KXitchen Appetizers

01. Edamame
02. Haru Maki (2pcs)

Japanese spring roll with vegetable
03. Ebi Shumai
Steamed shrimp dumpling
04. Pork Gyoza
Pan tried pork dumpling
05. Tempura Mix
Shrimp & vegerables
06. Jried Soft Shell Crab
07. Ika Shoiyaki or Teriyaki
Grilled calamart with salt or
rerivaki sauce
08. Golden Shrimp (3pcs)
Shetmp wrapped with sweet
potato. deep fried
09. Chicken Satay (4pcs)
Grilled chicken marinated in
Thai herbs « served with
peanut sauce

10. Beet Satay (4pcs)
11. Chicken Tertyaki
12. Xing Crab Rangoon (4pcs)

King crab meat and cream cheese
wrapped with wonton skin. deep tried

Soup & Salad

01. Miso Soup

02. Tom Yum Soup &
Spicy shrimp soup with
mushroont, lemon gruss.
galangal & Theai herbs

03. Tom Xha Gai &
Chicken. coconut milk,
mushroont. lemon grass.
galangal & That herbs

04. Hot & Sour Soup &

05. House Salad

06. Seaweed Salad

07. Avocado Salad

08. Xani Salad
Shredded crab meat.
cucumber. tempura crunch
with chef's special sauce

09. Octopus Salad

10. Papaya Salad &
Shredded papaya with
tomato, string bean, carrot.
lettuce in spicy lime juice and
topped with ground peanut

11 Cucumber Salad
Cucumber. seaweed in Japanese
vinegar sduce
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Sushi Bar Appetizers

O1. Sushi Sampler

Chef's choice of Sushi (5pcs)

02. Sashimi Sampler

Chef's choice of Sashimi (7 pcs)

03. Cobster Salad

Cobster mear mixed with diced mango.
a rouch of crunch and sliced avacodo

04. Black Pepper Tuna

LCightly seared tuna w/black pepper
in ponza sauce

05. Tuna Tartar

Chopped tuna mixed with green onion.
caviar, « touch of crunch & avacodo

06. Yellowtail Jalapeno

Sliced vellowtil with green onion. black
cavair & julapeno in wasabi yuzu sauce

07. Naruto

Tuna. salnon & crab meat wrapped
with cucumber in ponzu scuce

Sushi & Sashimi

A Ca Carre. order by piece
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Tamago (Egg custard)
Crab Stick
Surt Clam
Shrimp
Mackerel

Red Snapper
Jluke

Squid

Eel

Sea Bass
Octopus

Salmon

Smoked Salmon
Super White Tuna
Masago

Tobiko

lkura

Vellow Tail
Tuna

Sweet Shrimp
Spicy Scallop &
Uni

Toro
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Signature Xolls.( 8pcs)

Ratnbow Roll

Tunc. salmon. vellow tail over
crabmeat avocade & cucumber

Dragon Roll

Eel. avocade over shrimp
tempura roll

Red Dragon Roll

Tuna. spicy tuna with scallion.

davocddo & splcy mayoe
Crunchy 2 In 1

Salmon tempura. avocado. spicy

crab meat & rempura crunch
Jujtyama Roll

Smoked salmon. cream cheese.

avocado. spicy tuna with

scallion and tempura crunch
Godetlla Roll

Spicy crabmear. avocade. eel

and tempura crunch

07. Mango Tango

Tuna. mango. avocado. cucumber.

crabmeat & mango sauce

Angel Jest

Deep tried spicy tuna. crean
cheese. avocado. asparagus.
shrimp. crabmeat. masago &
soy bean paper

Her Passion

Sheimp tempura. spicy tuna.
avocado. mango & robiko

Dragon On Jire

Shrimp tempura. salmon. super
white tuna. tobiko. spicy mayo
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Regular Rolls (6pcs)
AAC. Roll

Asparagus. avocado & cucumber
Sweet Potato Roll
Tuna Roll
Salmon Roll
California Roll
Salmon Skin R oll
Boston R oll

Cooked shrimp. cucumber,
avocade & mayo

Kani Tempura Roll
Deep ftried crab stick with
eel sauce

09. Salmon Tempura Roll

10. Shrimp Asparagus Roll

11. Tuna Avocado Roll

12. Eel Cucumber or Avocado Roll
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Shrimp tempura inside.
mashed avocado. cilantro
Jalapeno on rop

Burr Ridge Roll 15

Shrimp tempura . blue crab meat.
avocado and massago

Chicago Roll

Spicy scallop. tempura crunch.
wrapped with soy paper. salmon.
avocado on top.

