
Appetizers
From The Kitchen

0SHITASHI .............................3.95
HculIh\'ttctu ed slritta(h \tiIh sesente sauce

EDAMAME...... ........................3.95

3. VEGETABLETEMPURA
Assorted.ftcslt rcgcttthle fi ied itt u light laputese batter

SHRIMP AND VEGETABLE TEMPURA......,.5.5O
3 p6 Shtit? atd.lit'h tq&blr '.ith Iight batter and Tempura
Saute

5. SHRIMPTEMPURA

2. HIBACHICHICKEN
White Brctst ofChi<ken Petfectl,- Seasonetl

3. TEPPANYAKICHICKEN
Whiu luea't '! , hr\tu t .tiuitetl nd Erilled

HIBACHI SHRIMP

Sirlofu steak with Teri)-aki Sauce

11. TERIYAKISALMON
Fresh so l non li l et vit h Te ri \wki Suuc e

12. HIBACHIREDSNAPPER

Hibochi Dinner
setved with

and steamed ce ol

1. VEGETABLEPLA
The |eqetaridlr' t dtligltl

soup, salad, vegetables,
lied rice (fied rice alone - 3.00)

TE 9,95

4.

13.9s
4.50

4.

13.95

17.50

17.95

Ptepartt[,ltt1tturcse vie titlt li"sh leg?libles

9. GYOZADUMPLING...... ........4.95
6 pLs ol pun lriul
ir grY):d .rki'l

10. AGETOFU

5. HIBACHISCALLOP
Sutculent anl Buttt:t't'

6. RIB EYE STEAK...............................................18.50
A dtoite Lnt qx;ketl to tourfarcrite

1 SUKIYAKI STEAK 16.95

16.95
Siloin cut slirc with onions, carrots and scallions

8. SIRLOINSTEAK
8 oz. oJjuicy steak

9. FILET MIGNON STEAK.................................19.95
The uost tender and juict

4.25 IO. TERIYAKISTEAK 16.95

17.50

17.50

1 yr. '  th iup l i ' :hr l t  1r iL, l  \  i t l t  ldlptnt Sa c,
5.95

4,75

4.9s

8.95

4.95

3.75

3.95

1.75
1.75
) )<

4.50
5.50
7.95

6. CRABSTICKTEMPURA
1 ots lith Ttnnuru sul( on ! sti(k

7. CHICKENTEMPURA
Light fried chmks of chieken

8. SOFT SHF]LL CRAB

gnutul heel virh tanrts mtlcabbage wrapped

Fria l  htut ,  t r t t l  t  i th tL tnpnt  \n l

11. SHRIMPSHUMAI
6 prt t'J ste.nrel:hriu4t Juntpling

12. SPRINGROLL
Chitfun vith tuhbagt uwl

13, CRABWONTON
t rr|r'rrl.rt Ir t,1 I rllr Su r e l & Sour sauce

Cruh nu'at anlcnutt tlk(rr firtton ]'|ith S1].cct & Sour saute

14. WOK FRY CALAMARI AND SHRIMP ..........6.95
Susoncl nith iulaoeno thilies

15. KOBE SAMURAI SHRIMP 7,95

5.95
CriV\ shtitil, toslad vith strcet line chili sarce

Red Stnpper cooketl to pefectior \rilh seasoning

13. SHAREDPLATE 7.95
To be sluretl otth' n ith a dinnet, cones with soup,'salad, fried or
steaned ice and veetables

The Minimum Charge to be seated at hibachi grill or
minimum order is 3.00

coMBINATION DINNERS.....................................20.50
14. STEAKAND SHRIMP
15. STEAKANDCHICKEN
16. STEAKANDSCALLOP
17. SHRIMP AND SCALLOP
18. SHRIMPAND CHICKEN
19. CHICKENANDSCALLOP

16. COCONUT SHRIMP
Shrit p tt)!skl'].ith t:oLotnt untnecp lriu! sened rith Stteet &

YELLOWTAIL N8CK........................................8.9517,
18.
19.
20.

1.

3.
4.
q

6.
,|

74.
78.
7C,
E.
9.

