CLASSIC DELICACIES

Fresh Broccoli in Brown Sauce with

LUNCH SPECIAL

From 11:30am to 3:30pm (except holidays)
Served w. choice of wonton soup, miso soup, hot & sour soup

SUSHI BAR LUNCH SPECIAL

From 11:30am-3:30pm (except holidays)
Served w. choice of miso soup or garden salad

§loiku

White Meat Chicken 16.00 sushi Lunch 13.50 Trio Sashimi Lunch 18,95 or green salad & steamed white or brown rice.
} ushi Lunc . rio Sashimi Lunc . i
USDA Choice Steak Cubes 10 oz 21.00 5 pes of sushi & a spicy roll 3 pes each of tuna, salmon & yellowtail Except pad thai noodles & Udon Noodles
Jumbo Shrimp or Scallop 21.00 Sashimi Lunch 14.50 Sushi & Sashimi Lunch 18.50 Crispy White Meat Sesame Chicken 10.50
10 pes of assorted raw fish 4 pes of sushi & 10 pes of sashimi & Cri White Meat G | Tso’s Chick 10.50
Solo 13.00 - k o »  Crispy White Meat General Tso’s Chicken :
Trio Sushi Lunch 18.50 spevro : g . . ASIAN BISTRO & SUSHI BAR
3 s of e, 3 pos of samon & 3 pes of » Chl|cken Sau’Feed with Bat?y Eggpllant.ln Garlic Sauce 10.00
» Baby Eggplant in Mild Garlic Sauce with yellowtail Chicken Sautéed w. Broccoli or Veggies in Brown Sauce 10.00 “Very Good” Pan Asian Classics, Deftly Rendered...”
White Meat Chicken 16.00 » Szechuan Crispy Shredded Dried Beef 11.00 -New York Times
USDA Choice Steak Cubes 10 oz 21.00 MAKI COMBO LUNCH »  Black Pepper Steak Cubes (6 0z.) w. Seasonal Vegetables 12.00
) : Served w. choice of miso soup or green salad ~ Singaporean Pineapple Prawn 12.00 “Mouthwatering Sushi Plus “Fabulous” Pan Asian Dishes..."
R Eon Scallop 21.00 . Shrimp & Vegetable Tempura 12.00 - Zagat Survery 2007/08
Solo 13.00 Any Choice of 2 Rolls ?11.50 »  Szechuan Peppercorn White Meat Chicken 10.50
Any Choice of 3 Rolls $14.50 i oy e o “Best Pan Asian & Bes;tNSushlh Wmne“;| 2006..
: ; : : : - Westchester Magazine
\')’IV:?:: I\\;IZiitz:ilceljel: R ce with 16.00 Tuna Roll Philadelphia Roll Prawn w. Ginger & Scallion 12.00
< 10 21'00 Tuna Avocado Roll Boston Roll Char-Grilled Teriyaki Sauce with Pan Asian Down Pat...
B S:l'ce eaS : e 21'00 Spicy Tuna Roll Oshinko Roll (Pickled Radish) Whitlf l\ﬂeat Chicken 12.00 ~Journal News
umbo Shrimp or Scallop . Steak Fillet 6 oz 12.00
B Curd 14.00 Salmon Roll Eel Avocado Roll Jumbo Shrimp 12.00 “Special Roll Rule At Haiku, An Electric Asian Bistro” E
U : Smoked Salmon Avocado Eel Cucumber Roll . ' -~ InTown Magazine |+
il 13.00 ) ) Salmon Fillet 12.00 (&)
: Spicy Salmon Roll Shrimp Avocado Roll 03
i i i i »+ Malaysian Style Red Curry with . . —
Baby Bok Choy in Fresh Minced Garlic with YeIIowta!I Scalho? Roll Spicy Shrimp Roll ; : 717 White Plains Road ©
—— 2100 Yellowtail Jalapefio Roll Avocado Roll }Nh'tbe '\S/Iﬁ?t Chicken 1(2)38 o)
! P _ ' Spicy Yellowtail Roll Avocado Cucumber Roll um»o Shrimp ' Sca rsdale, NY10583 %
White Meat Chicken 17.00 P Vegetables 10.00 —
