’ ’ 4 t .
Sushi Appetizers Dlnner Platters il CHINESE LUNCH SPECIAL
(Served with Soup and Ginger Salad) v ¥ Monday - Saturday until 3pm
1. Edamame (Soy Bean) 4 Vegetarian Sushi Platter 14 & Served with your choice of soup: Hot & Sour Soup, Wonton Soup, Miso Soup
2. Ginger Salad 5 8 pes of veg. nigiri sushi plus cucumber roll or Egg Roll, Vegetable Spring Roll, Plus Steamed, Fried or Brown Rice*
4. ~~ Spicy Sauid Salad 6 8 pes of nigiri sushi plus choice of either tuna roll or california roll 3
: PIEY UL . You can choice Sauce: A. B. C. D. E. F G. H.
5. Sushi Sampler (5 pes) < 12 Saslin L later = 23
6. Sashimi S ler (9 14 Fresh assortment of our most popular fresh fish (15 pcs) plus tuna roll Non Spicy Sauce: o Spicy Sauce:
. ashimi Sampler (! jrx:s} o . Sushi & Sashimi Boat < 36 A. House White Wine Sauce E. Hunan Spicy Sauce
7. <~ Pepper Tuna Tataki (8 pcs) < 14 Combination of 7 pcs sushi and 12 pcs sashimi with choice of B. Brown Sauce F Garlic Sauce (Szechuan Style)
8.  Shrimp Tempura Appetizer (5 pcs) 9 either tuna roll or california roll & T"!"“"g”“" Sg”e "XO” Sauce - G. Mala Sauce
Royal Boat (For Two) «x 68 D. Black Bean Sauce H. Kung Pan Sauce w Peanut
S lz(.S h", DY S a Sh ’LM’L Generous portion of 30 pes nigiri sushi and sashimi plus california and tuna roll L1. Choice of Broccoli or Stl'illg Bean or E ggplant with 8.5
SH—ShL ROLL (6 pieces) A. To‘:“ 9.5
Tuna(Maguro) = 6  Mackerelsabg) < 5 Cooked B.  Chicken or Pork 10.5
Salmon (Sake) < 5 Flounder(Hirame) < M.P ; g“c““:lbei; I:lo“ g g lsi;ief ig;
. : . vocado Ro . rimp .
gﬂl‘?;ﬁ g{sz - : g:l:fmcl;al:fgga) f; M'E 3. Oshinko Roll Pickied radish 3 E.  Subgum (Shrimp, Beefand Chicken) 12.5
B i _b:)gs ] i "’ okkigai p 4. Vegetarian Roll 4 L2. Mixed Vegetables with 8.5
e Oe'(To fho) &= e 5. California Roll Crabmeat, avocado, cucumber 5 A. Tofu 9.5
Sweet Shrimp < 10 Egg Omelet (Tamago) 3 6. ~ Spicy California Roll 5 B.  Chicken or Pork 10.5
(Jumbo Ama Ebi) Crabmeat (Kani) 4 [ @ Beef 10.5
Albacore white Tuna <« 6 Tofu Ski ; 3 T ¢ ebinaag Roll 2 D Shri 10.5
Sl ronin i R M.P olu SKin (Inari) 8. Boston Roll Boiled shrimp, avocado, cucumber 5 . rimp :
Eea ; chin(Uni) .5 Octopus (Tako) 4 o Eel Roll Smoked cel and cucumber 6 E. Subgum (Shrimp, Beef and Chicken) 12.5
scolar < Squid (kg < 4 10. Spicy Shrimp Roll Boiled shrimp, cucumber, avocado 5 L3. Steamed Garden Vegetables (Sauce on the side) w. 8.5
Smoked Salmon < S Scallop (Howate) < MP  11. Shrimp Tempura Roll Fried shrimp, cucumber 6 g- g‘l’lf.“k lg'g
Raw . ICKen .
Ch e—f’s S‘chLaL =oll 12.  Pittsburgh Roll « 6 C.  Shrimp 10.5
S1. Crazy Tuna Roll « 9 Boiled shrimp, crabmeat, avocado, cucumber, black / gold caviar D. Shrimp with Chicken Delight 12.5
Spicy tuna, oshiko over tempura rice roll (5 pcs) 13.  Tuna Roll = 5
TRADITIONAL STYLE
S2.  Spider Roll 10 14.  Salmon Roll = 4
