JAPANESE SUSHI & MORE

SAPANESE APPETIZERS KIP'S mENU SPECIAL MAKL (RoLt)
(Age 10 Years Old and Under) Served with French Fries, Soup or Salad e 12.95
01 Edamame 350 10 TunaTataki 795 01 Kiddie Hibachi Chicken 8.50 i Cucambog vt aver e o S Uneg e :
Q2 SomweedSelsd 425 ) Tempis o e etk 8% 02 Chil Shrimp Tempurs ion 8
weed Sala empura 03  Kiddie Teriyaki Steak 8.95 "
B e &0 | Eideibacisvmg 58 G e, e
pus >ala allops B 05 Pick Two Kiddie Combo 13.95 ragon .
s Salnad b R o e & aen 795
04 %:ulld'sal?if b 4.95 Vegetable 4.75 Tuna, Lettuce, Tempura Crunch Topped with Red Tobiko i
05 EbiSu a95 13 Soft Shell Crab 7.95 06 E-?;—S%i“a Eel KaniKama, Cucumber, jon, Avocada, Cream Cheese, Wasabi, Mayo Sauce & 1435
Shrimp, Cucumber in House Vinegar [ e ok el MAKL (&0“) Tesvyains Crmeh, inags Sacice J el
Octopus Cueimbaris Howe Viager. 15 Miso Soup 2.00 ms:g:cmrm ss;f;cym:m gxpjwom ’ 08 Efgd Eér:?on s i S 12.95
16  TaiSan Salad 200 02 AsparagusRoll 350 15 Spicy Super fempura, Cucumber, una
BE i e e e e B o B s
i i i Y California Rol 4.75 pl una Ro ; n }
08 TunaTatakiSalad 10.95 Chicken F"efl fate; 00 Crob tick, Avocado, Cucumber Roll Spicy Tuna 20 docn e, Cilantro, Jalopeno, topped
i Sauteed Shrimp 6.00 with Avocodo and Sakmen, ChiliSauce
Baby i Ml iy e Ab 05 Futomaki 6.00 17 Spicy Yellow 1 s 7.95
Vioegarstte s Sauteed Scallops 7.00 Db, Mocads, Tomoge, Tail Roll 5.50 rwl:r?ewuernrumxmmammwmm =
i Yamagobo, Ouhinko, =
09 5 Sauteed Calamari 6.00 andSpinach 12  TaiSan Special 12.95
Gyoza 5.9 Sautandtobst 18  Spider Roll 7.95 ai San Spec o , !
Japanese Style Pan Fried Dumplings (5 Pes) u er 1495 06 Hamachi Maki 4.95 Soft Shell Crab, Cacumber & Crab Stick Crab Stick, Avocada, Cucumber, Tobdka, Werp i Soy Beon Womp, Salmon & Tung, Over the Topw. Spicy Mayo.
Coudlinis 19 Super White Tuna 495 19 Lr:’e:cal Sceammfoo.d flapwith M the Top, Mayo and Spicy M i
Qi iappe Mg S8 Sipe Wi Tuno o 14 Winter 9 7.95
08  Nigihamachi 525 20 ']!_'iﬁa Maki 4.95 Smoked Salmon, Eel, Cream Cheese, Avocado, Cucumber & Tempura Crunch
Yelflow Tall & Green Ornion Roll
21 Unagi Maki 5.50
TAl SAN TEPPANYAKL 09 OshinkoMaki 350 °°  Lmere
Served with Soup, Salad, Shrimp Appetizer, Hibachi 10 22 Vegetable Roll 4.50
R S Sk PhillyRoll 550 o e, SUSHI A LA CART (BY PIECE)
