LUNCH MENU



DRINK MENU

- BEER

SAPPORO SMALL ............... 4.75

SAPPORO LARGE ............... 7.25

ASAHI LARGE .....ccevveeeene. 7.25

KIRIN ICHIBAN LARGE ....... 7.25

- COLD SAKE

HAKUTSURU DRAFT SAKE (smooth) .ccevvvreeenen. 9.75
KARATAMBA (DRY and SMo0th) .eeeeeeeeeenneeeeneeenn. 12.75
SAYURI COARSE-FILTERED SAKE ................. 13.75
(smooth and SWEET)

KUROSAWA JUNMAI SAKE .o, 13.75

(DRY-YET-FRUITY)

OTOKOYAMA TOKUBETSU JUNMAI SAKE ... 16.75
(VERY DRY and RICH)

- HOT SAKE

SMALL . 4.75
LARGE ..o 7.25
* SHOCHU .. 5.75

- WINE

Chardonnay

GLASS 5.75 /1/2 LITER 12.00 / 1 LITER 21.00
« SOFT DRINEK «eereeerenrasnneanes 375

ICED TEA, COCA-COLA, DIET COCA-COLA
SPRITE, PERRIER, LEMONADE, RAMUNE




SIDE ORDER

+ BAKED SCALLOPS .......ccocivvnnnn. 9225

- BAKED CLAMS ... ORI

A COMBI
+ SHRIMP TEMPURA

Shrimp and Vegetables desp fried te & gelder brown

- BEEF KUSHIYAKI

Grilled Eaal fkewar

+ SESAME CHICKEN

Zite=iize deep fried Chicken Talke style

8 with Tariyaki sauce

B COMBI
- SASHIMI

ilices of Raw Fish

- BEEF KUSHIYAKI

Grilled Beefl Skewers with Teriyaki sauce

+ SESAME CHICKEN

Bite=Size deep fried Chicken Taike ityle

CALAMARI STEAK COMBINATION

+ CALAMARI STEAK & SESAME CHICKEN ... 12.50 + CALAMARI| STEAK & SASHIMI ... 14.50
- CALAMARI STEAK & TEMPURA ... 12.50

TUNA STEAK TERIYAKI COMBINATION

+ TUNA STEAK & SESAME CHICKEN ... 12.25 + TUNA STEAK & SASHIMI ............... 14.25
+ TUNA STEAK & TEMPURA ............ 12.25
SUSHI COMBINATION = =~
« SUSHI & SHRIMP TEMPURA ......... 16.20 + SUSHI & CHICKEN TERIYAKI ........16.20
+ SUSHI & BEEF TERIYAKI ...............16.20 + SUSHI & SESAME CHICKEN ..........16.20
« SUSHI & SASHIMI ... 16.20
"""Eln.