4.75
4.95
6.75
4.95

MISO SOUP
MUSHROOM SOUP
GARDEN SALAD

From Sushi Bar
COMBINATION DTNNERS WrrH FrLET r\.qGNON...22.9s
20. FILBTMIGNONAND SHRIMP
21. FILET MIGNONAND CHICKEN
22. FILETMIGNONANDSCALLOP

SEAWEED SALAD
SQUID SALAD
TUNA TATAKI

SHRIMPAVOCADO
CUCUMBER
WITH CRAB

sALAD PLAIN............................3.75

WITH BABY OCTOPUS
SEAFOOD COMBINATION
ASPARAGUS SALAD

4.95
Children's Menu

Fot 10 and Under Only

1.

J .

4.

HIBACHI CHICKEN 7.50
TEPPANYAKI CHrCKEN.........................7.s0
HIBACHI STEAK 8,50
HIBACHI SHRIMP E.50
HIBACHI SCALLOP 8.95

ROCKET SHRIMP SALAD...............................4.9s



Kobe Combo
I. FILET MIGNON AND LO8STER.........,........26.95

Ott l \  k i tk l  o l  ut  l i . t ) t  i tes

2. SEAFOODCOMBINATION 27.95

26.95
Setlfr\ lt,liqhr \tirh lohster, shrinp. ua! scttllop

Side Orders
with Entrce Only

VEGETABI,ES

1 IMPERIAI, SPECIAL
A Gn'ut (, , tnh,t r i th Fi let nt ig'on, (hik t ,  and thrinry

SUBSTITUTE STEAK FOR:
SUKIYAKI ADD I.OO
RIB EYE STE4K...........................,....,..,...4DD 1.50

SUBSTITUTE ITEM FOR LOBSTER ADD 6.00

Dinner Entrees
Alldinner service with niso soup salad and steam ice.

VEGETARIAN SPECIAL ................................ 10.s0
EdanuunL. t tli. tnLl uwLtt uttrr tt tll

CHICKEN TERIYAKI...................................... r 2.95
Chicken sertel r^er a hetloJ uureul t\lthlt ia tr,rrrrrli r,rrrr'r

STEAMED RICE

rRIED RICE

STE.\K

t.75

2.25

5.50

6.50

6.50

/ .5 t ,

8.50

6.50

CHICKEN

SHRI\{P

SCALI,OP

FILET TIIGNON

SAL\ION

2.

l .

7.

Dessert3. BEEFTERIYAKI l -1.9-i
Btcf scn<l ot Lt u hal ol suuttul rLgrtf t lL i t  t  r i r?rl i  r( /rk.

GRILLED FISH (Red Snapper or Salmon) ....13.95
Sen,etl with tiquil vlad attl tellckhlr

SEAFOOD TEMPURA DINNER ...,....,,,......... I J.9.i
Shritnp. stlrtllqtt. nlnot. anl cnhstitk It ial in u luponL.tt hLtt< r

SHRIMP TEMPURA DINNER........................ l-1.95
Junlto Shrinqt vith wgrrdhlr.ljirl itt t tutru|r'\( huut,r

SUSHI COMBINATION DINNER..................I6.95
7 pieccs of rurhi, itr'lutlirg Cotifotniir:,ll. Dwantit hantl trll

4.

5.

6.

\.{\ILLA ICE CREAIVI

NIANGO. RED BEAN.

t.7 5

-1-,:5

3.75

3.75

3.508. CHIRASHI 18.95
lltriet\ r)l tu\\ lt\h 0n u hul ll ii

9. SASHIMI AND SUSHI COMBINATION.......17.95

OR GREEN TEA ICE CREAM

ICE CREAM TEMPURA

BIRTHDAY BOAT

Beveroge
SOFT DRINKS (Free rcfil ls) 1.95
Coke. Dict Cokt, Sprite, Dr. Pepper, Pit:l Lemonurle

f CED TEA - Sweet or IJn-sweet (Ftee r4iil.J:.............1.gs

GREEN TEA (Frce rcfills) 1.95

JUICE - onuga. Crutbtn', Piu:applc )  ) <

5 ltictts ofnigiri sushi, CaIiJitrnia nll anl sasltini

IO. SASHIMI DINNER 19.95-80

Noodle
I. TEMPURAUDON 9.95

Nu lesitubrothtithshthnpd l |rgrkhl? tolpua ssyttlon thc ilt

2. BEEF UDON................ ............9.95
Nootlles in a bnth vith slices of l)&[

3. TEMPURA SOBA.............................,.,...,.....,,.....9.95
Bltfuheat noollcs itr o btolt sened lr.ith shrinp andvgetable tenpura

