
 Appetizers 

 Fire Cracker Pork Wings 
Mini Pork Shanks Tossed in our Fire Cracker 
Sauce, Served over Cabbage & Carrot Slaw

7

 Crispy Calamari 
Flash Fried Lightly Breaded Calamari 

Tossed in our Schezwan Chili Soy Glaze

7

 Steamed Edamame 
Steamed Soybeans Tossed in Sesame Oil &

Dusted w/ Togarashi Spice

3

 Goat Cheese Bruschetta 
Crumbled Goat Cheese & Marinated Tomato 
Relish on Grilled Basil & Garlic Crostini

7

 Bacon Wrapped Scallops 
Bacon Wrapped Sea Scallops Pan Seared & 

Drizzled w/ Citrus Beurre Blanc & Herb Oil

8

 Soups 
 Spilt Pea & Ham 

Split Green Pea Soup w/ Hickory Smoked Ham 

4

 Soup of the Day 
Ask Your Server 

For Daily Selection

4

 Cajun Caesar Salad 
Fresh Romaine Lettuce Dressed w/ Cajun Caesar 

Dressing & Homemade Crutons

8

 Strawberry Sunset Salad 
Mixed Greens Topped w/ Candied Walnuts, 
Fresh Strawberries & Mandarin Oranges

7

 “Goat in the Garden” Salad 
Spinach, Goat Cheese & Garden Vegetables, Drizzled w/ Tangerine Balsamic Vinaigrette

7

Add Grilled Chicken Breast Cutlet to any Salad - 4
* Add a House Salad to any Entree - 2

 Salads 

 Signature Dishes 

 Dueling Soft Shell Crabs 
Panko Coated Soft Shell Crabs Flash Fried & 
Drizzled w/ Citrus Butter & Soy Chili Glaze,

16

 Side Dishes 
All Side Dishes are Available in 

Family Size - 5 or 1/2 Size Portions - 3

 Yukon Gold Smashed Potatoes 
 Hand Cut Yuca Fry Stack 

 Carrot & Parsnip Fettuccine 
 Down Home Sweet Corn Pudding 

 Beef, Pork or Vegetable Fried Rice 
 Sauteed Fall Vegetable 

We take special care preparing everything from scratch. Please allow appropriate times for all dishes, thank you!

 Sushi 
 Godzilla Roll 

Spicy Crab, Tempura Crunchies, Eel & Avocado 
Topped w/ Tempura Shrimp, Masago & Kabiyaki

12
 Crabby Cowboy Roll 

Spicy Crab, Asparagus & Masago, 
Topped w/ Thinly Sliced Seared Beef 

10

 Flaming!!! Tuna Tataki 
Thinly Sliced Tuna, Set Aflame Tableside 

Drizzled w/ Sizzling Soy

9
 Volcano Roll 

Crab Stick, Avocado & Cucumber Roll Tempura Battered 
& Fried, Topped w/ Spicy Mayo, Kabiyaki & Masago

9

 Fire Dragon Roll 
Spicy Tuna Roll, Covered w/ Avocado Scales & 

Topped w/ Masago

9
 Tuna Jalapeno Popper Roll 

Yellow Fin Tuna, Cream Cheese & Jalapeno

8

 Crunchy Spider Roll 
Panko Coated Soft Shell Crab, Avocado, 

Spicy Aioli & Masago

8

 Shrimp Won-Ton 
Shrimp, Cabbage & Carrot Won-Ton,

Served Steamed or Fried, Drizzled w/ Oyster Sauce

10

 Big Eye Tuna Roll 
Tuna & Avocado rolled in Nori, Tempura Fried, Then 
Rolled in Rice & Wrapped in Tuna w/ Spicy Aioli

12

 DragonFly Roll 
Tempura Shrimp, Avocado & Wasabi Aioli, 
Topped w/ Spicy Tuna, Scallions & Kabiyaki

9

 Flaming!!! Beef Tataki 
Thinly Sliced Beef, Set Aflame Tableside 

Drizzled w/ Slizzing Soy

9
 Dynamite Stick 

Spicy Tuna Roll Tempura Battered & Fried
Topped w/ Kabiyaki & Masago

9

 Hawiian Sunset Roll 
Tempura Fried Mahi & Cucumber, 
Drizzled w/ Sweet Chili Glaze 

