Teppanyaki

STEAK AND CHICKEN

All of our beo is premium USDA choice, aged to
perfaction and hand-butchersd on pramises, sorved
with our Flaming Shrimp Zen Sai Appetizer — prepared
at your table, fresh tossed salad with sither our

ginger or sesame dressing, Japanase soup, Yasal

flightly seasonad vegetablas cooked hibachi-style),
mushrooms, friec fce with fresh-cut carrots, onions.
and egg, all served with our famous Kanki sauces,

Steak Kanki m a5
Riboye steak* hibachi grilad

Filet Mignon
Petite cut 12 or Regular cut 2aes
Tenderloin® lightly seasoned and grilled to perfection

Hibachi Chicken 1z.e¢
Chicken breast hibachi grilled and seasoned with butter
and sesame s

SEAFOOD

Served with our Flaming Shrimp Zen Sai Appetizer —
prapared at your table, fresh tossed salad with eithar
our ginger or sesame dressing, Japanese soup, Yasal
flightly seasoned vegetables cooked hibachi-style),
mushrooms, fried rice with fresh-cut carrots, onions
and egg, all served with our famous Kanki sauces.
Twin Lobster Tail 425

Two cold water lobster tais grilled with butter and
lemon

Hibachi Tuna Steak 205

Sesame crusled luna steak® with tomalo, avocado
and edamama in a white balsamic reduction. Sarved
medium rare
Hibagchi Shrimp =
Shrimp grilled and seasoned with butter and lemon
Hibachi Salmon =045

Samon with vegetables and hint of lemon

Lunch Entrées

Lunch entrees ndude fresh tossed salad, fied noe, weppan vegetables and Kankd Japapefo
3 snls from 12:00pm-3:00pm)

sauces. Available weekda

Hibachi Chicken 200

(am-2:00pm. V

Hibachi Scallops 21 12
Tondar soa scallaps grilled hibachi stylo with butter and
leman

Tsunami Seafood Dinner 2526
Caoldt water lobster tail, sea scallops and shrmp griled
1o perfection

SPECIALTIES

All of our baet is premium USDA dhoice, agad to
perfection and hand-bulchered on premises, served
with our Flarming Shrimp Zen Sai Appetizer - prepared
al your table, fresh tossed salad with sither our
ginger or sesame dressing, Japanese soup, Yasai
fightly seasoned vegetables cooked hibachi-style),
mushrooms, fried rice with fresh-out carots, onions
and egg, all served with our famous Kanki sauces.
Emperor’s Delight TT 25 0

Juicy Filet Mignon steak™ grilled to your specification,
Chicken breast grilled with butier and sesame seeds,
Shrimp grilled and seasoned with butter and lemon

Choice of Two TT 220

Juicy Filet Mignon steak” grilled 1o your specification/
Chicken breast grilled with butter and sesame seeds/
Shrimp griled and seasonad with butter and lemonvor
Salmon with vegetables and hint of lemon

Kanki Special 125

Filet Mignon® paired with a cold water lobstar tail
Tokyo-Dinner for Two 45.e6

Ribeye steak” hibachi grilled, Chicken breast hibachi
grilled and seasoned with butter and sesame seeds

Kanpai-Dinner for Two &
Filat Mignon steak® griled fo vuur spacification, Cold
water lobster 1ail, Chicken breast hibachi grilled and
seasoned with butter and sesame seeds

NOODLES
Sarved with our Rlaming Shrimp Zon Sal Appetizer -
prepared at your table, fresh tossed salad with either
our ginger or sesame dressing, Japanese soup, Yasai
{lightly seasonad vegatablas cooked hbachi-style),
mushrooms, all served with our famous Karki sauc

Yakisoba Noodles
Chicken 1505, Beef* or Shrimp 1.5

Jepanese sautéed noodies mixed vegelables lopped
with special Yakisoba sauce and sesame seed

Spicy Seafood Noodles - Udon «uoe

Sea scallops, calaman, shimp, assorted vegetables
and Japanese udon noodles griled in garlic butter and
homemade spicy sauce

VEGETABLES

Served with Tofu Appetizer - prepared at your table,
frash tossed salad with gither our ginger or sesame
dressing, Japanese soup, Yasai (ightly seasoned
vegelables cooked hibachi-style), mushrooms, fried
rice wilh freshecut carrots, enions and egg, all served
with our famous. Kanki sauces,

Hibachi Vegetables Delight with Tofu
Appetizer &

Assorted frash gardan vegetables, wrappad and
steamed on the grill before your eyes

Item Add On

Shrimp sauté 7.0:
Scallops sauté 7.0
Calamari Steak sauté 7 o5
Lobster Tail market

Side Orders

Jadapenos, spicy tuna and cream chease, tempura batter-dipped, risd and

chizzled with spicy mayo and eel sauce

Chicken breast grilled and seasoned with butter and sesame seeds,
Hibachi Shrimp 11 ¢
Shrimp, griled and seasoned with butter and lermon

Hibachi Steak 11.25

Juicy Ribeye steak® griled 1o your spedfication,

Hibachi Salmon 10.e0

Saimon with vegetables and hint of lemon.

