Sushi Station

INTRODUCING TAKARA

“Takara”, means treasure. Treasure is something valuable that is hidden away
or kept in a safe place for whoever finds it in the future. This is the story of Jeannie Ni (owner)
and her adventure of founding Takara.

Beginning from a very young age Jeannie has learn the art of business with her mother as she
assisted her in selling produce at a local market in Asia. After many years of experience in marketing,
she decided to come to America to start her very own business. She arrived in New York in 1993,
and after a few years, Jeannie with her expertise in business has gotten accustomed to the new
surroundings. Jeannie’s younger brother Brain came to visited her after 6 years of being a sushi
chef in Japan. This sparked the idea for Jeannie to create a Japanese restaurant
that will bring the finest sushi and Japanese cuisine experience. During her preparation
in start the business she moved to the peaceful city of Madison, Wisconsin. Shortly afterwards,
Jeannie opened Takara Japanese restaurant on State Street in 2001, Her passion in business
and bringing a wonderful dining experience to everyone led her to open Takara 2
on South Whitney way in 2006 and a third location in Middleton in 2014.

Please come and join Jeannie in extracting and discovering the treasure
within the island of Japanese cuisine. She will continue to bring the best quality of sushi.
Thank you and enjoy.
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- 2 Door Refrigerated Prep Table
- 4 Door Stand-up Freezer

- Table Top Nat. Gas Rice Cooker
- 50 LB Gas Deep Fryer

- 50LB Gas Deep Fryer

-2 Hole Nat. Gas Wok Range

Kitchen ik
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6 Burner Nat. Gas Range w/Oven
Low-Temnp Dishwasher

3 Door Stand-up Freezer

2 Door Refrigerated Prep Table
Stalniess Steel Work Table

Walk-In
Cooler
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Fancy Salmen Ro
Qogp friad; smoked salmon), craam ¢

Tekke Roll" 6f Tune, wasan
Sake Roll” & Saimon, wasabi
- Smoked Salmon Roll* ¢
“ Hotate Roll" F Scalop, wasabl : , ragan Rol
ola Foll with eel and.avutl

SuperWhiteTua 3. ot Aol G una belly aid scalions 908 inside thin-slced cucuml
3" Mackerel : : :

) Hokkigal* Surf Clam
Uni* sea rentn 50 tha® squd

-Baef zm_@_sm_a : -
Adirotlad bael and scatfions rolf servad b Tartyakl sauce.
Shrimp Tempura

Batterried ahtimp and vegetables with- tempura savce,

aocado, cucumbar aid mayo.

Fried Calamari Deep fried squld senved witt ponzy satice. Striped Bass® Hirame? Fuke
Fried Spider Deepiried solt shall crab with tempur sauce, 995 White Tuna” 2.85 Maguro* Tuna W Sh , ?&& 2nd galmen skdn, avocado, cucmber, s
Hamachi Kama or Sake Kama* ef 10.95 Engawa® Fluks Fin 285 Sake” Salmon ! sealions, sploy suicn, edl saugs
Brothed ysllowtall or salmon callar, served with parey saucs, Yicura Quail mmnp 495 Hamachi® velowmil’ / g . : 0
Tekoyaki e dcopus w9500 i Quail Egg” 585 Salmon Belly” 500 : qﬁm_ﬁﬁgﬁwﬁﬁwﬁ :
Toro™ Blus Fin Tuna Bally 8.00 Vellowtail Bally*
COLD fled Snapper* 2,95 Kumamoto Oyster

Oshitashi Balled spinach with sesame soeds. v 4, o V . .‘ ; , ! e il e plces of sabon, el of e Jd%%m
Mixed Oshinko 6fMixed Japonese pickies ocatto & asparagus, topped with crabmeat & cninch,
Baby Tako Baby octopus with cucumber. ) : 3 ) o 15.85
Tuna Talaki or Beef Tataki* : , - : : ! ed with four pleces of e,

Seared thin sfices of 1una or beet, served with penzu saues & splcy sauce 1 . io Hina. W yellowtail, one spicy tna rofl, Al ter ummit 14.95
Mango Tung* 6F =10, . ! wiith spky tuna, yellowtall, craam cheas, ayocado

Spicy tuna and caviar topping with mango snd crunch. : . X g requist. i by i seallop mayonnatse with crabmeatonthe top.

