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Soft Shell Crab Roll 8.95
Deep Fried Soft Shell Crab, Green Onion & Cucumber Inside w. Smelt Roe
Outside Topped With Eel Sauce And Sesame Seeds

Boston Roll 6.25
Your choice of Boston,spicy tuna, blue crab, yellowtail, fresh salmon
Rainbow Roll 9.95

Snow (rab, Avocado And Asparagus Inside With Tuna Fresh Salmon.
Yeliowtail And Avocado On Top

Rice Paper Roll 5.50
(rab stick, avocado, asparagus, tuna and cucumber rolled in rice paper.
Spicy hoisin sauce on the side. No rice.)
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Snow Crab Roll Snow (b, Avocado And Asparegus 5.00 : ‘ WASARI &
Spicy Tuna Roll SpicyTina, Green Onion And Avocado 5.00 5 S PE C IAI
Vegetable Roll 4.75 MAKI s
Cucumber Avocado, Yellow Radish, Asparagus w/ Sesame Seeds Outside 2 - v e
Shrimp Roll =Y ; Kmth sEnd“Y’?uf ARC:"c: bk And el erOutsid by
Boiled Shrimp, Smelt Roe, Cucumber & Asparagus 3 Tuna, Fresh Satmon, Yellowtail, Avocado, Crab Stick And Smelt tStke Tir Cocimber Outside
California Roll 5.00 Downtown Roll 10.95
Crab Stick, Smelt Roe, Avocado & Cucumber S Shrimp Tempure, Asparagus, Avocado, Snow Crab, Assorted Roe, Eel Sauce And Sesame Seed Top
Crunch Roll 5.00 ; Bamboo Roll 13.50
Snow (1ab, Green Onion And Termpura Crunch : Tuna, Fresh Salmon, Yetlowtail, Snow Crab, Avocado, And Asparagus, With Wasabi Roe On Qutside

rawfish Rol : . 4
Spicy Crawfish, Japanlese Pepper And Mayo ek : Ca P'to' Roll 11.95 %
i % Tuna, Fresh Salmon, Yellowtail, Avocado, Asparagus And Smelt Roe Served With House Sauce
Rocking Roll 8.95 2 : bt
Fried Shrimp Tempura, Avocado & Asparagus Inside w. Snow Crab, H Dragon Roll 12.95 : P |
Tempura Batter, Eel Sauce . Snow Crab, Avocado, Asparagus, fnside With Broiled Eel, Avocado, Ee! Sauce And Sesame Seed On Top : gl
i o e 4.25 - Fire Kirin Roll 13.95 Y e
oice Ofluna, Saimon Yellowtai, Cucumber, Avocado : Snow crab,fresh salmon, tuna,asparaqus,and crunch inside, top with Bar-B-Q eel,catch on fire!

Hokki Maki 5.00 : \)
Your Choice Of Fresh Salmon, Tuna, Yellowtail, With Green Onion, E ajun Roll 8.95
Avocado And Smelt Roe 2 Deep tied Roll w. Snow (rab, Green Onions Crawfish Inside

4 ag | f ) X
Fire Cracker Roll 5.50 Cho!) Chop Roll 11.95 SUSHE & BA%R
Tuna, Fresh Saimon, Yellowtait Mixed Together With Green Onion, Wasabi ) Snow Crab, Green Onlon And Tempura Inside With Chopped Tuna And Fresh Salmon. Mixed Together With Smelt Roe And
And Tempura Batter ) Chilf Sauce On Top
Bar-B-Q Eel Roll 5.50 g Fari

; 2 : arish Street Roll 9.95

E:Ir ;S&?:::;;Zg::g;igg;:(umbe' with smeltro¢ outsde topped with E Crab Stick, Smelt Roe, Green Onion, Tempura Batter & Mayo Mixed w. Cream Cheese & Avocado. Wrapped On Soy Bean Paper
Philadelphia Roll 5.00 Lion Roll j _ ; 9.95
Smoked Salmon, Cream Cheese And Avocado w/ Green Onion Out Side : Spicy Crawfish Inside w. Crab Stick Smelt Roe Green Onions Tempura Batter & Mayo Mixed Together And Put On Top
Shrimp Tempura Roll 7.95 Parkway Roll 8.99
(risgy fetmgUfa shrimp, avocado, cucumber and smelt roe and sesame : Snow Crab Stick, Boited Shrimp, Asparagus, Avocado And Cucumber Wrapped In Soybean Paper With No Rice
seed outside .