Hibachi Scallops 1295

Tender sea scallops griled with butter and leman,

Choice of Two TT 1206

Juicy Ribeye steak® grilled to your spedfication, chicken breast grilled with butter
and sesame seeds or shrimp grilled and seasoned with butter and leman,

arilad and

Yakisoba - Noodles
Lunch incudles entrée and fresh tossed salad.

Japanesa sautéed nondes with vegetables in a special Yakisoba sauce and
sesame seeds, Chicken .45, Sleak” or Shrimp 11.95

Rice Bowls
Lundh includes entrée, fics and fresh tossed salad
Chicken 7.0a, Steak* or Shrimp a.02

TT Poputar Guest Choice

Hot Rockin' Lava Shrimp TT oos

Tender shrimp, deap ried to a golden brown and tossed in our spicy lava sauce
Spicy Banzai Wings/Teriyaki Banzai Wings TT 526

Glazed chicken wings.

Calamari 7.0

Tarer Calamari flash fried, lightly seasoned and served with Kanki croam sauce

Chicken Tenders ¢ o5
Chicken tenders coated with Japanese bread crumbs and served with a tangy
Tonkatsu saice

Edamame .2
Steamad soy baans, lightly seasoned

Sushi Sampler 7.05
A sampling of tuna® nigifi, shrimp nigini and a half Califormia roll*

Gyoza e.e6
Pork dumplings served with our signature Ponzu dipping sauce

Tataki—Beef* or Tuna®, Your Choice! a2
Seared rare, thinly sliced, served chilled with a ponzu sauce

Tempura. fwithiout vagstanles a5 1.05)
Batter-dipped, lightly seasoned, served with tempura dipping sauce

Shrimp 725 Scallops 725 Calamari Steak 7.5

Chef Salads

ans with hard-bolled eqgs, tomato, white
carrots, and red cabbage

Steak®, Chicken or Shrimp aze

dish, onion, cucumber,

Dressing Choices
Ginger, Sesame,

“Goneuming raw or undergooked mests, paultry, seafood, shellfish or eggs may inarsase the risk of food-borne iliness
Thank you for dining with Karid, we hope you enjoyed the ssrvice and show. Graluity is shared by both server and chef. For parties of six ar more an 16% gratuty wil be added



Sushi Menu

Spiral Ecstasy Rolleoo |11 Kanki By The Sea™ 100 - hitsis oy Swasl Dragon™ 12,60 - full se ol Tuna Rio 12 00 - ulseaonly K

Shinrrg, ored stiok and avooedoe olled with Eal ardd avoosdo oied in orsd stiokand okio®, Shrimp tempurs, masago™ and Shrmg tempurs, cream ¢ heese, snd spioy Mayo
ealron”, yelowdaEl™and tina® senved on & bed of seavweed sakx with acmam =poy ey obad wih barbecus seland avoeedo,  Ina sverss ol with lung®, baked and topped wih
1] topped wih asssecned sweet SOy saL08 ot sauce and Elspelios

Blg Tempura Makl 1000 - full szeony Dynamite Roll .00 - ulemeony Scotilsh Roll™ &oo| 1100 Shelta Maki a.00| 700

Shirmg, orei slok, ohels ohoceol fsh=and Shrimp, erab stiok, mesage™, and meyn, sanved Crab stk shimp ard owourmisr, olied in Buttarfieh, erstr stick, svoesdio, mesagn”™ and
EvDoadD baetier frad together and wispped in hido makistyls salman”, baked and opped with spoy meyo apioy meyD In & reverss 1ol Byesd with tempuns
fesand norl drops and seasoned sweet soy

South of the Border™ 400 | 700 K Desp Bea Roll™ 5501000 K Firecracksr™ ss0 1000 § Posaidon Roll™ 1300 - tuisksony K
Ture, evocade, fresh jsapefio snd spoy mae Spiey tuneand svoosdo, tempura battar fred Crab stok, omem cheess, svocaio, and glapefioe  Lobeter and shnmp lempura fred, mesago”, with
wlied n & evess ol ‘Wil Bpicy meyt, seseored sweel soy sauceand  Ina mvenss ol wilh cnenea e pepres, deep seeflons on lop, cucurmber, and Sy MEYD, Ina
soafions friad and topped withspoy mayo snd scaliong mevarse mi opped with omb stick and asessoned
swoat 6oy salte
——
e iy

