


WASHOX U
LUNCH SPECIAL

(11:30-2:30 PH)

L4 BENTOBOX 41695
Gyoza, calamari, salmon, shrimp tempura
with choice of chicken ov beef

L2 TERIVAKI CHICKEN  14.95
Broiled chicken breast served
with vegetables and rice

LUNCH DONRURI

Traditional donburi sauce, egy, scallions and yellow onions sevved on top of rice

OVAKODON  14.95

Chicken
QYUDON  14.95
Beef

KATSUDON 1
Panko breaded pork or chicken

- BULGOGIDON 15,

Marinated beef over vice
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SsPicy BBO DON PORK 14.95
Marinated beef over rice CHICKEN  14.95




WASHOLU
LUNCH SPECIAL

(11:30-2:30 PM)

13 TERIVAKI BEEF  16.95

New York cut beef served with vegetables and rice

STEAK & SUSHI

APPORO

JAPANESE RESTAURANT

L4 KATSWU 15.95

Panko breaded and lightly fiied
with choice of chicken ov pork

CMRRL{ RICE 15 KATSUCURRY 15.95

Meat and vegetables cooked in n thick Japanese Panko breaded pork or chicken
curry sauce served on top of rice)

1.6 CHICKEN CURRY 14.95

L7 YAKISOBA BEEF  15.95
Pan-firied noodles and vegerables CHICKEN  15.95

Food presentation may vary or is subject to change
18% charge will be added to parties of 5 or more (children included in count)



DINNER

P4 BENTO BCIX
Combination box
with choice of steak or chicken

24.95

D3 TERNAKI BEETF
New York cut beef served
with vegetables and rice

27.95

D6 SALMON

Grilled salmon with choice of

capers and lemon butter cream sauce
or maple-glozed Sambal sauce
served with vegetables and vice

27.95

D7 SPIcY BBO PORK (Korean s’ry!e)
BBQ pork in a spicy bean paste sanuce

with vegetables and

rice sevved on n hot plate

22.95

D2 TERIVAKI CHICKEN
Broiled chicken breast sevved
with vegetables and rice

20.95

D4 KATSU
Panko breaded and lightly fried
with choice of chicken or pork

22.95

D5 CURRY KATSU

Panko breaded and lightly fried,
choice of chicken or pork with curry

22,95

D8 OROSHI PONZU CHICKEN
Garlic ponzu sauce
with vegetables and rice

21.95

Food presentation may vary or is subject to change



STEAK & SUSHI

APPORO

JAPANESE RESTAURANT

D9 CREAMY GARL.C
PARMESAN CHICKEN
Wine base

nashroom, spinach, parmesan

21.95

D10 GARLIC PRAWNS
CREAM
Pastry creams chilis wine sauce over vice

27.95

D11 SPICY SOWTD
Stir-fiied spicy squid with vegetables e
27.95 2.

D12 MUSHROOM

OYSLER SLEAK

Choice of vib eye or new yovk cut steak

and maushrooms mavinated in oyster sauce
with vegetables and vice sevved on a hot plate

29.95

D13 AL BAP &1t
Assorted roe eqys sevved in bot pot

929.95
D14 BULGOGH E317] D15 RIBEYE STEAK
Marinated beef, carrot, onions, ) . Rib eye steak and ?mu!ﬂﬂooms
mushrooms in hot plate in a Dijon cream sauce sevved with potatoes
929.95

22.95



SUSH!I £ SASHIMI DINNER

551 SUSHI Del UWXe (A) 556 SAPPORO

o e
Nigiri (8 pes) and 1 Tekka roll 1 OVE BOAT DEL UWXE

24.95 15 pes sashimi, 10 pes sushi, california voll,
SS9 SUSHI REGULAR (B) spicy tuna roll, and tempura cel voll
Nigiri (7 pes) and 1 Californin roll 66.95
24.95
$53 CHIRASHI
Assorted sashimi over sushi vice
95.95 SS7 KOREAN CHIRASHL 347t

