265

ORIGINAL ALCOHOL BEVERAGE LICENSE APPLICATION B T UL 059099 2] o
Submit to municipal clerk. P /»} %{ /“. %2 B Si‘n’féi'r !(E%:g;erldenhﬁcanon QL}%_ S %_5
For the license period beginning /:f' /“% / 20 |2 ; LICENSE REQUESTED )
ending / / 20 I’ 20 {4 TYPE FEE
[:] Town of I lj) [] Class A beer $
;. ‘ IN [E/ﬁlass B beer $
TO THE GOVERNING BODY of the: [ ] Village of} Mooy 5e (-] Wholssale boar 5
E;,]/C'ty of [’} Class C wine $
Countyof _[) a1 Aldermanic Dist. No (if required by ordinance) | Class Aliguor $
f — — [} Class B liquor $
1. Thenamed . [ ]INDIVIDUAL {%@éXRTNERSHIP LIMITED LIABILITY COMPANY [ ] Reserve Class B liquor | $
[] CORPORATION/NO PROFIT ORGANIZATION Publication feo $
TOTAL FEE $

hereby makes application for the alcohol beverage hcense( ).checked.ahove. .
o, o #, «
2 Nam? mdlwdual/partners Zve last name, fir :ddle corpora tiong/limited haglhty“éompames give regsstered name) » %*}{} N }[/}f”};l
A A i Tomdr Ll -~ \ R I:Ez\uu/-—‘-a
An “Auxiliary Questlﬁalre," Form AT-%&,\must bé completeiand attachkajo,thls apphcatlon by each individual applicant, by each member of a

partnership, and by each officer, director and agéntof-a-corpotation of fior
liability company. List the name, title, and place of residence of each person.

£

 Title A C / Name - Home Addres (g Post Offi e7)$ fxp Code
President/Member W XL gAY 532 GC; {’i S
Vice President/Member t{f A 7 e iz\. A3 f?{j\ }’% ¢t E?) 3/
Secretary/Member
Treasurer/Member _ > i ; ‘
Agent bWt T LR _ H3L S Parh ST 53/
Directors/Managers ’ - 4 S—
3. Trade Name P i f , Business Phone Number ¢ & - ,fgf -4
4. Address of Premises P £’a 3L 4 JOx kST Post Office & Zip Code » _ T3 7/ &
5. lsindividual, partners or agent of corporation/(imited liability company subject to completion of the responsible beverage server t
training Course for this HoBNSE PBIIOAD . . .. o\ttt ettt et e e e s e e e E/?{as I No
6. ls the applicant an employe or agent of, or acting on behalf of anyone except the named applicant? ..................oooo QYes ] Ne
7. Does any other alcohol beverage retail licensee o wholesale permittee have any interest in or control of this business?. ............... [ Yes Pﬁ\lo
8. (a) Corporateflimited liability company applicants only:  Insert state and date of registration '
(b} Is applicant corporationflimited liability company a sub51d1ary of any other corporation or fimited liability company?................. [ Yes [E No
{c) Does the corporation, or any officer, director, stockholder or agent or limited liability company, or any member/manager or .
agent hold any interest in any other alcohol beverage license or permit in Wisconsin? . .......overi i []Yes IE No

(NOTE: All applicants explain fully on reverse side of this form every YES answer in sections 5, 6, 7 and 8 above. )

9. Premises description: Describe building or buildings where alcohol beverages are to be sold and stored. The applicant must include
all rooms including living quarters, if used, for the sales, service, ar&zr storage. of alcohol beverages and records {Alcohgl beverages ~
may be sold and stored only on the premises described.) (N4 + ';S a k-
10.  Legal description (omit if street address is given above): ,
11. {a) Was this premises licensed for the sale of liquor or beer during the past ficenseyear? ... i EYes [INo
(b) If yes, under what name was license issued?
12. Does the applicant understand they must file a Special Occupational Tax return (TTB form 5630.5)

before beginning business? [phone 1-800-037-8864]. ... ...t ii it e N AYes [INo
13. Does the applicant understand a Wisconsin Seller's Permit must be applied for and issued in the same name as that shown in

Section 2, above? [phone (808) 268-2776] . ...\ vveriiiitt i PR P E/Yes [N
14. s the applicant indebted to any wholesaler beyond 15 days for beer or 30 days for liquor?. . ............ ... e e e [ Yes @’d

READ CAREFULLY BEFORE SIGNING: Under penalty provided by law, the applicant states that each of the above questions has been truthfully answered to the best of the knowledge
of the signers. Signers agree to operate this business according to law and that the rights and responsibilities conferred by the license(s), if granted, will not be assigned to another.
(Individual applicants and each member of a partnership applicant must sign; corporate officer(s), members/managers of Limited Liability Companies must sign.) Any lack of access to
any portion of a licensed premises during inspection will be deemed a refusal to permit inspection. Such refusalis a misdemeanor and grounds for re}l\o]aﬂon of this license.