2l e
FROM SUSHI BAR RN
+ SASHIMI LUNCH ..o, 16,20 T

Ajiaried ilicet af Raw Fith

s SUSHI LUNCH oo 16.20 « CHIRASHI SUSHI oo 16.20

Assorted Nigiri Suzhi with Tuna roll

Scattered slices of Fisk an Sushi Fice




ENTREES
+ SHRIMP TEMPURA .......oovveeen. 10.50 . SESHME CHICKEN . 10.50
Skrimp and Vegetables deep fried to a galden Brown Bive-Size deep fried CRicken Taike 1 |:.-|
« BEEF TERIYAKL ..o 10.50 - SALMON KAMA with SASHIMI ...... 14.50
Sroiled Beef seasoned with Teriyak Sauce Raked Salmar Coellar and Slices afl Raw Fisk
+ CHICKEN TERIYAKI .................. 10.50
droiled Chicken seasaned with Teriyaki Sauce
* SALMON TERIYAKI .................. 12.25
RBrailed Salmar ieaiared with Terlipaki tauce
+ CALAMARI STEAK ... 10.50
Arailed Calamari spasened with Teriyaki sauce ‘
UDON
* SUKIYAKI UDON......cccomnirrnnns 12.50 * WAKAME UDON.......ccovvnnnnneee . 8.50
* BEEF NIKU UDON........c.cconnineee. 10.00 * TANUKI UDON.....ccoiiiiiirnnnnnn. 7.50
* TEMPURA UDON......cccrvvuennne. 9.00 * PLAIN UDON......cooovrirrrrnrnnnnnnns 7.50
* VEG TEMPURA UDON.............. 8.50
COMBINATION LUNCH
1. E‘rEIEI' TEHl‘r’AI{l ......................... 12.00 4. SASHll"'."'ll . 13.50
?HHIMF’ TEMJPUer« s BEEF TEHI‘I‘LAI’EIT »
2.CHICKEN TEFEl‘r’AKl .................. 11.50 SSASHIMI o 12.50
Aroiled Chicken seasened with Teriyal 3] Shices of Raw Fith
SHHIMF’ TEMﬂPUern - SHRIMF‘ TEF-.’LPU[RH |
3.SHRIMP TEMPURA ................. 11.50 LB ——— 12.50
SESAME CHICKEN CHICKEN TERIYAKI
Rine-Size deep lvied Chicken Taike ityle Brailed Chicken teatoned with Tesiyaki Sauce
« TEN DON oo 8.25
Shrimp & Vegetable Tempura Rice Bowl
+ TERIYAK] CHICKEN DON .......... 8.25
Teriyakl Chicken Rice Rowl
+ TAIKO BENTO ..o, 14.75
Chef's special assertment Lunch Box
*UNADON . 14.20
Grilled Eal Rice 2awl
+ GRILLED MACKEREI 11.50




DINNER MENU



SUSHI BAR

NIGIRI SUSHI 2 PCs / SASHIMI

TUNA iiiieisiieenieeens. SUSHE $6.50  sasHIMI S 13.00
TORD o oceiiiiiiiiiceiiiieeeieeeiiiivees, SUSHE MP saspml - MP
TAL cooeeeeceerieieeeisiseeeaee. SUSHI $T.50  sAsHIMIS 15.00
YELLOW TAIL .oooevvvivveeviecnveeeen. SUSHI $6.50 sAsSHIMIS 13.00
HIRAME moawsun coveeeeeninnn. SUSHI $7.50 SAsHIMI$15.00
SALMON .....ooiiiiiiiiiiiiiieeee. SUSHE $6.50  sasHimI $13.00
SABA MACKEREL ovveeeireeaiieieasneennss. SUSHI 55.5(} SASHIM| 5 13.00
SHRIMP ... SUSHE $5.50 sasHiME NA
BABY TUNA asacorsi ... SUSHI $6.50 sasHIMIS13.00
EEL i, SUSHE 56,50 sasHiML NA
SCALLOP ......iiiiiiiiiiiiieaiiieecnn. SUSHI $B.50 sasHIMIS13.00
AN sparisn mackerzn coeveeeieieaenneeen. SUSHL $6.50 sasHIMIS 13.00
CONCH CLAM ....cooivviviieeeieiens SUSHL $6.50  sASHIMIS13.00
OCTOPUS .. susHl $6.50 sasHiMIS$13.00
SEA URCHIN .....ooooiiiiiiiieiien. SUSHEL MP saskir MP
IKURA GalMon ROE) voveeriieeeeiiiieaeineee. SUSHI $55ﬂ sAsHIML  MA
MASAGO sueitaos coveeeeeeeeeeeee... SUSHI 35,00 sasHiml NA
SQUID ..ovvvivvieivivisnneeiesineesnees. SUSHE $6.50  SASHIMIS 13.00
SWEET SHRIMP ................ SUSHL  MP  sasHiMi MP

ROLL SUSHI
TUNA ROLL rreskss ..... CUTROLLSUSHIS 7.50  HANDROLLSUSHIST.50
DYNAMITE ROLL ..... cuTrOLLSUSHISS.50 HANDROLLSUSHIST.50

|SPECY CHORPED YELLOW TAIL)

