Sushi ] e o)
Sashimi " egular 18.00 ‘ '

117. California Fans 12.00 125. o
3 Rolls california. 15 Pieces of Sashimi. I, 1. Rolls Combo Special C
118, Tekka Fans 1200 126. Chirashi 19.00 (Chotze of Any 2 Roll) .
y  SENSIE variety Kind of Ssh over Seasoned Rice. * Alaska e Avocado/Cucumber e Avocado Asparagus g j
v 1. - . . K . ] ; p .d by C ¢ i
1 18a. Tekka Fan Combo 16.50 127. Sas'hlml ])e!u?(e 20.00  Salmon Avocado * Tuna Avocado e liel Avocado 0 Qf'&v
Tuna, avocado roll, spicy tuna & 18 Pieces of Sashimi. L o ; e
spicy white tuna roll. 127a. Sashimi Supreme  26.00 e Sweet Potato e Spinach Shiitake e Salmon Skin Cucumbcr h“@
119. Fulomaki 12.00 20 pes. of sashimi e [el Cucumber e Yellow Tail Scallion e I<hi Avocado Q
120. Maki Combo 13.00 (including 2 pes. toro) e Shrimp Tempura Roll e Spicy Crunch Tuna o Spicy Crunch Salmon ,§§
Tulna Roll, Yellow Tail Roll and 128. Tunadon 20.00 * Spicy California * Spicy Yellow Tail * Spicy Crunch Scallop S
calliimid ol Thinly sliced Tuna over Seasoned e California e Tuna Cucumber ° Salmon Cucumber >
121. Veggie Lover 13.00 Rice. T
7 Pieces of Vegetable Sushi and 129. Tuna Lover 20.00 . N ?-e
1 Roll vegetable. 8 Pieces of Tuna Sushi and L 2. Sushi Lunch PR
192 Si)i(‘y Maki Combo  16.00 1 Roll Tuna. 5 Pcs. Chef Selected Sushi, 1 California Roll. N
Spicy Tuna, Spicy Salmon and Spicy 130. Paradise Plate 22.00 . 3. Sashimi Lunch ) 9. }
California. 2 Pcs. Tuna, 2 Pcs. Salmon, 9 Pes. C.heFSelec.ted-Raw Fish. o
123. Sushi Regulap 16.00 2 Pcs. Eel, 2 Pcs. Yellow Tail, L. 4. Sushi Sashimi 3.0
7 Pieces of Sushi and 1 Roll 1 Roll Alaska, 6 Pcs. Sashimi, 4 Pes. Sushi, 1 California Roll.
California. 131. Sushi Sashimi
124. Sushi Deluxe 18.00 Combo (1) 24.00 =
9 Pieces of Sushi and 1 Roll Tuna. 9 Pcs. of Sashimi, 5 Pcs. of Sushi and \.‘E
124a. Sushi Supreme 22.50 1 Roll california. =
10 pes. of sushi (including 1 toro 132. Love Boat (2) 53.00 . .o L . . : -
sushi) & 1 spicy tuna roll. 18 Pcs. of Sashimi, 10 Pes. of Sushi, , . o ' ; . _
1 Roll Dragon and K 1. Chicken "lerl)’akl 8.75
1 Roll california. K 2. Beef Teriyaki 8.75 . ,
K 3. Salmon Teriyaki 8.75 =
S o K 4. Tofu Teriyaki 8. - g - g
133. Kani (crabstick) 2.25  146. Tako (octopus) 2.75 K 5. Tempura 275 g Ty
134, Tamago (egg Custard) 2.2§ 147.  Engawa (Fluke Fin) 3.00 K 6. Yakisoba 3,75 g -
135.  lnari (Beancurd) 2.25 148. Albacore (white Tuna) 3.00 : o _.
136.  lokkigai (surf clam) 2.25  149. Tobiko (Flying Roc) 2.75 o e s
137. Saba (Mackerel) 2.50 150. Scallop (Hotate) 3.0( g_ g o 8 8
138.  Salmon (sake) 275  151.  Yellow Tail (Hamachi) 3.50 0 oo om o
139.  Ebi (shrimp) 2.75  152. Smoked Salmon 3.00 3 5583
140. [Fluke (Hirame) 2.75 153. .maebi (sweet Shrimp) 3.2H i 0 Vo