SUBSCRIBED AND SWORN TO BEFORE ME \
this Jd%’ dayof , 20 /2 \“ 0@”\(, / OZLM/{ C/MY A\ C/LVM

(Officer of Colporation/Member/Manager of Limited Liability Company/Partner/individual)

(C/e Nola/y Public} (Officer of Corporation/Member/iManager of Limited Liability Company/Partner)

My commission expires & / 2

(Additional Partner(s)/Member/Manager of Limited Liability Company if Any}

TQ BE COMPLETED BY CLERK -

Date received and filed Date reported to councilboard Date provisional license issued Signature of Clerk / Deputy Clerk

with municipal clerk

Date license granted Date license issued License.number issued ]
AT-106 (R. 4-09) . ‘Vlsconsm Oepariment of Revenue

LR = 2012 =003/




Appointment of New Liquor/Beer Agent
To be completed by Corporae Officer or Memberof LLC -

I, ( ”/&J N, Mo >\/ \ , officer/member for ‘\W )[Qﬂkf Z_»L C
G PAn CSE, ’
(Corporation/LLC), doing business as Q:)/é &u%’?u , au'ghonze and appoint
'\/{ Jen X[ A OW\ (Name) as the liquor/beer agent for the premise

located at L 5% ba///gé Madisn Wi e]i8

A\ -
Subscribed and sworn to before me this I /U Y [/;BQ )/[ & M

Signature of Officer/Member

| Dayof Mav ,20 12

/MM

Notary Public, Dane Codnty, Wisconsin

My Commission Expires - 24 = (3
To be completed by appointed Liquor/Beer Agent
! :
L \/U 24 Yt lﬂ Oh)/l/‘ , appointed liquor/beer agent for
'D U Ii LPM q. ]/L C (name of Corporation or LLC), being first duly swom

say I have vested in me, by properly authorized and executed written delegation, full authority
and control of the premise described in the license of ’such corporation or limited liability
company, and I am involved in the actual conduct of the business as an employee, or have a
direct financial interest in the business of the licensee, therein relating to the intoxicating

liquor/fermented malt beverage. The interest I have in the business is é O %.

o {' ' ) (
Subscribed and swomn to before me this (Uéf/? &({ N (:Zl/(/l/l

Signature of Agent
| Dayof Ma)z ,20 12

Notary Public, Dane Cétinty, Wisconsin
My Commission Expires 4 - 24— 1.3

The appointed Liquor/Beer Agent must complete the other side of this form.




Printer-Friendly Form View Page 1 of 2

See. 183.0202 " /P/{/ (- /778 S

Wis. Stats,

State of Wisconsin
Department of Financial Institutions

ARTICLES OF ORGANIZATION - LIMITED LIABILITY COMPANY

Executed by the undersigned for the purpose of forming a Wisconsin Limited Liability Company under
Chapter 183 of the Wisconsin Statutes: ‘

Article 1. Name of the limited liability company:
RuiFeng LLC

Article 2. The limited liability company is organized under Ch. 183 of the Wisconsin
Statutes.

Article 3. Name of the initial registered agent:
WenXin Chen

Article 4. Street address of the initial registered office:

532 S Park St
Madison, WI 53715
United States of America

Article 5. Management of the limited liability company shall be vested in:
A member or members

Article 6. Name and complete address of each organizer:
WenXin Chen

532 S Park St
Madison, Wi 53715
United States of America

Other Information, This document was drafted by:
Xia Xie

Organizer Signature:

WenXin Chen

Date & Time of Receipt:
4/23/2012 2:25:16 PM

https://www.wdfi.org/apps/CorpFormation/plugins/DomesticLLC/printerFriendly.aspx?id...  4/24/2012



Printer-Friendly Form View Page 2 of 2

Credit Card Transaction Number:
201204232977113

ARTICLES OF ORGANIZATION - Limited Liability
Company(Ch. 183)

Filing Fee: $130.00
Total Fee: $130.00
OO0S#201204232977228 $25.00 EXP FEE

ENDORSEMENT

State of Wisconsin
Department of Financial Institutions

EFFECTIVE DATE
4/23/2012
FILED Entity ID Number
4/24/2012 R056641

https://www.wdfi.org/apps/CorpFormation/plugins/DomesticLLC/printerFriendly.aspx?id... 4/24/2012
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i1 -l L

sonsin Business Tax Registration Confirmation

Wed, Apr 25, 2012 at 4:12 PM

R_DO_NOT_REP LY@revenue,wi.gov>

nsin Department of Revenue <DO
1xie55@gmail.com

have processed your Business Tax Registration (BTR) application that you recently submitted electronically.

have issued the following tax accounts and tax account identification numbers:

