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KITCHEN APPETIZERS

Edamame  Stexmed sapanese soydesns w seo sal.
Pork or Veggie Gyoza jspanwse pan ftied dumpings

Shrimp Shumai (seuedertrisgy)
Steamed or apy tried s Qumpings.

Japanese Popcorn Chicken vy fawrt and very odtcting!

Chicken Yakitori (2) Gaseschicien on shewers with tenyad sauce.
Japanese Spring Rolls (4)

Crisgy fried sprivng 1ols we sowiry Sipping sauce.

Shrimp & Veg Tempura

Chicken & Veg Tempura

Beef Negimaki

Reiled thin shoe of Anges seat meapped e groen scalion inside w. feriyoli souce.
Agedashi Tofu s ied tofy steaks with fempura dipping sasce.
Roast Duck Roll

Boneless roes! duck om noas breod milh avaxads, spring mir,

Qi vizziedt with fesiyohi-drtsamic e

Hamachi Kama

Gried yeliowtal Toflar; mab® mois! cheed-Ske meal Must ry?

Sauteed Oysters (6)

Freshiy shucted oysaées, Aght 346 seateed in gark buttes

Grilled Calamari

(o 2cemtod, B80Y ndole cokamerd sFcod in risgs with specky seaseaing
Kumo Fried Calamari

Manps safia & sweef The ol sauce Sor Spping.

Japanese Grilled Short Ribs

Rock Shrimp Amazlng
Flanido rack shritnp, fish-seempans tried, S5 sed in creamy spKy gigee.

4.95
7.95
6.95

9.50
8.50
4.95

9.95
9.95
10.95

5.95
14.95
13.95
12.95
10.95
10.50

10.95
11.95

SUSHIBAR APPETIZERS

Blue Crab Quesadilla

Fresh quesodiis with bive ol Cvam choese, ond caion, S2ed I spiy sy
Tuna & Lobster Tapas

Spicy tung, Moine lodster clrrmest &
Salmon & Crab

Spicy kond salod & paired et sices o saltmon and jalapedto in pulu dreising
Jalapeno Salmon or Yellowtail

Freshes! yetiowstol or solmon with siced jalapens o top, drizzied with o crusy poray seoce.

Tuna Pizza

Homemade scatfon panceke topped it v o tuva, guocsmcle, and onion wilh spicy mayo

Cool Filet Mignon Carpaccio 23

Sices of extremely reoe-cooted Angus et with fodibo ond ueaned scalfiens in yuz sowce.

Flashy Tuna

11.95
13.95

fried Aopanese agglont with miso-eef seuce.

11.95
11.95
13.95
11.95

9.95

Flash uu-rdnk\um wle 2o & mrapped i ngiih cucarnder and fopped Wk ¢l mango sala.

Tuna Tower

Glistening fuma, ripe ovocody, ad 2ol Bying fish r0¢ K1 0 Savery SpKY M) SO
Sushi Agpetlzer

4 Qeneroslyshoad peefect preces of ssoe teed saw fish a%op sushi 1xce.
Sashimi Appetizer

7 perfect shces of chef's sedected assr tenent of row sk

Four Seasons Sashimi zz

xum of pristine S5, aoch with s owen specil Thet S topping”

Pper Tuna Tataki

13.95
9.95
10.95
12,95
9.95

seared popper B siced Bl ower @ bed of el groens Wil wasal roa)o and cranchies.

SUSHIROLLOR HAND ROLL

RAW

* Tuna 6.95
* Salmon 6.95
* Pepper Tuna 6.95
* Yellowtail Scallion  6.95

* Yellowtail Jalapeno 6.95

* Alaska 6.95
* Tuna Avocado 7.50
* Tuna Cucumber 7.50
* Salmon Avocado  7.50
* Salmon Cucumber 7.50
COOKED
California 6.95
Philadelphia 6.95
Boston 6.95
Shrimp Avocado 6.95
Shrimp Cucumber  6.95
Spicy Crunchy Crab 7.50
Eel Avocado 7.50
VEGETABLE

* Spicy Crunchy Tuna 7.50

* Spicy Crunchy
Salmon

* Spicy Crunchy
Yellowtail

* Spicy Crunchy
Scallop

* Rainbow Roll

* King Crab
Rainbow Roll

Eel Cucumber
Shrimp Tempura
Chicken Tempura
Salmon Skin
Dragon Roll
Spider Roll

Avocado or Asparagus or Cucumber

AAC (hxada Asparagus & Cucumber)

Honey Roasted Peanut Avocado

Sweet Potato Tempura

7.50
7.50

7.50
13.95

18.95

7.50
7.50
7.50
7.50
13.95
14.95

5.50
6.25
6.25
6.25

SUSHI& SASHIMIALACARTE
Ore Piece Sushi or Two Pieces Sashimi (some exceptions)

Scallop Supreme 11.95
Gilled s scolop over asparoges drzie with onion saue.

