FIBACH ENTREES
Thise Full Course Meals Inchede: Soup, House 5alad,
Hibachi Shrimp Appetizes, Hibachi Vegetables & Fried Rice or Noodle

SINGLE ITEM DINNER

Vegetable 19
Chicken (9 oz) 23
New York Sirip Sieak (9 oz.) 28
sShrimp (9 oz.) 243
Salmon (9 oz.) el
Scallop (9 0z.) 32
Filet Mignon (9 oz.) 35
Lobsier Tail (2 1ail 9 0z, 43
COMBINATION DINNER

{Protein Are 4502 Each)
Chicken & Shrimp 26
Chicken & Sieak 28
Chicken & Salmon 20
Chicken & Scallop 30
Steak & Shrimp 30
Sleak & Salmon 32
Steak & scallop 34
Shrimp & Scallop 32

EMPEROR'S DINNER

{Pratein Are 4.502 Each)
Filet Mignon & Chicken 31
Filer Mignon & Shrimp 32
Filet Mignon & Scallop 35
Filet Mignon & Lobster Tail 43
Lobster Tail & Chicken 38
Lobster Tail & Steak 40
Lobster Tail & Shrimp 39

KIDS MENLU
For Children Age 12 or Unider
Served with Soup, vegetables, Sheimp Appetizer, Fried Rice

(Protein Are 4,502 Each)
Hibachi Chicken 16
Hibachi Steak 18
Hibachi shrimp 18
Hibachi salmon 18

SIDE ORDERS
Accommodate with Complete Hibachi Dinner Only (Protein Are 4.56z Each)

Stecamed Rice 2
Fried Rice or Fried Noodle 4
Vegelable 8
Chicken 9
Shrimp 12
NY Steak or scallop 15
Fillet Mignon 18
Lobster Tail 21
Salmon 15

1% Gratuity Will Be Included
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A LA Carte
SUSHE OR SASHIM

Order by Piece
Try Qur thura, Uni or Tobike with quail Egg (50¢ Extra)

Maguro Tuna

Sake Fresh Salmon

Hamachi Yellowtail

White Fish

Tako Octopus

LUinagi I'resh Wailer Eel

lka Seyuidd

lkura Salmon Roe

Tobiko Flying Fish Roe

Smoked Salmon
white Tuna

Kani Crab Meat
Saba Mackere]

Inari Tolu Pouch
Tamago Egg

Ebi Shrimp
Hokke Surl Clam
Ama Ebi Sweel Shrimp
Hotate Scallop

Lini Sea Urchin

[LONCH SPECIAL

Monday - Saturday 11:30 am - 3:00 pm

Excluding Holidays
FROM SUSHID BAIR
Servad with Misa Soup
Sushi I3 owilly Catlidogrsla el 16
6 pes assorted sushi
Sashimi 20 pwills Caligornila Holly, 23
10 pes assoeted sashimi

Combination Boll w2 molfiss 12 oy 3 itolisi 1 G

CHOOSE FROM:

Tuna Avocado Roll = Tuna Roll
California Roll » Salmen Avocado Roll
Salmon Roll « Ebi Avocado Roll
Avocado Boll » Cocumber Roll
Eel Cucumber Roll = Eel Avocado Roll
Crunchy Spicy Tuna Roll
Crunchy Spicy Salmon Roll

FROM RITCHILEN

RKITCHEN LUNCH

Served with Miso & White Rice
Chicken Terivaki 12
Salmon Terivaki 14
Shrimp Terivaki 13
Beel Terivaki 14
shrimp & Vegetable Tempura 12
Vegelable Yaki Udon or Soba 12
Yaki Udon or Soba 14
Stir fried noadle with chicken or shrimp

LUNCIH BOX 15

Including Misa Soup, Califomia Rall,

Shumal, Green Salad & White Rice

Beef Negimaki
Shrimp & Vegetable Tempura
Chicken Terivaki / Salmon Terivaki

HIBACH!I LUNCH SPECIAI
Served with Mushroom Soup, Hibachi Vegetables, Howse Salad & Fried Ric

Vegelable 14
Chicken 16
Steak 17
Shirim 17
Salmon 18
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JAPANESE RESTAL

4060 Maple Rd
Amherst NY 14226

Tel: 716-836-6688

Sunday - Thursday
11:30 am: - 9:50' pm
Friday & Saturday
11:30 am - 10:00 pm




Sushi Appetizer
Asarted shioed raw fish on vinegar rice

Sashimi Appetizer
Nssorted fresh raw fish with sliced vegetable

Tuna Taiaki
Seared white tuna or tuna with spedial sauce

Sushi Pizza

STARTERS

FROM SUSHIT BAR

13

18

Fried rice cake topped w. Spiry tuna, avetada and tobiko

Super spicy Tuna

10

Spicy tuna wrapped w. avocado and topped with tobiko and cunch

Takosu
Siced octopus in special vinegar saude
Park Avenue

12

10

Tuma, salmon, avotado & tobiko wrapped with cucumber

FROM KITCHEN

Shumai (6)

Steamed shrimp dumpling
Gyoza (6G)

Pan fried pork dumpling
Harumaki (2)

Crispy Japanese spring roll
Yakitori (2)

Gurill chicken on a skewer with feriyaki sance
Age Tolu (G)