01  Hibachi Chicke 15.95 M 42 04 Aol o fceeatiatd 200
5 t 5 02 Ama Ebi (sweetshinp) 2.95 18 Sakefamon 225
02 Teriyaki Chicken 15.95 12 ShrimpTempuraRoll  6.95 - .
03 Hibachi Steak 19.95 Shrimp Tempura, Cacumber, Crab Stick, 03 Anago (Seakel) 2.50 Shiro Maguro  2.50
R Awocado, Mayo, and Unagi Sauce 04 Ebi (Shimp) 2.00 (Super White Tuna)
04  Teriyaki Steak 19.95 13 Spicy SalmonRoll  5.75 .
05 HibachiSalmon 17.95 ﬂmmmam 05 Hamachi (veflowTail 2,50 S!.I.ZI.IId (SeaBass) 2,00
06 Filet Mignon 21.95 . 06 Hirameﬂime} 225 TaiRedSnapper) 2,00
07 Chateaubriand 2895 SUSHI! comBiInATION 07 Hokkigai (SufCam) 2,00 Tako Octopus)  2.00
08 qucw Shrimp 18.95 (s with Soup and Salad) g :-I::tate (Seallop) 2.50 Tar::gorfw 1.75
09 Hibachi Scallops 20.95 . : (Squid) 2.00 Tobiko (Flying Fish Eag)
01  Sushi Chef S| | 15.95
10 Hibachi Calamari 16.95 il i i 10 Ikura Saimonkos) 2,75 (Orange) 2.75
11  HibachiLobster Tails (2)  32.95 02 g‘,‘:"h' Deluxe 26.95 11 Kani king Crab) 4.50 (Red) 2.75
12 Hibachi Golden Shrimp ~ 19.95 03 Sashmi Platter 2195 12 Kanikama (rabsid)  2.00 (Black) 3.00
" o a4 13 MaguroTuna) 2.50 (Green) 2.75
PECIALTIE ookl i 2493 14 Masago(snetiog  2.00 (Yellow) 275
SPECIALTIES 05 Chirashi 19.50 16 Mirugal GantClom)  MP Toro Fatyura)  MP
P : 2 o Chef imi. ik i Rice .
Served with Soup, Sala;l, Smnpﬁppe‘tlzer. Hibachi Vegetables, 06 Tekka Don 17.95 16 Nama Sake 2.50 Unagi (Fresh Water £ef) 2,50
Homemade Sauce, Chicken Fried Rice and lce Cream T i o Bed of Sushi Rice (Smoked Salmon) Uni {Sea Urchin) MP
01  Tai San Choice (steak&Chicken) 22,95 07  Hamachi Don 17.95
" Yellow Tadl Sashimi Presented over a Bed of Sushi Rice pessem
02 Tai San De|ight (Chicken & Shrimp) 2295 08 Unagi Don 15.95 \c6 Cresiis OF Sharbet 250 g
03  Tai San Excellence (Teriyaki Seef& Shrimp) 23.95 BBQ Fresh Water Eel and Unagi Sauce over fice . ch Cak 250 =
04  Tai San Special (suokétobserTai 3195 g9- Makinnc spacky SN 1595 S RS :
05  Tai San Deluxe filet Mignon & Lobster Taif} 33.95 10  Spicy Maki Combo 15.95 L‘i“ l . 8
06  Tai San Marine (shrimp, Calamari& Scallops) 24,95 WM iy Sy e T M iy T et / i ‘. loo Ies 7
07 Tai San Seafood Combo (lobsterTod, Scalbopst Simp) 32,95 d Sy ' g
08  TaiSan Double ‘s’ (steak & shrimp) 24.95 ) Avocado Mango s 2 g
09  TaiSanLand And Sea FktMignonascalop)  28.95 g:::a“l:upe Slwhery "%m!gg :
10 Twin Lobsters m fibachi-Grilled Lobster Tails) 34,95 Ik. Hone'y Dew Thai lce Coffee g
11 TaiSan Huge 39,95 Kiwi Thai lce Tea g
(Cut Tenderloin Cooked w. Garlic Butter & Cold Water Lobster) Pineapple Watermelon £