C.gspy fried soft .fhefl Cf'ab ?vrapped with cucumber, avocado, 15. Yellowtail Roll «— 5 L4. Chow Mein or Chop Suey
lettuce, topped with terivaki sauce (35 pes) 16. Smoked Salmon Skin Roll 6 A. Vegetables 8.5
S3. ? riegdonIRnodll w P P 2 b meat 3 I1 17, Alaska Roll « Alaska salmon, cucumber, avocado 6 B. Por?‘ or Chicken 10.5
"% ee. AR VoculONIIPPed G ORI USSRl e T (5 10S) 18. Philadelphia Roll Smoked salmon, cream cheese, avocado 6 C. Slll'lmp 10.5
54. « Dynamite Roll ~ | ? 19. Tuna & Avocado Roll < 6 L5. Sweet & Sour Sauce
aked shrimp, scallop, onion, bell pepper, white fish over tempura . A Chicken 10.5
style california roll (5 pcs) 20. ~~ Spicy Tuna Roll = 6 ) . '
S5. Baked Alaska Roll 10  21.< Crunchy Tuna Roll < Tempura flakes, spicy tuna 6 e IS?’ ) f‘s:l}rlmp — 10.5
Baked salmon wrapped around crabmeat, avocado and cucumber (8 pcs) - dpecial Gourmet Dishes
S6. Terivaki Sal Roll 10 JAPANE'SE LMNOH’ SPECIAL A. Roast Pork with Vegetables 10.5
i errya almon Ro Monday - Saturday until 3pm N
Salmon tempura wrapped with crabmeat, avocado and cucumber (8 pcs) B. °~ Double sauteéd Pork 10.5
S7.  Ebi Ring Roll 11 Any 2 Rolls 12 Any 3 Rolls 16 C. Pepper Steak 10.5
Sliced avocado and broiled shrimp over shrimp tempura roll with MAKI SUSHI COMBO Served with Soup or Ginger Salad or Egg Roll D. Shrimp with Lobster Sauce 10.5
o e s () Shrimp Tempura Roll  Eel & Cucumber Roll E.  Shrimp with Cashew Nuts 10.5
> g:;::::‘) .:)k::dlj}::flrfﬁsh and avocado wrapped around california roll (8 pcls)2 éﬁiﬁ:ﬁge}:gg‘)“ s iil) icyl;:]ll;i:‘;lgxl{o“ 2 : gf: ::;:llgTé':f cfeht:ckell :g.g
- aska Ro . .
§9. léqck & Roll = o 12 Oshinko Roll Philadelphia Roll < H. « Sesame Chicken 10.5
rispy and spicy, shrimp tempura with spicy tuna (8 pcs) .
S10. Godzilla Roll 12 Vegetable Roll Salmon & Cucumber Roll < I. ~ Orange Chicken 10.5
Smoked eel and avocado wrapped around shrimp tempura (8 pcs) Boston Roll > Spicy Salmon Roll < J. Honey Walnut Ch.wke“ ol 10.5
S11. Rainbow Naruto < 11 Crab Salad Roll Tuna Roll < K. « General Tso’s Shrimp # 10.
' Tuna, salmon, red snapper, crabmeat, avocado, rolled in Ca.lifornizf ROH. o Spicy Tuna Roll < L. ‘Honey Walnut Shrimp 10.
thinly sliced cucumber (5 pcs) o Spicy California Rol Yellowtail Roll < M. o Spicy Double Delight 12.5
S12.~ Spicy Lobster Roll 12 LUNCH BENTO Served with Soup and Ginger Salad 16 ) (.S.'hnm - Scak’olf; s) *
Baked spicy lobster w. avocado & wrapped in special soy A, << Sushi & Sashimi Comb @% L7. Fried Rice or Lo Mein (Noodle)
bean sheet (10 . ushni asnimi combo _
S13 Kibse Roll i;sj 12 Combination of nigiri sushi and imi with c%m’a roll a X;gi:;a ' l‘;sr Por — p
) i : . B. < Sashimi and Tempura . . C Ork. ¢
e cd jare g piadkpedoer (ria sileed dvocado Miined Assorted slices of mvl: fish, shrimp & vegetable tempura C.  « Beefor Shri np 10.5
around shrimp tempura with house shrimp sauce and teriyaki SRk P & P )
sauce (8 pcs) C. <t Sushi and Tempura 12.5

