat, asparagus, avocado with unique dressing ~ 10.95

*SOLOMON DRAGON ROLL shrimp tempura roll topped with spicy blue crab 11.95
*DELUXE CRUNCH shrimp tempura, cream cheese, crab stick, cucumber/crunch on top 9.95
*FANTASY CRUNCH eel, cucumber, avocado & topped with crunch 7.95
MOON’S ROLL tuna, crab & avocado deep fried served with special sauces 995
*ORANGE BLOSSOM 10.95
baked salmon, seaweed salad roll & topped with salmon & avocado served with ponzo sauce

TUNA LOVER ROLL 11.95

shrimp tempura roll topped with tuna, white tuna, albacore tuna & avocado served with ponzo sauce
DYNASTY ROLL spicy tuna, white tuna, spicy mayo, scallion roll - habanero masago out side 9.95

SUPER ROLL eel, tuna, avocado roll with flying fish outside, served with white sauce and eel sauce 8.95

LOVE ROLL spicy tuna with crunch, tobiko and topped with tuna 9.95
*007 california roll top with shrimp 9.95
*KELLY deep fried philadelphia roll with sweet onion crunch on top 8.95
SUNSHINE shrimp & avocado with salmon on top with slices of lemon 11.95
*CATERPILLAR eel and cucumber with avocado on top 10.95
*HAPPY SANJAY shrimp tempura roll with shrimp on top 12.95
SUN’S SPECIAL spicy tuna, asparagus and cucumber with yellow tail on top/ponzo 10.95
*SHOGUN ROLL shrimp tempura, cream cheese and crunch, fried onion on top 10.95
TIGER shrimp tempura roll with spicy tuna on top 10.95

*SUMMER ROLL shrimp tempura, mango, crab stick, cucumber served with house special sauce 10.00

*MANGO ROLL mango, shrimp tempura, inside crab stick with special sauce on top 10.00

*HAWAIIAN ROLL mango, crab stick, cucumber, fried onion inside and mango on top 11.00

‘(’3 * cooked