FENG LLC

/iness Tax Registration 600-1027757913-03 ~
& Use Tax 456-1027757913-02
al Exposition Tax - 57913-05 l’.ﬁa/
hholding Tax 036-10277567913-04 —~ 9{
about your account(s), including your registration certificate and

1 should receive additional information
slicable permits. within 6-7 days. if any registration fee is due you will also receive a hill for the fee amount.

sconsin Departiment of Revenue
gistration Unit




City of Madison Supplemental Class B License Application

v Seller's Permit Number < 8¢/MNR/e A 720 | BT Written Description of Premise O Floor Plans
[ Federal Empioyer Identification # [4-Background Investigation Form(s) 4~ Lease
%" Notarized Original Application Form [0 Notarized Transfer of Ownership El—Sample Menu
& Notarized Supplemental Form (& *Articles of Incorporatfé?ﬁ’;_. [0 Business Plan
O Orange Sign (Clerk’s Office provides “*Notarized Appointment of Agent

at time of application) * Corporation/LL.C only

1. Name of Apphcant/Partner/CorporatlonfLLC #\u,éi; ,LZ(,{{ v{ J LQ

’ : e A —
2. Address of Licensed Premise_ — S5 4 m ‘7 /LLW,(Aé o %? Z w?g T
3. Telephone Number: /é{“v%("if & i’ }/Q:éi 4. Ant101pated opening date: 9 / / / [

. Mailing address if not opening immediately

1%

6. Have you contacted the Alderperson, Police Department District Captain, Alcohol Policy Coordinator, and
the neighborhood association representative for the area in which you intend to locate? [ Yes K} No

7. Are there any special conditions desired by the nelghborhood‘? O Yes ﬁNo
Explain.

8. Business Description, including hours of operation: [ | > (D i i 97 ,/'L(,O n_— < an .

9. Do you plan to have live entertainment?/ﬁ No O Yes—What kind?

10. Detailed written description of building, including overall dimensions, seating arrangements, capacity, bar
size and all areas where alcohol beverages are to be sold and stored. The licensed premise described
below shall not be expanded or changed without the approval of the Comm ’ZoCouncll

)

773(2 Ructoround 1S A 36D S9upo s
SulSs o Sah At i bar paly spp0 06 Suouy
407/7\ “ﬁ\Q /l/é()/u/‘) S “\‘ﬁ/)/l”[)d/ Y| 7%0 /( A[/KOD;Q//

CLl Are any living quarters directly or indirectly accessible and under control of the apphcant? “Dﬁ Yes O No
Please note that alcohol may be sold and stored only on the licensed premise, not in living quarters.

e
Darb kTS A

12. Describe existing parking and how parking lot is to be monitored. }Uu (8%
Be—O=F—pi f?;é ;F‘ZZ?‘*J A B/Mf!é L | /()477\\5

13. Describe your management experience, staffing levels, dutles and employee training.

7 (JJIQC%“% P\QSUL(/(«( s A /W\i/l (Lél?() ViA (//V\]/ ﬂ ¢ DQ‘ (ﬂw

14. Identify the registered agent for your Corporation or LLC. This is your corporation's agent for service of
process, notice or demand required or permitted by law to be served on the corporatlon

NonXan //M 43y K 3&(

Name Address




(8. Utilizing your market reseérch, who would you project your target market to be?
SencoirS ool Lite o lle~s wo ~eorg

(16. What age range would you hope to attract to your establishment? 30 i yesd o o o moe

IZ Describe how you plan to advertise/promote your business. What products will you be advertising?

C

News COYY A m;/xo/) ) v e
18. Are you operating under a lease or fraﬁchise agreement? D/{(es (attach a copy) [INo

19. Owner of building where establishment is located:

Address of Owner: 532 S . ,D[M’Q SO . AL Asoin [ ] Phone Number ég?‘/é@’b W>

20. Private organizations (clubs): Do your membership policies contain any requirement of “Invidious™ (likely
to give offense) discrimination in regard to race, creed, color, or national origin? OYes ONo

21. List the Directors of your Corporatio@

WX, chetl £ S harh 9"7

Name Address
Dl 24U (o~ 47“’ 2 )7
Name Address ’ / . (
Name Address

22. List the Stockholders of your Corporation/LLC

WonXin . Cho " By < /D&c(rﬁ <t 509

Name Address % of Ownership
Dun . 2hsu 27,
Name Address % of Ownership
Name Address % of Ownership

23. What type of establishment are you? (Check all that apply) OTavern O Nightclub Q’ﬁestaurant

[ Other . Please Explain.