Hamachi Jalapenc* g - . Fire Fire Roil* 14.95
Yallowtat Sg_amé donzu sauce and jalapern. ! g . Spicy-salman, avocade toppad with white tung, jalapano and swoet chill sauce,

i it Galden Ocean Roll 15.95
Tekaraiima Loven sirin: e seh, 6gu, avocado and crunch I Daep o ol with crabmeat, cream cheese, avocado
it anlmion, pecado, cucumber A and topped with saared tuna. masage. grean onion, spicy mayo and sel sauce,
(Bpc Full Moon Rall* 16.95

Turia, yoligwtall, mango, cucumber and avocatio wrapped In scy paper

and topped with trundh, mangs sauts and spicy honey sauce.

Caterpiliar Roll* 16.95
Choppad deep fried soft shell crab, masage, eel sauca and spley maye

topped wwith spicy tuna svocads and splcy Sweet sauce,

Naruto Roll* 11.95
Avozadn and cheose your Tavarita flsh

weapped with sliced cucumber spicy yellowtall or salmen or tna,

>2<m<s anoRall . o0 ’ 14.95

2.50
2.50
6.95

7.95

with sesame seeds. 6.95

(5)285 (L}3.25

6.95
12.00

California msmz ; 12.00
Searat Mew York Stripshh
TomatoEs, onians, avocad
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From: jeannie 7768 jeannie/768@yahoo.com
Date: Apr 2, 2021 at 8:51:17 AM

To: Jeannie jeannie8806@gmail.com « [
J eomateom - Simple Menu

8:414
<D
{}m WM glass

La Marca Prosecco, Veneto, ltaly .
A lively sparkling wine with flavors of ripe mefon and green apple.

Estancia Chardonnay Monterey, California 6.75
Crisp yet smooth with vanilla & tropical fruit flavors.

Kendall-Jackson Chardonnay, California 8.00
Peach and mango flavors. Touch of oak, toast, butter, and vanilla.

Fontana Candida Pinot Grigio Veneto, Italy 6.50

Crisp and fruity with flavors of stone fruit and melon.

Sea Pearl Sauvignon Blanc, Marlborough, New Zealand 6.50
A perfect complement for sushi, bright lively grapefruit melon fruit flavors.

Jam Jar Moscato South Africa ‘ i

Juicy flavors of peach, litchi and orange blossom in @ sweel and sassy style.

Q@d ,WM glass

Dark Horse Cabernet Sauvignon California 6.50
Medium-rich with notes of black currant and dark cherry.

Nugan 3rd Generation Shiraz Australia 6.50
Blackpepper, chocolate, and earthy tones. Spiced berry. |

Mirassou Pinot Noir California 6.50
Intense redberry balanced with delicate flora‘_l and spice.

HOUSE WINES BY COPPER RIDGE glass

White Zinfandel. Chardonnav. Merlot. Cabernet Sauvianon 5.50

UPDATED_Takarajima Dine-i...




Plum Wine

Yooy =
Sapporo - 4.00
Kirin Ichiban

New Glarus Spotted Cow 4.00
Capital Amber

Miller Lite

Asahi Super Dry

Soke

Sake in moderate amounts is beneficial to your health.

12 0z
Bottie

4.00
4.00

4.00
4.00
4.00

210z
Bottle

7.00
7.00

 5.50

Non ~

Hot Tea Jap
Shirley Ten

Bubble Te:
Mango, strawberry
Ginger Co

Little Samt
Ramune Je
Juice Orange,
Soda coke, di

Sake is goes well with all types of food. Sake comes in all varieties due
to the unique brewing methods associated w. different low calories.

