Lunch Special

Available Mon - Sat 11:00am to 3:00pm
All Entrees Comes with Soup & Salad

Steamed Rice or Fried Rice
Sushi & sashimi
< Sushi Lunch 14
5 pos sushi & California roll
<« Sashimi Lunch 19
9 pos sashimi
Sushi & Sashimi Lunch 21
5 sushi, 6 sashimi & tuna roll
Unagi Don 16
Tempura Teriyaki
Chicken 1195  Chicken 1295
Shrimp 1295  Beef 1395
Katsu Chicken 13 Shrimp 13.95
Fish 14 Scallop 1495
Pork Katsu 13 KingSamon 1495 |
Panko breadad fried pork loin |
with tonkatsu sauce
Bento Box
Shrimp tempura, California rall & chef's daily selection
Chicken Terlyaki 16 shrimp Teriyaki 17
Beef Terlyakl 17 Salmon Terlyaki 18
Teppanyaki
Hibachi Table or Dining Room
Served with Soup, Salad, Veg., Steamed Rice or Fried Rice
1. Chicken 14 5. King Salmon 16
2. Steak 15 6. ComboofTwo 18
3. Scallop 16 7. ComboofThree 22
4. Shrimp 15

Roll Combination
Served with Miso Soup & Salad
Choice of Any Two Rolls 14
Choice of Any Three Rolls $20

Asparagus Roll Salmon Roll

Avocado Roll Spicy Yellowtail Roll
Alaska Roll Spicy Tuna Roll
Boston Roll Spicy Salmon Roll
Cucumber Roll Sweet Potato Roll
California Roll Salmon Skin Roll

Eel Cucumber Roll Shrimp Tempura Roll
Maryland Roll Salmon Avocado Roll
Oshinko Roll Tuna Avocado Roll
Philadelphia Roll Yellowtall Scallion Roll

2016 EISENHOWER AVE
ALEXANDRIA, VA 22314

T 703-721-3897

OPEN HOURS

Mon - Sat 11:00em - 3:00pm (Lunc)
Mon - Thurs 3:00pm - 0:30pe (Dinnee)
Fii & Sat 300pm - 10:30pm (Dinner)

Sunda 11:30am - 0:30pm

Teppanyaki
Hibachi Table or Washoku Dining Room
The unique preparation of steak, chndm&mfood

e
combined with the quali
make your visit to 'Topw

of our ingredients will
joyabl

All entrees include-soup, salad, vegetable,
Steamed rice or fried rice
(substitution with noodle extra $3)

Hibachi Regular

Teppanyaki Vegetables 18
Chicken 21
Steak 28
Shrimp 27

King Salmon 27
Scallop 29
Filet Mignon 32
Lobster Tall 36

Combination

“ The Bonzal " - Shrimp & Chicken

“ The Ninja ” - Steak & Chicken

* Tokyo * - Steak & Shrimp

“ The Ichiban ” - Steak & King Salmon
“Sumo ” - Shrimp & Scallop

“ The Samural ” - Filet Mignon & Lobster

Lobster Tall & Shrimp
Lobster Tall & Chicken
Filet Mignon & Chicken
Chicken & Scallop
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Emperor Combo

Steak, Shrimp, Scallop

Chicken, Shrimp, Scallop

Steak, Chicken, Shrimp

Filet Mignon, Chicken, Scallop

Steak, Scallop, Chicken

Filet Mignon, Lobster Tail, Scallop
Filet Mignon, Lobster Tail, Shrimp
Filet Mignon, Lobster Tall, Chicken
“Make Your own Combination See Waitress

E5RR/8L8RE

Salke Special
Shrimp, Lobster, Chicken & Filet Mignon

Dinner For Two
Dinner For Three

Children Menu

Under Age of 12
Served with soup
& vegetable
Chicken 14
Steak 15
Shrimp 15

100

Dessert

Tempura Ice Cream 6

Ice Cream 4
Green 18, ginger, vanilla, red bean

e
mango, strawbarry, vanila)
Cheese Cake 6
G’Ismnanam 9
Desp friad banana w.

dark chocolats sauce

Entrees

you can order teppanyaki to your table
Tempura Teriyaki
Lightly battered Broiled & served
deep fried with teriyaki sauce
Mixed Vegetable 16  Chicken
Chicken 20  Yakitor
shrimp R e e e
Scallops 23 Beef

Shrimp
Katsu Scallops
e King Salmon
served with katsu sauce
Chicken 17.95
Fish 19.95
Pork 17.95

Noodle
Served with Soup
Udon: Japanese thick white wheat noodle
Soba: Japanese buckwheat noodle
Steamed Udon 8  Chicken Yakiudon
Vegetable Yakisoba 15  Veg. Udon Soup
ChickenYakisoba 16  Nabe Mono Udon
ShrimpYakisoba 18 hiemgen ™ "
Vegetable Yakiudon 15  Seafood Udon Soup
Shrimp Yakiudon 18
Fried Rice
Served with Soup
Japanese StyleVegetable FriedRice 15
Japanese Style Chicken Fried Rice 16
Japanese Style Shrimp Fried Rice 17
Japanese Style Combo Fried Rice 21

Combination Dinner
Served with Soup & Salad
C1.  Sashimi & Tempura 2%
2. Chicken Teriyaki & Tempura 24
C3. Beef Terlyaki & Tempura 2%
c4.  Sushi & Tempura 27
C5.  Chicken Terlyaki Tempura & Sushi 29

Side Order
Steamed Rice 3 Lobster Tail
Vegetable
Chicken

Filet Mignon 12
King Salmon 10

All entrees include soup, salad, vegetable, steamed rice
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15
17

15
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Eel Sauce 0.50
Spicy Mayo 0.50
GingerSauce  0.50
Yum Yum Sauce ~ 0.50
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2016 EISENHOWER AVE, ALEXANDRIA, VA 22314
T. 703-721-2097
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Consurming raw or undercooked meal, poultry, seafood, shellfish or eggs may increase your risk of foodbome iliness, especially if you have certain medical condrbons
Please inform your server f you have any allergic condition before ordering.