Volcano Rol™ 1150 - tursesany § Crabean Roll™ o.00 - uilskgany Crunchy Rcil 425 | 750 Vegas Roil 800 - ulsisony

Crey gtiok, svooaco and oream cheess mled and  Spey tuna”, svooedo, cusumber, celon, smelt Tarnpiradops, masago™ and My wiappad n Shrirng termpura snd MayD In & S0y wWiag
coverEd with 8 uniqus 6p0y BvE s e, softshel orab and spoy meyo, wihscslions  ros, nor and shrimp
un top

8

Budokan™ gsa 1000 Carlina Snow Roll 7.00 -l sesony Kizuna Roll 1300 - ullses only Suzuki S00™ 200 - il staonly

Esi, omsb stiok, omam cheese, with scallions on Shrirmy, swoosdo and masage”™ with meyo and Made of roe equams with s pioy tuna”, sesame Zalmon, ee!, evocedlo, orab etickand acalions
1o, lightly ed, toppert with sessnred enest 5oy orure hy Smps on lop ol kel with spoy meso, green onore, lenpum ol In nor, deep iried and ssved with & poreu
ERLDS BNd BpDY MEYD onurohies wih eal sailoe

West Coast Roll™ 550 - nismmony Honeymoon Roll 276 |aso Krazy Train™ 450|200 Mary Ralls.s0] 1000
Cugurmber, mayo, Web B ayooeco Eel, cusumber and scelions everse ol Lohater sakd, avooado, and omamoheses Ina Tuna, spioy Mo, scalions, served stopa
reversa o oppad wih cmb stok Caltarniz Roll

LM T

Banzal Rolleoa j1100 Scallop Banzal Roll eso | 1200 Tunag ™ &s0 | 1200 Love Star™ 200 - ukseaony
Salmon”, eal ootople Bnd AYDoECo Salrmon®, eel, sosions and aooeado Eol avocado snd ored etiok with funa™on top Spioy funs”, svocadn, Dheier sakd and soywRE

f
- N .

o

o

Cucumber Spacial Roll &00 - ulszeony  Gelaha Rol™ 760 - ulszaonl Blg Kahuna™ 200 - flszeonty Sashiml Roll™ ao - fui seeony

Craib etiok, svpoacio and secame seads wisppad Tuna, eatmorT, yalowts, svooacs, ecaliong, Lobster saled, craty stiok, avooado, o wourrber, Tuna”, salmen”, ored stiok, whie feb™ and dedan
nalhinshest of suurmbar e and lobikn” nasoybesn wiap cEEmehesss, and sealiore ralied in cuoumbar - Low carb
ina mwerea ol

i - K A B vz | o — i \ .
Classic Maki Sushi LNl
ek Fol™ Shnmp, Geb Stek, Avoosdo, Tamago MNigin Sashime Uni Fresh ses umhin*(ore pecs) 475
and Cloumber wih Soy Bean Wisp 580 2peces  5paeces Tkt Fresh salmon oe” 450
Caiformia Aol Grab Stiok, Avoosco & Mesego™ 850 Tarmago” Fresh Made Cmalet a0 600 Touika Flying fish me 450
Tokla Mak Tuna™ Foll 500 haguro Freah Tuna™ 450 750 Wesai Tobika Fying fish oe” 450
Hagpa saaki Cuo urrber Roll 4.00 Tatlo Boied Ootopus 475 775 Mo Smet feh mg™ a00
Sake Hewea Salmon Skin Rl 500 IkaFesh Squid® a7 876 Sasconed Soud 480
Sekm Maki Salmon” Fol 500 Sebe Serron 428 7.2
Negitarme velkowial™ & Scalons 500 Shirorni~Whits Fst™ 4350 750
Linegy| Meia Eal Aol 600 Ebi Bolled Shrimp 480 150
vegal Maki Vegetabis Foll 5.00 KerikarmaCmb stiok a7s 875
Hotategei Sosilor™, Mayoreie, Massgo™ B0 Harmaoks Fresh Yalowial™ 500 200
Spoy Tekka Maki Spioy Tune™ Roll 650 Shiro Maguo White Tuna™ 450 750
Philly Roll Smoked salman, oream ohesss, ougumber snd scallons BS0 Sisba Marinadad Meoksme 400 7
Spicer Foll Fried softehell erab, stalions, spioy ey and messgo™ 7.50 Uriegi Srroked Freshwelsr Bel - 500 200
Fute Maki Big Roll 800 Hotstagal Sealbp™ 500 800
Shidmp Tarnpura Foll Shrimp tempus, messge”™ and meyo 7.80 Arma Ebl Swast Strimp B8.786 1278
Eunter FER™ 500 800 “ Hot & Spicy!

* Corssuming raw of noeeached meats, poultly, seatood, shellfish or egoes rmay ro mase the nsk of {ood-tarme ilness.
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