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@]IIBTNNilTON BOX
Served w.  Soup,  Solod,  Col i forn io  Rol l ,  Gyozo & Rice.

A.  Shr imp or  Chicken Tempuro 9.95

B.  Chicken or  Shr imp Ter iyok i  9 .95

C. Solmon or  Steok Tenyoki  
. |0 .50

D. To Fu or Vegetoble Teriyoki 9.50

E.  Bee f  Neg imok i  Box  10 .50

F.  Sush i  Box  (a  pcs . )  10 .95

G.  Sosh im i  Box  (6  pcs . )  I  
. l . 95
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(HEF'r yPEUAIr LUNCH
Served  w i t h  Soup ,  So lod  ond  R i ce .

L0 l  .  Shr imp Tempuro
(3 shrimp, 4 vegetoble).

L02.  Chicken Tempuro
(3 thirken, 4 vegetoble).

Vegetoble Tempuro (/ Vegetoble)

Beef  Negimoki

Chicken Teriyoki

Tofu Teriyoki

Steok Teriyoki

Shrimp Teriyoki
Solmon Teriyoki

Chicken Kotsu

Kotsu Don

Gyu Don

uDoil NOilDtEf 90up- 
*itn Solod

Ch icken  Udon

Beef Udon

Tempuro Udon

HIBN(il ruNW
Served w. Solod, Onion Soup, Vegetoble & Fried

HbOl .  Hibochi Vegefoble

Hb02. Hibochi Tofu

Hb03.  Hibochi  Chicken

Hb04.  Hibqchi  Shr imp

Hb05.  Hibochi  Steok

Hb06.  Hibochi  Solmon

Hb07.  Hibochi  Scol lop

Hb08.  Hibochi  F i le t  Mignon

Oneonta, NY 13820
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Rice.
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(In Southside Mall Next to Bed Bath and Beyond)

fel.: 607-432-8889
l-rn_x : 432-8883

Mon - Thur:  I  I  :00om - I  0:0$m
Fri  -  Sqt:  I  1:00om - 1 1 :00pm
Sundoy l0+0Oom - 9:00pm

5006 State Hwy 23,
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S01.  House  So lod
S02. Avocodo Solod
S03. Seoweed Solod
S04.  Koni  Solqd

3.00
4 .50
4 .25
s.9s

2 .50
2 .50
4 .9s
4 .95
6.95

3 .95
4.95
3 .7  5
4 .9  5
4.95
4.95
4.9s
s.9s
s .95
4.95
6 .50
7 .95
7.9s
7  .50
9 .50
8 .50
4.50
7 .50
7 .9s
8.9s
9.9s
9.9s

r 0.95

r 0.95
6.9s

3.2s

2 .7  5

4 .7  5

4.50
4.50
5 .60

1 .75
r .50
r .50
5 .95

s05.
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s07.
s08.
s09.

A0r .
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A04.
A05.
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A08.
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A r  6 .
/ .17.
Ar  8 .
Ar  9 .
A.20.
A.21.
/.22.
423.

A.24.
A.25.

i0up
Miso Soup
Onion Soup
Gyozo Soup
Yu Tofu Soup
Seofood Soup

NPPETtzENf
Edomome
Age Tofu
Vegetoble Spring Roll
Vegetoble Tempuro
Vegetoble Gyozo
Gyozo
Shumoi
Wosobi  Shumoi
Gorl ic Broccol i
Yokitori
Beef  Negimoki
Colomor i
Fried lko
Shr imp Tempuro
Soft Shell  Crob
Shrimp Asporogus
Oshinko
Toko Su
Sunomono
Sushi Appetizer
Soshimi Appetizer
Tuno or Solmon Tortor
YelloMoil  Jolodeno
Yellowloil w iolodeno w ponzu s0u(e.
Tuno Totoki
Avocodo Soshimi

DEffENT9
lce Creom
Vonillo, rhocolole, gleen feo, red beon.
Mochi
Red beon or green leo.
lce Creom Tempuro
Vonillo, rhocolole, green feo.
Bonono Tempuro
New York Cheese Coke
w. Strowberry Cobernet Souce

