APPETIZERS

EDAMAME Healthy, steamed soybeans sprinkled with sea salt

VEGETABLE EGGROLL Assorted vegetables, rolled and fried, served with special house sauce

CHICKEN EGGROLL chicken and vegetables, rolled and fried, served with special house sauce

SHRIMP EGGROLL shrimp and vegetables, rolled and fried, served with special house sauce

AGE-DASHI TOFU Japanese tofu lightly fried, served with tempura sauce

PAN-FRIED GYOZA pork dumplings served with a side of special house sauce

SHRIMP TEMPURA shrimp and assorted vegetables lightly fried in tempura batter

FRIED CALAMARI Fried steak calamari and vegetables served with yum-yum sauce and tempura sauce
GEISHA BLOSSOM shredded crab mix and cream cheese, stuffed in jalapenos, lightly fried in tempura batter

HAMACHI KAMA Traditional Japanese dish, marinated and grilled yellowtail jaw served with teriyaki sauce

SOUP & SALAD

HOUSE SALAD House salad, served with our Japanese ginger dressing

CUCUMBER SALAD cucumber, seaweed, crabstick

SEAWEED SALAD Seaweed salad topped with sesame seeds

IKA SANSAI marinated, cooked calamari salad

HIBACHI SOUP T7raditional beef-based Japanese mushroom soup with eggs, scallions, and onions

MISO SOUP soy based soup combined with tofu, wakame, and scallions

ROBATA

Traditional comfort food grilled over an open charcoal flame (two skewers each)

CHICKEN SKEWER
SHRIMP SKEWER
NY STEAK SKEWER
LOBSTER SKEWER

SUSHI BOAT & COMBO PLATES

SUSHI PLATE 10 pc sushi (chef’s choice)
SASHIMI PLATE 9 pc sashimi (chef’s choice)
SMALL BOAT Rainbow Roll, 6 pc Sashimi, 6 pc Sushi

BIG BOAT Texas Roll, Spider Roll, Shrimp Tempura Roll, California Roll, Flaming Roll
12 pc Sashimi, 12 pc Sushi

COMBO A 10 pc Sushi, 9 pc sashimi (chef’s choice)

COMBO B 10 pc Sushi, 12 pc Sashimi (chef’s choice) and 2 roll (Shrimp Tempura roll, Spicy tuna roll)

Consumer Advisory
‘There is a risk associated with consuming raw fish or raw animal protein if you have chronic illness of the liver, stomach, or blood, or have
immune disorders you are greatest risk of illness from raw fish and should eat fish fully cooked if unsure of you risk, consult your physician’




DINING ENTREES

Entrées are served with 2 pc shrimp appetizer, soup, house salad.
sautéed vegetables and Japanese steamed rice (Add $1.50 for fried rice, 52.00 for stir-fried egg noodle)

TOFU TERIYAKI (No shrimp app) 11.95
CHICKEN TERIYAKI 14.95
SHRIMP TERIYAKI 18.95
SALMON TERIYAKI 18.95
NY STEAK TERIYAKI 21.95
FILET MIGNON TERIYAKI 25.95

* Entrees are served with soup, salad and steamed rice.
(Add §1.50 for fried rice, $2.00 for stir-fried egg noodle)

KATSU CHICKEN Light oriental crumb-breaded chicken 14.95
KATSU PORK Light oriental crumb-breaded pork 14.95
EBI TEMPURA six large shrimp and assorted vegetable tempura 12.95
HAWAIIAN CHICKEN chicken breast sautéed with vegetables, mushrooms, pineapples, and teriyaki sauce 16 .95

MISO CHILEAN SEABASS chilean seabass marinated in miso glaze, topped with asparagus and mushrooms 25.95

RICE & NOODLES

CHICKEN FRIED RICE combination of chicken, eggs, carrots, onions 10.95
SHRIMP FRIED RICE combination of shrimp, eggs, carrots, onions 12.95
NY STEAK FRIED RICE combination of new york strip steak, eggs, carrots, onions 14.95
COMBO FRIED RICE combination of chicken, shrimp, steak, eggs, carrots, onions 16.95
CHICKEN YAKI SOBA stir-fried Soba noodles with vegetables and chicken 11.95
SHRIMP YAKI SOBA stir-fried Soba noodles with vegetables and shrimp 13.95
NY STEAK YAKI SOBA stir-fried Soba noodles with vegetables and new york strip steak 15.95
COMBO YAKI SOBA stir-fried Soba noodles with vegetables, chicken, shrimp, and new york strip steak 17.95
CHICKEN YAKI UDON stir-fried thick noodles with vegetables and chicken 12.95
SHRIMP YAKI UDON stir-fried thick noodles with vegetables and shrimp 14.95
NY STEAK YAKI UDON stir-fried thick noodles with vegetables and new york strip steak 16.95
COMBO YAKI UDON stir-fried thick noodles with vegetables, chicken, shrimp, and new york strip steak 18.95

NABEYAKI UDON Thick noodle soup with seafood vegetables, topped with poached egg and shrimp tempura 14.95

CHILDREN’S MENU

(12 and Under)

Includes soup or house salad, vegetables, and Japanese steamed rice (add $1.50 for fried rice, $2.00 for stir-fried egg noodle)

KARATE KID CHICKEN 7.95
KARATE KID SHRIMP 9.95
KARATE KID STEAK 12.95

Consumer Advisory
‘There is a risk associated with consuming raw fish or raw animal protein if you have chronic iliness of the liver, stomach, or blood, or have
immune disorders you are greatest risk of iliness from raw fish and should eat fish fully cooked if unsure of you risk, consult your physician’