California Roll Sweet Potato Roll ($1 Extra) - (1°]
| Steak Cubes 12.00 (Vernon Place Shopping Center) RS
Fresh Basil & Leeks with Vegetable Roll Shrimp Tempura Roll ($3 Extra) )
] ] Shanghai Baby Bok Choy with -
R Cicken 18.00 | White Meat Chicken 10.50 Tel: 914.722.4200 =
USDA Choice Steak Cubes 10 oz 21.00 # Spicy Jumbo Shrimp 1200 - I ) I (q°]
Jumbo Shrimp or Scallop 21.00 If you have a food allergy, please inform the owner, » Pad Thai Noodle (Thai Flat Noodles with) § FaX: 914'722'4212 -C-
A, manager, chef or server White Meat Chicken 10.50 = S
Prices are subjected to change without notice Jumbo Shrimp 12.00 - il W E D E LIV E R ;
Whlfte Meat Chicken 1;88 Vegetables 10.00 Jl* ;
Bee 12. B =
B 0isticirmp 14.00 » Fresh Basil & Leeks with ] CATERING '
e ' SIDF ORDFRS White Meat Chicken 1050 - AVAILABLE B
Young Chow Fried Rice 15.00 ) _ . : Jumbo Shrim 12.00 - o
e ble 10.00 Sautéed Spinach w. Minced Garlic 7.95 A Choi P K Cub 12' ) &=
y & N ) : ~ Sautéed Baby Eggplant or USDA Choice Steak Cubes .00 £ Open 7 Days A Week K=
BEVERAGES Fried Rice w. White Meat Chicken 1050 - O
Soda 200 Chicken, Beef or Vegetables 7.95 Beef 11.00 - S
R ater 3.00 Jumbo Shrimp Fried Rice 9.50 Jumbo Shrimp 12.00 S
Vegetables 10.00 = @
_ SOUP SUSHI OR SASHIMI CHEF S SPECIALROLL ENTREES
L‘\/Ie,'alvfe%dstgyfscallion 3.25 PHO%TS,mpde Wonton Soup3.75 Order by piece Dragon Roll 16.50 Texas Roll 16.50
4 i Inside - Eel & cucumber Inside - Crispy shrimp tempura & cucumber i i i
Hot & Sour Soup 3.50 Seafood Soup 6.50 Tuaa 3.95 Jumbo Sw'eet Shrimp MP Ou’tside_AVOC:dg 8 el sauce OU’ts,,de_;org&acocado ura & cucu Crispy Whlta Meat Sesame Chlcken 18.00
Vegetarian Shrimp, scallop, crab meat & egg white Spicy Tuna 4.25 Sea Urchin MP Wasabi Tobiko Roll  16.50 Twins Roll 18.00 » Szechuan Crispy Shredded Dried Beef 20.00
Albacore 3.75 Blue Fin Fatty Tuna MP Inside - Tuna & avocado ' Inside - Spicy tuna, shrimp tempura & ~ Black Pepper Steak Cubes (10 oz USDA Choice) 21.00
SALAD Fresh Salmon 3.95 King Crab Meat MP Outside - 4 different kinds of caviar ?)voc%do ot sof il s » Sgafood Treasure Platter w. Mild Spicy Sauce 22.00
Garden Salad 6.50 Crispy Calamari Salad 10.00 Smoked Salmon 3.95 Mackerel 3.75 Pacific Roll 15.50 Ouse- Mo eispysofishel o Crispy Grand Marnier Prawns w. Honey Walnut (Mayo Sauce Added| 22.00
Ginger carrot dressing Miso vinaigrette dressing Fluke 375 Crab Stick 350 ’(’)73"‘7%' szeztpotatc/) fs’gpélfa. . /V||5’esc ROII ¢ shollorab & 1?-50 »Szechuan Peppercorn White Meat Chicken 18.00
Seaweed Salad 6.50 Grilled Shrimp Salad 12.00 . ' ) ' uisde - Lobter saad & bonfo fke e usielisvtaiaid Sautéed Flounder Fillet w. Sweet Peas & Mushroom 21.00
Sesame vinaigrette Miso vinaigrette dressing Yellowtail 4.25 Squid 3.75 Jungle Roll 16.50 ~Usoe-ioo mang.o avocado Singanorean Pineapnle Prawr e Cr TR 21.00