141.  Stripe Bass (suzuki) 2.75 154, _<ura (salmon Roe) 3.00 D1. Oyako Don 7.0. — e e
142.  Sawara (spanish Mackerel) 2.75 155, Unagi (el 3.50 D2. Katsu Don 700 0 wwo
< ELE p s P ; . R : - LoD
143. bfgmd (1ka) 2.90 156. :\‘In_“ugal (Giant Clam) 3.75 D3. Ten Don . 0 g
144.  King Salmon 3.50  157. iUni (sea trchin) 5.00 : ‘ : o 3 55 3 3
145 Tuna (maguro) 3.2 158 Toro (selly Tuna) M/P 4. lmagl Don O
' & ' ' v D5. Tuna Don Jiu
o S | ' - g .
159. aclk Yellowtail vellowtadl, Spicy Mayo, Jalapeno and Black Roe outside.8.7D - =
“30. 7 arulbo kani, Tuna, or Seafood Naruto, outside Wrapped with Q. 8.7) B o g %
151. Rock and .ol Deepfried Tuna, Salmon, Kani and Scallions. 8.75 A ] - ‘_ N ) . :" :‘O_\ )
152, ...cabi Roll tuna, vellow Tail, Beansprouts, Outside with Wasabi Tobiko. 8.75 S Ve’gel’able Udon / Soba f/ - ) : ?p“ <
163. wwu Spicy salmon, Tobiko, Avocado, Cucumber, Tempura Flakes Wrapped w. White Seaweed. 9.25 N7 . TempUFa Udon / Soba T ' l = 57 .
164. q"qZ? 1OTSC Tuna, 5alimon, Yellow Tail, Masago, Scallion, and Avocado. 9,25 N8. Beer Udon / Soba i’xg T oo 3 8 (:_?
165. a2 lsel Eel, Avocado, Tobiko, Kaiwara, Wrapped with Cucumber. 9.25 N9.  Miso Ramen - L evY ; , SR g = =
{66. Calamari Deep Fried squid with Cucumber, Avocado, Scallion, and Spicy Mayo. 9.50 N10. Sealood Udon / ba < c : :n % %
167. d ])F[]g(}ll Yellow Tail, Salmon, Tobiko, Asparagus outside Tuna. 11.00 S i é ; -
168. 1 1DOW Kani, Avocado, Cucumber; Tobiko Wrapped with Tuna, Salmon, Yellowtail and White Fish. 11.00 T ) ; N)-O = E .
169. . ragon eel, Cucumber, outside with Avocado. 11.00 ST ST ; 2 = g:g 45 =~ % =
1 70. Sﬂcglln Eel, shrimp, Tempura, Spicy Mayo, Tobiko, Avocado, Cucumber, 11.50 ' ’ 75 ':—;" ,__("‘f__ :J "mv': . o ?
171. Takura Shrimp Tempura, Cucumber with Spicy Tuna and Tempura Flakes on Top. 11.50 r;t é o = 0% ? "(oﬁv% g
172, Sodvilla Chef Special Creation. 13.00 \[i g 913 E fi ? R 2 g ,J%
[73. ..ab'e Spicy Tuna, Eel, Asparagus, outside: Shrimp Tempura, Tobiko. 13.00 ,:: = ‘:é /— 9. ? ; é 5 (7:;
[74. ,0r0 Spicy White Tuna, Avocado, Cucumber, Masago, Kani with Soy Wrapper.] 3.00 _ :’;g‘ g o ,:_.’ g% g o *
175, -7 1ate Crispy soft shell crab, spicy king crab, avocado, shrimp tobiko w. color soya wrapped. 14.50 \f_jb_i,.o & 8 o 3 g_ 8‘5
176. hsess Spicy tuna, asparagus wrapped w. yellowtail, salmon, eel, mango, avocado & tuna. 14.50 This menu was added to Hobokenmenus.com on 6/10/2009 : 1\) % g iﬁj ? “N =, 8 % =
177, N 020K Tuna, scallion, asp, jalapeno wrapped by yellowtail, topped is0 vinai 14.50 , So 22 2 =39
. .4 13, scallion, asp, jalapeno wrapped by yellowtail, topped w. massago, miso vinaigrette. .0 =3 S Sa o =] g
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Harumaki Japanese Spring Rolls. (Dark)
Edamame Japanese Soybeans.