Assovted vaw fish over vice with mixed greens

554 SUSHI & SASHIMI COMBINATION
9 pes sashimi, 5 pes sushi and 1 tuna voll

392.95

S5S5 SAPPORO LOVE BOAT ‘A’
0 pes sashimi, 8 ps sushi, tuna roll

36.95

NIGIRI

T aw D

Tuna Vellow Tail Salmon Halibut ée.l Red Snapper
Maguro Hamachi Hirame Unaygi Japanese Tai
Cooked Shrimp  White Tuna Sﬁ;ld Sweet Shmmp Qo.lmon Roe Surf Clam
Albacore Tkura Hokigai
O(ﬁopus Mackerel Flyin, T-rsh Roe gea [/lrclfun Cooked Egg Swee+ —EO]cb'- Scallop
Tako Sabn biko Uni Tamago Inari Hotate

NOODLES Nt TeMPURA UDON DESSERT

Traditional ndon

. with tempura shrimp TEMPURA ICE CREAM 9
\ and assorted vegetables Vanilin ov green tea ice cream
B S, 18 inside batter with chocolate syrup,
\ " ; whipped cream and a cherry on top
: N2 NABEYAKI MDQJ\] GREEN TEA ICE CREAM 5
k N Seafood, ey and chicken RED BEAN ICE CREAM 5
sy Snfod N PINCAPPLE BOAT 5
N3 SPICY SEAFOOD UDON Fresh cut pineapple with ovanges and chevvies
24.95
N4a CURRY UDON
N5 YAKISOBA CHIlCKEN SIDE ORDER
Pan-fried 18
noodles and vegetables
with choice of chicken or becf MO DU 550
ONION MUSHROOM SOUP  3.50

18

FRiIED RICE 3
HOWSE SKIAT 3
18% charge will be added to parties of 5 or more (children included in count) FRENCH FRIES 5



APPETIZER

A1 GYOZA 8
Pan-firied dumplings

A2 CHICKEN KARAAGE
Deep-fried boneless chicken

A4 YAKIORI 9
Skeweved chicken and
scallions with teriyaki sace

A5 Broiled MUUSSELS on !\aH- SHELL 11

5 broiled mussels with creany masago sauce

A7 SHRIMP TEMPURA 11
2 pes shrimp & vegerable, lightly batteved

A8 SAUTEED ASPARAGUS 9

Fresh aspavagus with oyster sauce

A9 AGEDASHI TOFU 9
Deep-fried tofie with sweet sauce and bonito flakes

A10 SEAWEED SALAD 7

Fresh seaweed with sesame seed o1l

A11 SHRIMP WRATP 13
0 pes pan-fided shrimp wrapped with bacon

A12 SOWD TEMPURA 15
Lightly battered deep fiied

A8 COFLSTEAK 11

Pan firied tofi with teriyaki smuce

A3 POPPO YAKI

Grilled calamari

A14 EDAMAME / GARLIC EDAMAME 6/ 8

Soy beans lightly salted or in garlic sauce

A15 OSHINKO 7
Japanese pickled vegetables

A16 TRIED CALAMARI 11
Panko breaded & deep firied

A17 UNAGIHHOT PLATE 26
Whole unayi with unagi sauce
w/ fried garlic

A18 CHICKEN WUNGS 10
Flavors: Garlic, honey butter;
sweet & sour or spicy

A6 SOFL-SHELL CRAB 12
Lightly batteved to perfection

STEAK & SUSHI

JAPPORO

JAPANESE RESTAURANT

SALAD

POKI SALAD 17
Assorted fish with mixed green

STEAK SALAD 18
Oyster steak with mix greens and
balsamic soy vinaigrette dvessing

CHICKEN SALAD 17
Romaine lettuce, napa cabbage, carrot,
wonton flakes w/ peanut ginger dvessing

SEAFOOD SALAD 18
Romaine lettuce, ved onion,
corn, black beans, tomato, cucumber

Food presentation may vary or is subject fo change



HIBACH! GRILL LUNCH SPECIAL

(11:30AM - 2:007PM)

