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SOUPS
™

TOM YUM 225
RED SOUP WITH SHRIMP, MUSHROOMS AND LEMON SAUCE
MISO SOUP 200
RED SOUP WITH SHRIMP, MUSHROOMS AND LEMON SAUCE
CREAMY SEAFO0D 250

CREAMY SOUP WITH SHRIMP, CALAMARI, CRAB AND MUSHROOM

SALADS

—

KANI SALAD 200

MIXED CRAB WITH SPICY MAYO, CAVIAR, CUCUMBER,
CARROT AND SESAME

SALMON AVOCADO SALAD
SALMON WITH AVOCADO MIXED WITH TAKA SPECIAL SAUCE 280

SHRIMP CRAB SALAD

SHRIMP, MIXED CRAB, CUCUMBER, CARROT, SPICY MAYO 250
AND CAVIAR

TUNA AVOCADO SALAD 250
TUNA WITH AVOCADO MIXED WITH TAKA SPECIAL SAUCE

Q
APPETIZERS o

GOLDEN FRIED SHRIMP, SPICY MAYO, SWEET CHILLI
AND GREEN ONION

CHICKEN BITES 220
FRIED MARINATED CHICKEN WITH SWEET CHILLI

SHRIMP KUNAFA 250
SHRIMP COVERED WITH KUNAFA WITH SWEET CHILLI

MIXED FRID BOX 300
GOLDEN SHRIMP, GOLDEN CRAB CALAMARI WITH SPICY
MAYO AND SWEET CHILLI

SPRING ROLL 220

=% =LHOO0SE YOUR FAVORITE TASTE FROM CHICKEN, SHRIMP

OR VEGETABLES WITH SWEET CHILLI
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S5USHI

A FRESH SUSHI TASTE LIKE NO OTHERS



NOODLES [
(1)
CLASSIC @
SHRIMP 950
S REE s e et 280
5 SN - 230
EUEREES e e 180
CRISPY o
SHRIMP CRISPY 250
CHICKEN GRISPY o 295
SPECIAL FLAVORS o
CREAMY SHRIMP 295
CREAMY SEAFQOD oo 950
CREAMY CHICKEN v 210
: CREAMY SOUP WITH SHRIMP. CALAMARI, CRAB AND MUSHROOM
¢ REDSHRIMP oo 225
AUTHENTIC S REDSEAFOOD oo 250
7 < o REDCHICKEN o 210
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SHRIMPGECRAR - e 395

VI T e — 350
AR e 310
GEMp--..... . 300
CRAB  ---e-eee-eeeeeeeeseeeeemsemsesissiessssie e 300

BURRITOS RAW

SHRIMPEERAB = = 350
CALMONGERAEE = = e e 350
MIXED SALMON  +eeeeeeeereemeeeereeressss e 290
N R ED) SR R R e 290
MIXEDCRAB e 300
GUNKAN

SALMOMGUNKANS-—— = 100
SR Gl N A e 95
SHRIMP TEMPURA GUNKAN e veveersoeeersoeceee 95
N T 0 — 100

TUNAGUNKAN e 105




AUTHENTIC

HANDCRAFTED DAILY

= NIGIRI

SAMON.--2= o e e 350
R D e e el 50
SHRIMPTEMPIRA 50
VI —— 50
CRAE N e e e 15
Y B — 45
QCTORIS e 50
CAVIAR (RED & ORANGE]) ~ veeeeeermeeeeressssmeeeeee 70
SPECIALNIGIRI 8

SPICY SALMON 65
CALMONCHEDDAR =remsirmetimmsine 75
CRISPY SHRIMP ---eeeeeeeeeesmmmemeemeeeeeeess e 75
SPICY SALMON AVOCADD —--eoovevooeeeoeeroceece 30
SHRIMPIBHEDDABES oozt et 75
SHRIMP TEMPURA CHEDDAR oo 75
DI TIIRAL 0o sresssbocismecmsseceimsbos imnaoiiesssims a0
CRABCHEDDAR - =i sdiprossife 55
SALMON CREAMY CHEESE -—------rmrsrreereseee 30
SHRIMP TEMPURA CREAMY CHEESE -+ 80




<$:;
THHASUSHI

A FRESH SUSHI TRSTE LIKE NO OTHERS

HOSOMAKI

HOSO SALMON
HOSO SHRIMP -+~
HOSO SHRIMP -~

TEMPURA

HOSOTUNA
HOSOCRAB -
HOSO CAVIAR -
HOSOAVOCADD

SASHIMI

SALMON . oo cireeerssmmsrivmnin
SHRIMP ....cccovcmecnsccnncennnne

SMOKED SALMON ....occccrvcvceer

. 180

175
185
190

SHLMON At
TUNA oo 225
OETOPUSS vees it v 200
SALMON'SASHIMI 250
(NEW STYLE)