Volcano R oll ' 15
Cruncy roll with white tuna. cream

cheese. jalapeno. avocado and
crab meat.

"White Sox Roll 15
Cujun tlavored spicy king crab.

avocado. cilantro. cucumber. wrapped

with tempura flakes, topped with

seared spicy white tuna

Sexy Beach Roll 15
Eeel. cucumber. crab mear inside.

topped with mango and spicy tuna

Angel Roll 15
Shrimp tempura. sweet papaya inside.

topped with king crab mear

Tiger Eye (6 pcs) 13

King crab. cream cheese. smoked

salmon and jalapeno

Train’s Spectal 15
Spicy super white tuna. avocado
wrapped with soy bean paper
Christmas Roll

Spicy crab meat. super white tumn.
runa and avocado
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Alaskan R oll

Salmon. avocado & cucumber
Spicy Tuna Roll

Spicy Salmon Roll

Spicy Crab Meat Roll
Shrimp Tempura Roll (5pcs)
Negi Hama Roll 7
Vellowtdail, green scallion
Philadelphia Roll
Smoked salmon. cream cheese.
avocado & masdago

Osaka Roll 8
Vellowtail, tuna, avocado
& masago

Spicy Scallop Roll
Spider Roll (5pcs)

Mexican Roll (5pcs)
Spicy tuna. cilantro. jalapeno.
cucumber. tempura crunch
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SHS}li & Sasllimi Enrrees - Comes with miso soup & salad
P

0O1. Sushi Platter
8 pleces of sushi and 1 spicy tuna roll

Sashimi Platter
20 pieces of sashimi and
« bowl of white rice

Sushi & Sashimi Combo
5 pieces of sushi. 9 pieces of sashimi
and a tuna roll

02.

03.

20

35

27

04. Dao’s Boat for 2

05.

06. Chirachi Don -

10 pieces of sashimi, 12 pieces of sushi
1 rainbow roll. 1 dragon roll

Tekka Don Ty [

Rw tunc over white rice

Assorted raw fish over white rice .
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Japanese Xitchen Entrees

Served with miso soup and salad R L |

01. Vegetable Tempura 12 N oodles 4
02. Tempura Combo 15 a1 g m(: Uddan o _12 p o Yok 3
. bz Shrimps and vegetables un tried noodles with chicken and vegetables :

X2 03. Chicken Teriyaki 02. Pad That J
e 4 42 (Totu. Vegetable or Chicken 12 / Shrimp or Beef 14) -
Jamous Thai noodle sautéed with egg. scallion,
| 04. Beet Terlyaki 18 bean curd. crunched peanuts and bean sprouts

: Deep frled breaded chicken (Totu. Vegetable or Chicken 12 / Shrimp or Beef 14) -~ +
_ Sauteed flar noodles with egg. basil. broccoli, =I%
06. Salmon Teriyaki 17 mushroom. scallion onion. pepper and tomato 8
o 07. Oyako Don 13 04. Pad Si-Ewe a2
iy Deep fried chicken with egg ' (Tofuv. Vegetable or Chicken 12 / Shrimp or Beef 14)
¥ & onion over the rice Sautéed lar noodles with egg. broccoli, mushroom
i 1 scallion onion and pepper in sweet Thai style sauce
Now 08. Unagi Don 16 '

Grilled eel over the rice

Jried Rice

i 06. Basil Jried Rice
2 1
0L Vegetable Jrled Rice 3 (Vegerable. Chicken. Beet 9 / Shrimp 12)
02. Chicken Jried Rice Jresh basil. tomato and chinese broccoli
03. Beef Jried Rice 5 07. Curry Jried Rice & ‘,
 04. Shrimp Jried Rice 9 (Vegetable. Chicken. Beet 9 / Shrimp 12)
12 Chinese broccoll. onion. carror,
05. Pineapple Jried Rice _ SNOW ped por, curry
Jtied rice with shrimp. :
chicken. onion. green peas. . = , g
tresh pineapple & cashew nuts .
pineapple & ¢ Q Hot & Spicy Dish
g -‘.'. . _:_.;_ T et =k : T __:_.__:.._...,_‘- . S - -___:______v - .-‘._"'____ =
-— .Xi d’s M eal Kuds under 10 only) Served with 1 Spring roll & steamed rice :.‘_-_;.';:;{_" A4
= _ A. Chicken Tertyaki 8 C. Salmon Teriyaki 8
| B.Chicken Xatsu 8 D. Shrimp Tertyaki 9
3 A