CALIFORNIA ROLL .. cutrOLLSUSHISS.50 HANDROLLSUSHIST .50
SPICY TUNA ROLL .. cutrOLLSUSHISS .50 HANDROLLSUSHIST .50
SALMON SKIN ROLL .. cuTrOLLSUSHISS.50 HANDROLLSUSHIST .50
CRAB ASPARA ROLL .. cuTrOLLSUSHISS.50 HANDROLLSUSHIST.50
SHRIMP ASPARA ROLL .. cuTrOLLSUSHISS.50 HANDROLLSUSHIST.50

SCALLOP ROLL ....... CUTROLLSUSHISS.50 HANDROLLSUSHIST .50
SPECIALITY ROLL SUSHI

NINJA ROLL ............. CUTROLLSUSHI § 1 3.00 HAND ROLL SUSHI $9.00
Fried Saft—shell Crak, Aiparagui Avacade, Cucumber, Maiage

CRUNCHY ROLL ...... currolLsusHl S 13.00 HaND RoLL sUSHI $9.00
Crizpy Shrimp Tempura, Arparagus, Avocade, Cucumber, Masaga

RAINBOW SPECIAL ROLL oo CUTROLL SUSHI S 15.50
Multiple Baw Fish Over Califarnia ol

EEL CALIFORNIA SPECIAL ROLL ........... cutRoLLsuskI S 16.50

Baked Eal gver California Roll

VOLCANO ROLL ......cccvvimmnmmrrerrenns

Baked Scallops ever California roll

reeererns CUTROLLSUSHIS 16.50



APPETIZER

- EDAMAME .....ocoooiiiniiiiaiiiinenn. 425 + BAKED SCALLOPS oo, 9.25

* TEMPURA ..ooovivniiriiecniiiiiinnnn 7.75 + BAKED GREEN MUSSELS ........... 9.25

* BEEF KUSHIYAKL covoovccisvssisciiareen 725 . FISH MISOYAKI ... 8.25
v Mizo marimated and grilled Black Cod

* SESAME CHICKEN ..o, 7.75 + SCALLOP (Japan) Saute ........... 10.25

Bite-zize deep fried Chicken Taike style

- SOFT SHELL CRAB ...cccvvieeeen. 825

- AGEDASHI TOFU .....cooovvvvvvevirnnn.. 6.25
* BAKED CLAMS ..., 10.25

REGULAR DINNER

Enjoy Qur UNLIMITED Miso Soup and Rice

+ SHRIMP TEMPURA .....................14.20

Shrimp and Vegetables deep fried to a gelden brown

- VEGETABLE TEMPURA ............... 12.00

Adsarted Vegetables deep fried 1a a galden brawn

« SCALLOP TEMPURA ...................15.20 + SESAME CHICKEN .....ccovvviennnnnn. 13.20
Scallop, Shrimp amd Vegetabler deep fred to a golden brown Rite-tize depp fried Chicken Taika ilyle

« BEEF TERIYAKI ....................... 13.20 « TAIKO NABE ... 15.20
Broiled Beef seasoned with Teriyaki Sauce ielecied Sealeod, Vegetable: and Uden Neoadle in a Hot Par

+ BCUI-I'lE!lEI-l'EIEHN[EEIELTI-I#:EK:-I-Min.l:r IIIIIIIIIII 1920 ’ GHILLED MACKEHEL e 12,75

- SALMON TERIYAKI ..................... 14.20 * UNAGI KABAYAK]L with SASHIMI ... 22.20
Broiled Salmen seasoned with Terlyakl sauce Grilled Eel ard Slices of Raw Fish

« TUNA STEAK TERIYAKI ............... 14.20 + SALMON KAMA with SASHIMI ...... 17.20

Aralled Tura irataned with Tes yaki tanee

UDON

« SUKIYAKI UDON.........ccccuvvuienneen 12,50

suldyali style udon noodle with beef, soft boiled egq, fish cakes, tofu, nappa, spinach, gresn onions

