SOUP

MISO SOUP 2.5

Tofu | Seaweed [Scallions | Soy Bean Paste Broth

WONTON & WATERCRESS 4

Minced Pork & Shrimp| Scallions | Chicken Broth | Watercress

KAFFIR LIME LEAF COCONUT SOUP 4

Chicken | Asparagus | Shitake Mushrooms

LEMONGRASS HOT & SOUR SOUP ~ Chickenor Mixed Seafood 5/ 6

Thai Style | Vegetables | Mushrooms

LOBSTER MISO SOUP 8.5

Lobster Meat | Shitake Mushroom | Chives

SALAD

GARDEN SALAD w/ Ginger Dressing

A

SEAWEED SALAD wixed Marinated Seaweed | Cucumber | Mango | Sesame Seeds
SPICY KANI SALAD Kani Crab | Cucumber | Crunchy | Tobiko | Spicy Mayo
GREEN PEPPER AVOCADO SALAD

Mixed Greens | Avocado | Mango | Green Pepper Vinaigrette | Tempura Onion

ROASTED TOMATO SALAD 7

Roasted Tomatoes | Avocado | Mixed Greens | Yuzu Dressing & Balsamic Glaze

A
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WATERCRESS SALAD 7

Watercress | Mixed Dry Cranberry & Nuts | Ginger Scallion Vinaigrette

PAN SEARED CHICKEN OR SHRIMP SALAD 8/9.5

Mixed Greens | Pecans | Champagne Mango Lime Vinaigrette

WOK CALAMARI SALAD 9

Mixed Greens | Crispy Calamari | Thai Lime Plum Chili Dressing

CRAB MEAT AVOCADO SALAD 9.5

Lump Crab Meat | Avocado | Mixed Greens | Yuzu Vinaigrette

CRISPY DUCK SALAD 10

Mixed Greens | Roasted Crispy Duck | Goat Cheese Chili Lemongrass Dressing

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your risk of food-borne illness,
especially if you have certain medical conditions.

*An 18% gratuity will be added on to parties of 6 or more



APPETIZERS

FROM THE KITCHEN

EDAMAME steamed Fresh Soy Beans | Kosher Salt 4-5
SHUMAI Steamed Shrimp Dumpling | Soy & Ginger Dipping >

GYOZA Pan Fried Pork or Steamed Veg. Dumpling

SHRIMP TURNOVER 7
Wrapped Shrimp | Cream Cheese | Coconut Lime Sauce & Thai Chili Sauce
BEEF NEGIMAKI vi
Broiled Ribeye Steak | Green Scallions | Teriyaki Sauce
THAI CALAMARI Thai Sweet Chili Sauce & Spicy Mayo 7
GOAT CHEESE GYOZA RAVIOLI 7
Watercress Salsa | Goat Cheese Lemongrass Dressing

# SZECHUAN DUMPLING OR COLD NOODLE 7
Minced Shrimp & Pork Dumpling or Cold Egg Noodle | Sesame Peanut Sauce
CHICKEN LETTUCE WRAP 8
Shitake Mushrooms | Pine Nuts | Onion | Bell Pepper | Chili Lime Plum Sauce
PORK TENDERLOIN POT STICKER w/ Balsamic Creamy Sauce 8
TARO DUCK EMPANADA 8

Roasted Duck | Mashed Taro | Watercress Salsa | Citrus Creamy Cilantro Sauce

KAKI FRY (FR’ED OYSTER) Japanese Citrus BBQ Sauce
ROCK SHRIMP TEMPURA

Batter Fried Rock Shrimp | Spicy Citrus Sauce

SEARED AHI TUNA w/ Kimchi Wasabi Soy & Watercress
SHANGHAI SHORT RIBS w/ sweet Potato & Spicy Tangerine Miso Glaze
FILET MIGNON CARPACCIO

Thinly Sliced Seared Filet | Garlic | Scallion | Basil Ginger Soy Sauce

KOBE BEEF Grill Your Own!!! 10 PER OZ

Served on Hot Volcanic rock w/ Lime Soy Sauce

.,
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EURO ASIAN SAMPLER 15

Taro Duck Empanada | Goat Cheese Gyoza Ravioli | Shrimp Turnover
Pork Tenderloin Pot Sticker

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your risk of food-borne illness,
especially if you have certain medical conditions.