: Phoenix Roll 9,95

Snow Crab, Asparagus And Spicy Mayo Wrapped In Lettuce And Rice Paper Topped With Fresh Saimon And Wasabi Roe
Served With Spicy Hoisin Sauce On The Side No Rice

Ridgeland Roll 12.95
Peppered Seared Tuna, Avocado & Green Onion Inside w. Wasabi Roe Qutside, Snow Crab & Japanese Pepper On Top
Samurai Roll 12,95
Tuna, Fresh Salmon, Yellowtail Cream Cheese & Asparagus Inside Topped w. Sliced Avacado, Eel Sauce & Sesame Seed
Wasabi Box 12.95
Choice Of Salmon, Tuna, Yellowtail, Bar-B-Q Eef, Crab Stick, And Smoked Saimon, Bailed Shrimp

Saints Roll 13.95
Tempura Shrimp, Avocado, Asparagus Inside, Top w. Snow Crab, Tuna

Wasabi Dynamite Roll | s 8.95
Snow (rab, Baked Scallop, Baked:aliiea b
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REKED M 888. 818. 8588

@ 948 8808

100 E. Capitol St. Suite 105
Jackson MS 39201
www.wasabims.com
wasabijackson@gmail.com
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@APPETIZERS FROM @sSOUDS

Miso Soup 3.00

@SIGNATURE DISHES

(All Dishes Served with-Soup Or Salad and Steameéd Rice or Fried Ric,

@HIBACHI LUNCH SELECTIONS

Served Monday - Friday: 11:00 am - 2:00 pm

@CHEF'S NEW CREATION

THE KITCHEN

3 Tofu, Seaweed, Scallions In Soy Bean Broth Substitute Brown Rice for $2:00) Fi_let Mi \?non 14.50 All prices quoted are for individual serving only.
Wasabi Wonderland 14.95 0 is 2.50 . This Creation Will Bring You To-Japan. Tender Filet Marinated With Each entree is expertly prepared before your eyes. -
Lobster Sautéed With Shiitake Mushroom And Onion Then Baked Unti o LR R - : Red Wine T-bone Steak (MkP) Our Special Recipe Sauce Cooked On Top Of Snow Crab Roll, Topped All selections include salad or soup, hibachi vegetables, and fried rice.
Golden Brown c|ear IsMr? p callions And Crispy Onion L Seasoned, Pan Seared With Sea Salt, Cooked To Your Perfection, Top With Scallion, Roe And SpeciaISauce.
Tempura Appetizers 6.95 am ViSO Soup ) . 0f Sautéed Onion And Asparagus, Served With Chef’ s'Secret Red Hibachi Chicken 8.95
Japange Style Shr!r)ngAnd Vegetabe Lightly Fried With Dipping Sauce Tofu, Seaweed, ﬁ‘;‘ Neckglam, Scallions In Soy Bean Broth i Wine Dressing! So Tender!*So Good! FSUSI (?:L(Poﬁ-hbToy Ao IR o "1 6.00 Chicken at its best served hibachi style.
On The Side, Feel The Crunch! Tempura Udon Soup S5 J 5 BT now Gab; Crawfish, Tempufa Shrfimp, Cream Cheese, Soft She New York Stri 9.95
Tempura Calamari 6.95 Japanese Style Noodle Soup With Tempura And Vegetable TLO:F:“? Y?llaHarbCal I\XI o l'E)ISI'IOP-"‘(M'(P_) Crab In Soy Paper, Served With House Special Sauce, Yum! Rty and tendePNewYork i
Baby Squid Rings Lightly Dipped In A Specia! Batter, Then Deep Fried To Nabeyaki Udon Soup 9.95 BlagketdyToal:‘erfeeacr:on 52:’\[:8(" \;)V?thonrirsh\lltegeteabre A:zs&!::;g Seipet Pink Hawaii 14.50 Hibachi Salmon 10.95
Perfection Severed With Spicy Lime Dressing Japanese Style Noodle Soup With Assorted Seafood Vegetable, Egg And Sauce, The One You Can't Miss. Spicy Tuna, Inside Fresh Tuna, And Escolar On The Top With Chef’s 3 This is the way fish meant to be cooked.
Tempura Crab Stick 5.50 g Created Sauce > Teppan Yaki Shrimp 9.95
Japanese Style (rab Meat Stick Lightly Fried Into Very Crispy Served With . : Green Tea Sea Bass (MkP) - t Large white shrimp grilled & seasoned to perfection.
Dipping Sauce On The Side .S ALADS Seasoned Sea Bass With Fresh Green {ea Leaf, Then Pan Seared Hot Mountain 14.00 Hibachi Scallops 11.95
Ed 4.50 With Miso Teriyaki Sauce, Served With Sautéed Asparagus icy Tuna inside with chopped mushroom, scallop, crawfish g op: ' o :