Hl]lkl Cooked Seaweed.

Oshitashi

Broiled spinach Marinated with Vinegar Sauce.
Oshinko Mixed Japanese Pickles.

Nasu Baked Eggplant with Miso Sauce.
Gyoza Panfried Pork Dumpling.

Yasai Gyoza panfried Vegetable Dumpling.
Age Tofu

Deep Fried Bean Curd with Special Sauce.
Shumai steam Shrimp Dumpling.
Garlic Broccoli

Broiled Broccoli with Light Brown Garlic Sauce.

Salmon Skin

Salmon Skin & Bonito with Cucumber, Scallion & Teriyaki Sauce.
~ mpura
Deep Fried shrimp and Vegetable with Batter.

.akitori
Barbecued Chicken and Vegetable on Skewer.

Hiya Yakko

Cold Beancurd with Ginger and scallion.

vasabi Shumai

Kuruma Shrimp

2 Pes. Jumbo Shrimp with Spicy Mint Sauce.

Beef =gimaki / Chicken Negimaki

sliced Beef Rolled with Scallion Served with Teriyaki Sauce.

Chicken Roll

Deep Fried Chicken Wrapped with Spinach, Cheese, Crab Stick and Carrot.

Softshell Crab

Fried Crab with Delicate Batter and Served with Ponzu Sauce.
Surumeika grilled squid with Garlic sauce.

Spicy Squid sauteed Spicy squid with Onion & Snow Peas.
Garlic Shrimp

Broiled shrimp in Shell Smothered with Light Brown Garlic Sauce.
Hamachi Kama sroiled Yellowtail's Neck.

. Robongi Crab Cake

Blue Crab Meat with Mongo Vinaigrette.

Sunomono
Kani, Ebi or Mixed with Vinegar Sauce.

Tako Su sliced Octopus with Vinegar Sauce.
Sushi 4 pieces sushi.
Maguro Natto

Tuna & Scallion with Sticky Soy Bean Paste.
Sashimi 7 pieces Assorted Raw Fish.
Tuna Tataki seared Tuna with Ponzu sauce.

L'zusukuri Thinly Slices White Fish with Ponzu Sauce.
Robongi Roll

Tuna, Kaiwara, Cucumber, Scallion, Roll with Rice Paper & Spicy Sauce.

Sesame Tuna Tataki with Kiwi Mango Sauce
Fresh Hamachi Sashimi with Jalapeno Pepper

34a Albacore Dragon Roll

35.
36.
37.

38.

Spicy tuna w. panko crush wrapped by albacore w. miso vinaigrette.

Miso Soup Soybean Soup with Tofu, Seaweed and Scallion.
Clear SOUD Clear Broth with Chicken and Mushroom.

Asari Sake Mosi
Clam broiled in sake broth.

Seafood Soup
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7.00
7.00
6.50

7.00
8.50

7.50
7.50
8.50

8.50
8.50
8.50

11.00

8.50

46.
47.
48.
49.
50.

54.

==

0d.
6.

o7.
08.

59.
59a.

60.
62.

63.

63a.
64.
65.

66.
67.
68.
69.

70.
71.

72.

ol.
02.
53.

House Green Salad
Avocado Salad
Seaweed Salad
Kani Salad

Spicy Squid Salad
Chef Salad

House Green Salad Topping with Shrimp, Crab Stick, Tobiko, Avocado, Asparagus.

Spicy Tuna Salad

Fried Tofu

Grilled Chicken

Beef Negimaki

Rock Shrimp with Yuzu Mango Sauce
Grilled Salmon

Grilled Beef Steak

Grilled Cod Fish with Soy Bean Sauce
Steamed Sea Bass with Black

Bean Sauce and Japanese Noodles
Grilled Tuna

Jumbo Shrimp

Mosiyaki

Beef, Scallop, Shrimp on Skewer.

Lobster Teriyaki

Seafood combination Terivaki
salmon, Scallop, shrimp.

. Pan Seared Sesame Crusted Tuna w.