Avocado Salad 9.50 Spicy Tuna or Salmon Salad10.00 Fatty Yellowtail 4.75 Octopus 3.75 Inside - Crispy shrimp tempura & cucumber ~ Salmon Family Roll ~ 16.50 < gap pp i pcy i
. ; . . 4 ' o Outside - Mango & avocado Inside - Spicy salmon crunch Shrimp & Vegetable Tempura Platter 21.00
Ginger carrot mayo dressing & caviar Spicy mayo satice w. caviar Flvine Fish Roe 3.75 Eee Custard 3.25 ‘ ! )
Vietnamese Salad ~ 9.00 Spicy KaniSalad  9.50 Y e o ' Volcano Roll 1550 Gy saimon es st MongolianjSeed 250
Mango, jicama, crusted peanuts, kiwi, carrot  Crab stick, cucmber, crunch, caviar & spicy Salmon Roe 4.25 Cooted Eﬁl ) 4.75 Insiz)ﬁe-l\;lzrinated Sﬁf"‘i}’ crunchy Pass}on Roll 16.50 Prawn with Ginger & Scallion 21.00
it crabmeat & cucumoer . . . .
& crispy cellophane noodle mayo Japanese Red Snapper MP  Cooked Shrimp 3.95 Kt SN st oy o, samon, el ka6 & Pattaya Prawn w. Mild Spicy Thai Sauce 22.00
APPETIZER FROM KITCHEN SUSHI ENTREES ;ng?gl?slt.ei(a)lyd&shrim om 1-2'50 %eﬁzzzqsﬁsgpedw tuna made into heart Char-Grilled Teriya ki Sauce with
Shumai 6 pcs Steamed Japanese dim sum 6.50 Served with miso soup and garden salad *no substitution please* Outside-Wrappedwsoybeal/)v seafveed - ke shape I White Meat Chicken . 18.00
Gyoza 6 pcs Pan-fried Japanese dumpling 6.50 ?UST Reguilaf 25.00 4Ye“0\7/\/tail| Dihn?er 32.00 Out of Control Roll  16.50 ,Ir':,-(\,;a_ ggpyshrfmp tempura cucu%gérSO gt‘l-’ak FIIII:?IT l:SDA Choice (10 0z) gigg
) ) pcs & a spicy ro pcs yellowtail sushi, 6 pcs Inside - Spicy tuna & salmon ' almon rilie o
E/(ejgz[gmg ng/ozadG pcs Par;—frled Japanese dumpling ggg Sushi Deluxe 28.00 yel/f)wtai/ sashil.ni&.a yellowtail roll Outsidle - Eel, avocado & scallion g%?;:‘_j%picy tuna, caviar, crunch, spicy Jumbo Shrimp 22.00
. e oty Sopmodn ' 10 pes & a spicy roll Trio Sushi Dinner 33.00 King Crab Roll 15.50 sauce & scallion
'Vw’alllzl?gesgacrelan Spring Roll 2 pcs 6.50 Sashimi Regular 26.00 4p?s each oftfma,.saln?on&yellowtail Inside - Alaska king crab & avocado Black Rice Roll 16.50 y 2 Malaysian Red Curry with
il s ! . 15 pes of assorted raw fish Trio Sashimi Dinner  35.00 Outsid - Caviar Inside - Spicy salmon, spicy tuna, spicy Prawns & Vegetables 21.00
Malayisian Style Crispy Indian Pancake 7.00 Sashimi Del 29.00  Pes each of tuna, samon & yelowtail Under Sea Roll 16.50  vellowtail, kani, seaweed, jalapeno . i
With potatoes & curry dipping sauce 183508 clafaslsortgi rl;ﬁsh . Chirashi 78.00 Insde - Spicy tuna, saimon, yellowtal, ke OUtide - Salmon, tuna, avocado, tobiko, rice Chicken & Vegetables 18.00
Crab Cheese Wonton 8.50 P ’ b assorted raw fish and Japanese pickles (;VGF & crqnch cracker bit roll with black rice, serve with eel Bean Curd & Vegeta bles 14.00
Chick Beef Satay 2 With 8.50 Sushi & Sashimi Cmeo 32.00 _coralrice Qutside - Toro, toasted eel & avocado & mango sauce
I e it " ooty poand sauce ' 8 pes stshi & 12 pos sashimi : i Stir Fried Japanese Udon Noodles with
