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FiBACH ENTREES
These Full Course Meals Include: Soup, House Salad,
Hibachi Shrimp Appetizer, Hibachi Vegetables & Fried Rice or Noedle

SINGLE ITEM DINNER

Vegetable 19
Chicken (9 0z) 23
New York Strip Steak (9 0z.) 28
Shrimp (9 0z.) 26
Salmon (9 0Z.) 28
scallop (9 0z.) 32
Filet Mignon (9 0z.) 35
Lobster Tail (2 tail 9 0z.) 43
COMBINATION DINNER
(Protein Are 4.50z Each)
Chicken & shrimp 26
Chicken & Steak 28
Chicken & Salmon 29
Chicken & Scallop 30
Steak & Shrimp 30
Steak & Salmon 32
Steak & Scallop 34
Shrimp & Scallop 32
Shrimp & Salmon 32
EMPEROR'S DINNER
(Pratein Are 4.50z Each)
Filet Mignon & Chicken 31
Filet Mignon & Shrimp 32
Filet Mignon & Scallop 35
Filet Mignon & Salmon 35
Filet Mignon & Lobster Tail 43
Lobster Tail & Chicken 38
Lobster Tail & Steak 40
Lobster Tail & Shrimp 39
Lobster Tail & Scallop 43

KIDS MENLU
For Children Age 12 or Under
Served with Soup, Vegs, Shrimp Appetizer, Fried Rice (Protein Are 4.501 Each)

Hibachi Chicken 16
Hibachi Steak 18
Hibachi Shrimp 18
Hibachi Salmon 18

SIDE ORDERS
Accommodate with Complete Hibachi Dinner Only (Protein Are 4.50z Each)

Steamed Rice 2
Fried Rice or Fried Noodle 4
Vedetable 8
Chicken 8]
Shrimp 12
NY Steak or Scallop 15
Fillet Mignon 18
LLobster Tail 21

Salmon 15

iTcHen ENTREES
Served with Miso Soup or Salad and White Rice
Chicken Terivaki 18

New York Strip Steak Terivaki 24
Beel Negimaki 24
Shrimp Terivaki 22
Salmon Terivaki 25
Chilean Sea Bass 32

Vegetable / Chicken /
Shrimp Tempura

LS/ 7/ 19

NooDLE ENTREE

Served with Miso Soup or Salad

Vegetable Yaki Udon or Soba 15
Stir fried Japanese noodle with vegetables

Chicken Yaki Udon or Soba |7
Stir fried Japanese noodle with chicken & vegetable

Shrimp Yaki Udon or Soba 19
Stir fried Japanese noodle with shrimp & vegetable

Seafood Yaki Udon or Soba 21
Stir fried Japanese noodle with seafood & vegetable

Steak Yaki Udon or Soba 18

Stir fried Japanese noodle with steak & vegetable
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ComMpo Pento Box 2l
Served with Miso Soup, Green Salad, White Rice,
Gyoza-and California Roll

Chicken Teriyaki
Beel Negimaki
Salmon Terivaki
| Shrimp Tempura

| Steak Terivaki
Sashimi
Sushi

DESSERT
Fried Cheese Cake 6.5
Fried lce Cream 5.5
Fried Banana 5.5
Mochi Ice Cream 8.5

Choice for: green tea, strawberry or vanilla

18% Gratuity Will Be Included

LONCH SPECIAL

Monday - Saturday 11:30 am - 3:00 pm

Excluding Holidays
FROM SLUSII BAR
Served with Miso Soup
Sushi 13 fwith California oly, 16
6 pes assorted sushi
Sashimi 20 with Califoria Boly, 253
10 pes assorted sashimi

Combination ROIl tanv 2 Rolisy 12 or iany 3 Rolisi 1 6

CHOOSE FROM:
Tuna Avocado Roll = Tuna Roll « California Roll
Salmon Avocado Roll = Salmon Roll

Ebl Avocado Roll « Avocado Roll « Cucumber Roll

Eel Cucumber Roll » Eel Avocado Roll
Crunchy Spicy Tuna Roll
Crunchy Spicy Salmon Roll

FROM KITCHEN LUNCH
Served with Miso Soup & White Rice

Chicken Terivaki 12
Salmon Terivaki | 4
Shrimp Teriyvaki 13
Beef Terivaki | 4
Shrimp & Vegetable Tempura 12
NOODLE LUNCH