HOT SAKE

Small Bottle $4.50, Large Bottle $7.50

COLD SAKE
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Beaf, mg_ac oF §a .
Your %am of beef, shrimp or saimon saved with %.%szwm s & =
in torlyald sauce, : g 18.85"

Filet Mignon Teriyaki* ] , 20.95 Sword Fish 20.95 . Steak; Shrimp & Sca %% mm 9
Tendsr flst mignon served with vagetables in teryak sauce. iy R " a5
Scaltop Terlyaki 10.05 Filet Mignon 24.95  Strimp, Scallops & Calamari 27.
Juicy scations served with vegetables in terivakd sauce. Twin Lobster Tail 3599  Lobster Tdl, Scallops & Stesk*32.95
Chicken Tempura 14.95 Chicken & Shrimp 2095  Chicken, Salmon & Shdmp 27.85
Batter-fried white chicken meat and vegetables in tempura sauce,
Shrimp Tempura 1595 ,
muq&.%ma shrimp and sautsed vegetablos served with tempura sauce: ﬁ&% m\w&m& §
Housa Seafeod Tempura 18.95 " .
Batter-friad shrimp, moasﬂm, whhe fish and vagetables n tempura sauce. Shrimp 8.50 o_w_nxm_”_
Chicken Katsu or Tonkatsu 14.95 Scallups 8.50  Frisd Rice "
Your choica of chickan or pork breaded and crispy-fried, Staalk” 795 White Rice S : K
sensed with katsu saise, . \
Yasai Tame 12.95 ; i B :
Stir-fried assorted with tofu and mush o @Mﬁ& ANM&N“&MA_ g MI
Teriyaki Duo 19.95 O gueots age er. i ;
Giholts of are combination: ] wm:& with Soup, Whits Rice and lc Craam for doasert) . g
Chiclosn & shrimp, beet & shrimp, or ¢hicken & beaf. y ; 7.50° Chicken Torivaki 0>E~<‘OC._. 1 ,Um_._<.m —~<
Sarved with vegatables in tarlyald sauce - w‘ 95 Bael ?é&_w.
ﬁ%@ o M\.ﬂowé r : , ; 10.50  Chicken Tempura

Udon Naodles (thick, white noodles)

Enxgg .,, v ; , ,1, mcw.m._m mmwa
o Saba oot iin, buckwhast noocies). Noadie Soup , Fan: 608-819.8801
Served with Miso Saup or Salad. ; e .‘ i : e ¢ !
%H_aﬂmsﬁagg orsoba T o ‘ , . - 4674 Cottage Grove Road,
tirnp ¥ 2 In breth : H :
(a_sé%ﬁs%wﬁzgu Em&m%a‘ - S i £ : : _SNQ-MO-.-] wi mwﬂda
ér_cacsoﬂ m%m ; ;

ice ot chicken, baef o vagetables

OrderOnline@
www.takarajimasushi.com

g ool soup. Yarlia, Chocolate, Gras Tea,

m:a%,naaq_a sga?_.. seallop E:Sxﬁ%némwag?
%35383
. , ; , , OPEN u c><m>émmx
ream Layér Cake , ) . LUNCH :
b . : ; Mor-Sat 11:00am-2:30pm ;

’ - " DINNER
s of strawberries topped with whipped craam. | : Mor-Thur »&cnﬁ.d 98@-:

Fri- Sat 4:30pm-10:30pm
Bubhle Tes Latte:

. Sun 12:00pm-9:30pm
Mango, strawbsrry, cocunut, gresn teg, banana
Ginger Coole Ginger syrup, lomondime, soda water

¥ . ECRWSS PRSRT STD
Little Samwrai Grenadine, orangs fulca, sprite ECAWSS
Raroune Japanese Soda Regularor strawbary U.S. POSTAGE
Juice range, cranbery, placappla 2.50 Local PAID
Sada Coke, diet coke, sprite, ive tea, lemanade, ginger alis 2.50 Postal Customer EDDM RETAIL
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