SOUP & SALAD

Miso SOup oyt roth with seaweed & tof 2.50
Onion SoOup (eicken bt with mushroms & crisgy omion, 2.50
Seafood Miso Soup 8.95
Smb, sheinp aod 02 mined wk® sheedded wogetobles in g misp beoth
Seafood Miso Sou 8.95

me&:xoawm odove i ¢ spry Aponese bl
Seaweed Salad 5.95
Secwend stesonnd 10 perfection vk sessew tonds & red pragwy.
Tuna Avocado Salad  wim ceani spring mix. 13.95
Kani Salad 5.95
Shvedded o Cucumivy it (rarmch i1 0 RO ey S,
Avocado Garden Salad 5.95
O rgonik sprinng i selad Sepped gevercutly wilh siced dvedado.
Green Salad 5.50
Fresh romaine kettexe and grape Soovats topped with cor defickws ginger diessisg,
Sashimi Salad 8.95

(Ohgani speing mi, fong, saftson, svocads and mango vl wiite Ny dressing.

*Tuna 3.75 * Caviar
Super White Salmon Roe ) 3.5
Tuna e 3.5 Flying Fish Roe (i) 3.5
WhiteTuna uoaeey 3.5  BlackTobiko 3.5
Spicy Tuna 35 Red Tobiko 3.5
: Wasabi Tobiko 35
Tuna Belly (i) 85 «shellfish
* Salmon 35 Red Clam 3.25
Smoked Salmon 35 Crab Stick 2.75
* Yellowtail 3.75 Squid 3.25
Baby Yellowtail 4.5 g:t%l:ufb ;;g
. a Sca :
Whiteflsh 325  JumboGooked
Stripe Bass 3.25 Shrimp @ 3.25
Mackarel 3.25 Sweet Shrimp @umiy 6
ackere . Sea Urchin pw 8
Broiled Eel Snow Crab 5.25
Fresh Water Eel g 3.5 King Crab 7.25
Eel Avocado 35 Maine Lobster 5.25
DRINKS
Pepsi Unsweet Tea Cold Sake
Diet Pepsi Orange Juice Hot Sake
Sierra Mist Apple Juice
Fruit Punch Beer Eelegee
Ginger Ale Wine Voss
Lemonade Champagne Shirley Temple
Sweet Tea Cocktails Japanese Soda
= 7

s meat, fish or sheltfsh thet

» fich or chellfch .
PRy N )

20% Gratuty with be odded for party of 6 oc move
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KUMO SIGNATURE RQLL
4.95

Angry Bird Roll
Wiite Tone rabbed mith 7 ice, ovwacad spicy crob sated
SOy paper wrapped, Sopped wEh wasedl 000 arvd faiapeno sice

Surf & Turf Roll 18.95
Fresh Moine kobster & soand fiet migton, moangs a0d swerd M0 SN

Godzilla Roll 14.95
Spicy tana § crovaives Kopped groerassly with awaado in 0 19Ky creomy sane.

Sweetie Roll 15.95
Spky tung & crovchies opped b S, hevrt shaped with ooy nasat seuce.

Tropical Lobster Roll &3 18.95
Rk iodter L0 Bphely toropuns fied b awxceds coaunder, ond mango