Served with Miso Soup
Shrimp Yaki Udon or Soba 14
Stir fried Japanese noodle with shrimp and vegetable
Vegetable Yaki Udon or Soba 12
Stir fried Japanese noodle with vegetable
Chicken Yaki Udon or Soba 14

Stir fried Japanese noodle with chicken and vegetable
LUNCH BOX 1|5
Induding Miso Soup, California Roll, Shumai, Green Salad and White Rice
Beel Negimaki
Shrimp & Vegetable Tempura
Chicken Terivaki / Salmon Teriyaki
/ Steak Teriyaki
HIBACHI LLINCH SPECIAL
Served with Hibachi Soup, Hibachi Vegetaliles, Green Salad & Fried Rice

Vegetable 14
Chicken 16
Steak 17
Shrimp 17
Salmon 18

JAPANESE RESTAURA

4060 Maple Rd
Ambherst NY 14226

Tel: 716-836-6688

Sunday - Thursday
11:30 am - 9:30 pm
Friday & Saturday
11:30 am - 10:00 pm
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STARTERS

SouUPs & SALAD

Miso Soup

SIGHATURE ROLL

Y A La Carte
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FROM 5USHI! BAR Soy bean broth with tofu, seaweed & scallion Raintiow : ; & bUbl “ {')l ) b{ ﬁlhi m ‘“
Sushi Appetizer (5pcs) 13 Hibachi Soup 2 CHEmsmLIn e e e g Foce
. i 2 ¥ bl L8 ] L L — B i a . v . -
Assorted sliced raww fish on vinegar rice Clear broth with mushroom, scallion, & fried onion Dragon 13 ey T s s i it £ b k)
: - i i Mag z ’
Sastiimi Apnetizer Ooas) o Seafood Soup - Eel, cucumber, tobiko rolled with avacado on top '\:[dg,u o T“Ul’}d H 3
;i':ﬂ;ted fresh rawfilLshleith sliced v .‘ﬂ[;hll: - Assorted seafood with mixed vegetable in a traditional broth Spider 13 Sake Fresh Salmon 3
Sorie Takki = 55 Green Salad - 4 Fried soft shell crab with avecado, cucumber, tobiko & eel sauce Hamachi Yellowtail 3
una . atakl . Lettuce, cucumber, tomato & carrot with ginger dressing Twister 14 Masago Smelt Roe 3
Seared white tuna or tuna with ponzu sauce Avocado Salad - L) 35 ;
3 = : i ‘ e g R : Spicy crunichy tuna & cucumber with avocado and tobiko on top rako Octopus 3
Sushi Pizza D Sticed avocado on green salad with ginger dressing 3 - I
. nag re 't Fe
Fried rice cake topped w. spicy crunchy tuna, avocado, tobiko & cunchy Seaweed Salad 7 Monstel 15 Unagi Fre q 1 Water Ee 3
Super Spicy Tuna 10 Green seaweed & sesame seeds Shrimp tempura rolled with avocado, eel on top with eel sauce Ika Sqjuid 3
a - L
Spicy crunchy tuna wrapped w. avocado, topped with tobike and crunchy Kani i'f"a!a d : ¥ Dynamite 13 IKura Salmon Roe 3
o P 12 (rab meat, tobiko, avocado, cucumber & mayonnaise on green salad Deep fried roll with eel, kani, asparagus, cream cheese, spicy crunchy tuna Tobiko Flving Fish Roe 3
[ 2 . " . 5
Siced actopiss with spedial ivegar saice & topped with tobiko, crunchy & scallion Sumoku Sake  Smoked Salmon 3
: = s Janci Dste Shiro Maguro Vhite Tuna :
Park Avenue 10 Dancing Lobster 16 Shiro Mag White T 3
Tuna, salmon, avocado & tobiko wrapped with cucumber Lobster meat, tobiko, mango, avocado & crunchy wrapped with Kani Crab Meat 3
: . o - Y ey Saba Mackerel 3
FROM KITCHEN sweetie 18 Inari Tolu Pouch 3
Shumai (6) 6.5 L T > = > Crunchy spicy salmon rolled with tuna on top o =
AT i 2 o & shrimp §
; = California Roll 6 : e - : A
Gyoza (6) G5 ; Seared tuna, cucumber & avocado rolled with assorted fish & crunchy, H et SO Clatn
v ok damii (rab meat, avocado, cucumber & tobiko tobiko, scallion & special sauce OKKige i Surf Cle il 3
, Eel Avocado Roll i : Ama Ebi Sweet Shrimp 4