*An 18% gratuity will be added on to parties of 6 or more



APPETIZERS

FROM THE SVSHI BAR

TUNA WASABI DUMPLING 9

Thinly Sliced of Blue Fin Tuna | Guacamole |
Kani Crab | Honey Wasabi Sauce

TRUFFLE YELLOWTAIL JALAPENO

O

Yellowtail Sashimi | Jalapeno | Grape Tomato
Yuzu Truffle Sauce

ASIAN CRAB QUESADILLA 9

Cream Cheese | Blue Crab | Onion
Spicy Mayo

SEARED TUNA & MANGO SALSA 9

Seared Pepper Tuna | Balsamic Glaze
Mango Salsa

A
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JALAPENO POPPER 9

Seafood Stuffed Jalapeno | Cream Cheese
Lightly Fried with Spicy Mayo

SEAFOOD CEVICHE 9

Mixed Seafood | Citrus Cilantro Sauce

JAPANESE PIZZA 1

Tuna, Salmon, or Yellowtail

Homemade Asian Pancake | Guacamole
Tobiko | Spicy Mayo

CARPACCIO STYLE sashimi style | chef’s special sauce
White Fish $10  Salmon $11 Kobe Beef $16

FUSION 3 WAY 14

Lobster Corn | Eel Fudani | Marinate duck

O-TORO TARTAR 16

O-TORO | Chives | Tobiko
Yuzu Ponzu Sauce & Fresh Wasabi

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your risk of food-borne illness,
especially if you have certain medical conditions.

*An 18% gratuity will be added on to parties of 6 or more



SUSHI & SASHIMI A LA CARTE

SVSHI or SASHIMI 1 PC PER ORDER

+ TUNA 2.5 EEL 2.5
+ WHITE TUNA 2.5
% O-TORO BLUE FIN TUNA MP SHRIMP >
+ YELLOWTAIL 3 CRAB STICK 2
« BABY YELLOWTAIL MP RED CLAM 2.5
= SQUID 2.5
+ SALMON 2.5 OCTOPUS 2.5
= KING SALMON MP = SCALLOP 3
SMOKED SALMON 3 «* SWEET SHRIMP 5
+ BABY SALMON MP « SEA URCHIN 5
KING CRAB 6
« FLUKE 2.5
« STRIPED BASS 2.5 + SALMON ROE 2.5
+ MAKEREL 2.5 %« FLYING FISH ROE 2.5
« RED SNAPPER 2.5 = MIXED CAVIAR 3
*ADD QUAIL EGG $1 EXTRA
ADD CUCUMBER OR AVOCADO $1
ADD TOBIKO $1 BROWN RICE $1 SOY PAPER $1
AVOCADO or CUCUMBER 4 SPICY KANI CRAB 5.5
VEGETARIAN 4 SPICY SHRIMP 5.5
Avocado Asparagus Cucumber 4 » SPICY TUNA 6
PEANUT AVOCADO 5 = SPICY SALMON 6
SHRIMP Avocado or Cucumber 5 x SPICY YELLOWTAIL 6
CALIFORNIA 5 PHILADELPHIA 6
« TUNA 5 « ALASKAN ROLL 6
* TUNA AVOCADO 5.5 «+ SEARED TUNA SCALLION 6
* SALMON 5 % SPICY SEA SCALLOP 7
+* SALMON AVOCADO 5.5 SHRIMP TEMPURA 8
+ YELLOWTAIL SCALLION 6 SPICY SEAFOOD TEMPURA 8
SWEET POTATO TEMPURA 5 %« KING CRAB AVO & TOBIKO 13
BOSTON 5 SPIDER 12
EEL Avocado or Cucumber 6 «+ GREEN DRAGON 12

Eel | Cucumber | Avocado | Tobiko | Eel Sauce

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your risk of food-borne illness,
especially if you have certain medical conditions.

*An 18% gratuity will be added on to parties of 6 or more



SIGNATURE ROLLS

GREEN PEACE .

