Lunch Special
Mon. —Sat.: 11:00AM — 3:00PM (Excluder Holiday)

Roll or Hand Roll

Sarved w. Miso Soup or Salard

b "'- oy -

. ~Hibachi Dinner

w. 2oup and Salad & Fried Rice ar White Rice ar with Noodle $3 Extra

Chicken 22 Vegetable 20 Any 2 Differsnt Bl 14,00/ Any 3 Dnffetent Halks 1850 T
Steak 26 Lobster Tail 38 Galifornia Rall Gucurnber Roll Sushi
Salmon 26 Calamari 26 Alaskan Roll Spicy Tuna Raoll ¥ «
Scallops 30 Filet Mignon 30 Asparagus Raoll Vegetable Raoll
Shrimp 26 . Salmon & Avocado Roll *+ Spicy Salmon Roll ¢ «
. . ’ Entrees From Kitchen Avocado & Cucumber Roll  Tuna Roll »
HlbaChl Dlnner Combo Teriyaki Tuna & Avocado Rall = Boston Roll
w. Soup and Salar & Eried Rice or White Rice or with Noodle $3 Exira Served w. White Rice, Miso Soup and Salad, Noodie, Avocado Roll Shrimp Tempura
Salmon & Ghicken 26 Fried Rice or Brown Rice §3.00 Exira) Shrimp & Cucumber Roll Chicken Tempura
Seallops & Shrimp 30 Tofu Teriyaki 18 Shrimp Teriyaki 25 Seared Salmon Mango # = Salmon Skin Roll #
Steak & Chicken og Chicken Teriyaki 21 Beef Teriyaki 25 Eel Avocado Roll Salmon Boll #
Steak & Scallops 30 Salmon Teriyaki 25 Scallop Teriyaki 30 Eel CGucumber Raoll Spicy Shrimp
Filet Mignon & Ghicken a1 Temp ura Seared Tuna Mango ¥ +  Salmon Tempura
Mignon & Scallops 35 Servett w Whits Bice, Miso Soup and Salad £
Steak & Salmon 28 {MNoodies, Fried Riee or Brown Rice $3.00 Extra) S u Shl B ar Lu nCh
Filet Mignon & Lobster Tail 38 egetable 16 _ Served w. Misa Soup or Salad
Ghicken & Shrimp 26 Chicken & Vegetable 20 SSUShI LUrich Bees Ofsn s 1 cangls 1700
Steak & Lobster Tail 34 g . SR LR o
% pos. slices of assored raw fish & Calitoria roll : S i T
Filet Mignon & Shrimp 34 Seafodi & Vegriabie 8 e i Party Catering & Gift Ceriificate Available
Seafood Combination Shrimg, scaliop & lobster tail 45 Other Specia Is 4pos. sushi 7 pes. sashimi & Calffornia 1ol ) .
Steak & Shrimp 28 Served w. White Rice. Miso Soup and Salad 25 lndlan HOCk Hd- #1 5
Pork Katsu e 50 Hibachi or Teriya ki Lunch Wlndham NH 03087
- L] - ! Served w. Soupor Salad, Vegetable & Seamed Hice
Kid’s Menu rorcnidren under 12 Pork cullets in bread butier fied v torikaisu sauce. e e Hi.;:, ;c;er sil; g i
w. Soup or Salad & Fried Rice or White Rice or Noodle Sesame Chicken 20 Chick 13 f 18 " 1 L,
Hibachi or Teriyaki Chicken 15 Grilled white meat chicken w. Japanese style sesame sauce Sh:iifn?]n e Sascalmc(;;rjx ic Tel n 60 3 965 43 90
Hibachi or Teriyaki Steak 17 Chicken Katsu 20 Steak 15 \egetables 13
Hibachi or Teriyaki Sh nmp 17 Chicken cutiels in bread butter fried w. fonkatsu sauce.
H!bachl: or Ter!yaisi Vggetable 15 Noodles Lunch Bento Box
Hibiacht or Tenyaktseien i Japanese Udon or Soba 15/16/18/18/21 Served w. Miso Soup or Salad, 3 pes. Shumai, Calfornia ol & w. Rice
Hibachi or Teriyaki Salmon 17 Yaki stir frigd Coice of Vegetaie, Ghicken, Beef. Sorimp, Seafood Shrimp & Vegetable Tempura 17
Pad Thai 15/16/18/18/21 Chicken & Vegetable Tempura 17 {
Savleed Asian noodie w. vegeable, crshed grounded peanut. Thai style F{mk Shnmp ’fempura 17

