20% Gratuity will be added to all parties of & or wore

We reserve the right to vefuse service to anyone
Reservations recommendeot for Teppan tables
Menw Prices are subject to change without notice

Take-out and Catering available



ADPP erilzers

o Edamame 4
Fresh sogbeawg bolled and salted.

o Chicken Yakitorl with Teriyakl Sauce Va
ngam chicken served shish keabob stgLe on two skewers with onlon,
mushroom and bell pepper. Sprinkled with sesame seeds and serveo with ter’uwm sauce.

o Skewered Beef Kushiyakl 2

Tenwm flank steak serveod shish kabob stgte on two slkeewers with onton,
mushroom and bell pepper. Sprinkled with sesame seeds and served with tenwm SauUCe.

o Searved Blackened Ahl 11

A fresh tuna steak, seaved in black pepper, and served thinly sliced
with ponzu sauce

o Seaved Pepper Salmon with Pineapple Salsa 11
Fresh sabmon filet, seaved with lemon § cayenne pepper, chilled § topped with pineapple salsa

o Baked New Zealand Green Mussels 4
Four Lavge succulent mussels, stuffed with crab and cream cheese,

baked watil golden brown. Topped with swmelt eggs, green onions and a drizzle

of teriyaki sauce.

o Inside-out Niku Makl (Beef Roll) 9

Zueehint and green onton rolled in top sirloin, grilled and served with teriyakl sauce.

o Soft Shell Crab with Mango Honey Sauce 12
Two soft shell crabs batteved andl deep fried, toppedt with mango sauce.

0 Splcg Tuna Kinoko (mushroom) 10

AJMVMJO Portobello mushroom stuffed with sp'w@ tuna and crab thew
tempura fried.

o Rock Shrimp Guacamole with Wown Ton Chips 10
A wmilol guacamole made with sautéed vock shrimep and served with
won-ton chips.

o All Pokl Tatakl 12

Cubeot and seared Al tuna, mixed with onions and poki sauce, served on a
wontow skelin.

o Ahl Tuna Bruschetta 12

Fresh chunks of Ahl Tuna, tomato, onlons § basil wixed together with fresh
garlic and balsamic vinegar § thywme oil. Placed a top a french brochette.

o Hot Tuna Ju-ju Yaktl (served sizzling) 14
Tuna Town's own signature roll made with spley tuna, jalapeio and

cream cheese. Tempura fried and topped with green onlon and

mango sauce, and set aflame tableside.

o Calamart

Tuna Town's signature tempura calamart, served with sweet § sour sauce ﬁ



Te YAD v

o Asparagus, Avocado, Bell Pepper, Carvot, Eggplant
Sweet Potato, Onlon, Zucchinl (select 2)
o coalamart, Scallop, Shrimp, White Fish (select 2)

o Vegetable Platter
Onlon, Zucehing, Sweet Potato, Bell Pepper,
Carrot, Eggplant

o Seafood Mix
Scallop, Shrimp, Onlon, Zucchind, Carrot, sweet Potato

Nawma Yasai Salad

(Fish or vegoie salads)

o Seaved Albacore Tatakl Salad

Sliced albacove, cucumber, fielol greens, onions and tomatoes tossed with
wasabl mayo and ponzu sauce. Garnished with onlon sprouts.

o Michaoel’s Poke Salad

A spiey mix of tuna, yellowtail, salmon, snapper, octopus and albacore sashiml squirted with
ponzu sauce and tossed with cucumber tsunomono and field greens.
Sprinkled with ved, white and green onlons, radish sprout, and sesame seeds.

o Ahl Tuna salad Festival with Ginger sauce
Fleld greens mixed with fresh chunks of tuna sashimd and onlons.
Topped with ginger dressing, sprouts and sesame seeds.

SLoles

o Miso Soup

o Steamed White Rice

o) T—O‘[El/t (Fried or Steamed)

o wasabl Mashed Potatoes
o Sautéed Vegetables

o TSUNnOWLOND

o Seaweed Salad

o Garlic Chicken Fried Rice
o Shoe String Fremeh Fries

11

14

12

a0 0 0 0 W W



Sushl

Albacore
€99
Freshwater €el
Hallbut
Juntbo Clam
King Crab
Octopus
Salmon Egg
Salmown
Scallop
Sea Urchin
Shrimp
Swelt Ego

Smoked Salmon

Squld

Surf clam
Sweet Shrimp
Tung, Fattg
Tuna

Tuna Tataki
whitefish
Yellowtail

Tuna Roll
Cucumber Roll
vegole Roll
california Roll
Eel =oll

Spicg Tuna Roll

ScaLLop =oll
Omwchg =oll

(Shiro Maguro)
(Tomago)
(Lnaot)
(Hirame)
(Mirugatl)
(kant)

(Tako)

(llkewra)

(Sake)

(Hotate)

(Lnl)

(EbL)

(Masago)
(Smoked Sake)
(lea)

(Hokiel)
(Amaebt)

(Toro)
(Maguro)

(Maguro Tatakl)

(Shiroml)
(Hamacht)

