SAKE

Japanese Steakhouse
SOUP

Miso Soup
+ Mushroom Soup
Seafood Soup

SALAD

< House Salad

/ Seaweed Salad
~Kani Salad
~Avocado Salad
. Squid Salad

~Salmon Skin Salad :
Cucumber, seaweed, masago, salmon skin w.
sake chef special sauce and crunch on top

~Sashimi Salad
Salmon & tuna, avocado, mango w. sake chef
special sauce

APPETIZER

FROM SUSHI BAR

Sushi Sampler 8
! Sample'r su§hi of the day (6 pcs)
Sashimi Sampler 10
Sashimi sampler of the day (7 pcs)
Jalﬂ)eno Yellowtail 10
Vellq ail with jalapeno and jalapeno sauce
Rainbow Naruto
Assorted fish, avocado & crab wrapped in thin
cucumber
/ Poke Bowl 10
» Tuna Tataki 11
Sliced smoked tuna served w. ponzu sauce
~Tuna Tartare 10
Tuna, avocado, masago, yuzu sauce
v Salmon Tartare 10
Salmon, avocado, masago, yuzu sauce
+ Sushi Pizza (4pcs)
Crispy potato chips, sa'lmon, masago, scallion
_ Crazy White Fish :
Whitefish te.mpura. eel sauce, white sauce
Screaming Salmon (8pcs) 11
Thin slices of seared salmon in ponzu sauce
sriracha sauce and chili pepper on top
_ Sexy Jalapeno (4pcs) 8.5
Deep fried H’alapeno filled with spicy tuna, cream
cheese, eel sauce, spicy mayo sauce

APPETIZER
FROM THE KITCHEN

French Fries 2.

Edamame

Lightly salted Qoiled soy beans

Harumaki

Japanese sqring rolls

Sake Wings

Buffalo Wings

Gyoza i
Japanese pork potstickers served w. dumpling sauce
Shumai y

Steamed sh_rimp dymplmgs

Yakitori Chicken 5 Beef
Grilled chicken or beef on skewer

Crab Rangoon

Veﬁetable Tempura
Assortment of veggies served w. warm tempura sauce
Shrimg & Veg. Tempura
Lightly lattered shrimp tempura and assorted of
veggies served w. warm tempura sauce
Fried Oyster e
Oyster served with _sweet chili sauce
Coconut Shrimp 8
Tempura shrimp topped with coconut sauce
Soft Shell Crab o 8.5
Fried soft shell crabs served with sweet chili sauce
Fried Calamari 5 8
Calamari rings served with sweet chili sauce

Chicken Lettuce Wrap / 8
Wok-seared chicken, mushrooms, green onion

and water chestnuts served over ettuce cups

BBQ Kalbi Short Ribs 10
BBQ Kalbi beef ribs grilled with homemade

teriyaki sauce

Crab Legs MP

NN
o

S OV UV
ttotinn

N OO N 1 ittt D DO

11006 Veirs Mill Rd. Wheaton MD 20902

 fl&]O

HIBACHI DINNER
ENTREES

Dinner Starts with Mushroom Soup, Freshly Tossed
Sake House Salad, Hibachi Noodles, Flaming Shrimp Ap-
petizer, White Rice or Fried Rice

Hibachi Vegetarian 16.95
(Assorted vegetables and tofu,
not included shrimp appetizer)

Hibachi Chicken 20.95
Jumbo Shrimp 23.95
New York Steak 25.95
Hibachi Salmon 25.95
Sea Scallops 27.95
Filet Mignon 28.95
Rib Eye 27.95
Hibachi Lobster 35.95
HIBACHI COMBINATION
ENTREES

Hibachi Combo 25.95

Steak, chicken, shrimp or salmon
(choice of two)

(Substitute for rib eye, scallop or filet
mignon $3 extra)

Shrimp and Lobster 30.95
Chicken and Lobster 29.95
Triple Combo 30.95

Chicken, steak, shrimp

Filet Mignon and Lobster 32.95

Emperor’s Feast 35.95
Filet mignon, shrimp and scallops
Seafood Delight 36.95
Lobster, shrimp and scallop