Ghoice of Vegetable. Ghicken, Beef. Shrimp. Seafood

; Vegetable T ¢ 1z 3
Nabeyaki Udon (Saup) 19 o SRS - i p
w. Chicken, fish cake, egg, crabsfick, shrimp tempura and vegeiabie in broth Vewable Tenyaki 17 § w kum 05 - i -
Spicy Seafood Udon (Soup) 21 Pork Katsu 17 - WW. ushiw "
Witn Grabmeal. shomp, scallop and forean cabbage Ghicken Katsu 17 g ~ Yy
Tempura Udon (Soup) 18 Steak Teryaki 17 i Open Hour: _
Chicken Teriyaki 17 &
oy g Monday Ol ]
& Hot & Spicy e i WA Tue. — Thur.: 11:00AK1 — 9:00PM
Please inform your sernver if vou have any allergy condition Shrimp Teriyaki i ¥ %D Es -& Sat - -‘ﬁ il TO'@F’M
* Consuming raw or undercooked meats, pouliry, seafood, shellfish Sashimi » 20 z 1. 5 L e B
or eggs may increase the risk of food-bome illness ) £ Sunday: 12 OON=- 9:00FM
Sushi » 20 5 &



Soup

MisD Soup 400 Dumpling Soup 6.50
Glear Soup 400 Wonton Soup 6.50
Seafood Soup 11.00

Salad
Seaweed Salad 7,60 Spicy Seafood Salad « ©14.00
Kani Salad ) /00 Tuna. saimon, asparagus, kani. shAmp.

Grabmeat, cucumber &' fobiko

in cnafs special sauce

Avocado Salad 7.00
Kumo Green Salad 500
Spicy Lobster Salad ¢ 18.00

Lobster meat, ayocado, crunched
peanuts, mini. cilantro., thas
dressing w. roasted pepper

lefiice, Spicy creamy sauce

Tuna Mango Salad « 14.00
Tuna, c}tiunky rmange, mixed green.
Avocado, crushed peanul

Mango Avccado Salad 9.00
W Grushed peanut, baby green
Salmon Skin Salad ¢ 9.00

Lighity fried salman skin w. mibwed
green, served W. spicy mayo eel sauce

Hot Appetizers

GCrab Rangoon(s pes) 10,00
Fried Shumai (§pcs)  7.00
Steamed Shumai (6 pcs)7.00
Shiimp Dumpling

Edamame 6.50
Haru Maki (2 pes) 6.00
Japanese spring rol

Age Tofu 6.00
Gyoza (6 pcs) 8.00
Porx or Vegetabie Dumping

Beef Negimaki 10.00

Griied siices of sinoin steak rofled
with scallion, smothered w,
teriyaki sauce:

Rock Shrimp Tempura13.00

W, SpicY creamy sauce

Beef Asparagus 13.00

Sliced beef miled around asparagus
i teriyaki sauce

Chicken Yakitori (2 pcs) 9.00

Beef Yakitor (2pcs) 10.00
12 skewerd of chicken or. besf, onion
and pepper served W. yakidon sauce)
Fried Oyster (6 pcs) 13.00

Japanese sty fried oyster
wi_ katsyu sweet chili sauce

Crizpy Galaman 12.00
Crispy Ghicken Wing 10.00
Soft Shell Grab 11.00

Deep iried preaded crab

Tempura Appetizer 10.00

Choice of Ghicken. shrimp or vegetabie

Cold Appetizers

Sushi* 15.00
5 pes Sushi
Sashimi + 15.00

5 pes Assorted Fish
Tuna or Salmon
Tariar* 15.00
White Tuna Tataki* 15.00
Thin Slices of Tuna, Servea
W. Ponzi Sauce
Spicy Tuna or
Salmon Taco+® 1500
Rice Paper Summer Roll -
{Shrimp or Tuna) 9,00

SPIiNg MiX MAango cucumber
Wrapped in rice paper

Yellowtail Jalapeno « 15.00
Thinly sliced yeriamall jalapeno

m PONIU SAUCE.

Special Sushi Pizza * 15.00

Choice of Spicy Tuna or spicy saimon

Pepper Tuna Tataki » 15.00

Jalapeno King » ¢ 11.00

Spicy tuna & cream cheese in
jatapeno fried w. caviar

Fireball = ¢ 10.00
Jalapeno & spicy tuna on top e

aeep fred sushi rice

Himachi Kama * ¥ 17.00
Seafood Tower* & 13.00

Mixed seafood cheice of wrapper
{avocado of Mango of cusumber or
pringles) w. MANGOo caucs

¢ Hot & Spicy
Prease inform your aenver i you have any allergy condition
« Consuming raw or undercooked reats, poultry, seafood, shelifish
of 8gge may increase the risk of food-bome iness