E. Beef Teriyaki
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N Your choice of :
2 [ Mix vegetable 11
i Chicken 12
1 Beet 14
: Shrimp 16
) 01. Xang Daeng (Red Curry) &
' {i Coconut milk. basil. pepper. bamboo shoot

with red curry

02. Xang Xyo Whan (Green Curry) &
Coconut milk, basil. pepper, bamboo shoot.
eggplant with Green curry

03. Xang‘ Massaman ( Massaman Curry) & W
Coconut milk. potato. onlon. peanut Wln’i '
Muassaman sauce

04. Pak KXra Prow (Basil Sauce) & o
Sautéed with onfon. basil and bell pepper

05. Pad Xhing (Ginger Sauce) &

Sautéed with ginger. mushroom. scallion onion.
carrot and bell pepper ‘ g

& Hort & Spicy Dish
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! Chef's Recommendations

i,‘:’: Served with steamed rice

T
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“ ; 1 01. Asparagus Shrimp 16
B '.":‘ ' Jumbo shrimp. asparagus in butter sauce

- 3 02, Shrimp w/Salt & Pepper 16

ol | Crispy jumbo shrimp w/salt & pepper
e |

03. Coconut Shrimp 16

Crispy jumbo shrimp with coconut & walnut

04. Sesame Shrimp & 18
Crispy jumbo shrimp with garlic in
splcy Sesdme Sauce.

05. Seatood Nest 18
Scallop. squid. shrimp. sweet pea pod
and vegetables in crispy “nest”

06. Drunken Red Snapper 25
Crispy boneless red snapper. green pepper
fomto. onfon. cArrots. in sweet & Sour sduce

@  07. Chilean Seabass 25
“ Pan seared Chilean seabass with shircaki
mushroom in black bean sauce

08. Black Cod 18
Grilled black cod with lightly sweet
home made sauce

09 Red Snapper with Miso Sauce 18
Pan seared red snapper wirh
home made miso sauce

10. Ped Vala 18
Crispy duck. pineapple. in an orange

tamarind scauce or basil sauce

Vﬁ' ge tarian C OTNEr Served with steamed rice

01.Buddha's JFeast - 13
Totu. broccoli. snow pea pod. carrot. onfon.
green pepper in brown sauce

02. Sauteed String Bean with garlic 12

03. Sauteed Broccoli or & 12
Broccoli with Garlic sauce

04. Mapo Tofu & 13

Soft totfu, jalapeno. green peds. carrots

05. Mix vegetable with curry (no fish sauce) 13
Soft rofu. broccoli, snow pea pod. carror.
onlon. green pepper in curry sauce

Pau I Ir Y Served with steamed rice

01. Dao’s Chicken 14

Crispy white meat chicken and broccoli

02. Sesame Chicken 14

Crispy white meat chicken in
Sweet Sesame Sauce

Be € f Served with steamed rice
01. Mongolian Beet & 18

02. Sesame Beet 15

Crispy beef in sweer sesame scauce

03. Tomato Beet 14
Beet. tomuato. green pepper.
onion, red pepper

02. Mandarin Beet 14

Crispy beet. green pepper. red pepper.
onion with sweet & sour pineapple sauce.

% Mot & Spicy Dish




Dlesserts

Japanese Ice Cream 3
Green [ea, Red Bean

Mochi (2 pcs) 6
Green Tea, Red Bean

Jried Banana "With Ice Cream 6
Green lea or Red Bean

Tiramisu Glass 6

Sponge cake soaked in espresso. topped wirh
mascarpone cream and dusted with cocoa
powder, in a glass cup

Chocolate Truftle 6
Zabalone cream center, surrounded by
chocolate gelato and caramelized
hazelnuts, topped with cocoa powder

Chocolate Souttle 6.5
Moist chocolate cake with a heart of
creamy rich chocolate

Bomba 6

Vanilla. chocolate gelato separated by

a cherry and sliced almond, covered in
cinnamon, tinished with a chocolate coating

Exotic Bomba 6

Mango. passion truit, raspberry sorbetto
all covered in white chocolate and
drizzled with chocolate

Mango Ripieno 6.5

Mango sorbetto served in the narural shell

Coconut Ripieno 6.5

Coconut sorbetto served in the natural shell

Cream Brulee 6.5
Sugar custard topped with caramelized
sugar in a glass cup

Pyramid 6.5
Chocolate mousse with a molten center.
dusted with cocoa powder

Flute Cimoncello 7
Retreshing lemon gelato swirled together with
limoncello, presented in a champagne glass




