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Hibachi
1. Vegerable 2. Chicken
3. Shrimp 4. Steak
5. Scallops 6. King Salmon

8. Fresh King Shrimp

7. Filet Mignon
&n With Lobster cream sauce 5

pe
Combinations

9. Shrimp & Chicken 10. Steak & Chicken

1. Steak & Shrimp 12. Steak King Salmon or Grouper

13. Shrimp & Scallops 14. Steak, Chicken & Shrimp

- J‘ - L4
I5. Filet Mignon & Lobster o Eles Mg ton & Chicken

17. Filet Mignon & Shrimp 18. Filet Mignon, Chicken &Shrimp

or Scaliops : 20. Shrimp, Lobster &Scallops
U Twin Lobste
19. Filet Mignon, Shrimp ' ebcliiand o
& Lobster - A
Children Hibachi
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21. Chicken 23, Steak 24.Shrimp

Wi e USDA chuise or Gigher beef, [0 vegsttalide oif oo rion WS
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