{550y Weapped & opped e toma, salmon, and avxeds and o SgNY reamy souee,

Scallop Roll 16.95
Scodop lempone, SPCY 00, ESPIrags & vOcads, sexame S0y poper

wragped with arlc il ond ool souce

Fried Calamari Roll 16.95

Ii\snmmnm&pba\'\: Spiy 00, soy paper wrapped,
topped with ovocads aod yuds cresery gorkc sace.
Crabby Shrimp Roll 16.95
Shritey fompas, Monga croander & asparagus, wrapped in sy paper, dapped with spky Alesken ssow
crod, Sodves and el souce.
Crazy Tuna Roll 15.95
Irside &5 pepper fume with ovecody and ooty weseli sauce,
Outsicle b Souy fuo & fetapurs cromeves.
Baja Roll 15.95
l’ua yelomtol seinon and fhapono wrappnd 0 1oy poper, topped itk Mememade guasrolke.
Kumo Roll 18.95
Fresh Malne DEsier, monga ewicoda 1oy poper mispped,
With fuso avocads on X il Aoy manaly saue.
Iron Man Roll
Spuy rab crunch, anacad, g ARGOe 1and ro0d in Sy popes,
Lpped With oy crunchy Rans aad Aoecy wassdi sose.
Furious Dr.
Shrivep Setnpers, ovxods o cocamber iopped with (o sevved fund,
garly; aiok, eed sauxce, spicy mayn & seaweed
Pacific Southwest Roll
S.xy 100k sheimp tespard, geoenxssly bapped with avecody,
wid g
Tuna Volcano Roll
fride fs wivtefish fempura, creoms choese, ond o
Dice of 2ns % QVOCOSs O Sop . 0 Saue e iy may0.
Napoleon Roll
Loyers of spicy cranchyy tune, kobsdr salad oot avocsda
and wife tang, deizzied I spicy mapo aod 0ef sauce.
Naruto Roll
Tore, sokman, crah anocods ond pellowtal wrepped i Esglih corumber, with poary sauce.
Out of Control Roll
Tom, sokemor, petiowtal § asparagas, Rpped wth forehed tura,
solmon, yriowtod itk rice Cosches, 7 ey SuCe Ao oof sasce
Paradise Roll
Spicy obster salod shrinp sesxpuns & Bamans Sempuro solled
in sy paper wRk oy (apanese 0 130 aXe.
The American Dream Roll
Shriop Semperd ond cocumde, topped with spicy fedster, drzled mith spwy creasty sauce.

SUSHIBAR ENTREES

Served wath Miso Soup and Green Salud. (hef's Selection of the Freshest

16.95

16.95

15.95

13.95

16.95

16.95
16.95

16.95

15.95

Ao Subshituticns Pledse

Sushi Regular 21.95 California Roll Dinner19.95
{ma:rnghfw-n ldﬂalw!m'rnul"(n 3 Calfoenia rolk.

sl st * Spicy Maki
Sushi Deluxe 24.95 Combo Dinner 19.95
ey Sp oty sk
s?,i',‘,';“ifﬁg;' La.,r 2595 » Makl Combo Dinner18.95
Sashimi Deluxe ~ 28.95 , ¢ i (sl et
21 pinces o chefs seec row Bk ushi & Sashimi
Tri-ColorSushi  26.95  ForTwo 49.95
3 pxcs o, 3 pes seleon, 3 s pelomtal ooed B preces of sush, 15 pleces of soshi, onda
@ $pKy cranchy tuse 108 (Crazy o signetuse ok
Tri-Color Sashimi  29.95 * Sushi For Two 46.95

6 shey of tume, 6 shees of salmen, gad 6 shees of

yelontal
Sushi & Sashimi

For One 27.95

5 pleces of sy, 12 prieces of saskins and o pkcy
fung avocodd roll

*

18 pleces of sashi od @ Godeia signatere rol
Kumo Chef’s Special
ForTwo 62.95

Bpreces oF'sushy, 18 pieces of soihee,
4 saateed oysters, and o chef’ pecal ok

KUMO HIBACHI ENTREES

Diovers incisde: Orion Soap, Geeen Safad bty
Shrimp Appetizer ibochi Vegetobies & Steamed Wikte Rice.
$2.95 extrs for Hibach Fried Rice cr Moodtes

SINGLE ITEM DINNER

Angus Steak 2495  Vegetable wwiny)

Chicken 20.95  Shrimp

Salmon 23.95  Scallops

Filet Mignon 26.95  Chilean Sea Bass
COMBINATION DINNER

Selectlon of 'Mo Items

(Chickes, Sheimp, Scathops, Saknon

FINEBT CDMBINATION DINNER

Filet Mignon & One Item

[ Salmon, Chicken, Angus Sizot

Lobster Tail & One Item
(npose from: Angus Steak, (hickes, Sivimy, Scalkps, Saknon
Filet Mignon & Lobster Tail
Ocean’s Treasure Siimg sy, & kbster fel
Land & Sea At mignn, shrimp, scalops, & fobster tal

CHILDREN’'S MIENU
For Children Age 12 or tnder
Déovers el Oralon Soup, Geven Safad Hibac
Shrimp Appetiver, Woachi Vegetaties & Steamnd iivte Rce.
$2.95 exts for Hibachy Fried Rice or Noades

