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Take me home $8.50

(enjoy your drink in a fujiyama soweanir mug)

Fujiyama house drink:
Plumtini  $6.50

lcetini $8.50
Hot sake $5.00
Plum wine $5.00

Cold sake

Dai ginjyo AMEE  $13.00
Ginjyo 14 Al $12.00
Junmai ginjyo SR $14.00

Japanese beer
Sapporo $4.00
Asahi $4.00
Kirin ichiban $4.00

*Asterisked lems are served raw or undercooked or cooked lo ordar
consurming raw of undercooked meals poullry seafood of eggs may
increase the risk of food borne linass
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Appetizer

Edamame $4.00
Grill mussell $4 .50

{new zealand mussell grill with home make hot spicy sauce)
Chicken & creamcheese roll $4.50

(chicken & asparagu.creamcheese)

Shrimp & crab roll $5.50
(shrimp & crab meat .seaweed salad)
Kushiyaki $5.50
(beef skewer grill with teriyaki sauce)

Yaki tori $4.50
(chicken skewer grill with lerivaki sauce)
Chicken gyoza $4.50
ipan-fried chicken dumpling)

Shrimp gyoza $5.50
(pan-fried shrimp dumpling)

Seaweed salad $4.50
(aszortment seawesd with sesame sauce)
Age tofu $4.00

(deep fried tofu with chefs signature sauce)

Fried oyster $5.50

(deep fried oyster wilh house spicy sauce)

*Astariskaed items are served raw or undercooked or cooked to ordar.
ConSuming raw or undercooked meals, pouliry Seafood or eggs may
incraase the risk of food borne iliness
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Hibachi Lunch

Served with japanese onion soup.vegelable and
steamed rice hibachi chicken fried rice in place of
sleamed rice 31.00.

Hibachi vegetable $9.50
Hibachi chicken* $10.50
Hibachi new york steak* $11.50
Hibachi shrimp $11.50
Hibachi salmon $11.50
Hibachi calamari $10.50

Hibachi shrimp and chicken* $10.50
Hibachi steak and chicken* $11.50
Hibachi steak and shrimp*  $11.50

Tempura
P Teriyaki chicken® $10.50
Tampura butter and lightly friad, TEI'ijI'EHi new ‘fﬂl"k steak*® $115{]
Tempura vegetable $4.00
Tempura shrlmp $5.50 Hot Sizzling Dish
Tempura chicken  $4.50
Tempura calamari $5.00 Served with steamed rice. house salad, & japanese
Tempura dinner $16.50 anion Soup.
(chicken.shrimp. calamari.vegetable.w soup & rice) Sizzling chicken®
$11.50 (Lunch) $16.50 (Dinner)
a1 Sizzling new york steak®
bldE OFC]ET $13.50 (Lunch) 318.50 (Dinner)
Sizzling shrimp
House SE|i?d $2.50 £13.50 (Lunch) $18.50 (Dinner)
Stealmed rice $.1'50 | | Sizzling salmon
Garlic butter chicken fried rice $10 $12.50 (Lunch) $17.50 (Dinner)
Garlic butter jumbo shrimp fried rice $12 Sizzling sea scallop

21550 (Lunch) $21.50 (Dinner)

Chicken katsu
$11.50 (Lunch) 216.50 (Dinner)

Miso soup $2
House soup $1.50

*Asterisked tems are served raw or undercooked or cooked to order *Asterished items are served raw or undercooked or cooked to order,
consuming rw of undercooked meals poullry seafood or egos may conguming raw of undercooked medls poultry  Sealood oF @ggs may
increasa the mak of food borne diness increase the risk of food bome illness
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Traditional Hibachi House Special Hibachi
Dinner Dinner
Jackie's choice”® $20.50

Hibachi dinner are served with house salad.

icken & steak
onion soup. shrimp appetizer hibachi vegelable. I

steamed rice. and fujiyama own special sauce. Egcl-q!,r‘s choice* $21.50

hibachi chicken fried rice in place of steamed i

ice 500 [steak & shrimp)

o Samurai® $24.50

Hibachi UEQEtEblE $125D {140z new york steak)

Hibachi chicken* $15.50 Land & sea” $25.50
(steak & ocean scallop)

Hibachi calamari $15.50 Shogun" $28.50

Hibachi sukiyaki steak* $17.50 00z canter. LR (Rt Tagnon)
Surf & turf* $30.50

Hibachi new york steak* $18.50 (flet mignon & lobster)

Hibachi shrimp $18.50 Imperial $32.50
(twin BGoz lobster tails)

Teriyaki salmon $17.50 Olympia deluxe* $34.50

TET'I].FEH chicken* $1 5.50 (filet mignon. ocean scallop & chicken)

o Pacific marina $36.50
Teriyaki new york steak* $18.50 (shrimp. ocean scallop. salmon)
Teriyaki scallop $20.50 Fujiyama deluxe™ $39.50

{filet mignon. lobster. ocean scallop)

Chet’s Special For Two

Served with japanese onion soup. house salad.
shrimp appelizer. hibachi vegetable and hibachi
chicken fried rice. and ice cream.

Chicken and steak” $40.50
Shrimp and steak* $44.50
Scallop and filet mignon* $56.50

*Asterisked items are served raw or undercooked or cooked to order. *Asterisked items are served raw or undercooked or cooked to order
conguming raw of undercooked meats poultry seafood or 890% may consuming raw of undercooked meats poullry Seafood of ¢ggs may
increase the risk of food borne iliness increase the rsk of food borne iliness



Kid's Menu

11 years of age or under served with shrimp appetizer.
Japanese onion soup & steamed rice.

Chicken fingers and fried $7.50

Hibachi chicken” $9.50

Hibachi steak® $10.50
Hibachi shrimp $10.50
Hibachi salmon $10.50

Hibachi filet mignon* $12.50
Dessert

Japanese mochi ice cream $3.50
(mango. green tea. vanilla. chocolate. redbean)

Chocolate spring roll $3.50
Fried cheese cake $5.50
Fried banana $4.50
lce cream $2.50

(vanilla, strawberry. chocolate)

Birthday cake special:$3 {1pc) $20 (8pc)

Birthday special $8.00
[celebrate with the stafl of fugivama | include a birthday cabe
& photo with the chel and exciting entertaiment |

Hibachi Side Order

janly comé with hibachi dinner)

Chicken* $6.00 Steak*  $8.00
Salmon  $7.00 Shrimp(7pc) $7.00
Scallop  $9.00 Lobster $14.00
Calamari $7.00 Filet mignon* $14.00
Vegetable $5.00

“Asteriskod ilems ang Sedved raw of undercooked or cookad 1o arder.

eansuming raw ar undercooked mesls poullry seaload or aggs may
incraase the risk of food borne Hiness .
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