« BEEF NIKU UDON.......ccoverrirrrarnnnes 10.00

boof, fish cakas, groen onions

* TEMPURA UDON.......cocvrvernnrnnrnnes 9.00

I pinicas of shrimp tempurz, fish cakos, green cnions

* VEG TEMPURA UDON...................B.50

wagetabla tempura |pumplan, yam, gresn papper, asparagus, carot, broccoli), fish cakes, green onions

* WAKAME UDON..........ccoevenrienrnnnns 8.50
wakams seawead, green onions, tempura flakes, fish cakes

= TANUKI UDON............ccocoeerneesnaeee 7.50
tempara Aakas, fish cakes, groen onicns

* PLAIN UDON.......connnrviririnnnnnenans 7.50

fish cakes, grean onions

Baked Salmen Collar and Slices of Raw Fizh




COMBINATION DINNERS

1.COMBI ..........oeevvviiivnnnnn.... 19.00

+ BEEF TERIYAKI

Broiled Beef seazoned with Teriyaki Sauce

* SHRIMP TEMPURA

SRrimp amd '.l'rgrllhlrl\. deep Tried 1o a ;nlﬂl'- bBrean

* SESAME CHICKEN

Bite=size deep fried Chicken Talke siyle

2. COMBI .
+ CHICKEN TERI\"AKl

Eroiled Chicken seargned with Teriyaki Sauce

* SHRIMP TEMPURA

Shrimp ang Vagelables deep ried 15 4 golden Brewn

* SESAME CHICKEN

Bite=iize deep fried Chlchen Talke ‘H:.'lf

..19.00

3.COMBI ... 19.00
* SALMON TERIYAKI

Aroiled Salmon seasened with Teriyaki sauce

* SHRIMP TEMPURA

Shrimp and Vegetables deep fried te a gelden brown

+ SESAME CHICKEN

Bitewiize deep fried Chicken Taike styfe

4. COMBI oo, 21.00
* SASHIMI

Slices af Raw Fish

+ BEEF TERIYAKI

Broiled Beef seazoned with Teriyakl Sawce

+ SESAME CHICKEN

Rite—uize deep Mried Chicken Taika '-Irlr

5.COMBI ..o, 21.00
» SHRIMP TEMPURA

Skrimp amd Vegetables deep fried e a geldes brown

* SASHIMI

Shices of Raw Fish

* SESAME CHICKEN

Rite—iize deep fried Chicken Taike siyle

SACE N

6. COMBI
+ CHICKEN TERIYAKI

Broiled Chicken seasened with Teriyaki Sawee

+ SASHIMI

Slices of Raw Fish

+ SESAME CHICKEN

Fite-rize deep fried Chicken Taike style

J.COMBI o 21.00
+ TUNA STEAK TERIYAKI

Sroiled Tuna seasoned with Teriyaki sauce

+ SASHIMI

ilicer of Raw Fizh

* SESAME CHICKEN

Bite=size deep fried Chicken Taike style

8. COMBI ...
 TUNA STEAK TERIYAKI

Ergiled Tuna seasened with Teriyaki sauce

* SHRIMP TEMPURA

Shrimp and Vegetables deep fried 10 a golden brown

g SESAME CHICI'(EN

Bire-iize deep fried Chig LR Irl

9. COMBI oo 19.00
+ CALAMARI STEAK

Calamari with Teriyaki Sauce

+ SHRIMP TEMPURA

Shrimp ang Vegetables deep fried to a golden orown

+ SESAME CHICKEN

d|tm-size deep fried Chicken Taiko styl=

10. COMBI ..o 21.00
- CALAMARI STEAK

Calamari with Terigaki Sauce

+ SASHIMI

Slices of Raw Fizh

SESJ\ME EHICI'(EN

Rige e deep fried Chig alks iryle




SUSHI COMBINATION

- SUSHI with BEEF TERIYAKI and SESAME CHICKEN ............ 22.20
- SUSHI with CHICKEN TERIYAKI and SESAME CHICKEN ..... 22.20
« SUSHI with TEMPURA and SESAME CHICKEN .................... 22.20
- SUSHI with SASHIMI and SESAME CHICKEN ..............coc 22.20