TRADITIONAL ROLLS

TUNA ROLL

SALMON ROLL

YELLOWTAIL ROLL

SALMON SKIN ROLL Baked salmon skin, avocado, cucumber, sprouts, eel sauce
VEGETABLE ROLL cucumber, avocado, sprouts, yamagobo, pickled radish
PHILADELPHIA ROLL smoked salmon, cream cheese, avocado

TIGER EYE ROLL smoked salmon, cream cheese, jalapeno, masago, soy paper
EEL ROLL Baked Unagi, cucumber

SPICY TUNA ROLL spicy tuna, cucumber

SPICY SALMON ROLL spicy salmon, cucumber

CALIFORNIA ROLL crab mix, cucumber, avocado

ALASKAN ROLL california roll topped with salmon and avocado
RAINBOW ROLL california roll topped with assorted fish

SHRIMP TEMPURA ROLL Fried shrimp, cucumber, avocado, eel sauce
SPIDER ROLL Fried soft shell crab, avocado, cucumber, eel sauce

CAJUN ROLL Fried crawfish tails, spicy mayo

CUCUMBER AVOCADO ROLL

DRAGON ROLL california roll topped with baked unagi and eel sauce

CATERPILLAR ROLL Baked unagi, avocado, eel sauce

SPECIALTY ROLLS

AHI TOWER Sspicy tuna, crab mix, masago, tobiko, avocado, spicy mayo, eel sauce

CRAZY TUNA soy paper, crab mix, spicy tuna topped with cajun tuna, spicy ponzu

GREEN HULK shrimp tempura, crab mix, topped w/ avocado, crawfish, wasabi mayo, eel sauce
SUPER DRAGON shrimp tempura, cream cheese, avocado, topped with eel sauce

FUJI-SAN Shrimp tempura, crabstick, avocado, topped w/ crab mix, tempura flakes, spicy mayo
VOLCANO ROLL Baked seafood and mushroom, topped on California roll

WHITE DRAGON Flash fried tuna, salmon, white fish, avocado, topped with three sauces
ANACONDA Yellowtail, cilantro, topped with albacore tuna, jalapeno, spicy ponzu sauce
TEXAS ROLL Shrimp tempura, avocado, cream cheese, topped with shredded crab mix, 4 sauces
SWEETHEART ROLL spicy salmon, albacore, yellowtail, avocado, topped w/ masago, eel sauce, spicy mayo
WHITE TIGER Shrimp, crab mix, avocado, topped with white tuna, tobiko, spicy mayo

ASIAN GREEN Assorted fish, spring mix, yamagobo, daikon, masago, rice paper, spicy ponzu
BUTTERFLY ROLL crab mix, wrapped in fresh Salmon

GEISHA ROLL Tuna, yellowtail, salmon, shrimp, avocado, masago, wrapped in cucumber
SAMURAI ROLL shrimp tempura, crab mix, topped with tuna, avocado, with four special sauces

ROCK’N ROLL shrimp tempura, jalapeno, cucumber, topped with spicy tuna, crab mix, Sriracha

Consumer Advisory
‘There is a risk associated with consuming raw fish or raw animal protein if you have chronic illness of the liver, stomach, or blood, or have
immune disorders you are greatest risk of iliness from raw fish and should eat fish fully cooked if unsure of you risk, consult your physician’




GEISHA’S FAVORITE DESSERTS

ICE CREAM vanilla, green tea : FRIED STRAWBERRY CHEESECAKE
CAPPUCINO MOUSSECAKE . CHOCOLATE MOUSSE CAKE
CHOCOLATE CAKE 5 LAYER . CHEESECAKE Ny, chocolate, strawberry
CREME BRULEE . BANANA TEMPURA with ice cream

ICE CREAM TEMPURA vanilla or Green tea

BEVERAGES

ICE TEA, COKE, DIET COKE, ROOTBEER, DR.PEPPER, SPRITE, LEMONADE

HOT JAPANESE GREEN TEA , CRANBERRY JUICE, ORANGE JUICE, PINEAPPLE JUICE
JASMINE BLOSSOM Pot of specially imported Jasmine tea

S. PELLIGRINO, FlJI water

RAMUNE Japanese soda in Original or Strawberry

KARATE KID choice of cherry Coke or Shirley Temple

KARATE KID PUNCH Non-alcoholic blend of tropical juices

BAR BEVERAGES

BEER Budweiser, Bud light, Coors Light, Miller Light, Michelob Ultra 3.00
BEER Asahi, Kirin Ichiban, Kirin light, Sapporo, Heineken, Shiner, Corona, Dos Equis 4.00
BEER Asahi Black 6.00
HOUSE WINE chardonnay, Cabernet, Merlot, White Zinfandel 6.00

HOT SAKE Gekkeikan (Small/Large) 4.00/6.00

SPECIALTY DRINKS

SAKE-TINI COCONUT PARADISE

TY-KU COSMO LYCHEE MARTINI

ELDER’S ROSE MARTINI POMEGRANITE

GINGER-JOY MARTINI PINEAPPLE MANGO MARTINI
GREEN GEISHA CHOCOLATE MARTINI

Gratuity is split between chefs and wait staff.
We reserve the right to add gratuity to parties of six or more.
We proudly accept American Express, Visa, MasterCard, and Discover. Sorry no personal checks.