Sushi or Sashimi A La, Carte

2 Pieces Per Order
Tuna * B.OD Flying Fish Roe « 8.00
Salmon * 8.00 Grab Stick 7.00
Octopus 8.00 Surf Glam 7.00
White Tuna « 8.00 Salmon Roe « 950
Yellowtail » B.00 Spicy Tuna = 7.50
Eel 800 Egg Gustard » 5.00
Smoked Saimon* 800 Snapper * 8.00
Pepper Saimon « 8.00 Stiped Bass» 8.00
Pepper Tuna * 200 Mackerel + 7.00
Shrimp 650 Inari 5.00
Sauid 0.00 Jumbo Sweet Shrimp +15.00
Scallop » 908 Uniw 15.00
Fatty Tuna * 14.00 Toro Salmon * 10.00

Roll or Hand Roll

Tuna B.00
Salmon * 8.00
Yellowtail & Scallion = B.0O
Galifornia 7.50

Boston or Alaska * 8.00
Spicy Yellowtail * ¢  8.50
Spicy White Tuna * ¥ B8.50

Spicy Tuna * ¥ B.50
Spicy Salmon = ¥ 850
Eel & Guoumber 8.00
Eel & Avocado 8.00
Salmon Tempura 9.00
Ghicken Tempura g.00
Philadelphia 8.00
Salmon Skin

& Guecumber ¢ B.0O
Yellowtail & Jalapeno

wi Gaviar =¥ 9.00

Shrimp & Avocado B.00

Tuna & Avocado * 8.50
Salmon & Avocado * 8.50

Shrimp & Gucumber 8.00
Spicy California ¥ 7.50
Spicy Grab Meat 4 8.50
Spicy Shrimp 8.50
Shrimp Tempura 9.50
Spicy Scallop € 9.50

King Crab Avocado  14.00
Spicy Tempura ¢ 12.00
Choice of Spicy Saimon, Spcy-funa,
spicy yelfowiail

Spider 13.00
Futomaki 8.50
Seared Tuna Mango
Avocado * ™7 9.00
Seared Salmon Mango
Avocado * 9.00

Vegetable Rolls

Gucumber 6.00
Avocado 650
Asparagus 600
Oshinko 5.50
Avoeado & Gueumber 7.00
Peanut Avocado 7.00
Tofu Skin Avocado 7.00
Vegetable 700
Carnot 6.00
Sweet Potato TEmpura  6.50
Sweet Potato Avo 7.50

Vegetable Dragon 12.00
Seaweed calad, cucumber, asparagus
inside, avocddo, crushed peanuis on
the tap

Green Peach Roll 12.00

Tempura sweet polato, asparagus,
avocado inside, seaweed salad on top
W noney Mustard sauce

Ultimate Veggie Roll £12.00

Brocooli, Carmols, ASparagus, avocado
inside, lightly fried w. chaf's special
anuce on lop.

Veg. Dreaming 12.00
Sweet POIdlD temp..rn and avocoda
iopped with mango.

Kumo Fried Rice & Lo Mein

Vegetabie Fried Rice14.00
Egg Fried Rice 14.00
Pork Fried Rice 14.00
Chicken Fried Rice 14.00
Beef Fried Hice 16.00

Shrimp Fried Rice 16.00
Seafood Fried Rice 21.00
House Special

Fried Rice 21.00

Spicy Dragon Rell « ¢ 3
Spity tuha, trabm et Nae, apped w.Bel & IWICAND 3E0ET w. 3PSl Saute
£2. Rainbow Naruto Roll (5 pes) « 15.00
Tuna, saimon, yellowtail, avocado, lobiko, wrapped
W pucurnber w, ponzu sauce (Mo Rice)

S3. Samurai Roll ¢ 17.00
Shiifmp tempura, cr2am eheese. eel. avotado, soybean chefs special sauce.

S4. Yummy Roll » ¢ 17.00
Eel, avocado, cucumber inside top w spity tuna w. eel saLce.

S5. Rainbow Roll + 15.00

Crapmeat, cucumber inside. saimon, tena. yellowtail. snapper avocado
o Top W 10biko
S6. Red Dragon Roll* ¥ 17.00

Spicy tuna & cucumber inside, 1opped w. avocaso; tobiko & funa.
S7. Kumo Roll shimp tempum inside w. esl avocadoon oz, 16.00

S8. Tri-color Roll « ¢ 18.00
Spicy lobster, tempura fake inside w. szimon. tuna, yellowtal on top

£9. Dragon Rell 14.00
Eel, cucumzer inside, avocade & tobiko oulside w. e sauce.

$10. Yankee Roll » ¢ 18.00

Salmon, white tuna and yesowlail rofl inside-out, then gently
fried, adofmed with 10biko, and Kumo's special saute.

S$12. Fantasy Roll 18.00
Tuna, saimon, yellowtzil, avocado, scybean paper w. special sauce.

S13. White House Roll 18.00
Avocada and peanut roll. soy bean paper topped w. spicy inbster
MANGD SAUCE.

