JAPANESE STEAK HOUSE & SUSHI BAR

) 4470 Indian Ripple Road
Dayton, Ohio 45440

TEL 937.429-1758
FAX 937.429-1759
7 DAYS A WEEK

Lunch Dinner
MON-THURS 10:30AM~3:00 PM / 3:00 PM~10:00PM

FRI 10:30AM~3:00 PM / 3:00 PM~11:00PM &
SAT 11:00AM~3:00 PM / 3:00 PM~11:00PM §

SUNDAY  11:00AM-10:00 PM
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LUNCH

Available Mon. — Sat. 10:30 a.m. to 3:00 p.m.
All Entrees Come with Clear Soup & Salad

Steamed Rice or Fried Rice
Sushi & Sashimi Katsu
# Sushi Lunch 11.95 Chicken 7.95
+ Sashimi Lunch 12.95 Fish 8.95
Maki Lunch 12.95 Pork 7.95

+« Sushi & Sashimi Lunch 14.95

Tempura Teriyaki
Chicken 7.95 Chicken 7.95
Shrimp 8.95 Beef 8.95
Scallop 9.95 Shrimp 8.95

Scallop 9.95
King Salmon 9.95
Bento Box

Chicken Terivaki 11.95
Tempura, California & chef's daily selection.

Beef Teriyaki 11.95
Shrimp Teriyaki 11.95

TEPPANYAKI

Hibachi Table or Dining Room
Served with Soup, Salad, Vegetable, Steamed Rice or Fried Rice

1. Chicken 9.95 5. Filet Mignon 12.95
2. Steak 10.95 6. King Salmon 13.95
3. Scallop 11.95 7.Combo of Two 14.95
4. Shrimp 10.95 8. Combo of Three 18.50

Consuming Raw or Undercooked Meat, Poultry or Seafood
May Increase Your Risk of Foodbame iinesses



For The Children

Under Age of 10

Chicken 8.75

Steak 9.75

Shrimp 9.75

Side Order

. Miso Soup 1.50 Sirloin Steak 6.00
Green Garden Salad 2.00 Filet Mignon 9.00
Steamed Rice 125 King Salmon  6.00
Fried Rice 1.75 Lobster Tail 10.95
Shrimp 6.00 Vegetable 3.50
Scallops 6.50 Chicken 5.00

Beverages $1.75
Pepsi, Diet Pepsi, Mountain Dew, Sierra Mist,

Pink Lemonade, Root Beer, lce Tea, Hot Tea
Free Refill on Above Items Only

Beer & Cocktail
Domestic Beer
Bud Miller Light
Bud Light Michelob Light
Michelob Ultra Coors Light
Imported Beer

Kirin Ichiban 712 oz Sapporo 120z
Heineken 120z Sapporo 22 oz

Japanese Sake
Hot Sake by Jar

Cold Sakes See Wine List
o | Wine & Cocktail Soe Wine List

Desserts
Tempura Ice Cream 4.00
Ice Cream 2.50
Green Tea, Ginger, Vanilla,

Red Bean.

Cheese Cake 3.00
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APPETIZERS

Edamame
Boded soy bear,

Gyoza
Minced maat & vegetables, stearmed or
pan fred.

Yakitori
Chickan, onlons & green peppar on skewers
with ferfyan glaze.

Yaki Ebi
Boded shrimp on skewers with teryakl glaze,

Vegetable Tempura
Chicken Tempura
Shrimp Tempura
Scallops Tempura
Harmaki Spring Roll

Soft Shell Crab
Lightly battered & deeg fried,

Agedashi Tofu
Deep fned tofu served with tempura sauce.

Tokyo Shumai
Steamed shrimp dumpiing.

Naruto Maki
Crebmest, avocado, cheese, fish egg, salmon
wrapped with cucumber,

Baby Octopus 6 pcs.
Squid Salad
Seaweed Salad

Tuna Tataki

Sushi Appetizers
Sashimi Appetizer

Sunomono
Sasfood salad with panzu sauce.

Green Mussels

Broiled miussels covenad with smelt roe sauce.

Tako Su
Sliced octopus i swegtanad vimegar sauce.

Seafood Zousui
Hice pormidge with soafood & vegetables.

Fried Shrimp
Fried Oyster

Ikayaki
Girited squid.

Beef Nakimaki
Thinly sliced beel wrapped w. scallion,
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TEPPANYAKI

Hibachi Table or Washoku Dinfng Room

The unigue preparation of steak, chicken & seafood combined
with the quality of our Ingredients will make your visit to

“Top Sake" an enjoyable experience.