JIDE ONDEN
White Rice (Pi.)
Sodo (Con)
Botfle Wofer
Side Hibochi Fried Rice

Cucumber

Avocodo

Asporogus

Oshiko

Kompyo

Peonut Avocodo

Sweet Pototo

Cql i forn io

Tuno Avocodo

Spicy Moy 504

Eel  Souce 504

Brown Rice $1.00 Extro

Al l  lns ide Out  $. | .00 Extro
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fufHt BnR Lufrlcft
sr0r. sushi Lr?-,"J["d 

with soup ond Solod'

5 pcs, ossorted sushi & [olifornio roll.
5102. Soshimi Lunch

/ pcs, ossorled row fish w. rice.
5103.  Unogi  Don

rl0[r, tuuw fpFunr
(Al l  Inside Out Rol l  Served w Miso Soup & Solod)

AltY 2 Rotts 8.95 . AltY 3 Rolls I t.95

Tuno Cucumber

Solmon Avocodo

Solmon Cucumber

Shr imp Cucumber

Eel Avocodo

Eel  Cucumber

Solmon Skin

Spicy Solmon

Spicy Tuno

r 0.95

i l . 95

9 .95

: :
*,'8

i { '
i; #

t t "  , . t  ' " ' i "
I

d

,#



$#$$p#ffF.fs
i - l i i t i ' i - : , '  l - t ,  ,  , . . ' :  - ,  , , \

sF$ffffiSrr rilfg$atr$ff

Vegetoble (No Shrimp)l4.95 Shrimp

Tofu  (No  Shr imp)  15 .95  Sco l lop

Ch icken  16 .95  So lmon

Steok 19.95 Squid

Fi le t  Mignon 22.95 Lobster

ffrf gr{r f; ffi f Hlsltr
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19.9s
20.9s
19.9s
19,9s
34.95

l. Moguro Tuno 2.75

2. Soke Solmon 2.50

3. Smoked Solmon 2.75

4. Homochi Yellowtoil 2.15

5. Fluke 2.50

6. Stripe Boss 2.50

7. White Tuno 2.75

8. Ebi Shrimp 2.25

9. Unogi Eel 2.75

10. Ioko Octopus 2.50

I l. Hokkigoi Surf Clom 2.50

R  t .
R  2 ,
R3 .
R  4 .
R5 .
R6 ,

R  7 ,
R8 .
R  9 .
R ]  0 .
R t  l .
R r  2 .
R t  3 .
R t  4 .
R t  5 .
Rr 6.
R ]  Z .
R ]  8 .
R ]  9 .
R20.
R2 t .
R22.
R23.
R24.

R25.

R26.
R27.

n0t[ 0!t tfAilD Poil,
Oshinko Rol l
Squosh Rol l
Cucumber Rol l
Avocodo Roll
Asporogus Roll
Fresh Green Rol l
Avorodo, rurumber, osporogus.

Peonut Avocodo Roll
Futo Roll
Koni Roll Crob Stick
Col i forn io Rol l
Sweef Pototo Roll
Solmon Skin Rol l
Eel Roll
Eel & Avocodo Roll
Shr imp Tempuro Rol l
Spicy Shr imp Rol l
Shr imp & Cucumber Rol l
Tuno Roll
Solmon Rol l
Yel lowtoi l  Rol l
Spicy Solmon Rol l
Spicy Tuno Roll
Spicy YelloMoil  Rol l
Alosko Roll
Solmon, ovorodo, cucumber

Boston Roll
Shrimp, cucumber, & lefluce.

Phi lodelphio Rol l
Osoko Roll

12. Sobo Mockerel 2.50

13. lko Souid 2.50

f 4. Hototegoi Scollop 2.75

15. lkuro Solmon Roe 2.75

16. Mosogo Smelt Roe 2.50

17. Tobiko Flying Fish Roe 2.75

18. Koni [rob Srick 2.00

19. Tomogo Egg toke 2.00

20. lnori Beon Curd Skin 2.00

21. Uni Seo Urchin Seqsonol
(with quails egg extra $0.75)

4 .25
4 .25
4 .25
4 .50
4 .50
5 .50

5 .50
5 .7  5
4 .25
4 .7  5
5 .25
5 .50
s.9s
5 .95
7 .50
5 .95
5 .7  5
4 .95
4 .95
5 .55
s.9s
s .95
6 .50
6 .50