$15. Crazy Eel Roll 16.00
Crab meal, cucumber, avoeado W. cream cheese and eel on 1op.

S16. California Heat # # Spicy tuna over Califomnia roil 14.00

£17. Spicy Kumo Roll « ¢ 16.00

Miced variety of fish, spicy sauce roll insice-out, then batter fried
W Chill sauce. BBl Sauce, SpICY mayo.
£19. Orange Roll * §3picy Szmon w. avocaio & wpged wsamon 7,00

S540. Red Sox * 7 20.00
Shrimp 1em, cucumber avocado inside. tuna and mixtire of cruncly with
oaked eel inb#o chef's special sauce

. Colorful Rell - : -
Inside: wna, saimaon, yellowtail & avocado inside
Oin f0if: With 3 Kinds tabiko
§22. Ocean Roll? . 18.00
Inside: Sﬂlﬁl p lempura. Wﬂgﬂi
mfwswmmbmmmwdwtswam _
S23. Pink Lady Roll - 22.00
Ingide: Onied peppes, nm miango, seaflion
mmm wellowsail v mﬂmﬁ sau::e
S24. Southie Roll * ¢ 19.00
White funa, aVOCAN0, CUTUMBET & Spicy mayo, Tapped
W Imcnznyeumml i ched's special sauce
$25. Owl Roll ¢ 18.00
Spicy yellowlal), cuclmoer & avocads. Topped w. tarched saimon
& hat pepoers, ohefs special sauce.

S26. Christmas Roll *¢ 17.00
SHITQ (SMPuF CuCuMDER & QY000 0MIEd w. S0y 1N & EMpPUR fakes

S27. Winter Rell « # 17.00
Spicy scaliop, avocado, cucumber topped W. white tuna & black 1obio

S528. Excellent »# 18.00
Spicy white tuna topped w. tuna. salmon, yelowtal & avocado

530. Angel Roll ~ ¢ 18.00

Inside: Shrimp tempura, avosado, cucumber. soybean paper
Topged: Saimon and una; eel sauce and Spicy maye

S$32. Crunch Eel Roll 18.00
Inside: GRD meat, a\:mm. unchy  Topped: whole toasied eel

533. Kamikaze Roll 17.00
inzide: Lobster salad mange crunchy  Topped: shnmp and avocado

S$34. Snow Mountain Roll 17.00
Inside: shomp tempura, avorado  Topped: whole crabmeal and crunehy

$35. Heaven Roll» ¢ 17.00

Inside: Spicy tuna and mango

Topped: avocado, Wile [UNa. pepper funa with chef's special sauce
S36. Lobster Heat Roll « ¢ 19.00

Inside: iobster tempura, avosada

Topged: spicy tuna, €8l saute, spoy mayo

Sushi Bar ENtrees seedw. miso soup or Saiad / No Substitition Piease

Sushi Regular » 25.00
8 pes of assorted raw fish on sushi rice w. Catiforma noll

Sushi Deluxe # 31.00
10 pes of assoried rmw fish on sushi rice w. tuna roll.

Sashimi Regular » 28.00
15 pes assored sices of mw fish.

Sashimi Deluxe * 31.00
16 pcs. assorded slices of raw fish.

Ghirashi Sushi 30.00
Assorted sliced mw fish on bed of sushi rica.

Sushi & Sashimi Gombination » 34.00
Aszsorted 5 pos. sUshi; 7 pLs. sashimiw. 5aimon & avocado ol

Tekka Don » 31.00
Sliced tuna on bed of sushi rice,

Tri-color Sushi » 31.00
9 pes. tuna,' 3 pes_ saimon, 3 pes. yeliowtail & spicy tuna rod

Sushi For2 * 61.00

20 pes. assoned sushi w. rainbow roll & salrion noll.

Sashirmi For 2 * 71.00
25 pes. assoried sashimi, Dragon ol & spicy saimon eranchy rol.

Sushi & Sashimi For2 » 71.00
10 pes. of sushi. 15 pos. of sashimi, spicy saimon roll & minbow moll

Maki Combo * 2200
California rof; tuna noll, & salmon roll.

Spicy Maki Gombo « 24 .00
Spicy 1una, spicy saimon & spicy yellowtail

Vegetable Maki Gombo 21.00
Cucumber rall, avotado fol, asparagus il

Salmon Gombo * 30.00
3 pes salmon Sushi, 5 pos salmon sashimi & salmon Toil

Unagi Don 30.00
12 pes Seoiled eel over rice

Salmon Tuna Dream » 31.00
4 pes saimon, 4 pes funa. funa salmon avocado rall

Tuna Gombo 31.00

5 pes tuna sushi, 5 pos tuna sashimi & funa roll,