All Entreas Include - Soup, Salad, Shnimp Appetizer (Hibachi table anl,

Vegetable, Steamed Rice or Fried Rice

Hibachi Regular

Teppanyaki Vegetables 12.95 Chicken 14.95

Steak 17.95 Shrimp 17.95

King Salmon 17.85 Scallop 18.95

Filet Mignon 20.85 Lobster Tail 26.95

Sake Combos
“The Bonzai” - Shrimp & Chicken 18.95
“The Ninja” - Steak & Chicken 18.95
“Tokyo” - Steak & Shrimp 18.95
“The Ichiban” - Steak & King Salmon 19.95
“Sumo” - Shrimp & Scallop 2195
“The Samurai” - Filet Mignon & Lobster 27.95
Lobster Tail & Shrimp 2495
Lobster Tail & Chicken 23.95
Filet Mignon & Chicken 2295
Chicken & Scallop 21.95
Emperor Combo
Steak, Shrimp, Scallop 25.95
Chicken, Shrimp, Scallop 2495
Steak, Chicken, Shrimp 23.95
Filet Mignon, Chicken, Scallop 27.95
Steak, Scallop, Chicken 23.85
Filet Mignon, Lobster Tail, Scallop 32.95
Filet Mignon, Lobster Tail, Shrimp 3205
Filet Mignon, Lobster Tail, Chicken 30.95
“Make Your Own Combinatfon, See Walilress”
Sake Special
Diinner for two
Shrimp, Lobster, Scallop & Filet Mignon 49.95

COMEINATION DINNER

C1. * Sashimi & Tempura 18.00
C2. Chicken Teriyaki & Tempura 16.00
C3. Beef Teriyaki & Tempura 17.50
C4. = Sushi & Tempura 19.95
C5. * Chicken Teriyaki Tempura & Sushi  20.95




WASHOKU DINING ROOM
ENTREES |

All Entrees Include — Soup, Salad, Vegetable, Steamed Rice
You can order Teppanyaki to your table

TEMPURA TERIYAKI
Lightly Battered & Deep Fried Broiled & Served with Teriyaki Sauce
MI)-(ed Vegetables 1 235 Chicken 13.95
Ehicken 1999 yvakitori 13.95
Shrimp 15.95 Chicken, onion & green
Scallops 15.95  Peppers on skewers
Beef 14.95
KATSU Shrimp 14.95
Japanese Cracker Breaded & Deep Scallops 14.95
Fried Served with Katsu Sauce King Sal 14.95
Chicken 13,95 9>amon '
Fish 15.95
Pork 13.95

Noodle Soups

Tempura Udon 13.95 Seafood Udon 14.95
Thick noodle soup with shrimp Thick noodle soup topped with

tempura. shrimp, crabmeat & fish cake.
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Shiced avocado, lettuce
with sweet vinegar saouce

Seafood Salad 6.50.
Shrimp, crab meat, scailop,
shell fish, lettuce with
special dressing
Naruto Maki

Crab Meat, ovocado,

6.95

Eel. masago & rice
wrapped in avocado

Red Dragon  12.25
Eel, mvocado inside, out
with tuna & masago

an top

Sake Roll 13.25__
Shrimp temprera inside,

eel and avocodo on top
Birthday Roll  11.75
Spicy crab meat,
avocado,cream cheese
inside, 4 colors, tobiko

on top

Bonzal Tree 10.00.
Tuna, salmon, yvellowem!
wrapped in whole
cucumber

Super Roll 13.50.
Shrimp tempura, seaweed
salad, cral, cucumber,
asparagus, avocddo,

tahiko on top, soybean,
seaweed

Sushi List
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Sushi Appetizers
Ouan, Quan.
. Kani Salad 4.75 3. *Tuna Tataki 10.95.
Crab meat, cucumber, Stightly cooked tuna
Jish ggq With o 6. Tuna and Salmon 10.95
Avocado Salad 425

Tar Tar with special sauce
Tako Salad 4.95
Squid Salad 450
Seaweed Salad 4.50
Baby Octopus socs 4.50

*Sushi Appetizer B8.95
apes with California

cheese, fish egg, salmon 12, *Sashimi 10.95
wrapped w. cucumber Appetizer gpes
SUEl‘li By Piece
fhwn, baam,
Kani  cobsice 2,20 13.* Masago soeine 270
Tamago sy 2.20 14. * Hamachi vevowrar  2.95
lka Squid 245_ 15. Smoked Salmon 2.95
Ebi Shrimp 2.20 16. Unagi  swnwiness 3.70
Conch  wwieeclen 2,70 3 Jf e Hﬂkkiﬂaiﬁurr’('ﬁ'r.ur 2.45
Tai ot Saepper 270 18.* Hotate  sccuop 270
Hirami s 270 19.* Spicy Scallop 2.95
Saba  weww 270 20.* Ama Ebi sueet steimp  3.20
Tako Oictopies 245 21.* lkura Salman Roe 2«00 __
Sake Fresh Salmnn 2.45 24. Inari Sewer Tofln 1.95
Maguro .. 270 __ 25. White Tuna 2.70
Tobiko myingrsi e 2.95
Special Roll
Cuan. Quan.
. Dragon Roll 1195 7. Summer Roll  10.95