24 Whof food will you be serving, if any? A—( ( DCU./‘\)

[l Breakfast O Lunch O Dinner

25. Please submit a sample menu with your application, if possible. What might eventually be included on your
operational menu when you open? [ Appetizers [ Salads U Soups [0Sandwiches [ Entrees

\[;/Ijésserts 0 Pizza Q/Fﬁ Dinners

26. During what hours of your operation do you plan to serve food? /7<00 A TO DI20p A hA




27. What hours, if any, will food service not be available? 72 A7 0

D200 Apn 70 1] 00 hin

28. Indicate any other product/service offered.

e

29. Will your establishment have a kitchen manager? H Yes D/I(o

30. Will you have a kitchen support staff? Qw’Y es [No

31. How many wait staff do you anticipate will be employed at your establishment? D LL
During what hours do you anticipate they will be on duty? 1200 A I "‘/\U w\) 2497 A e

32. Do you plan to have hosts or hostesses seating customers? Q{ S ﬁ@o

Vi 4
33. Do your plans call for a full-service bar*J#

If yes, how many bar stools do you anticipate having at your bar? _ / A

How many bartenders do you anticipate you would have working at one time on a busy night? [

34. Will there be a kitchen facility separate from the bar? '@Vés ONo

35. Will there be a separate and specific area for eating only? E’Y{s ONo
If yes, what will be the seating capacity for that area? \ZO

36. What type of cooking equipment will you have? [JStove en \O-Fryers—EGrill GMicrowave
37. Will you have a walk-in cooler and/or freezer dedicated solely to the storage of food products? WXes O No

(/3 8.) What percentage of your overall payroll do you anticipate will be devoted to food operation salaries?

70 7,

39. If your business plan includes an advertising budget, what percentage of your advertising budget do you

anticipate will be related to food?

What percentage of your advertising budget do you anticipate will be drink related?

40. Are you currently, or do you plan to become, a member of the Madison—Dane County Tavern League or

the Tavern League of Wisconsin? U Yes

41. Are you currently, or do you plan to become, a member of the Wisconsin Restaurant Association or the

National Restaurant Assocm‘uc@‘? dy{ )




42. What is your estimated capacity? gD

43. Pursuant to Chapter 23 of the Madison General Ordinances, all restaurants and taverns serving alcohol
beverages shall substantiate their gross receipts for food and alcohol beverage sales broken down by

percentage. For new establishments, the percentage will be an estimate.

Gross Receipts from Alcoholic Beverages j D %
Gross Receipts from Food and Non-Alcoholic Beverages 5)0 %
Gross Receipts from Other I %

| Total Gross Receipts 100%

44. Do you have written records to document the percentages shown? [ Yes &No
You may be required to submit documentation verifying the percentages you’ve indicated.

Read carefully before signing: Under penalty provided by law, the applicant states that the above information
has been truthfully completed to the best of the knowledge of the signer. Signer agrees to operate this business
according to law and that the rights and responsibilities conferred by the license(s), if granted will not be
assigned to another. Any lack of access to any portion of a licensed premise during inspection will be deemed a
refusal to permit inspection. Such refusal is a misdemeanor and grounds for revocation of this license.

Subscribed and Sworn to before me:

this | day of Mo , 20_/;2_ \/{,}MX /4 &W
cé/b)\ (Officer of Corporation/Member of LLC/Partner/Individual)
& (Clerk/Notary Pubkg) >

My commission expires - A~ LS




LUNCH MENU

ggrved fill Zpm. Mon. to Fri.) = Served with Salad, Miso Soup

Combo Lunch 9.95
a roll, cucu!nber roll & tuna roll

aw Sushi Lunch 9.95
of assorted sushi &1 California roll or Eel roll

“ow Lunch 12.95

~bow roll, 2 pieces of Tuna sushi & 2 pieces of Salmon sushi

i Lunch . 9.95
J2_ of assorted sushi and one California roll
fimi Lunch 12.95
2 s of assorfed 'sasbimi
and Sashimi Lunch 14.95
o5 of assorted sushi, 6 pieces of assorted sashimi and one
46 pia roll

“ken-Tempura Lunch 8.95
gfnp Tempura Lunch 8.95

Hibachi Lunch (Fried Rice)

9.95 Shrimp 11.95
9.95 Scallop 11.95
10.95 Steak 11.95
11.95
Teriyaki Lunch (with rice)

8.95 Shrimp 10.95
8.95 Scallop 10.95
8.95 Steak 10.95
8.95 '

*Edo Lunch- §16.95

iaces of assorfed sushi, 4 pieces of assorted sashimi
- ~.and one of the following roils:

ck Dragon Roll, Godzilla Roil, Canada Roll, Kiss Roll,
agon Roll, Manhattan Roll, Firehouse Roll, Tiger Roll

*Lunch Rolls
(Choice of 2 ralls) 5.85
dn Roll Eel Roll -
n Skin Roll *Spicy Tuna Roll
do Roll New York Roll
empura Roll *Spicy White Tuna Roll
Oshinko Roll