Deep fried saft tofis in traditional dauce
Beel Negimaki (6G)

G.5

6.5

5.5

Thinly sliced beef rolled argund scallion grilled with teriyakd sauce

Tempura
Beep fried chicken ar shrimp & vegetable

Edamame
Steamed salted soy beans

Soft Shell Crab

Deep fried with soft shell crab, chel's special sauce

Calamari

Crispy Fried $quid
Chicken Age
Fried hreaded chicken

Sours & SALAD
Miso Soup
Soy bean soup with bean curd, seaweed & scallion

Hibachi Soup
Cliear brath with mushroom, scalfion, arion

Sealood Soup
Assorted seafood with mised vegetable in a traditional beoth

Green Saladl
Mixed greens with ginger dressing

Avocacdo Salad

Sliced avocado, mixed greens

Seaweed Salad

Kani Salad

Crab meat, tobiko, avacado & mayonnaise with mixed greens
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CLAassIC ROLL OR Fland ROLL

Cucumber Tuna
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Calilomia Roll 5]
Crab meat, avocade, cecumber & tobikn
Eel Avocado Roll i
Philadelphia Roll
Smoked sabmon, cream cheese & muosmber
Boston Roll ]
Leftuce, shrimp & oucumiber
Salmon Skin Roll G
Broéled crispy calman skin with cucumber
Shrimp Tempura Roll 5
Shrimp gently friad with cucumnber, avocada & flying fish roe
Sea Scallop Surprise 8
Erovled sea seablops with Japaness spicy mayo and crundhy
Fuio Maki Rall 5
Cucumber, erab meat & eqq omelet

EGETABLE 5.5 MEAT 7 SEICY ROLI

with or without
Avocado Salmon crunchy
Oshinko Yellowitail Tuna
Asparagus Smoked Salmon
Sweet Potato Salmon Yellowtail
Tempura white Tuna White Tuna

* Consuming Raw or Undercooked Meats or Shell Fish May Increase Your Risk of Food Borne liness

SIGNATURE ROLL

Rainbow

Crab meat, avacado, cucumber inside, wrapped with raw fish

Dragon 13
Eed, cucumber, lobika rolled with avocado

Spider 13
Fried soft shell aab with avocado, fettuce cucumber, caviar & eel sauce
Twisier 14
Spicy tuna & cucumber rofled with avacado and tobiko

Monster 15
Shrimp tempura rofled with avocado & eel outside

Dynamile 13

Deep fried rol with eel, kanl, asparagus, ream cheese, spicy tuna &

special sauce

Dancing Lobster G
Lobster meat, tobiko, mange, avecado & crunchy wrapped with

uiy bean paper

Sweelie 18
Crunchy spicy saimen with tuna on top

Angel 19
Seared tuna, cucumber & avocado rolled with assorted fish & crunchy

Ky oo 18
Tempura shrimp, eel, avocado, mango wrapped with 150 seaweed
Chrisimas Tree 18

Tuna, sabmon & yellowtail combined w. avocada, tabdko & cranch wrapped
in our grean soy paper & topped w. spicy mayo & e¢l sauce

Rockn Roll 17
Shriemp tempura & splcy tuna inside tapped w. kani salad & tobika
Dinosaur 18

Temptira eel, cream cheese rolled w_ eranchy spicy una, eel, avocado,
tobdko, crunchy & eel sauce on top

SusHl & SASHIM ENTREES

Sierved with Miso Soup or Salad
Sushi 28
Chiefc 8 pes sushi selection & crunchy spacy salmon roll
Sashimi 34
15 pes assorted fillet of fresh raw fish
Sushi & Sashimi 34
6 pos sashi, B pes sashimi & crunchy spicy tuna roll
Chirasiu 33
hssarted sashimi with a bed of soshi rice
Tri-Color Sushi 35
3 pes tuna, 3 pos salmon, 3 yellowtall & crunchy spicy tuna rofl
Vegetable Roll Combination 15
Kappa rall, avocada roll, & oshinka rofl
Maki Combo 21
Crunchy splcy tuna rofl, eel avocado roll & shrimp tempura roll
Eel Don 27
Beoiled eel glared with special eel sawce over rice
Sushi for Two 506G
14 ps stshi with califormia and twister roll
Love Baat (For 2) G7

8 pas sashi, 12 pes sashimi with a crunchy spicy tuna ralt & a monster roll

KITCHEN ENTREES

Served with Misa Soup or Salad
Chicken Terivaki 18
New York Sirip Steak Terivaki 24
Beef Negimaki 24
Shrimp Terivaki 22
salmon Teriyaki 25
Chilean Sea Bass 32

Yaki Udon or Soba
With yvour choice ofl:

Vegetable / Chicken / Shrimp 15/17/19
tir fried Japanese noodle with onion & cabbage

Vegetable / Chicken / Shrimp Tempura
15/17/19

CompO Bento Box 2
Served with Miso Soup, Green Salad, White Rice,
Gyora & Cakifornda Roll

Chicken Teriyaki
Beef Negimaki
Salmon Terivaki
Shrimp Tempura
Steak Terivaki
Sashimi
Sushi

DeSSERT

Fried Cheese Cake 6.5
Fried lce Cream 55
Fried Banana 5.5
Mochi lce Cream 6.5

Price Subject to Change Without Any Notice