4. BEEF SOBA 9.9s

9,9s

9.9s

Butktlrcat noodlct it a hroth tlith hccJ sliccs

6.

NABEYAKI UDON
Jupmese noodlc nith tlticken. vgetohle,.fsh coke anl cgg

YAKISOBA
Y' l l , ' t t  n, ' t ' t l l , r  f t i t l  in  d pun t i t l t  th i ,  ku u shr i  l t t ] t l t+&t l ' l (

SHIRLEY TEMPLE 1.95



Mortinis
1. COSMOpOLITAN...............................................s.95

Vodka, triple sec,

2. SKYBLUE 5.95

5.95

5.95

6.50

6.50

6.50

6.50

Sk\'todka, blue curacoo, sout ltti\

3. OCEANBLUE
V kt, hlne Lrnn,a. Tit tcuyyl,  juiLt '

4. APPLEMARTINI
\tulka, apple pucka4 sour uit

5. LEMONDROP
Abxtttlute citton..fiesh Lctjtun .i ce. flgur

WASHINGTON APPLETINI
Cttq t r .  ' ry , l r  ln  kt r .  ,  t tn l , ,  r t . '  . iu i r t  .  v ' t r t  l r t t

1 MALIBU MAGIC
Vodka, nulibu, piteupple & .ftubetr\'.iri{r

8. PERFECTMANHATTAN
I|aket's tin nifted \\'ith sneet remxnltlt. nrctight up or on the ,ocks

You may choose from one of these popular drinks
or your own favorite drink:

Strawberry Daiquiri
Pina Colada
lnng Island Tea
Sex on the Beach
Uodka Collins
Tom Collitts
Mai Tai
Screwdrirer
Whisket Sour

JAPANESE STEAK HOUSE
Midori Sour
Bkxttly Mary
Anarelto Sour
Fu74y Navel
Cape Cofuler
White Russia,l
Black Russian
Tequila Suuise

l .

Speciol Drinks
KOBE DELIGHT ..........................,..............,..,...5.95
Itltlihu nnn. ctcnc lc h0nd\o. I,ilcttlTl, . ,'t.|tt, rui, t.
qtutdh e

KENTUCKY P8ACH.....................,..............,.....5.95
Bourbon, peoch schnapps. sour nti-r gten*lhrc

LYNCHBERG LEMONADE..............................6.50
.lack rltrniels. ttiple sec, \o|r tri.\, Vlash of sptitc

SAMURAI 6.50

3801 Hardy Street
Hattiesburg, MS 39402

Tel.: 601-268-8883
Fax: 601-268-8884

Run, pineapple juice, plunt tine

GEI SHA
VolLt, 7intupyl,  .  ,uungt . l r l t i ,  r tr l . '

6. 18OO CHAMBORD
1800 rcposatlo tequiltr, chanlxtttl. tttspbtrrr liquor ant! graml

Morgoritos

6.95

MARGARITA
(Frozen or on the rocks)

..5.95

BUSINESS HOURS:
Open 7 Days AWeek

Lunch:
1 1:00am - 2:30om

Dinner:
Sun.-Thurs.: 5:00pm - 10:00pm

l .
) TOP SHELF 6.95

Jose cuerto gokL, grcnd nxrritter

3. PREMIUM.. ..............................6.95
Jost cuerr'o 1800. gantlnvuiner

4. COBORITA 7.50
ll4arle u ith smn]Jl hager's caho vabo blue agat'e tequilu

5. CLASS STRAWBERRY MARGARITA,..........6.95
Jorc t cno g,'1.1, !,1tthl tntni.r IinL jtrict

g

Fri. & Sat.: 5:00pm - 10:30pm