8

 Scattered Sushi Bowl 
Thinly Sliced Yellow Fin Tuna & Pickled Vegetables, 

Served over Sushi Rice in a Bowl

10

 Spicy Tuna Roll 
Yellow Fin Tuna, Spicy Aioli, Scallions & Sprouts

7

 Mexican Roll 
Tempura Shrimp, Avocado & Masago

7

 California Roll 
Crab Stick, Avocado & Cream Cheese

7

 Eel & Avocado Roll 
Unagi (Eel) & Avocado w/ Kabiyaki

7

“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may significantly increase your risks of food borne illness”

 South of Philly 
Hand Made Garlic Flat Bread Topped w/ 
Peppers, Onions, Thinly Sliced Ribeye Steak,

White American & Provolone Cheeses

12

 Triple Pork By-Pass 
Hand Made Garlic Flat Bread Topped w/ 
Pulled BBQ Pork, Black Forrest Ham, 

Hickory Smoked Bacon & Provolone Cheese

13

 Florentine Blanco 
Hand Made Garlic Flat Bread Topped w/
Bechamel Sauce, Sauteed Spinach, Ricotta, 

Parmesan & Provoline Cheeses

10

 Flat Breads 

 Slow Roasted Beef Pot Roast 
Braised Beef Chuck Roast & Roasted Root 

Vegetables, Finished w/ Rosemary Demi-Glace

12

 Grandmas Meatloaf 
Home Made Meatloaf Topped w/ Tomato 

Marmalade,Garnished w/ Fried Onion Straws

12

 This Little Piggy!!! 
Applewood Bacon Wrapped Pork Chops, 
Topped w/ Shredded Cheddar Cheese &

 Drizzled w/ Sweet & Smokey BBQ Sauce 

14

 18oz Pork Osso Bucco 
Slow Roasted Bone-In Pork Shank, 

Garnished w/ Crisp Carrots & Parsnips, 
Finished w/ Rosemary Demi-Glace

15

 Chicken Pot Pie 
Casserole w/ Roasted Vegetables & Rotisserie 

Chicken Topped w/ Puff Pastry

12

 Thai Coconut Curry Chicken 
Roasted Chicken, Served over Turmeric Rice,

Finished w/a Coconut Red Curry Sauce

13

 Teriyaki Glazed Salmon 
Togarashi Dusted Grilled Atlantic Salmon Fillet,

Drizzled w/ Teriyaki Sauce & Citrus Butter

16

 Shrimp & Scallop Duet 
Bacon Wrapped Scallops & Black Tiger Shrimp 

Skewers, Drizzled w/ Citrus Butter & 
Peppadew Emulsion

15

 Mediterranean Mahi 
Greek Spice Rubbed Grilled Mahi Fillet, Topped 

w/ a Kalamata Olive & Feta Cheese Relish

15

 Buffalo Shrimp 
Hand Made Garlic Flat Bread Topped w/ 

Buffalo Fried Shrimp, Celery, 
Blue & Provolone Cheeses

13

 Seven Chili Pepper Crispy Duck 
Roasted 1/2 Duck Rubbed w/ Seven Chili Pepper Spice, 

Garnished w/ Japanese Pickled Cucumbers Strings

15

 Durango Chimiganga 
Roasted Beef & Grilled Onion Filled 

Chimiganga Served w/ Fresh Guacamole & Lime

8

 Bison Strip Steak 
Grilled Colorado Bison Strip Steak, 
Drizzled w/ Our Tangy J-1 Sauce, 
Served w/ Truffled Smashed Potatoes

18

 Tempura Unagi Fries 
Crunchy Tempura Battered Eel Strips,

Served w/ Chef’s Assorted Dipping Sauces

8

 Tuna Torashi 
Yellow Fin Tuna, Pistacho & Avocado Poke 

Served in a Fresh Romanie Lettuce Cup

12

 Santa Fe Beef 
Hand Made Garlic Flat Bread Topped w/ Shredded Beef, Tomato Salsa & Pepper Jack Cheese

12

 Grilled N.Y. Strip 
Grilled N.Y. Strip Steak, 

Drizzled w/ Our Tangy J-1 Sauce, 
Served w/ Yukon Gold Smashed Potatoes

16

 Brown Sugar Glazed Plantains 