Sake Dinner 38.95

Filet mignon, lobster tail and scallops

CHILDREN'S ENTREES

(10 YEARS &UNDER)

Children's dinners includes Japanese mushroom
soup, flaming shrimp appetizer, hibachi noodle, fried
rice and hibachi vegetables

Hibachi Chicken 10.95
Hibachi Steak 12.95
Hibachi Shrimp 12.95
Hibachi Filet Mignon 14.95

EXTRA ORDERS

Steamed Rice
Fried Rice
Noodle
Vegetables
Chicken
Steak

Salmon
Jumbo Shrimp
Sea Scallops
Filet Mignon 4
Rib Eye
Lobster

EXTRA SAULE

Yummy Yummy Sauce ¢50
Sushi Ginger ¢50
Spicy Mayo ¢50
Salad Dressing ¢50
Eel Sauce ¢50
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* We are required by the Health Department to
inform you that consuming raw or undercooked
meat, poultry, seafood, shellfish or eggs may
increase your risk of food-borne illness especially
if you have certain medical conditions.
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KITCHEN ENTREES

Served with House Salad, Mushroom Soup

Tempura Vegetable / Shrimp 14/16
Lightly battered tempura served

with a side of warm tempura sauce

with steam rice

Teriyaki Style

Chicken / Steak / Shrimp 14/18/18
Served on a bed of sweet onion

drenched in our special teriyaki sauce,

with steam rice

Yaki Soba

Vegetable / Chicken / Beef / Shrimp
11/12/15/15

Choice of chicken, beef, shrimp or

vegetables pan-fried with a light yet

wholesome wheat noodle

Yaki Udon

Vegetable / Chicken / Beef / Shrimp
11/12/15/15

Japanese udon noodle pan fried with

shrimp and seasonal vegetable

Nabeyaki Udon 14
Japanese udon noodle soup with

chicken, vegetable, one poached egg

and two pieces of our shrimp tempura

Pad Thai
Vegetable / Chicken / Beef / Shrimp
11/12/15/15

Choice of chicken or shrimp with rice
noodles, peanuts and fresh lime

Drunken Noodles

Vegetable / Chicken / Beef / Shrimp
11/12/15/15

Choice of chicken, beef or shrimp

stir fried with southeast Asia’s broad

noodles

Teriyaki Fried Rice
Chicken 11/ Beef 14/ Shrimp 14
Scallop 17 / Lobster 19

Coconut Shrimp 17
Tempura fried jumbo shrimps served w.
coconut glaza and steamed rice

BBQ Kalbi Short Ribs 21
BBQ beef ribs grilled with homemade
teriyaki sauce and steamed rice

Basil Steak 20

Vegetable, basil, steak with steamed rice

Pineapple Fried Rice 15!
Stir-fried rice w. chicken, shrimp,

pineapple, egg, onion, carrot, topped w.
raisins and cashew nuts

Crab Legs (French Fries, Fried Rice) MP
Steamed crab legs with old bay on top,
melted butter with french fries and

fried rice




HIBACHILUNCH

Monday - Friday: 11am - 2:30pm

Each Delicately Seasoned Sake Entree Includes:
Japanese Mushroom Soup, Freshly Tossed Sake
House Salad, Steamed Rice or Fried Rice and
Lightly Seasoned Vegetables.

SINGLE ENTREES

Vegetarian 10
| Hibachi Chicken 11
| Hibachi Steak 13
| Hibachi Salmon 13
‘ Hibachi Shrimp 13

Filet Mignon 15

Hibachi Sea Scallop 15

Hibachi Lobster 17

SAKE KITCHEN BENTO

Served with Salad, Soup, Steam Rice, Harumaki, Cali-
fornia Roll

Teriyaki (Chicken or Vegetable) 10
Teriyaki (Steak or Shrimp or Salmon) 12

Chicken Tempura 10
Shrimp Tempura 11.5
Chicken or Beef Yakitori 10/11
Coconut Shrimp 11.5