Asparagus | Avocado | Cucumber | Mango | Sun-Dried Tomato | Topped w/ Kiwi & Tropical Fruit Sauce

+ BAJA 13

Tuna | Yellowtail | Jalapeno | Cilantro | Tobiko | Topped w/ Guacamole
White Tiger Seaweed Wrap | Cilantro Emulsion

* WATERFRONT 13

Salmon Tempura | Avocado | Topped w/ Fresh Salmon & Spicy Mayo

+ PASSION

Seared Pepper White Tuna | Fresh Mango | Topped w/ Spicy Kani, Seaweed Salad
Spicy Thai Chili Sauce

13

* TUNA AMAZING 13

White Tuna Tempura | Spicy Tuna | Avocado | Topped w/ Peppered Tuna, Mango, Eel Sauce, Tobiko

+ GOLDEN APPLE 13

Spicy Salmon | Fuji Apple | Avocado | Topped w/ Mango, Sweet Glaze, & Pepper Sauce

* ANGRY DRAGON 14

Shrimp Tempura | Spicy Tuna | Papaya Inside | Topped w/ Spicy Kani Crab & Sweet Citrus Sauce

* ROCK & ROLL 14

Shrimp Tempura | King Crab | Tobiko | Cream Cheese | Soy Paper

+ OUT OF CONTROL 14

Tuna | Yellowtail | Salmon | Avocado | Asparagus | Scallion | Tobiko | Eel & Spicy Miso Sauce

GREEN MOUNTAIN 14

Tempura Roll | King Crab | Avocado | Asparagus | Shrimp | Topped w/ Spicy Scallop
Sweet Chili & Spicy Lime Sauce

« SWEETIE 14

Spicy Crunchy Tuna | Fresh Tuna | Heart-Shaped

* PAINTED LADY 15

Fresh Lobster | Mango | Asparagus | Topped w/ Spicy Tuna, Avocado, & Sweet Chili Sauce

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your risk of food-borne illness,
especially if you have certain medical conditions.

*An 18% gratuity will be added on to parties of 6 or more



SIGNATURE ROLLS

+ COLOR DRAGON 14

Shrimp Tempura | Cucumber | Kawari Sprout | Topped w/ Spicy Tuna, Eel, & Avocado

* BATTERA 14

Layer of Spicy Tuna | Eel | Avocado | White Tuna | Spicy Mayo

+* KING CRAB RAINBOW 15

Alaskan Crab | Avocado | Topped w/ Tuna, Salmon, Yellowtail, & White Fish

WESTCHESTER AVE 15

Rock Shrimp Tempura | Topped w/ Spicy Kani & Lobster | Served w/ Spicy Creamy Sauce

SUNSET BLVD 15

Lobster Salad | Asparagus | Topped with Torched Kobe Beef | Truffle BBQ Sauce

PARADISE 15

Spicy Lobster | Shrimp Tempura | Banana Tempura | Soy Paper | Citrus Mango Sauce

SUSHI BAR
ENTREES

MAKI A 14
Tuna Roll | Salmon Roll | California Roll

p» MAKIB 17
Spicy Tuna Roll | Spicy Salmon Roll | Spicy Crab Roll
MAKI C (cooked{ 18
Shrimp Tempura Roll | California Roll | Eel Avocado Roll
AQUARIUM SUSHI 25
9 pcs Assorted Fish | Tuna Roll
TRI-COLOR 3 WAY 26

3 pcTuna | 2 pc Salmon | 2 pc Yellowtail | 3 pc Sushi
Tri-Color Roll w/ Spicy Citrus Sauce

AQUARIUM SASHIMI 28
18 pcs Assorted Sashimi
SUSHI & SASHIMI OMAKASE 1 32

12 pcs Sashimi | 5 pcs Sushi

SUSHI & SASHIMI OMAKASE 2 52
18 pcs Sashimi | 10 pcs Sushi

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your risk of food-borne illness,
especially if you have certain medical conditions.

*An 18% gratuity will be added on to parties of 6 or more
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ASIAN CLASSIC ENTREES

# GENERAL TSO’S CHICKEN  Mixed Veg. | Brown Sweet & Spicy Sauce 14

SESAME CHICKEN/SHRIMP  mixed Vegetables | Brown Sesame Sauce 14 | 17
# KUNG PAO CHICKEN  wixed vegetables | Spicy Peppercorn Sauce 14

CHICKEN, BEEF or SHRIMP with BROCCOLI  Ginger soy Sauce 1416 | 17

WOK THAI BASIL CHICKEN, BEEF or SHRIMP 14 | 16 | 17

Mixed Vegetable | Fresh Basil | Thai Basil Garlic Sauce
# ASIAN COCONUT CURRY CHICKEN, BEEF or SHRIMP 14 | 16 | 17