o Hot and Spicy

<t Certain items contain raw ingredients
which may cause the risk of food-borne illness

D.

Assorted nigiri sushi & california roll, shrimp & vegetable tempura

Shrimp Tempura

5 pieces shrimp & vegetable tempura with california roll

D.  Subgtim (. of and Chicken
* (Brow\n Rice $0.5 extr,
o Hot and Spicy




SOM‘P

1. Wonton Soup 3
2. ~Hot & Sour Soup 3
3. Miso Soup 2
4.  Tofu with Vegetable Soup (for 2) 6
5.  Chicken Velvet Corn Soup (for 2) 6
6. House Special Wonton Soup (for 2) 8

Roast pork, chicken, shrimp & vegetables
7.  Seafood Soup (for 2) 8

»
APpetizers
8. Egg Roll 3
9. Vegetable Spring Roll 2

10. Shrimp Spring Roll 3
11. Crab Meat Puff (7 pcs) 6
12.-= Cold Noodles with Sesame Sauce <
13. Boiled or Pan Fried Dumplings (6 pcs) 8
14. Vegetable Dumplings (6 pcs) 6
15. Chicken Teriyaki (4 pcs) 6
16. Boneless Spare Ribs 6
17. Barbecued Back Ribs (5 pcs) 74
18. Beef Teriyaki (4 pcs) T
19. Lettuce Wrap Chicken )
20. Lettuce Wrap Shrimp 8

House Noodle § Fried Rice

(21 - 28 with choice of A. B. C. D. E. F. G.)

A. Vegetables 11

B. Tofu & Vegetables 12

C. Pork & Vegetables 12

D. Chicken & Vegetables 13

E. Beef & Vegetables 15

F. Shrimp & Vegetables 15

G. Subgum (Shrimp, Beef, Chicken & Vegetables) 16
21.°~ Pad Thai

(Thai Rice noodle stir-fry with scrambled egg, carrots, sweet

chile, citrus, peanuts, Asian sprouts and cilantro)
22. Fried Rice
23. Egg Noodle (Lo Mein)
24. Rice Noodle (Mei Fun)
25. Chow Fun (Wide Noodle)
26. Udon

(stir-fried Japanese thick noodle with terivaki sauce)
27.-~Singapore Style Rice Noodle

(rice noodle stir-fry with scrambled egg and vegetables. Curry

Flavor)
28. Deluxe Pan Fried Noodle $2 extra

Children’s Menu
Choice of: Fried Rice / Steamed Rice / French Fries

A. Steamed Chicken with Baby Corn 7
B. Chicken Fingers 7
C. Chicken Teriyaki (4 pcs) 8
D. Fried Shrimp ¢4 pes) 8
E. Beef Teriyaki (4 pcs) 9
F. Barbecued Back Ribs (5 pcs) 9

Speof,al, DPeluxe Recommenaation

S1. «~ General Tso’s Chicken 16
Chunks of chicken marinated & quick firied until crispy sauteed w.
hot pepper, ginger, garlic, scallion in a chef’s tangy sauce

S2. «~ Amazing Chicken 16
White meat strips chicken breast dipped in a light batter, and
deep fried crispy perfection, the pink delicious sauce, is a
perfect accompaniment

S3. Honey Walnut Chicken 16

Tender chicken breast w. baby corn, snow peas, red pepper,
chef’s honey w. tomato sauce, honey walnuts on top