SHRIMP. = 200
GILEE S 180

MIXSASHIMI 280

SRIGYLEMON ..o e i 225

SALMON, SHRIMP TEMPURA, CREAMY CHEESE TOPPED
WITH SPICY MAYO, PONZO AND GREEN ONION

HOT HALLOWEEN

SALMON, CRAB, CREAMY CHEESE TOPPED WITH SPICY
MAYO, LEMON MAYO, TERIYAKI AND CAVIAR

SHRIMP TEMPURA, CREAMY CHEESE TOPPED
WITH MIXED CRAB, SPICY MAYO AND LEMON MAYO

SHRIMP ADDICT

SALMON, CREAMY CHEESE TOPPED WITH MIXED
SHRIMP AND SPICY MAYO

GODZILLA

CRAB FRIED, SHRIMP TEMPURA, CREAMY CHEESE
TOPPED WITH CHEETOS, TERIYAKI AND SPICY MAYO

DREANY LAY R e e i 250

SHRIMP TEMPURA TOPPED WITH CREAMY CHEESE,
CAVIAR ND SPICY MAYD

SHRIMP TEMPURA, CREAMY CHEESE TOPPED WITH
SMOKED SALMON AND TERIYAKI

RED KRAKEN

SHRIMP TEMPURA, CREAMY CHEESE, GREEN ONION
TOPPED WITH SWEET CHILLI AND SRIRACHA

BLACKDRAGON .. 2 1

SALMON TEMPURA, CREAMY CHEESE, GREEN ONION
TOPPED WITH TERIYAKI

HOT PANKO

SHRIMP TEMPURA, CREAMY CHEESE TOPPED WITH
CAVIAR, GREEN ONION, SPICY MAYO AND TERIYAKI

TAKA SPICY ROLL

FRIED CRAB, SHRIMP TEMPURA, CREAMY CHEESE
TOPPED WITH SMOKED SALMON AND SPICY MAYO

FRIED CRAB TOPPED WITH CRISPY SHRIMP, CHEDDAR
CHEESE AND SWEET CHILLI

ELECTRIC

SHRIMP TEMPURA, CRAB TOPPED WITH CREAMY
CAVIAR, TERIYAKI AND SRIRACHA
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SALMON, CREAMY-CHEESE AvBCADD, CUCUMBER TOPPED
WIFH SMOKED SALMONAND TERIYAKI

NEW PHILADELPHIA ..

SHRIMP TEMPURA, SMOKED SALMON, CUCUM 1ELF THFL 0
WITH CREAMY CHEESE AND TERIYAK

NEW G RDLL Ty Cy Ca My My g Fy Ty Wy g Cy Py Mg (g Cy Wy O Cy Cy Wy O Cy Cy Ty g g P Ty Ty g P Fa Oy Ly T My g P Ty Ty g P Ty Py Ly Py My Dy Ty ey

SHRIMP TEMPURA, A\ ||L ADO TOPPED WITH SPICY MIXED
CRAB AND SMOKED SALMON

ALASKA ...

SALMON TEMPURA PII IF |Fl IPHP |lJ| ||H R TIJFFEM IIH

L'_}F!I!'\,'?""r"F:Ii'.fE CREAN lrbl ESE AND TERIYAK]

NEW CALIFORNIA .........ooooooovmmmsmmmmiisssinnns

CHRAB, SALMON, CUCUMBER TOPPED WITH CAVIAR AND SPICY MAYO

PHILADELPHIA . =

‘= SPICY RED TUNA

TUNA AYOCADD TOPPED WITH M

RAINBOW ...

MEXICO ROLL

SALMON, CUCUMBER TOPPED WITH CA



FIRE

I |REY SALMUN Py Ty Mgy Ty P Mg by Ty P Ty Ty Ly Fy by Ly T Fa Py Ty P Ty Ly P P Ly Iy T Fa Pyl AL R 2 |5

MIXED CRAB, CUCUMBER, CREAMY CHEESE TOPPED WITH FRE SALMON, CAVIAR AND SPICY MAYO

FIREY SHRIMP ..........couccnmmimmmmssmssstgsnsinsns 240 HOT URA SALMON
MIXED SHRIMP TEMPURA CUCUMBER TOPPED WITH FIRE SPCY MAYD

HOT URA SHRIMP
FIREY CHEDDAR .......oooooommmvnsmsssssmsssmmssssssn HOEURABRAB o i i i

CRAB, SHRIMP TEMPURA, CUCUMBER TORPED WITH HRE CHEDDAR AND SPICY MAYE

URA SHRIMP
URA SALMON
URA CRAB 70
UR AN e e e iy 190

DYNAMITE SALMON OVER SALMON

DYNAMITE SHRIMP OVER SALMON

DYNAMITE CRAB OVER SALMON
DYNAMITE TUNA OVER SALMON ......cooccccoccmmssrvnenns 260



SPICY MAYD .......00.....

LEMON MAYO ..o

TERIYAKI.........
SRIRACHA ..............

SWEET CHILLI .......ooooo0coomnninr

GINGER ...
CREAMY CHEESE T[]PPED

CAV'AR Fy i Ca Ty By Ly Cy Ty Oy Ly Cy Ty Oy Wy O Fy Py O g T O Ty Ty Oy Ty Ty By Ty T Tty

DRINKS

I EI Sl BRI R L R PR P L R T R P R P LR PR PR LU R PR LR R

SPRITE i

RED BULL C R Ty Ty Py Ty Ty E g Ty Fg Ty By Fy Ty By Ly P Oy Ly Ty Fg Ty T g 1y 1y

LEMON MINT ...,

MINERAL WATER
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COMBO 40 ....oooeeeererrnienen
% COMBOS0 i

COMBO 60

e COMBO 70 ....coomvevcrrriesessssenes
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