SUSHILUNCH PLATTER

w. Miso Soup & House Salad

Sushi A 9

4 pcs sushi & 1 California roll

SushiB 12

6 pcs of sushi & 1 ocean roll

Unagi Don 10

B.B.Q eel over bed of seasoned rice

Salmon or Tuna Special 12

5 pes of salmon or tuna sushi, with 1 salmon or

tuna roll

Sashimi Special 4 13
| 3 pes each of salmon, yellowtail & tuna with a

salmon roll

Sushi, Sashimi Special 13

4 pes of sushi, 4 pes of sashimi & a tuna roll

SUSHI OR SASHIMI
ALACARTE

Kani | Crab Stick
Tamago | Egg

Inari | Bean Curd

Sake | Salmon
Smoked Salmon
White Tuna

Ebi | Shrimp

Saba | Mackerel

Ika | Squid

Tako | Octopus
Maguro | Tuna
Hamachi | Yellowtail
Unagi | Eel

Tobiko | Flying Fish Roe
Ikura | Salmon Roe
Red Clam

Amaebi | Sweet Shrimp
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Uni | Sea Urchin

* We are required by the Heall pepamnen,t,-tkq’
- inform you that consuming raw. or undercooked »
ay

* meat, poultry, seafood, shellfish or eggs m
increase your risk of food-borne illness especial
- if you have certain medical conditions.” - |

VEGETARIAN ROLLS /

HAND ROLLS

Avocado Maki 4.5
Asparagus Maki 4.5
Kappa Maki (Cucumber) 4.5

Oshinko Maki (Pickled radish) 4.5
Sweet Potato Tempura Roll 5.5
Green Maki 5.5

Avocado, asparagus, cucumber

Vegetable Roll
Asparagus, cucumber, avocado, oshinko and
carrot

RAW ROLLS /
HAND ROLLS

Tuna, Salmon or Yellowtail Roll 6
with avocado, cucumber or mongo

Philadelphia Roll 6

Smoked salmon, avocado, cream cheese

Spicy Tuna or Salmon Roll 6.5
Spicy Yellowtail Roll 7
Ocean Roll 7

Tuna, salmon, avocado

Alaska Roll

Salmon, tuna, yellowtail, scallion & spicy mayo

Rainbow Roll
California roll topped with tuna, salmon, white
fish yellowtail & avocado

Spicy Kani Roll 7

Spicy kani, avocado

COOKED ROLLS/
HAND ROLLS
California Roll 5.5

Crab stick, avocado, cucumber
Salmon Skin Roll 5.5

Boston Roll
(S d ide) Shrimp,

lettuce &

mayonnoise

Kani Tempura Roll
Deep fried crab stick & cream cheese

Eel Cucumber or Avocado Roll 7

Shrimp Tempura Roll
Tempura shrimp, lettuce, cucumber & masago

Baltimore Roll

Shrimp, avocado, crabstick topped w. crunchy,

old bay & spicy mayo

Rock N Roll 2
Deep fried with spicy tuna and avocado inside, eel
and spicy mayo sauce on top

Spider Roll 8.5
(Seaweed outside) soft shell crab, lettuce &
masago

Dynamite Roll 8.5
Tempura roll of crab stick, cream cheese &

assorted fish, topped with spicy mayonnais, eel
sauce, green onion and masago

Pearl River Roll

Tempura shrimp, cream cheese & crabstick w.

S0y paper

Dragon Roll 12
Eel & cucumber wrapped w. layer of avocado

with eel sauce and masago on top

SUSHI & SASHIMI ENTREE

Served w. Miso Soup & Salad

Maki A 12
Tuna roll, salmon roll & California roll

Maki B 15
Spicy tuna, ocean roll & eel cucumber roll

Maki C 17

All cooked shrimp tempura roll, dragon roll &
California roll

Unagi Don 16

Smoked eel w. sauce over seasoned rice

Chirashi 17

Assorted fish sashimi on a bed of seasoned rice

Sushi Dinner 17

8 pes sushi & ocean roll

Sashimi Dinner 21
15 pes, assorted sashimi and steamed rice

Sushi & Sashimi Platter 22
5 pes sushi, 9 pes sashimi & alaska roll

Love Boat (For Two) 45
15 pieces of sashimi, 10 pieces of sushi
& 1 American dream roll