Chicken or Vegetable
Angus Steak or Shrimp or Salmon
Filet Mignon or Scallops

KITCHEN ENTREES

Served with Steamed Rice, Miso Soap & Saiod. §2.95 Extws For Hidachi Fried Rice

TERIYAKI
Grlled over flome,
Choice of: Chicken, Salmon, or Tofu
Choice of: Angus Steak, Roast Duck, Shrimp, or Scallops
Choice of: Filet Mignon or Chilean Sea Bass
Combo: Choose 2 of:

Chicken, Shrimp, Steak, Salmon, Tofu or Scallops

TEMPURA
Aaporese chassic deight, S atipy fried
Choice of: Chicken & Vq«m«maadmm
Shrimp & Vegetables

YAKI unm NO STEAMED RICE

Japanese wheo! flo

" eys
Cholce of: Angus Steak, Chicken, Slllbnp, Smllops or Tofu
Nabeyaki Udon Soup:
Fish Cake, Chicken, Vegs, and Shrimp Tempura
YAKI SOBA NO STEAMED mce

Choice of: Angus Stmk, Chicken, Shrimp, Smlops, or Tofu

CHEF SPECIALTIES
Angus Steak Negimaki

X.0 Seabass =1
Grilled Japanese Style Black Pepper Short Ribs
o ot -
WA Jgpanese special Diock pepper sace.

Seafood Plneapple Fried Rice

e posapple.

KUMD BPECIAL FRIED RICE

terlyold souce

15.95
24.95
24.95
28.95

27.95

28.95
31.95

34.95
36.95
45.95

12.95
13.95
16.95

19.95
22.95
26.95
27.95
18.95
20.95
18.95
18.95

18.95

21.95
28.95
21.95

17.95

LARGE SIDE ORDER, NO SOUP OR SALAD

Egg & Vegetable Special Fried Rice
Chicken Special Fried Rice
Angus Steak or Shrimp Special Fried Rice

9.95
11.95
12.95
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MALTINIS S13
Saketini
Effen Cucumber Vodka, Prenvium Sake, Cucionber

Lychee
Titos Handmade Vadka, Lychee Juice, Lychee

Asian Pear
Alsolut Pears Vodka, Triple Sec, Sour Mix, Lemonade

Sunrise
Absolut Vanilia Vodka, Malibie Coconuet Rum,
Pincapple Juice, Sugar Rim

Mango
Malibu Mango Rum, Pincapple Juice, Orange Juice,
Splash of Gremadine

Toasted Coconut
Malibu Coconut and Pincapple Rums, Pincapple Juice,
Rimmied in Toasted Coconut

COCKETAILS S12
Red Sake Sangria

Made with Seasonal Fruit

Voodoo Juice
Malibse Cocoret Rums, Malibu Barasa Rum,
Malibu Citrus Rum, Malibu Pincapple Rum,
Pincapple Juice, Cranberry Juice,

Topped with Dark Riem

Sea Blast

Tequila, Blue Curacao, Lime Juice, Pincapple Juice

Mai Tai
Cruzan Light Rum, Triple Sec, Pincapple Juice,
Orange Juice, Lime Juice, Grenadine
(Also available with Criezan Mango Rum)

Strawberry Lemonade
Svedka Strawberry Lemonade Vodka, Lemonade,
Grenadine, Topped with Seasonal Fruit

Scorpion Bowl $17
Rum, Vodka, Gin, Cruzan 151 Volcano,
Pincapple, Orange and Cranberry Juices,
Splash of Grenadine

Pheame Dok Ravpoeasbly. 2645774

HOT SAKI

Ozeki Sake 5/small 10/large

COLD SAKE

Hana Sake Peach Flavor (Light/Smooth)

Premiun sake with refreshing fruit flavors,

Sho Chika Bai Nama Sake (Organic)
Mild and full bodied, smooth with a fresh and fraity aroma

Gekkeikan Black & Gold jummnsai Ginjo 35/750ml
(Light/Smooth) Full-bodied with hints of honeydew, papaya, anise and
roasted nuts. Well balanced, finished long and smooth. A great sipping
sake.

Sho Chiku Bai Nigori Jummai Unfiltered 15/375ml
(Rich/Sweet) Jusmai Unfiltered sake with a smooth milky and refreshing
finish.

Mio Sparklin?:
Sparkling crsip, mellow sweetness with lints of apple and pear.

Sho Chiku Bai Ginjo (Dry Smooth) 15/300ml
This dry, delicate and frudty sake features a smooth, silky texture, tinged
with aromas and flavors of pear, melon, honeysuckle, custard and nutmey.
The finished is clean and refreshing with a gentle and subtle salinity.

Mustsu Otokoyama Chokara Junmai (Extra Dry) 25/280ml
This refreshing, dry sake has a dean flavor and a solid character. A slight,
citrusy aroma hints al their unigue use of white koji.