Peppercorn Squid With crispy garlic & red onion 8.50 & a spicy roll Pnfdgl Ponb o 23.00 l':s%‘:{?s“icR% avocado&cru%g-w White II20S Chri::ken T
Ezechqan Spicy Wonton 8 pcs 9.00 Tuna Dinner 32,00 e seroverbeaornee Outsde Y Spcy tn, king ora & wasabi shri i
ork & shrimp (with crushed peanut) 4 pos tuna sushi, 6 pes tuna sashimi Omakase (per person) 70/90 caviar rimp .
Beef Negimaki 10.50 & atuna rol Chefs daily inspiration Vegetables 14.00
Tempura Appetizer 10.50 Salmon Dinner 32.00 ROLL OR HAND ROLL d A
Crispy batter-fried shrimp & assorted vegetables 4 ps salmon sushi, 6 pes salmon sashimi & # Pad Thai Noodle with
o ' 2 mon ol Tuna Roll 5.50 YellowtailJalapefioRoll  6.50 : -
Chicken Lettuce Wrap 11.00 asamonto unano ' ellowtail Jalapeno Ro ' White Meat Chicken 16.00
Servedw.4pcsofleﬂuceandplumsauce ' MAKI COMBO DINNER Salmoa RO||' 5.50 EeI'Avocado Roll 6.50 Jumbo Shrimp 18.00
Soft Shell Crab With house special sauce 12.00 Any choice of 3 rolls $19.00 \éelllogvtaﬂ ScllhonRRollll 2?(5) ghTmp Agzcad; T|o” 22(5) Vegetables 14.00
Served mi den salad el Cucumber Ro . almon Skin Ro . . ) .
APPETIZER FROM SUSHI BAR Tuna Roll S O|::hg‘a;Ir den|sah? Roll Shrimp Asparagus Roll ~ 6.95  Spicy Scallop Avocado Roll 8.25 # Asian Spicy Mango with
Sushi Appetizer 11.00 Sunomono 10.00 una no ladelphia Ro e ' . ' White Meat Chicken 18.00
5 pes assorted sushi Sliced raw fish & seafood with sweet Tuna Avocado Roll Boston Roll California Roll 5.50 Spicy Tuna Roll 6.75 Jumbo Shrimp or Scallop 21.00
Sashimi Appetizer ~ 12.00 /Mgérsauce Spicy Tuna Roll Eel Avocado Roll Boston Roll 5.95 Spicy Salmon Roll 6.75 '
7 pes assorted sashimi Kanisu , 7.00 Salmon Roll Eel Cucumber Roll Philadelphia Roll 6.25 Spicy Yellowtail Roll 6.75
Yellowtail Jalapefio ~ 13.00 2 stck w. sweetvneger , v Shri
Yellowtai/withyuzusauge " Black pepper Tuna  12.00 Salmon Avocado Roll Shrimp Avocado Roll Avocado Roll 4.75  Spicy Shrimp Roll 6.75 .
Tuna Tartar 12,00 Panseared black pepper tuna Spicy Salmon Roll Spicy Shrimp Roll Asparagus Roll 5.50 Shrimp Tempura Roll 8.50 # Spicy
Chopped raw tuna w. tartar sauce e Smoked Salmon Avocado Avocado Roll Cucumber Roll 4.50 Spider Roll (soft shell crab) 9.50 .
Tuna Tataki 12.95 Poke Bowl 1200 Yellowtail Scallion Roll Avocado Cucumber Roll Sweet Potato Tempura Roll - 6.25 Manhattan Roll 6.95 It you have a food allergy, pleaSeuiSHIISE..
flfghli/ypg"'sea'edw"awpO”Z” Sauc; - Ivf‘a"vf,c':gifjalj’c;sa'm°“ Pizza15.00 Yellowtail Jalapefio Roll Cucumber Roll Vegetable Roll 5.50 Toro Scallion Roll MP manager, chef or your server
Slgec?octoli)us in sweet vinegar "~ Tobiko Tower 11.00 Spicy Yellowtail Roll Shrimp Tempura Roll ($3 extra) Tuna Avocado Roll 6.25  Shrimp Cucumber Roll - 5.95
W, ponzu sauce California Roll Sweet Potato Roll ($1 extra) Salmon Avocado Roll 6.25 Chicken tempura Roll 8.50