=olls

Susht

Sashimt
10

10
MP

10

10
10

MP
MP
11
10
10
11

Cut



RO LLS (continued}

Soft-sShell crab =oll &
Ratnbow Roll

Philadelphia =oll

The Mexican

Tuna Town ’PMLLLﬁ

Towmodacht Roll

Garlic Rock Shrimp with Asparagus

!
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Sp@clat’c@ =olls

o Baked crab Hand =oll
Soy paper hand roll with baked crab and topped with baked crab sauce

o Y2K =oll

Assorted Sashimd, fresh water eel, avocado, cucunmber wrapped in lettuce and soy paper

o Crouching Tioer

Shrimp tempura, kant kama, cucumber, topped with tuna tataki and avocado
o Caterpillar

Kanl kama, fresh water eel, cucwmber, topped with avocado

o Devil Roll

Kant kama, avocado, cucuumber, topped with spiey shrimp tempura

o Dragon Roll

Kanl kama, avocado, cucumber, toppeot with fresh water eel

o Hot Tuwna Ju-ju Yaki (served sizzling)

Spley tuna, jalepeno and cream cheese, tempura fried and topped with green onlons
and mango sauce

o Tempura =oll

Assorted sashimd, kanl kama, asparagus, avocado and with light tempura

o Kalamungal

Spley tuna, kRant kama, asparagus, avocado, and topped with albacore on soy paper
o Lollipop

Assorted sashimd, kant kama tn a cucumber wrap

12
10
10
10
10
10
10

12
14
12
12
12

14

12

14

e



Seatood

Served with Miso Soup, Salad § Accompaniments

o Sake-Miso Marinated Butterfish 16
Soft buttery cod fish, marinated in a sake miso marinade and brotled to perfection
Served with fresh seasonal vegetables, and steamed rice

o Pineapple Cajun Salmon 17
A fresh salmon filet, volled tn lemon § cayenne pepper with pineapple mango salsa
Served on a bed of wasabl mashed potatoes and seasonal vegetables.

o Hallbut Steak Dlnner 20

A haltbut steak topped with a leak butter sauce. Serveo with sautéed seasonal
vegetnables and steamed vice.

o Blackened AL Steake 20

Actuna steak, wrapped tn norl and tempura-seared. Sliced and sevved on a wonton skin.
Accompanied by wasabl mashed potatoes and tempura asparagus.
Served with ginger lemon soy sauce.

o Sushl Dlnner 20

2 pleces of tuna, 1 plece each: 5ettowtait, sabmon, snapper, shrimep, albacore, octopus and egg. Accompanieot
by a california roll and steamed rice.

o Sashimi dDlnner 24
3 pleces each: tuna, 5ettowtmt, sabmon, snapper, and octopus.
Served with steamed rice.

o Susht and Sashiml Dlnner 2F

2 pleces each sashiml: twan, WLLowtmL, sabmon, and snapper. 1 plece each sushi: tuna,
yellowtail, shrimp, octopus and egg). Accompanied by a California Roll and steamed rice.

o King Crab Legs MP

1 L. steamed king crab legs served with seasonal vegetables, wmango sauce and steamed rice.

o Cold water Lobster Tail with Mango Honey Sauce MP
2 Lobster tails steamed, salt, pepper and butter. Served with wasabi
mashed potatoes and sautéed vegetables. Drizzled with mango honey sauce



Steales

Served with Miso Soup, Salad § Accompaniments

o Mid-western US.D.A. Cholee NY Steak goz. 25
A NY steak grilled to order. Topped with our signature teriyaki sauce and sprinkledt

with sesame seeds Serveo with wasabl mashed potatoes and sautéed

seasonal vegetnbles.

o Mid western LS. D.A. Cholcee Filet Mignon goz. 25
A cholee filet Lightly seasoned and grilled to order. Topped with our signature tertyakl

sauce and sprinkled with sesame seeds. Served with wasabi mashed potatoes

and sautéed seasonal vegetables

o Mid Western Filet Mignon with Cold water Lobster Tail 45
A cholee eoz. filet Lightly seasoned and grilled to order, paired with a cold water Lobster tail.

Topped with our signature teriyaki sauce and sprinkled with sesame seeds.

Served with wasabl mashed potatoes and sautéed seasonal vegetables

o Kobe Beef Burger 12
1/2 pownd Kobe Burger, topped with fried onion, lettuce and tomato. Served

with shoe string fries

41.50 for ench additional ttem

Cheddar Cheese Blue Cheese crumbles Avocado
Swiss Cheese Tempura Onlon BOCOW
o _Japanese Boneless Short RLbs 18

Marinated boneless short rlbs with Lotus root tempura. Served atop
wasabi mashed potatoes § seasonal baby vegetables.

Poultr
o/

Served with Miso Soup, Salad § Accompaniments

o qrilled Chicken Breast in Basil Garlic Marinade 18

A chicken breast grilled topped with our own basil garlic marinade. Served with
wasabl mashed potatoes and sautéed seasonal vegetnbles

o Chicken mem 18

A chicken breast grilled topped with our signature teriyaki sauce and sesame seeds.
Served with wasabl masheol potatoes and sautéed seasonal vegetnbles

o wWasabl Chiclken 1L

A chicken breast grilled and topped with owr own wasabl cream sauce. Served with
wasabl mashed potatoes and sautéed seasonal vegetables