Party Boat 76
15 pieces of sushi & 36 pieces of sashimi
served with two chef’s special roll
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\SPECIALROLLS

mazing Roll 13 | ‘
é.\&o eel, av%cado & cucumber inside, spicy tuna

& tempura flake on the top -

Kiss of Fire

Spicy crunchy tuna inside, topped with yellowtail
jalapeno, sriracha hot sauce

Tuna Amazin . 134
Spicy tuna deep fried white tuna, avocado inside,
topped with pepper tuna, eel sauce & wasabi PR
sauce and caviar /

New York Roll 13
Shrimp tempura inside, smoked salmon on top
with spicy mayonnaise

Valentine Roll ; s
Avocado, cucumber, crab inside, tuna and white
tuna on fop with chef’s special sauce

Dancmg Angel

Spicy tuna & masago inside, smoked salmon, BBQ
eel, avocado on the top, served with eel sauce,
masago, tobiko, caviar

Glen Burnie b .
Shrimp tempura, cucumber inside, topped with
white tuna, tuna, caviar, salmon, yellowtail &
avocado with spicy mayonnaise & eel sauce

Volcano Roll /
Blue crabmeat, cream cheese & seared spicy tuna
and salmon

Spicy Girl Roll : 13
Spicy tuna, spicy salmon, asparagus with soy
paper wrap and chef’s special sauce on top

American Dream Roll 16
Shrimp tempura, lobster salad inside, tuna and salmon
on top with spicy mayonnaise caviar & eel sauce

Maryland Roll : 13
Lightly battered tempura roll of jumbo lump

crabmeat with old bay, topped with spicy
mayonnaise, eel sauce, yummy sauce

Arigato Roll g
Cream cheese, shrimp tempura topped with crab
& cooked shrimp, spicy mayo & eel sauce

Yummy Roll W : 13
Shrimp tempura, avocado inside, topped with
spicy crab, yummy sauce and eel sauce

Tokyo Roll 5 :
Shrimp tempura, avocado inside, topped with BBQ
eel, avocado, and eel sauce

Happy Roll -
Asparagus, cucumber, avocado inside, salmon,
tuna and seaweed salad on top

Sweet Heart Roll T
Heart shape roll with spicy tuna & avocado inside
topped with red tuna

Sake Sandwich
No seaweed wrap, sushi rice, spicy tuna, salmon,
BBQ eel and top with eel sauce

Fuji Roll 13
Spicy crab, tempura flake inside, topped fresh
salmon, seaweed salad, ikura and with chef's

special sauce

Crazy Salmon Roll
Mango, avocado, crab inside, salmon, ikura on
top, with chef’s special sauce

Red Dragon Roll
Fried oyster, avocado inside, tuna on top with
chef’s Special sauce

Rich Roll 15
Salmon tempura, cucumber, cream cheese inside
topped with crab meat, avocado and eel sauce

Golden Island Roll 16
Deep fried fish, cream cheese, and avocado

inside, topped with lobster safad. mango, caviar

and mango sauce

Four Season Roll
Shrimp tempura, avocado inside, top with lobster
salad and four different tobiko

Las Vegas Roll 16
Cream cheese, mango, avocado, crab stick, soy

paper, BBQ eefl on top with chef’s special sauce
Mexico Cita/ (Fried) 15
Tuna, salmon, yellowtail, cream cheese, avocado

w. eel sauce & spicy mayo, jalapeno

Hawaii Roll 15

Tuna, salmon, yellowtail & avocado w.
soybean paper, caviar on top

Lobster Chacha 16
Lobster, spicy kani, mango, avocado eel sauce,
and white sauce

Tiger Roll 14
Shrimp tempura, masago, mango, avocado
wrapped w. kombu paper, white sauce

Lotus Roll 14
Spicy kani, shrimp tempura, seaweed salad,

masago, and tempura flakes, wrapped with

kombu paper spicy mayo sauce

Fantasy Roll 15
Salmon, tuna, shrimp, white tuna, avocado and

crab stick wrapped in rice paper, wasabi mayo

sauce, tobiko and scallion

Yukimaki Roll

Yellowtail, tuna, salmon, avocado, scallions

Koi Roll 13
Lettuce, avocado, mango, shrimp, rice paper,
white sauce
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