6 .50

6 .50
7 .75

7 .75

7 .75
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C h i c k e n & T o f u  1 9 . 5 0

C h i c k e n & S h r i m p  1 9 . 5 0

Chicken & Steok 20.50

Ch icken  &  Sco l lop  20 .95

Ch icken  &  F i le r  M ignon  21  .95

Shr imp & Tofu 19.95

Shrimp & Steok 20.95

Shr imp &  Sco l lop  21  .95

Steok  &  Sco l lop  21  .95

Fi le t  Mignon & Scol lop 23.95

F i le t  M ignon  &  Shr imp 22 .95

F i le t  M ignon  &  Lobs ie r  31 .95

Seofood Trio 33.95

lobsler, shrimp & srollop.
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T 1. Soufeed Mixed Seosonol Vegs.
T 2.  Sokono Yoki

Broiled white fish with teriyokisouce.

T 3. Koiboshiro Yoki
Broiled seo scollops wilh leriyoki souce.

T 4. Seofood Kobob
Solmon, srollop, shrimp & vegeloble on skewers.

T 5.  Beef  Negimoki
Broiled beef rolled wilh scollion.

T 6. Yokifori
(hicken & vegeloble on skewer.

T 7.  Shr imp Asporogus
T 8.  Specio l  Dinner  Box

(olifornio, shrimp lempuro, ond shumoi wilh choice of:

A. Chicken Teriyoki

B. Steok Teriyoki

C. Shrimp Teriyoki

D. Solmon Teriyoki

14 .95

17 .9s

17.95

1  6 .9s

17 .95

r  5 .95

17 .95
20.9 s

YelloMoil, luno, ovocodo, mosogo.

R28. Dynomite Roll
Yellow|oil, funo, scollion w. spiry moyo.

R29. Rock "N" Roll
Eel, solmon skin, ovocodo, cucumber.



fPEUf,L NOLL
R30. Drogon Rol l  9  .95

[el, curumber, ovorodo on lop.
R3 l  .  Sp ider  Ro l l  9  .95

Soft shell crob, rucumber, ovocodo.
R32 .  Ro inbow Ro l l  I  1  .50

Assorled fish rolled in rolloge rolor.
R33 .  Godz i l l o  Ro l l  13 .95

Solmon, shrimp, curumber, ovocodo (inside) with whole piere of eel (on top).
R34. Twins Rol l  14.95

5hrimp, lempuro, spiry funo, ovocodo ( inside) with fr ied soft shel l  rrob (on lop).
R35 .  T r ip le  C i t y  Ro l l  12 .95

Mixed spicy tuno, solmon, white f ish, crob meot ond seoweed solod ( inside) with
eel, ovorodo (on lop).

R36.  Noruto Rol l  12.95
Solmon, luno,  yel lowloi l ,  ovorodo, r robmeot ( ins ide) wrop wi th rutumber.

R37 .  Crozy  Ro l l  I  
. l . 95

tluke,  solmon, crob meot,  ovorodo, egg,  rovior ,  ond srol l ion ( f r ied wi th bof ler
ouls ide) lop wi lh sper io l  soure.

rENVNKI DINN'Eil
Serv t : c i  w r th  A4rso  Sou 'p ,  So ic rd  c r rd  R ice

D01 . Tofu Teriyoki

DO2. Vegetoble Teriyoki

D03. Chicken Teriyoki

D04.  Shr imp Ter iyok i

D05.  Solmon Ter iyok i

D06. Steok Teriyoki

D07.  F i le t  Mignon Ter iyok i

D08. Seofood Teriyoki

Lobster, shrimp, srol lop.

D09.  Shr imp & Chicken Ter iyok i

Dl0.  Shr imp & Steok Ter iyok i

Dl  1 Sfeok & Chicken Ter iyok i

fEMPUtlfl DINnIER
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T 9. Vegetoble Tempuro

Tl  0.  Chicken Tempuro

T l l .  S h r i m p T e m p u r o

T12.  Sof t  Shel l  Crob Tempuro

M02. Sukiyoki
Thinly sliced l{ew York strip & vegetoble, lofu, yom noodles in sukiyoki souce.

M03. Vegetoble Udon
Noodles in broth wilh vegetoble.