S4. Lemon Chicken 16
Crispy fried chicken fillet, served w. lemon sauce on the side
SS. < Orange Flavor Strip Chicken 16

Crispy fried strip white meat chicken with dried orange peel,
hot pepper sauteed in a sweet and sour tangy sauce

S6. < Sesame Chicken 16
Chunks of chicken marinated and quick firied until crispy
sauteed with spicy sweet and sour sauce, sprinkled with
sesame seeds and garnished with fiied rice noodle

S7. o General Tso’s Shrimp 18
Jumbo shrimp marinated and quickly fried until crisp.
Sauteed with scorched hot peppers, ginger, garlic, scallion
and vegetables in our exotic tangy sauce

S8. « Orange Flavor Strip Beef 17
Crispy strips beef w. dried orange orange peel, hot pepper
sauteed in sweet and tangy sauce

S9.  Grand Mariner Shrimp 18
Mayonnaise fried shrimp w. grand mariner wine, and vegetables
S10. Honey Walnut Shrimp 18

Crispy-fried jumbo shrimp with snow peas, baby corn, red
pepper in a honey with tomato pink sauce, honey walnuts on top

S11. Salt & Pepper Corn Shrimp 18
Crispy-fried jumbo shrimp with pepper corn, ginger garlic,
scallion and salt tossed

S12.c~ Sesame Shrimp 18
Crispy-fried jumbo shrimp sauteed in a honey w. tomato pink
sauce, sprinkle w. sesame seeds & garnished fried rice noodle

S13.c~ Salmon Steak on Hot Platter 18
Salmon steak w. ginger, scallion, fresh vegetables, in our
spicy w. sweet & sour tangy sauce

S14. Steamed Salmon Steak 18

Steamed salmon steak with ginger, scallion, red pepper in a
black bean sauce

S15.« Thai Style Curry (Red OR Green)
Mixed with green beans, eggplant, bell peppers, mushroom,
basil leaves, jalapeno perpper in coconut milk spicy green
or red curry paste
(Your choice of Tofu 14, Chicken 16, Beef 17, Shrimp 17)

S16.°~ Sea Scallop with Beef on Hot Platter 19

Sea scallop and beef sauteed with onion, scallion, and
[fresh Vegetables in a chef’s basil, black pepper tangy sauce

S17.c» Sesame Beef and Chicken 18
Crispy Fried strips beef and chicken with red pepper, baby corn,
snow peas in our spicy sweet and sour sauce, sprinkled with
sesame seeds and garnished with fiied rice noodle

S18.~ Beef and Chicken Hunan Style 17

Tender sliced beef & chicken breast w. fresh vegetables in a Hunan sauce

S19. Surf and Turf 17

Jumbo shrimp and tender chicken breast with egg white lobster sauce

S20.<~ Spicy Double Delight 19

Jumbo shrimp and sea scallop with fresh vegetables
sauteed in a Szechuan style mala sauce

S21. Sea and Land 17

Jumbo shrimp & sliced chicken breast w. baby corn, red pepper,
mushroom, zucchini sauteed w. chef’s special ginger brown sauce

S22. Triple Delight 18

Jumbo shrimp, chicken breast, tender beef with fresh vegetables
sauteed in Taiwan style XO sauce

S23. Hawaiian Fried Rice 18
Jumbo shrimp, sea scallops and lobster stir fried with pineapple,
raisins, and finished with a sprinkle of cashew nuts

S24. Happy Family 21
Lobster, jumbo shrimp, scallop, beef, chicken and roast pork
sauteed with firesh vegetables in our special brown sauce

S25.« Eggplant Trio 19

Jumbo shrimp, scallop, squid and Chinese eggplant sauteed
with garlic sauce
S26. Seafood Supreme 21

For seafood lovers, lobster, crab meat, shrimp, scallop and
squid sauteed with fresh vegetables in our chef’s special sauce

S27. Duck with Vegetables 20
Boneless marinated duck breast with fresh vegetables
sauteed in a house brown sauce

S28. Crispy Honey Fish 16
lightly batter seasoned white fish with stringbean sweet and tangy
honey sauce on the side.