Sweet Potato Temp Roll
Philadelphia Roll
*Tuna Roll

*Salmon Roll

*White Tuna Roll

||f"’rm§: Roll

Bento Box Lunch

One California Roll, Hurumaki & Rice

Mpura  8.95 *Sushi 9.95
a 10.95 {4 pcs of chef’s choice)
Mpura  10.50 *Sashimi 11.95
_eﬁqui 9.95 (6 pcs of chef’s choice)
Myaki "10.95 Chicken Katsu 10.95
10.95 Pork Kaitsu 10.95
10.95 ‘
Desserts :
2.25
Mango, Vanilla & Red Bean)
empura 3.95
‘ango, Vanilla & Red Bean)
bura 3.95
e Tempura 4.95

WP B} Tel:718-218-6988  03/2011

F: (60

Japanese Restaurant

8) 268-0247
(608) 268-0248
) 268-0249

532 S. PARK ST.
MADISON, WI 53715

NEW HOURS
Sun. = Th. 11:00am - 2:00am
Fri. — Sat 11:00am - 2:00am

FREE DELIVERY

(Min. $15 order)
Madison location-only




sai Gyoza
anese vegetable fried dumpling

. Age Tofu
1 Fried bean curd with tempura sauce

‘Edamame
Steamed Japanese soybeans with shell

g \Pan fried dumpling
mai Stegmed dumpling
Fried Shumai Deep fried dumplings

artic Broccoli
Steamed broccoli topped w. light brown garlic sauce

Miso Nasu

Boiled eggplant w. miso sauce
BBQ Chicken Wing
Chicken Yakitori

Grilled skewers served with teriyaki sauce

Baked Mussels

Baked new Zealand mussels topped with creamy cheese sauce

Kaki Fried

Deeply fried oyster w. special sauce
Hamachi Kama
Grilled yellowtail collar

Fried Calamari
Five spiced marinated calamari served with special sauce

Rock Shrimp

Deep fried shrimp with special sauce

Tempura
Lightly breaded & fried, with tempura sauce.

A. Vegetables
B. Calamari
C. Shrimp
D. Combination (Calamari, shrimp & vegetable)
E. Chicken
Soft Shell Crab
Deep fried breaded soft shell crab

lkamaru
B.B.Q squid w. house special sauce

Coconut Shrimp
Seafood Muruyaki

Shrimp, scallop, crab with maruyaki sauce on the scallop shell
baked in oven

*Appetizers - From The Sushi Bar
Sushi (5 pieces)

Chef’s choice of assorted raw fish over sushi rice

Sunomono
Assorted seafood with our special vinegar sauce

Bullet

Jalapeno, cream cheese, spicy tund, deep fried, special sauce
Edo Appetizer

Sashimi (6 pieces)

Chef’s choice of fresh assorted raw fish

Tiger Eyes

Baked squid with seaweed, asparagus, smoked salmon

& scallion inside, served with special sauce

Beef Tataki

- Lightly roasted-cooked to your preferred raWness
Tuna Tataki

y reasted-cooked to your preferred rawness.

4.50

4.50
4.50

4.50
4.50

4.50
4.50
4.50

4.95
4.95

4.95
4.95

5.95
5.95
6.95

6.95
6.95

5.95
6.95
6.95
6.95
6.95

7.50
7.50

7.95
7.95

6.50
6.95
6.95

6.95
7.50

8.95

8.95
8.95

Kitcher

Tempura

(Lightly breaded & deep fried, with tempura sauce on the side)
Served with Edo salad, miso soup & rice

Vegetable Tempura Mixed vegetables 9.95
Chicken Tempura Chicken & vegetables 13.95
Calamari Tempura Calamari & vegetables 14.95
Shrimp Tempura shrimp & vegetables 14.95
Scallop Tempura Scallop & vegetables 16.95
Seafood Tem pura Saimon, scallop, shrimp & vegetables 16.95
Tem pura Specidl Chicken, shrimp & vegetables 16.95
Dﬂﬂbur’l (DVEF RiBE) Served with miso soup
Katsu Don 9.95
Pork, mushroom & scallion broiled with egg over rice
Oyako Don 9.95
Chicken & mixed vegetables broiled with egg over rice ‘
Ten Don Shrimp & Vegetable tempura over rice 9.95
Uhdgi Don Broiled eel over rice 12.95
Tekka Don Sliced tuna over sushi rice 14.95
FFIEd RiCe Served with miso soup
“Tofu & Veggie Fried Rice 8.95  Kani Fried Rice ~ 10.95

Shrimp Fried Rice 10.95
Salmon Fried Rice 10.95
Eel Fried Rice 11.95
Seafood Fried Rice13.95

Yﬂ kl S 0 h d Served with miso soup

Pork Yaki Soba 8.95  Shrimp Yaki Soba 10.95
Kani Yaki Soba 10.95
Eel Yaki Soda 11.95
Seafood Yaki Sobal3.95

Vegetable Fried Rice 8.95
Chicken Fried Rice 8.95
Beef Fried Rice 10.95

Chicken Yaki Soba 8.95
10.95

Beef Yaki Soba

Salads

Edo Salad 1.95
Fresh vegetoble with house ginger dressing

Avocado Salad 5.95
Sliced avocado with sesame seeds over fresh vegetable,

served with house ginger dressing

Seaweed Salad 5.95
Green seaweed in sesame sauce

Kani Salad 5.95

Crabmeat, cucumber, masago, scallion, mayonnaise
& tempurd flakes.