Harumaki (2) 5.5 fel, avocado & eel sauce on top Kyoto 18 = S
et . ] . : Hotale Scallop 4
Fried crispy Japanese vegetable spring roll Philadelphia Roll 7 Tempura shrimp, eel, avocado, mange, wrapped with 150 seaweed : £ )
e ARG e %o are Uni Sea Urchin 7
Yakitori (2) G5 Smoked salmon, cream cheese & cucumber spe
Grilled chicken on a skewer with teriyaki sauce Boston Roll 6 Christmas Tree 18
Age Tofu (6) 55 Lettuce, shrimp, cucumber & mayo Tuna, salmon & yellowtail w. avocado, tobiko & crunchy wrapped
Deep fried soft tofu with traditional sauce Salmon Skin Roll 6 in green soy paper & topped w. spicy mayo & eel sauce
_ ; ) ) Broiled crispy salmon skin with cucumber & eel sauce on top K I
Beef Negimaki (6) 10 Shrimp Tempura Roll & RQL n Ro _ _ _ 17
Thinily sliced beef rolled around scallion grilled with teriyaki sauce Shrimp gently et it e 3eaio: Gkl & nelauraion top Shrimp tempura & spicy crunchy tuna topped w. spicy crunchy kani and
) ; : assorted tohiko
Tempura 8.5 Chicken Tempura Roll 8 :
Deep fried (chicken, shrimp or vegetable) served with vegetables Chicken gently fried with cucumber, avocado, tobiko and eel sauce on top Dinosaur 18
Edamarnieé =5 Sea Scallop Surprise 8 Tempura eel, cream cheese rofled w. crunchy spicy crunchy tuna, eel, avocado,
Stea.med salted soy beans Brailed sea scallops, cucumber with spicy mayo and crunchy tobiko crunchy & eel sauce on top "
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Soft Shell Crab 1 Et:;lfﬂhj;ﬁ'eﬂ?j!ﬂdﬂ S 5 volcano Roll | IS SUSHI & SASHIMI CNTREES
Deep fried with soft shell crab, & veggie with chef's special sauce ’ d G °94 Deep fried roll with lobster salad, smoked salmon, kani, cheese, avocado Served with Miso Soup or Salad
s . i 2 Alaska Roll 8 top with scallion, crunchy, tobiko and spicy mayo & eel sauce Sushi 28  Vegetable Roll
salamart ¢ Salmon, cucumber and avocado . L BT < EClallC
Crispy ried squid witty sweet chil satice Phoenix Roll |G Chefs 8 pes sushi selection & crunchy Combination 15
iy g Tt o _ EGETABLE B8 NN e Shrimp tempura, avocado, cucumber topped with avocado, seared tuna, spicy salmon roll Cucumber rol, avocado rall, &
(;I,i"IlC-kEI] o i | i . CRUNCHY ROLL 8 tobiko and eel sauce & spicy mayo Sashimi 34 S
Fried breaded chicken with sweet chili sauce Cucumber Tuna , i 15 pes assorted fillet of fresh raw fish Maki Combo 21
. Tuna Bulfalo Bills Roll 16 ceichi & SEERIENT 54 Crunchy spicy tuna foll, eel avocado
E h. & Avocado Salmon Salmon Chicken tempura, cream cheese, topped with spicy cunchy tuna, E ;‘é $II§:'1]I 3 pc;s;sll;imi gc:u!nth}r roll & shrimp tempura roll
';‘ 'E‘!' ’ G&;h inkU Yf’”UWlalI Y{:‘HGWIEHI with red hot sauce 51}].:)1 luna ;'.ﬂ.ﬁ ]iCi Lon g
i & e ' : : : . -
%) senaraone | Smoked Salmon hite Tub Chirashi 23  EeedsHpargwin paide
A LS White Tuna € -
a{‘ . s . AShaRus s I . . Assorted 15pcs sashimi with a bed of Sk e i
' Sweet Polato Tempuia YY1 1te Tuna Crab 4 sushi rice Sushi for Two 56
with eel sauce Crab Shrimp Tri-Color Sushi 35 14 ps sushi with california & twister roll

3 pcs tuna, 3 pos salmon, 3 pes
yellowtail & crunchy spicy tuna roll

Love Boal (IFor 2) 67
8 pes sushi, 12 pes sashimi with a
crunchy spicy tuna rofl & a monster roll

* Consuming Raw or Undercooked Meats or Shell Fish May Increase Your

Price Subject to Change Without Any Notice
Risk of Food Borne lliness