Crab, avocade, cucumber,
salmon & white tuna

on top

Crazy Roll 10.50
Shrimp, tempura roll;
smoked salmon on top
Salmon Love Roll 10.95.
Salmon & avocado inside,
spicy salmon tempura
flakes on top
Bamboo Rall
Solmon & avocado,
spicy white fish,
masago, spicy salmon,
soybean seaweed

black robiko on top

Hockey Roll 12.25
Spicy tund & crab inside

eel & avocado on top
Sunshine Roll  14.95
Crab, caviar, avocado,
cucumber roll, baked
scallop, mayo on top

14.95

Indian Ripple Location 937-429-1758

Sushi Roll or Hand Roll

Ouan Ouan.
1. Asparagus 4.00 24, Jax Roll 11.50
2. Cucumber 4.00 Califormia roll, eel on top
3. Avocado 400_ 39 B 325
Kamivo 4.00 Smoked salmon, cleese
O 26. BostonRoll 475
5, D;hiﬂk:: 4.00 ij::!‘u;:;::rjmp cuciumber
JAPARESE Bicke 27. Spider Roll 10.00
6. Vegetable Roll 5.25 Zoft shell erab, avocads
7. *Tuna Roll 5.00__ el
8.*Spicy Tuna Roll  5.75 28. ﬁﬂ'ﬂﬂuyl e 8.25
9. Crispy Tuna 6.00 Releavespin sl

10. Crispy Spicy Tuna 6.75

11. *Salmon 5.00

12. *Spicy Salmon 5.50

13. Crab Roll 5.00

14. *Yellow Tail 525

15. Salmon Skin Roll 5.00

16. Shrimp Roll 5.00
Shrimp & cuciimber

17. Shrimp Asparagus 5.50
18. Shrimp Tempura 6.00

19. Philadelphia 500
Crab & cream cheese

20. California 5.00
Crab, avocado, cucumber

21, Eel Roll 6.50

Eel, eucumber & sestrme

29. New Orleans Roll 8.00

Spicy crawfish

30. Dynamite 8.75
Salmon, crab, asparagus,
deep fried

31, Salmon Katsu 5.25

Karsw, avocado, cheese
32. Salmon Avocado 5.50
Roll
Futo Maki

Crab, eqq, esporagus
oshinko, kampyo, cucumber

g8

6.75

34, Sweet Potato 5.50_

35. Alaska Roll 5.75
Smoked salimon, ovocedn,
cucumber

36. Tuna Avocado 5.50

37. *Double Spicy Roll 11.25

22. Hawaiian Roll BA0 Spicy vellowtail inside,
Cpksd salnon b topped with spicy tumna
pineapple 38. Lobster Roll 10.75__
23.*Rainbow Roll  11.75__ Mayo, avacado, cucurmber,
Crab & cacurmber, rolled lobster tail
with Feem, selmmon, yellow 40, l:l'i,sp}' S.piﬂy 6.25_
tril & ervocado Salmon
Sushi & Sashimi Dinner
Buan. fluan
D1. * Sushi Dinner 17.95 D11. Tuna Sushi 20.95
D2. * Sushi Deluxe 20.95 Dinner
D3. * Sashimi Dinner 20.95 D12. Salmon Sushi  20.95
D4. * Sushi & Sashimi 21.95 Dinner
SN Maki Combo
05. UnagiDon 2095 py3. (alifornia, Tuna 12.95-
Foneed o Yellowtail Roll
D6. * Chirashi 17.95 il
Assortment of D14. Spicy Tuna, 15.50
seafood on rice Salmon, Avocado,
D7.*Love Boat for  47.00 Eel Roll
Two D15. Spicy Tuna,  15.50
D8.*Love Boatfor 61.95 Spicy Salmon,
Three Spicy Yellowtail
D9, Takko Don 19.95 Di6. Three California 12.95
Fresh tuna on o bed Rolls
of rice D17. Spicy Salmon, 1675 _
D10. Special Sushi for 39.95 Spicy Tuna,
Two Eel Avocado

* Consuming Raw or Undercooked Meat, Poultry, or Seafood May Increase Your Risk of Foodborne Hinesses.

* Denotes Row ltem