M04. Tempuro Udon
l{oodles in broth wilh shrimp, tempuro & vegetoble on lhe side.

M05.  Yoki  Udon /  Sobo
Noodles with chicken & veg. souteed in sesome souce.

M06. Yoki Seofood Udon / Sobo
M07. Chicken Kotsu

Fried chirken cullet with souce on the side.

M08. Tonkotsu
fried pork cullel wifh s0uce on the side.

M09. Kofsu Don
Deep fried pork cooked w. egg & veg. over rice.

Ml0 .  Gyudon
(ooked slice beef with tofu ond vegetoble rooked with egg over rice.

Ml I  .  Chicken Fried Rice

Ml2.  Shr imp Fr ied Rice

R38.  Mr .  Fu i i  Ro l l
Shr imp lempuro,  rucumber  ( ins ide)wi th  sp icy  kon ion top.

R39. Roinbow Fui i  Rol l

It't?1jgfltrr0, 
s0lmon, while fish, rrob meot, seoweed solod (inside) top w.

R40. Sweet Heort Roll
Irob meol, ovorodo, curumber ( inside) with spicy tuno on top.

R41 .  Ves to l  Ro l l
Shr imp lempuro,  rurumber ( ins ide) wi th mixed spicy luno (on lop).

JU''HI BAR ENTREEY
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E 0 l .  S u s h i  D e l u x e
Assorted sushi, chef's choice ond (olifornio roll.

E02.  Soshimi  Dinner  Deluxe
Assorled rowfish, chef's choice,

E03 .  Sush i  &  Sosh im i  Combo
EO4. Triple Delight (Tuno, Yel lowtoi l ,  Solmon)

Moki
Sushi (4 of Eoch)
Soshimi  (4 of  Eoch)

E05.  Chi roshi
Assorled of soshimi & vegetoble over sushi rice.

E06.  Col i forn io Big Rol f  Dinner
EO7 .  Mok i  Combino t ion  D inner

Tuno roll, solmon roll, (olifornio roll.
E08.  Vegetoble Rol l  Dinner

(ucumber, fresh green, sweel pololo.
E09. Spicy Moki Dinner

Spicy luno, yellowloil, solmon roll.
E l 0 .  T u n o  S u s h i  D i n n e r

8 pieces luno sushi & funo roll.
E l  l .  T u n o  S o s h i m i

l0 pieces soshimiw. r ice.
E12.  Yel lowto i l  Sushi  Dinner

I pieces yellowtoil sushi & yellowtoil roll.
E 1 3 .  Y e l l o w t o i l S o s h i m i

l0 pieces soshimiw. rire.
E14 .  So lmon Sush i  D inner

I pieres solmon sushi & solmon roll.
E l 5 .  S o l m o n  S o s h i m i

I2 pieces solmon soshimiw. r ire.
E1 6. Tuno & Yellovrtoi l  Soshimi

5 pieces funo & 5 pieces yellowloil w. rice.
E 1 7 .  U n o g i  D o n

Broiled eel over rice w. sou(e.
E l8 .  Sush i  &  Sosh im i  on  The  Boo t

A. l0 pa. sushi l6 prs soshimi drogon ond (olifornio roll,
E l9 .  Sush i  &  Sosh im i  on  The  Boo t

N0BE tl10U0 / nfiE [,I0tU0
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MOl  .  Nobeyoki  Udon 14.95
Noodles in brolh wilh shrimp, srollops, fish roke, koni ond egg.

r  r .95

r  3 .95

r  0 .95

12.95

21  . 95

22 .95

25.9 s

14.95
25.9 5
26.9  s
r  8 .95

14 .50
14.95

14 .50

1  5 .9s

21  . 95

23.9 s

21  . 95

23.95

19.95

21  . 95

23.9s

17 .50

55.95

r 09.95

r  3 .95

r  3 .95

14.95

16 .95

17 .95

17 .95

21  . 95

25.95

17 .95

18 .9s

r  8 .95

12.95

14.95

16.95

16.95

r  5 .95

12.9 5

r  5 .95

r  3 .95

r  5 .95
14.95

|  4.95

14.95

1 4.95

9.95
10 .95

8. 20 pcs. sushi 32 pcs soshimi drogon roll (olifornio roll roinbow roll shrimp
lempuro rol l .