Mixed Vegetable | Coconut Curry Emulsion

WOK MANGO CHICKEN, BEEF or SHRIMP 14 | 16 | 17

Mixed Vegetable | Fresh Mango | Asian Mango Sauce

BEEF NEGIMAKI Ribeye Steak | Scallions | Five Spiced Teriyaki Sauce 16

MONGOLIAN BEEF scallions | Garlic | Bell Pepper | Mushrooms | Mongolian Brown Sauce 16

VEGETARIAN SPECIALS $11.50  sicamedavaiable
EGGPLANT & TOFU W/ BASIL GARLIC SAUCE
LONG BEAN W/ GARLIC SAUCE
TOFU TERIYAKI
SESAME TOFU & BROCCOLI
BUDDHA’S FEAST (MIXED VEGETABLES W/ GARLIC SAUCE )
RICE & NOODLE

FRIED RICE  combo $1Extra STIR - FRIED NOODLE combosiExtra
Thai Pineapple Fried Rice $11 Lo Mein (chinese Egg Noodle) $11
Choice of Chicken, Beef, Shrimp or Vegetable Choice of Chicken, Beef, Shrimp or Vegetable
Basil Mango Fried Rice $11

Pad Thai (Thai Fettuccine Rice Noodle) $12

Choice of Chicken, Beef, Shrimp or Vegetable
Choice of Chicken, Beef, Shrimp or Vegetable
Vegetable & Egg Fried Rice $10

Choice of Chicken, Beef, Shrimp or Vegetable Udon (Japanese Round Rice Noodle) $12
Choice of Chicken, Beef, Shrimp or Vegetable

NOODLE SOVP
Hong Kong Style Roasted Duck Egg Noodle 12 Chow Fan (Malaysian Wide Rice Noodle) $12
Thai Style Tom Yum Seafood Soba Noodle 13 Choice of Chicken, Beef, Shrimp or Vegetable

Japanese Shrimp Tempura Udon Noodle 12

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your risk of food-borne illness,
especially if you have certain medical conditions.

*An 18% gratuity will be added on to parties of 6 or more



HOVSE SPECIAL ENTREES

FIVE SPICE CHICKEN 17

Grilled Five Spiced Chicken | Mixed Vegetables | Wok Basil Mango Fried Rice

ORANGE PEEL BEEF 17

Lightly Battered Beef | Sautéed Broccoli | Tangerine Sweet Chili Sauce

’ SZECHUAN PEPPERCORN CHICKEN or SHRIMP 16 /19

Lightly Battered Chicken or Shrimp | Bell Pepper | Celery | Leek | Onion | Spicy Peppercorn Sauce

TWO FLAVOR SHRIMP 19

Crispy Shrimp | Szechuan Tomato Sauce | Pine Nut | Creamy Sauce

BLACKBERRY SALMON 20

Grilled Salmon Filet | Blackberry Glaze | Roasted Garlic Mashed Potato | Grilled Asparagus

RIBEYE 20

Grilled Ribeye Steak | Roasted Garlic Mashed Potato | Mixed Vegetables | Mushroom Sauce

WOK SEARED GINGER DUCK 21

Marinated Half Boneless Duck | Fresh Vegetables | Ginger Soy Glaze

SHRIMP & LOBSTER RISOTTO 24

Grilled Shrimp & Lobster | Thai Brown Rice Risotto

MISO CHILEAN SEA BASS 24

Grilled Chilean Sea Bass | Grilled Asparagus | Coconut Thai Brown Rice | Orange Miso Sauce

KING OF THE SEA 26

Jumbo Shrimp | U-10 Scallops | Lobster Tail | Thai Brown Rice Risotto | Lemon Butter Sauce

FILET MIGNON 26

Grilled Center Cut Fillet Mignon | Shallots & Red Wine Reduction

TERIYAKI TEMPURA

CHICKEN 15 MIXED VEGETABLES 12
RIBEYE STEAK 16 CHICKEN & VEGETABLES 14
SHRIMP or SALMON 17 JUMBO SHRIMP & VEGETABLES 17
SCALLOP 18 COMBO (CHICKEN, SHRIMP & VEGETABLES 17

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your risk of food-borne illness,
especially if you have certain medical conditions.

*An 18% gratuity will be added on to parties of 6 or more