S29. 3 Cup Chicken 16
Tender Free-range Chicken Breast Sauteed with Basil,
Garlic, Onion, and mushroom in our sake base sweet
sesame sauice and serve in traditional hot pot.

S30. Portabella Mushroom Home Style
Portabella Mushroom, Red Bell Pepper, Baby Corn, Asparagus,
and Snow Peas Sauteed in a Rich Brown Sauce.
(Choice of : Fried Tofu $14 Chicken $16 Beef $17 Shrimp $17
Combination of Chicken, Beef, and Shrimp $18)

Health watceh

29. Steamed (Light Sauce on the side, Less Oil, Low Salt)

A. Mixed Fresh Vegetables 12

B. Tofu with Vegetables 13

C. Chicken Breast with Vegetables or (Broccoli) 15

D. Shrimp with Vegetables or (Broccoli) 17

E. Shrimp, Chicken with Vegetables 17

F. Seafood with Vegetables 20
“  Hot and Spicy

We can alter the spiciness according to your taste .

30. StirF Yy (Light White Wine Sauce, Less Oil, Low Salt)

A. Broccoli 12
B. String Bean 12
C. Mixed Fresh Vegetables 12
D. Tofu with Vegetables 13
E. Green Vegetable Trio (Broccoli, String Bean, Snow Peas) 12
F. Chicken with Vegetables or (Broccoli) 15
G. Shrimp with Vegetables or (Broccoli) 17
H. Shrimp, Chicken with Vegetables 17

I. Seafood with Vegetables 20

House SpeciaL

31. Choice From the Following Sauces: (4. B. C. D. E. F. G. H))
Non Spicy Sauce:
A. House White Wine Sauce ~ E. Hunan Spicy Sauce
B. Brown Sauce F. Garlic Sauce (Szechuan Style)
C. Taiwanese Style “XO” Sauce G. Ma La Sauce
D. Black Bean Sauce H. Kung Pao Sauce w. Peanut

o Spicy Sauce:

Mixed Fresh Vegetables 12
Tofu with Vegetables 13
Chicken or Pork with Vegetables 15
Beef with Vegetables 16
Squid with Vegetables 16
Shrimp or Scallop with Vegetables 17
Subgum with Vegetables 17

(Shrimp, Beef and Chicken)
32. Choice of String Bean, or Eggplant or Broccoli 12

with Tofu 13
with Chicken or Pork 15
with Beef 16
with Squid 16
with Shrimp or Scallop 17
with Subgum (Shrimp, Beef and Chicken) 17

Traditional Sty le

33. Chow Mein or Chop Suey
Choice of:

A. Vegetables 11
B. Chicken or Pork 14
C. Beef 15
D. Shrimp 16

34. Sweet and Sour Sauce
Choice of:

A. Chicken 14
B. Shrimp 16
C. Sweet & Sour Chicken and Shrimp 16

35. Moo Shu Style (with 4 Pancake and Hoisin Sauce)
Choice of:

A. Vegetables 11
B. Chicken or Pork 14
C. Beef 15
D. Shrimp 16

36. Special Gourmet Dishes
Choice of:

A. Dried Sauteed String Bean 11

B. o~ Fried Tofu Home Style 12

C.o~ Ma Po Tofu 12

D. Roast Pork with Vegetables 15

E. c~Double Sauteed Pork 15

F. Chicken with Cashew Nuts 15

G.> Beef with Scallion 16

H. Pepper Steak 16

i': I.  Beef with Snow Peas 16
_: _J. o~ Shrimp with Hot Chili Pink Sauce 16
Eﬁ: K. Shrimp with Lobster Sauce 16
T"ég L. Shrimp with Cashew Nuts 17
Egg M. Shrimp with Snow Peas 17

e



	togo-beancurd-19x13-20221031-02
	togo-beancurd-19x13-20221031-01