1. SAPPORO COMBO “A” . . . . . 17.95
chicken & shrimp

2. SAPPORO COMBO “B” . . . . . 17.95
steak & shrimp

3. HIBACHI STEAK . . .. .. .. 15.95

4. HIBACHICHICKEN . . . . . .. 14.95

5. HIBACHI SHRIMP . . . . . . . . 15.95

6. HIBACHI SCALLOPS . . . . . . 17.95

7. HIBACHI CALAMARI . . . . .. 14.95

8. VEGETARIAN with TOFU . . . . 12.95




-

BLGYOIER. . : ¢ wow s 5 s s o 5 o gl
Pan-fried dumplings

A2 CHICKEN KARAAGE

Deep-fried boneless chicken

ASPOPPOXYAKL . ™, |
Grilled calamari

DI .. . . . . . . .. 9

Skewered chicken and scallions with teriyaki sauce

A5 BROILED MUSSELS ON HALF SHELL 11

5 broiled mussels with creamy masago sauce

A6 SOFT-SHELLCRAB . . . . .. .. 12
- Lightly battered to perfection
A7 SHRIMP TEMPURA . . . . . . .. 11
2 pcs shrimp & vegetable lightly battered
A8 SAUTEED ASPARAGUS . . . . . . . 9
Fresh asparagus with oyster sauce
A9 AGEDASHITOFU . . . . . . . . .. 9
Deep-fried tofu with sweet sauce and bonito flakes
A10 SEAWEED SALAD . . . . . . . .. Z
Fresh seaweed with sesame oil
A11 SHRIMPWRAP . . . . . . . .. 13
6 shrimp wrapped with bacon & pan-fried
A12 SQUID TEMPURA . . . . . . .. 15
Lightly battered & deep fried
A13 TOFUSTEAK . . . . .. " 11

Pan fried tofu w/ teriyaki sauce

A14 EDAMAME / GARLIC EDAMAME . . 6/8

Soy beans lightly salted or in garlic sauce

A15 FRIED CALAMARI . . . . . . .. 11
Panko breaded & deep fried
A16 OSHINKO . . . .. . ... 0 i
Japanese pickled vegetables
A17 POKISALAD . . .. .. ... .. 17
Assorted sashimi w/ mixed greens & poki dressing
A18 CHICKENWINGS . . . . . . . .. 10

Flavors: Garlic, honey butter, sweet & sour or spicy




HOUSE DINNERS

) HIBACHI SALMON FILET . . . . 27.95

™ HIBACHISHRIMP . . . . . . .. 27.95

b COMRINATION DINNERS

@ CHICKEN& SHRIMP . . . . . . . 29.95
@D STEAK&CHICKEN . . . . . . . 29.95
@D STEAK&SHRIMP . . . . . . . . 32.95
QD STEAK & SCALLOPS . . . . . . 35.95

@@ FILET MIGNON & LOBSTER TAIL . . 48.95
@& FILET MIGNON & SHRIMP . . . . 37.95

All Dinners are served with

SOUP Japanese clear soup
SALAD Fresh garden salad topped w/ Sapporo special house dressing
SAUCES Sapporo special house ginger, original mustard and shrimp sauce
SHRIMP APPETIZER Delicious gulf fried shrimp
VEGETABLES fresh zucchini, mushroom, onions and broccoli
STEAMED RICE Japanese rice




;
COCKTAILS

‘lokyo Old Fashioned 12
el-aged suntory toki whisky, muddled orange, lux

ro Margarita 12

Blueberry pu f w/ fresh blueberry, lime juice, soda
e

Raspberry Cooler 12
Baca_f@raspberm Sprite, mint,

Yuzu Seltzer 12

Grey goose, yuzu, fresh citrus juice

Montrey Breeze 12

Ruffino presecco, agave necta

Red Lotus 11
‘ Grey goose, sobo lychee liquer, lit

Amai Tai 12
Malibu rum, white & dark rum, orar
black strap rum, ameretto

Mango Spice 12

Patron silver, ancho reyes chile liqu

Crouching Tiger 12

Patron silver, lychee liquer, sweet & &

Japanese Maid 12

Barrel-aged suntory toki whisk
slices of cucumber

Monterey Blue 13
Barcardi raspberry, dekuyper blu

Lychee Martini 11
Grey goose, lychee liquer, lychee.

Umeshu Tonic 11
Bombay gin, choya umeshu w/ plu

Japanese Mule 12
Gre goose, choya classic plum lic