Saba Noodles, Wasabi Vinaigrelle
Filet Mignon with Wasabi Garlic Sauce
Surf & Turf

Grilled beef tenderloin w. jumbo shrimp, robongi bbq sauce.

Chicken Tempura

Vegetable Tempura

Shrimp & Vegetable Tempura
Shrimp Tempura

Chicken & Shrimp Tempura
Softshell Crab Tempura
Lobster Tempura

Oyako Don

Chicken and Vegetable with Egg Sauce over Rice.

Ten Don
Deep Fried shrimp and Vegetable over Rice.

Tonkatsu Don
Pork and Vegetable with Egg Sauce over Rice.

Chicken Katsu

Deep Fried Chicken Cutlet.
Tonkatsu Deep Fried Pork Cutlet.
Chicken Roll

Deep Fried Chicken Wrapped with Spinach, Cheese, Crab Stick and Carrot.

Unagi Don

Broiled Eel over Rice.

ThIS menu was added to Hobokenqenus.com on 6/10/2009
* Please ask for our SaxLy special *
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11.25
14.00
14.00
16.00
16.00
18.00
18.00

18.50
18.50
18.00
20.00

24.00
22.00

21.50
21.50
22.25

13.75
13.75
16.00
17.00
18.50
16.50
25.00

10.50
10.50
11.50
14.00

14.00
14.50

17.50

Bento Box Special

Served with Soup or Salad. Choice of Sushi or Sashimi, Cali Roll, Tuna Roll, Salmon,

Avocado, Spicy Tuna. 3 pes. Shumal, Shrimp & Vegetable Tempura and Rice.

Salmon Teriyaki ® B 2. Chicken Teriyaki
White Fish Teriyaki ® B 4. Beef Teriyaki
Beef Negimaki ® B 6. Yaki Soba

Zaru Soba cold Buckwheat Noodle with chef’s Special Sauce.

MViso Rame_ﬂ Thin Japanese Noodle & Vegetable in Soy Bean Soup.
Nabeyaki (Udon / Soba)

21.00

71.75
9.50

11.25

Japanese Noodles Served with Chicken, Egg, Vegetable & shrimp Tempura in Clear Broth.

Tempura (Soba / Udon)

Yaki (Soba / Udon) sauteed Noodle with Vegetable & Seafood.
Yosenabe

Shrimp, Scallop, Fish, Beancurd, and Vegetable in Delicious Broth.

Sukiyaki

11.75
12.75
13.75

13.75

Thinly Sliced Beef, Bean Curd, Vegetable, and Konnyaku (Yam Noodles) with Sukiyaki Sauce.

Beef / Chicken Katsu / Tonkatsu (Udon / Soba)
. Seafood (l.don / Soba)

Nestea

Soda

Ice Cream Ginger, Green Tea, Red Bean.
Banana Tempura

Tempura Ice Cream

5a. While Chocolate Mousse Cake w. Vanilla Ice Cream

Warm Chocolate Lava Cake w/ Vanilla Ice Cream

a. Cucumber Roll

Oshinko Roll

Asparagus Roll

Kampyo Roll

vamagoho Roll

Natto Roll

Avocado Roll

Spinach Shitake Roll

Umesisho Roll

Sweet Potato Roll

California Roll

Tekka

Salmon Avocado

Salmon SKin salmon, Avocado, Tobiko, Cucumber.
Yellow Tail Scallion

Tuna Avocado

Eel Cucumber

Alaska salmon, Avocado, Cucumber, outside Tobiko.
Eel Avocado

Boston Lettuce, Shrimp, Cucumber, and Tobiko.
Spicy Tuna Roll

Spicy Scallop

Toro Negi

Phlladelphla Smoked Salmon, Creamcheese, and Cucumber.

ShFlmp Tempura Deep Fried Shrimp w. Lettuce, Cucumber, outside Tobiko.

Vegetables Roll

Spidef‘ Deep Fried Softshell Crab, Lettuce, Cucumber outside Tobiko.
Spicy California

Avocado Cucumber

Ebi Cucumber

Spicy Yellow Tail

a. Spicy White Tuna

13.75
14.50
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625
9.50
5.50
4.25
5.50
6.50
6.50