FROM SUSHI BAR

2 SﬂSHlMl DlNNER fizorted ilices of Raw Fish e 20.25
L SUSHI DINNER CHel § special A530TTMBAL oo rrrcsraasmanrrarnassnsnarnassasnsss 2':]25
- TEKKA DDM Thin sliced Raw Tuna en Rice ..., 8 O 21-25
: CH'HASHI SUSHl Scattered slices of Fish on Sushi rice ..ocoveevsas 2 e 20.75
CHILDREN'S COMBINATION ....ovvvviviinnnnnns 9.75

Under 10 years old
- BEEF KUSHIYAKI - SHRIMP TEMPURA - SESAME CHICKEN - RICE

DRINK MENU

- BEER + HOT SAKE

SAPPORO SMALL ............... 4.75 SMALL ..o 4.75
SAPPORO LARGE ............... 7.25 LARGE ooooeeviiiiiiieeeeeeieniennn., 7.25
ASAHI LARGE ... e “ SHOCHU ... 5.75
KIRIN ICHIBAN LARGE ....... 7.25

+ COLD SAKE

HAKUTSURU DRAFT SAKE (smooth) coooveennnnnnne. 9.75

KARATAMBA (DRY and Smooth] .oovievniinniicnninnen. 12.75

SAYURI COARSE-FILTERED SAKE ................. 13.75

(Smooth and SWEET)

KUROSAWA JUNMAI SAKE .......ccooevvevvennn. 13.75

(DRY=YET=FRUITY)

OTOKOYAMA TOKUBETSU JUNMAI SAKE ... 16.75
(VERY DRY and RICH)

- WINE « SOFT DRINK «ooevevevinencnns 3.75
Chardonnay ICED TEA, COCA-COLA, DIET COCA-COLA
GLASS 5.75 / 1/2 LITER 12.00 / 1 LITER 21.00  SPRITE, PERRIER, LEMONADE, RAMUNE




/ TAIKO

SUSHI and SASHIMI]

www.TaikoOC.com MENU
Sushi, Sashimi Sushi (2pcs) Sashimi
Tuna $6.50 $13.00
Blue Fin Tuna $8.00 $16.00
Toro MP MP
Tai (Red Snapper) $7.50 $15.00
Yellow Tail $6.50 $13.00
Hirame (Halibut) $7.50 $15.00
Salmon $6.50 $13.00
Saba (Mackerel) $6.50 $13.00
Shrimp $5.50
Baby Tuna (Albacore) $6.50 $13.00
Eel $6.50
Scallop $6.50 $13.00
Aji (Spanish Mackerel) $6.50 $13.00
Conch Clam $6.50 $13.00
Mirugai (Jumbo Clam) MP MP
Octopus $6.50 $13.00
Sea Urchin (Uni) MP MP
Tkura (Salmon Roe) $6.50
Masago (Smelt Roe) $5.00
Squid $6.50 $13.00
Tamago(Omelette) $4.00
Sweet Shrimp MP MP
Taiko Classic Roll Cut Roll Hand Roll
Tuna Roll(Tekka) $7.50 $7.50
California Roll $8.50 $7.50
Dynamite Roll (Spicy Chopped Yellow Tail) ~ $8.50 $7.50
Spicy Tuna Roll $8.50 $7.50
Scallop Roll $8.50 $7.50
Salmon Skin Roll $8.50 $7.50
Taiko Special Roll Cut Roll Hand Roll
Ninja Roll $13.00 $9.00
Crunchy Roll $13.00 $9.00
Negi Toro $12.50 $12.50
Rainbow SP. Roll $15.50
Eel California SP. Roll $16.50
Volcano Roll $16.50
Aloha Roll $16.50
Special Half
Fried Calamari $9.50 $7.50
Ankimo $11.50 $9.50
Yellow Tail Kama $15.50
Salmon Sashimi with Veg. Roll $17.50 $12.50

Seafood Salad $16.50