Shirakabe Gura Jummai (Semi-Dry) 14/300ml
This Tokubetsu Junmai is meticslously brewed using exceptionally pure
water, Miyamizu and carcfully selected rice. The character of this sake is
well-balanced with a complex, crisp finish.

Yuki Honoka Junmai (Dry) 18/300ml
A cool, sharp new gense of dry Junmai Sake lras arvived! Invigorating and
light boied.

Dassai 45 (Smootl) 25/300ml
Chewy and full of body, Light honeydew aromas with the subtle sweetness
of muscat grapes complemented by an undercurrent of erisp dryness. Rem
iniscent of white wine in the best possible way.

16/375ml

18/300ml

15/300ml

CEER $O
Sam Adams Lager

Kirin Ichiban Miller Light

Sam Adams Seasonal Heineken Light

Heineken Bud Light

Budweiser Stella Artois
Corona Coors Light

Blue Moon Angry Orchard

Kirin Light

Sapporo ‘SILVER CAN’ 220z. $8
Sapporo 120z. $5

WATEL
VOSS (stilt) soom!
San Pellegrino (Sparkling) 750m!

LPED WINES
Intrinsic Cabernet Sauvignon (Washingfon)
Seven Falls Merlot (Waluke Slope, Washington)
10 Span Pinot Noir (Central Coast, California)

Francis Ford Coppola ‘Directors Series’ Merlot
(Sonoma Coast, California)

Campo Viejo Red Blend (spain)

Robert Mondavi Cabernet Sauvignon
(Napa, California)

Chateau Ste. Michelle Cabernet Sauvignon
(Canoe Ridge, Wasdhington)

Resplendent Pinot Noir (Oregon)

WHITE WINES
Ronidnetto Pinot Grigio (Abruzzo, ltaly)
Ruffino Lumina Pinot Grigio (Tuscany, ltaly)

Columbia Crest H3 Chardonnay
(Horse Heaven Hills, Waghington)

Eroica Ricsling (Columbia Valley, Washington)
Napa Cellars Chardonnay (Napa Valley, California)
Santa Margherita Pinot Grigio (Alto Adige, ltaly)

WINES Y THE CLASS
Whites - $9 Reds - $9
Ruffino Lumina Pinot Grigio Two Vines Merlot
Tormaresca Chardonnay Two Vines Cabernet
Cht Ste Michelle Riesling  Jacob's Creek Reserve Shiraz
Cht Ste Michelle Sauv Blanc
Blush - $8
Beringer White Zinfandel
Gekkeikan Plum Wine

Rosa de Venti Rosé

Jacob’s Creck Pinot Noir

SPARKLING
Gambino Brut 187ml
Mionetto Prosecco Brut (Valdobiadene, ltaly)
Campo Viejo Cava Rosé (Epernay, Champagne)

IDESSERTS

Fried Ice Cream 7.50

Vianils ice cream. surounded in pound cake, Sempers flssh-fied
and plated with fresh frults of the teason and ehipped cream
A tradition in Sapanese restaurants! Sened with or without Jood birthday scrg

Ultimate Chocolate Cake 7.50

Vavety choccidle mousso in befneen Aayers of chocolate Secadence
anid rncist chocolate Cake 00 & Chocolste cotkie crust
Finishod with chocolate icing

New York Cheesecake 7.50
Now York stfe creamy choesecako with graham cracker crust
Gamished parevously wih frosh fals of the season sed atipped cream

[ new | Triple Chocolate Tiger Cake 7.95

A styfish layered caie with 3 while center betwoen deo Byers
éach of rick dark and whité chocolite buliér créam

Raspberry Lemon Drop 850
nhito taken sponge cake yers. mon mousse, ECopeen raspbeTy PN,
frished with 2 lemon gle2e, raspderTy medaiion, and nhide Choo0kte Curls.

Chocolate Trilogy 850
Chocoiate cake bottom, (ayovs of cark, mik and whie chooolate mouwsse,
garnishod with dfark chocolafo bark

Tiramisu 8.50
Vanila gevioise, s0aked 1 CoMse e Mascapone,
Tayerd with Whipoed 10pping, Gvshed with COoR PO

Mochi Ice Cream 4.95

Sweet Jaganese e dough” pockels fled wik
Groon Toa, Vanila, and Red Bean ite croams!

Scooped Ice Cream 2.95
Tne scocps of
Vanita, Chocolato, Groen Toa.
Stranberry Cheosocake, or Cofios O