Squid Salad

Squid & pickled seaweed with sesame seeds

*Tuna Salad
Tuna over fresh vegetable

*Salmon Salad
Salmon over fresh vegetable.

Shrimp Salad

Shrimp over fresh vegetable

*Seafood Salad

Assorted Seafood over fresh vegetable
Smoked Salmon Salad

Lobster Salad
Special Tuna Salad




ntrees

Teriyaki

{Grilled with vegetable

Served with Edo Salad,
Tofu Teriyaki 10.95
Vegetable Teriyaki 10.95
Chicken Teriyaki 13.95
Beef Teriyaki 15.95

in teriyaki sauce)
Misa Soup & Rice.

Salmon Teriyaki 15.95
Shrimp Teriyaki 15.95
Lobster Teriyaki 23.95

Chicken & Beef Teriyaki 15.50
Chicken & Shrimp Teriyaki 15.50
Beef & Shrimp Teriyaki 16.50
Scallop Teriyaki 16.50
Seafood Teriyaki Shrimp, lobster tail & scallop 25.95
Udon (Thick Noodles)
Served with Edo Salad
Kake Udon or Soba 9.95
Fish cake, mushroom & scallion in soaped noodle ‘
Nabeyaki Udon or Soba 9.95
Chicken, egg, fish cake, shrimp tempura & vegetables in soaped noodle
Tempera Udon or Soba 9.95
Shrimp & vegetables tempura in soaped noodle
Beef Udon or Soba Soup 11.95
Pan fried noodle with beef & vegetables
Ya ki UdU M Served with Miso Soup
Beef Yaki Udon 11.95
Pan fried noodle with beef & vegetables
Shrimp Yaki Udon 11.95
Pan fried noodle with shrimp & vegetables
Seafood Yaki Udon 13.95

Pan fried noodle with shrimp, scallop, crabmeat & vegetables

Eel Yaki Udon
SOUps

Miso Soup 1.95

Soybean soup with scallion, seaweed & tofu

Clear Soup 1.95

Clear soup with mushroom & scallion

Clam Soup 3.95
~ Mussels Soup 3.95
- Seafood Soup 5.95

(Stir fried with mixed vegetable) Sarv.
Fried Rice, Steamad Rie
10.95
10.95
13.95
17.95
17.95
17.95
17.95
21.95
23.95
-.19.95

-19.95

 , Scallop, shrimp, mussels, clam, crab, fish cake

Hibachi Entree

ed with Shrimp Appetizer - Z pes

e, Saup and Salad

Chicken & Steak  19.95
Shrimp & Scallop  20.95
Shrimp & Steak 20.95
Sdalmon & Steak 20.95
Salmon & Chicken 19.95
Salmon & Scallop  20.95
Salmon & Shrimp  20.95
Lobster & Scallop  27.95
Lobster & Steak 27.95
Lobster & Filet Mignon28.95

Lobster, Steak & Scallop 29.95

8
~ 3\«

+Sushi Bar Entrees

Served with Edo salad 777 and Miso Soup

Chirashi 19.95
12 pieces of assorted Sashimi over sushi rice

Edo Special 20.95
8 pieces of raw sushi with choice of one Rainbow roll or Godzillu roll
Vegetable Combo 10.95
Avocado roll, cucumber roll and oshinko roll

Maki Combo 13.95
Cdlifornia roll, tuna roll & salmon roll

Happy Combo 14.95
Spicy tuna roll, California roll & eel roll

Non-Raw Sushi Combo 14.95
5 pieces of assorted cooked sushi and one dragon roll

Tuna Lover's Special 15.95
8 pieces of tuna sushi

Salmon Lover’s Special 15.95
8 pieces of salmon sushi

Yellowtail Lover’s Special 16.95
8 pieces of yellowtail sushi

Sushi Regular 19.95
8 pieces of assorted sushi with choice of one Aluskan roll or California roll
Sushi Deluxe ' 21.95

12 pieces of assorted sushi with choice of one Philadelphia roll
OR one spicy tuna roll

Sashimi Regular : 19.95
12 pieces of assorted sashimi
Sashimi Deluxe 21.95
18 pieces of assorfed sashimi
Sushi and Sashimi Combo 26.95

67pieces of sushi and 9 pieces of sashimi with choice of one spicy
tuna roll or one California roll

Sushi for Two 38.95
18 pieces of agssorted sushi with one California roll and one dragon roll
Sashimi for Two 49.95
36 pieces assorted sashilTii -

Edo Love Boat 49 .95

12 pieces of sushi and 18 pieces of sashimi with one eel roll and one rainbow roll

