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TEPPANYAK]

All entree selections are served with the following accompaniments:
Savory lemongrass soup, fresh garden salad with house dressing, grilled thyme potatoes,

fresh Japanese vegetables and your choice of garlic fried rice, steamed rice or garlic toast.

POULTRY SELECTIONS

Lemon Herb Chicken | 14
Dry rubbed, grilled and finished with fresh lemon TH E

Jjuice and dairy fresh butter. E M p E RO R

Tender Chicken Teriyaki | 14
Grilled to perfection and drizzled with

Chef’s Teriyaki sauce. E M P R E SS

Spicy Hibachi Chicken | 14
Seasoned with a robust mixture of Japanese Full course menu served for two | 60

peppers and herbs.

Lemongrass soup, Princess salad
Pair of Princess Center-Cut Sirloin
Grilled shrimp, Chicken breast

SEAFOOD SELECTIONS Seasonal garden vegetables

Jumbo Lemon Garlic Shrimp | 28 Hibachi grilled potatoes
Quickly grilled in a garlic butter and finished

with fresh lemon juice.

Ahi Tuna Steak | 20

Dusted with sesame seed and.quii:kly grilled, CHILDREN'S MENU
Chef recommends medium-rare. _

Seafood Combo | 25

' ' ' Each served with childs portion
Choice of two selections from seafood selections.

entrée accompaniments.

Kids Sirloin | 12
BEEF SELECTIONS Grilled Lemon Garlic Shrimp 110

Princess Center-Cut Sirloin | 30 Teriyaki Chicken | 8
Samurai Center-Cut Sirloin | 35

King Center-Cut Sirloin | 40 Soup | Vegetable | Rice | Ice Cream

LAND & SEA SELECTIONS| 40

Sirloin with Jumbo Shrimp
Sirloin with Ahi Tuna

ADD OUR HOUSE
SPECIALTY FLAMING GRILLED BANANAS
TO ANY MEAL | 3




