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Edamame

Steamed soybean, lightly salted.

Thai Spring Rolls

Thai style crispy egg roll with sweet and sour sauce.

Golden Triangles

Crunchy pastry stuffed with potatoes, onion, curry powder with sweet
and sour sauce.

Vegetable Tempura

Crispy fried mixed vegetables with tempura sauce

Fresh Roll

Shredded lettuce and cucumber with shrimp or tofu wrap in softened
rice paper served with house special sauce topped with crushed peanut.
Thai Dumpling

Steamed or fried minced pork and vegetable with ginger sauce.
Gyoza

Steamed or fried A vegetable Japanese ravioli.

Lahb Gai \[

Minced chicken mixed with roasted ground rice, onions, chili, scallions
and lime juice

Chicken Katsu

Japanese breaded chicken, served with our sweet and sour sauce.
Wing Wing

Crispy Thai Style wing with choice of tamarind sauce or house hot
sauce.

Aroy Dee Star N

Spicy version of popcorn chicken

Chicken Satay

Charcoal grilled marinated chicken in a special coconut on skewer, served with
peanut sauce and cucumber sauce.

Crab Rangoon

Crispy wonton skin stuffed with cream cheese, crab meat, carrot and
onion served with sweet&sour sauce .

Ebi Shumai

Steamed or fried minced shrimp and crabmeat with shumai sauce
Ebi Tempura

Shrimp and vegetable deep fried in light, crispy batter, served with
tempura sauce.

Soft Shell Crab

Crispy fried and served with ponzu sauce.

Shrimp Blanket

Golden fried stuffed shrimp with minced chicken blended with Thai
spices wrapped in thin egg roll.

Tender Squid

Thai Style fried squid served with Thai sweet&sour sauce.

\ Mild \/ Medium v Hot and Spicy
However we can alter the spices according to your taste.
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19 Sunomono Crab Stick 595 AROYDEE

With cucumber in tangy rice vinegar.
20 sunomono Octopus or Shrimp 7.95
With cucumber in tangy rice vinegar
21 Sunomono Mixed 7.95
With cucumber in tangy rice vinegar — S
22 Spicy Octopus 7.95 33 Miso Soup 2.50
Octopus and cucumber in spicy sauce . Delicate broth with miso, tofu,
23 Dynamite App. 7.95 scallions and seaweed.
Mixed crab stick and masago baked with special mayo 34 Vegetable Miso Soup 4.25
sauce. Mixed vegetable in miso broth
24 Sushi Pizza 9.95 35 yegetable Soup 425
Crispy tortilla and sushi rice as the base,topped with Garden vegetable in a clear broth.
layer of Dynamite,avocado & salmon . 36 Hot & Sour Soup (Tom Yum) \ 4.50
25 Sushi Starter 8.95 Choice of vegetable, chicken or
5 pieces of assorted sushi (chef's choice) shrimp in Thai style hot & sour
26 Mussel Dynamite 10.95 seasoned with lemongrass, lime
Green mussel topped with dynamite. juice, chili, mushrooms, onions,
27 Tiger's Eye 9.95 tomatoes, scallions and cilantro .
Baked circle of squid stuffed with salmon and asparagus. 37 Coconut Soup (Tom Kar) 450
28 Tuna Poke 10.95

Choice of vegetable, chicken or
shrimp in coconut milk seasoned
with galangal, lime juice, mush-

Raw tuna in spicy sauce mixed with orange, cucumber,
scallions and sesame oil.

29 Tuna Tataki 10.95 rooms, onions, scallions and cilan-

Sliced thin tuna,seared on the outside,rare inside,served tro.

cold with ponzu sauce & scallions. 38 Bean Thread Soup 450
30 sashimi Starter 10.95 Bean thread and shrimp with

9 pieces of assorted fresh fish (chef's choice) vegetable in a clear broth soup.
31 Yellow Tail Jalapeno 10.95

Sliced Yellow Tail with Jalapeno and lemon with ponzu
sauce & scallions

32 Usuzukuri 10.95
Paper thin sliced white fish with ponzu sauce.

39 Aroy Dee Pok Pok 8.95
Shredded papaya with choice of shrimp
or tofu, tomato, carrots, peanut in house
special sauce.

40 GreenSalad N 3.95
With our house ginger dressing.
41 Crab Avocado Salad 7.50

Shredded crab and avocado in Japanese
mayo served with baby spinach .

42 Seaweed Salad 6.95
Cold seasoned green seaweed.

\ Mild V Medium v Hot and Spicy
However we can alter the spices according to your
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Nigiri = Ball of sushi rice with topping.
Sashimi = Sliced pieces of raw fish, presented as a work of art without rice.

Vegetable(yasai) l imelet(tamago) l 1.75 Mackerel(saba), Squid(lka) 1.95
Crab Stick(kani) l'ied Tofu(inari) l 1.75 Shrimp(ebi) l/hite Fish 1.95
salmon(sake), Octopus(tako) ' 225 Scallop(hotate), Tuna(maguro) , Eel(unagi) l 2.50
White Tuna, Smelt Egg (masago) 225 Y ellowtail(hamachi) 2.50

Sweet Shrimp(amaebi) , Alaskan l 3.95 Surf Clam(hokkigai) 2.50

“TAMAKI
cone- shape hand rolls

SUSHI/SASHIMI

COMBINATIONS

Avocado gf Vegetable g 3.75  served with miso soup or house salad

Tuna & Avocado, Tanzana, Spicy Tuna, Spicy Salmon 4.25 43 Single (for 1) 28.95
Dynamite @fcel & 425 44 Love Boat (for 2) 54.95
Tuna, J.B, Boston ,‘ﬂmon Skin ‘, California l(ewpi l 4.00 45 Boat Chu (for 3) 74.95
Crazy gfAlaskan P | 525 46 Titanic (for 4) 94.95

Shrimp Tempura(2 pcs.) 10.25

Spider (2 pcs.) 10.25
SUSHI

COMBINATIONS

Served with miso soup or house salad, Sushi and sashimi are our chef's choices.

47 Sushi Moriawase 1845
9 pieces of sushi and a California roll (chef's choice)

48 Vegetable Dinner 1545
4 pieces of vegetable sushi, cucumber hand roll and vegetable roll

49 Hosomaki Combo 18.95
California roll, J.B. roll and tuna roll.

50 Lady Fingers 18.45
5 pieces of sushi and rainbow roll (chef's choice).

51 Chirashi 19.45
A variety of fresh fish arranged on a bed of sushi rice.

52 Tekka Don 19.45
Fresh sliced raw tuna, arranged on a bed of sushi rice.

53 Unagi Don 19.45
Broiled eel arranged on a bed of sushi rice.

54 Sushi for 2 37.95

20 pieces of sushi, California roll and J.B. roll (chef's choice).