Childrens Specials
(Far Age 12 and Under)

Hibachi Kids Chicken. 10.95 *  Hibachi Kids Steak ~ 11.9
Hibachi Kids Shrimp. 11.9’5/ Hibachi Kids Scallop  11.9

atsu

Served withmiso soup, rice and salad
Chicken Katsu 13.95  Pork Katsu 13.95

5
5

Kitchen Specials Sukiyaki
Served withmiso saup, rice and salad ~~ Chicken Sukiyaki  10.95
Salt Pepper Shrimp 15.95  Beef Sukiyaki 12.95
Salt Pepper Crab  16.50  Seafood Sukiyaki 13.95
Salt Pepper Fish 1595:
Dinner Bento Box
Shumai (California Rall, Maskan Roll, Philadelphia Roll)
(Shrimp or Chicken Tempura Salad, Miso Soup White Rice)
Pork Katsu 14.95  Shrimp Teriyaki 16.95
Chicken Katsu 15.95  Salmon Teriyaki 16.95
Chicken Tempura 13.95  Unagi (Broiled Eel) 16.95

Shrimp Tempura ~ 15.95  Suyshi 16.95
Vegetable Teriyaki 12.95 (5 pieces on chef's choice)
Chicken Teriyaki ~ 14.95  Sashimi 1795
Beef Teriyaki .-16.95  (8'pieces on chef's choice)

*Consuming raw or uncooked meats, poultry, seafood, shellfish,
or eggs may increase your chance of food borne iliness




Boston Roll 5.95

Avocado, lettuce,. mayonnaise and

rifip
Black Dragon Roll 9.95
Shrimp. tempura, cucumber and
¢rabmedt inside & broiled eel,
scado.and masago on top

= aviee
. = California Roll 5.00
““Avocddo, crabmeat, cucumber
avocado and cucumber.

- Spicy California Roll 5.50
" Crabmeat, cucumber, avocado
~-and spicy sauce inside and Flyin fish
“roe outside.

.Dragon Roll 9.95
" Broiled eel and cucumber inside &
.. avocado and masago on top.

nasty Roll Jeis v 9.95
. Broiled eel and cucumber inside &
" shrimp, squid and avocado on fop.

Eel Roll 6.95
Broiled eel and cucumber.
Firehouse Roll 9.95

- Crabmeat, cucumber and avocado
inside & smoked salmon, broiled
eel, avocado and masago on top.

Futo Maki- ¢ 7.95

Crabmeat, cucumbér, avocado,
egg, oshinko & pickled carrot.

Philadelphia Roll  6.95

Smoked salmon, cream cheese and
avocado.

Salmon Skin Roll 6.95

Broiled Salmon skin, cucumber and
scallion.

Special Shrimp Roll ~ 6.95

Shrimp, spicy sauce, masago and
scallion.

Spider Roll 10.95

Soft shell crab, lettuce, cucumber
& avocado.

Crab Tempura Roll ~ 5.95

Crabmeat tempura and cucumber

Chicken Tempura Roll 6.95

Chicken tempura, lettuce, avocado
and cucumber.

Oyster Tempura Roll  8.95
Oyster tempura, lettuce, cucumber
and avocado.

Salmon Tempura Roll  7.95

Salmon tempura, lettuce,
cucumber and avocado.

Enukﬁd Rolls / Hand Rolls

Shrimp Tempura Roll  7.95
Shrimp tempura, leftuce, cucumber
and avocado.

Crazy Dragon Roll 9.95
Spicy Tuna & avocado inside, deep
fried with tempura fake, fish roe &
special sauce outside.

Chicken Special Roll  9.95

Tempura Chicken & cucumber &
avocado on top

Kiss Roll 9.95

Avocado, crabmeat and cucumber
inside, with Spicy crunchy crabmeat
& fish roes outside.

Reef Roll 9.95

Smoked salmon, eel & cheese
inside &.tempura flake outside.

Lobster Tempura Roll 12.95

Lobster tempura, lettuce, cucumber
and avocado.

Caterpillar Roll 13.95

rimp fempura inside, with one
layer of tuna & another layer of
avocado on top.

New York City Roll  13.95

Spicy shrimp& crunchy inside, with
lack peppered tuna, inari & 4
kinds of fish roes on top.

Osaka Roll 13.95

Shrimp tempura & avocado inside,
pepper white tuna, sweet shrimp
outside with colorful fish roes on
top

Dynamite Roll 13.95
una salmon, white tuna, yellowtail,

red snapper, avocado inside wrap
with soy papper, tempura flake,
tobikko, special sauce on the top.
{whole roll deep fried)

Fire Cracker Roll 11.95

Lobster salad masago inside,
jalapeno, dried shared bonito,
tobiko on top

Crouching Tiger 14.95
Soft shell crab, lobster salad, tuna
asparagus, tobikko inside

with soy paper sheet

Super Edo 14.95

Shrimp tempura, avocado,
asparagus lobster salad, spicy
crabmeat, wrap with soy paper,
tempura flake masago,

chef’s special sauce on the top

Vegetable Rolls

(B pieces per order or Hand Rolls)

Asparagus Roll
Asparagus Tempura Roll
Avocado Roll

Carrot Roll

Cucumber Roll

Oshinko Roll Japanese picked radish roll
Sweet Potato Tempura Roll

Vegetable Roll

Asparagus, cucumber and avocado?2222

Vegetable Rainbow Roll
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Lettuce, cucumber avocado and carrot

Drinks

Green Tea (Free Refill'
Soft Drinks (Free Refill)

Orange Juice :
Milk

*Raw Fish Rolls / Hand Rolls and Special

Alaskan Roll 6.95

Salmon & avocado inside with
masago outside

New York Roll 6.95

Tuna & avocado inside & masago
outside

Tokyo Roll 7.95

Tuna, salmon & yellowtail

" Salmon Roll 5.50
Tuna Roll 5.50
White Tuna Roll 5.50
Yellowtail Roll 6.95

Yellowtail and scallion

.Spicy Salmon Roll 6.95

Salmon, spicy mayonnaise, masago
and scallion

Spicy Tuna Roll 6.95
Tuna, Spicy mayonnaise, masago
and scallion

Spicy Yellowtail Roll ~ 7.95

Yellowtail, Spicy mayonnaise,
muasago and scallion

Spicy Crunchy Salmon Roll7.95

Spicy s@lmon inside & tempura- - °
flakes outside

Spicy Crunchy Tuna Roll7.95

Spicy tuna inside & tempura flakes
outside

Spicy Crunchy Y/tail Roll8.95

Spicy yellowtail inside & tempura
f[;kes outside

Spicy Crunchy Scallop Roll8.95
Scallop, spicy mayonnaise, masago &
scallion inside with tempura flake outside

Black Pearl Roll 7.95

Spicy red Snapper & crunchy inside,
black tobiko on top

Canada Roll 9.95

Crabmeat, cucumber & avgecado
inside w salmon on top

Godzilla Roll 9.95

Spicy tuna & broiled eel inside,
avocado and masago on top

Golden Dragon Roll  9.95

Spicy White tuna inside w salmon &
golden tobiko on top

Manhattan Roll 9.95
Spicy salmon inside & tuna on top
King Roll 9.95

Tung & cucumber inside, white funa
and avocado on top

Queen Roll 9.95

Salmon & cucumber inside,red
snapper and avocado on top

Rock ‘N Roll 9.95

Broiled eel & cucumber inside,
yellowtail and avocado on top

Tiger Roll 9.95

Spicy tuna & asparagus inside,
salmon and avocado on top .

Volcano Roll 9.95

Shrimp tempurg & avocado inside,
spicy tuna, tempura flake on top

Spiece Girl Roll 13.95

King crab, scallion, masago, tempura
flake inside, salmon, tuna yellowtail,
red snapper, avocado, tempura
flake, special sauce on the top

Sunset 13.95

Spicy tuna, eel, cucumber inside,
salmon yellowtail on top and slice
avocado, ther framed eel ragu sauce

Tuna, Tuna Surprise  13.95
Pepper tuna, asparagus inside, tuna
special sauce on the top

Sex on the Beach 13.95

Shrimp tempura, spicy tuna
cucumber inside, top with salmon,
tuna, avocado white tuna,
yellowtail.

Magic s 71 13.95
Eel, creamcheese, avocado inside,

tuna, salmon, crabmeat, tobikko,
tempura flake special sauce on the top.

Dragon Fly Roll 12.95

Shrimp tempura, avocado, crabmeat
inside, tuna outside with special
sauce and tobikko

Sushi / Sashimi A La Carte

(Z pes / order) ~

Crab —-Kani 3.25
Eel -Unagi 4,95
Egg Cluster ~-Tomago 3.00
*Fatty Salmon 5.50
*Flying Fish Roe - Tobiko / Masago 4.50
*Fluke —Hirame 4.50
*Giant Clam -S/P
*Mackerel —Saba 3.50
Octopus-Tako 4.25
*Red Snapper -Tai 3.50
*Salmon —Sake 4.50
*Salmon Roe lkura 5.50
*Scallop: 5.50
*Sea Urchin -Uni 6.00
Shrimp —Ebi 3.50
Smoked Salmon 5.00
*Sweet Shrimp -Ama Ebi 5.00
*Spanish Mackeral

Sawara 4,50
*Squid ~lka 4,25
*Striped Bass —Suzuki 4.00
Surf Clam —Hokkigai 4,25
Tofu Skin —Inari 4.00
*Tuna ~Maguro 4.50
*White Tuna -Albacore 4,50
*Yellowtail-Hamachi 5.00
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