amame . Seaweed Salad 4.50 Spicy HOUIT I J This delicious seafood is griled perfectly with our hibachi sauce.
Steamed Whole Soy Bean Pod Sprinkled With Sea Salt. Seasoned Marinated Fresh Seaweed Salad Tokyva Cris Filet 22.95 avocado, and crabstick. Chicken & Shrimp 12.95
Gsx’ﬁ‘ff’e?v' le)tmﬁ’d'b?a?ﬁ anese Dumplings Pan-fried Or Steamed b House Green Salad 4 3.50 nghuyFnedFreshRe Snapper To Cispy Served Over House Spicy Sensei 13.00 Chicken & shrimp together,the perfect combination.
e e S T g [ At Halse Cinger Drssing Dressing, AndFresh Vegetable. Deep Fried RollWith Snow Crab, White Fish, And Fresh Salinor, New York Strip & Chicken 13.95
. o Squid Salad 5.50 . 3 Avocado, Smelt Roe, Cream Cheese, Green Onion And Cucumber When it too hard to choose, just have both.
Shrimp Shumai k 0 5.50 Marinated Squid And Vegetable In Japanese Vignette Sauce Teriya ki With Wasabi Mayo On Top. Shrimp & Scallops 13.95
Steamed Dumplings Stuffed w. Shrimp Served w. Garlic Dipping Sauce Lightly Seared With Your choice of Meat On Bed Of Vegetable, And rnmp & Scaliop _ _ .
H hi K Snow Crab Salad 7.50 Then Tooped With House Teriyaki Sauce, Yam! ] Y Y Yum! 13.95 Scallops & shrimp, prepared in a delicious special sauce.
amachi Rama _ . 8.95 Snowcrab, Avocado, Asparagus With Green Salad en Topped With House Teriyaki Sau : um, yum, Yyum: . . New York Strio & Shri 13.95
Baked Yeltowtail Neck In Perfect Seasoning Served With Ponzu Sauce Chicken 13.95; Beef, Tuna, Scallop 16.95; Salmon, Shrimp15.95 Bar-B-Q Eel; Snow Crab, Smelt Roe, Cream Cheese, Avocado, ew YOrk >trip rimp .
Haru Maki 5.50 Blue Crab Salad L o= 8.95 J Aspargus, Tamago, with Crunch in'Soy Pepper. Served with Cream The ultimate combination cooked hibachi style.
Cisoy Fried Soring Roll Stuffec With Crab Meat And Toliko Served With Jumbo Lumps, Wasabi Roe, Scaflions, Mixed With Crunch Chicken Katsu 13.95 Sauce. Vegetarian Plate 8.25
i et e i i i ! BatterTop On Green Salad Lightly Fried To Crispy Then Thinly Sliced Served Tonkatsu Sauce o ; :
Dipping Sauce ghtly tied lo Lrispy y dlice Zucchini, onions, carrots, mushrooms, and broccali, a healthy choice.
C Shri 0 Cucumber Salad 4.95 On The Side Cool Lobster 17.00
oconut Shrimp ; : 8.5 Thin Sliced Cucumber Topped With Crunch And Spicy Mayo Sauce . . Thin Sliced Per-steamed Lobster With Lettuce, Cucumber, Chopped
é‘;;‘;g" Shrimp Lightly Fried to Perfection Topped w. Spicy Coconut Mayo Seafood Salad 8.95 Shri mp or ‘Chicken Tempura 14.95 Fruit, Wrapped In The Rice Pper, Seived With Sweet Mayo Glaze.
o Fi ; f i Japanese Style Shrimp or chicken and Vegetable Lightly Fried With
. topus, White Fish, Shrimp, Crab Stick, Masago, A , Cucumb ot 3 . S gt 3%
Squid Steak 9.50 i e R S U Dipping SauceOn The Sde,Fee The Grunch Little Mermaid EX N @HIBACHI DINNER SELECTIONS
Grilled Whote Squid To Perfection & Thin Sliced, Topped w. Teriyaki Sauce U Doi 16.95 Crawfish and Cucumber IiSide, Topped with Snow Crab Salad, Blue Al p:‘nces quoted are Tor mdnvndudalbsefzrvmg only
Tataki A na bon . FinTuna, Avgcado, and Crunch.‘Served with Chef's Created Sauce. Each entree is expertly prepared before your eyes. =
BGﬁlleeg Ra:}ender et phd Ol 9.50 ’Nyok?lt:))LE S AN D RICE gla(’kliso Fresh Water Eel On Bed Of Rice, Served With Japanese All selections include salad and soup, hibachi vegetables, and fried rice
aki >oba - .
Stirred Fried Japanese Style Wheat Noodle With Your Choice Of: e L ‘ LUNCH PLATTER Hibachi Chicken 14.95
. AP P:ETI ZE RS F RO M Chicken 9.50 Seafood 10.50 Sushi Dinner 19.95 (L pacvea RS0tk Or gl d teaig 0 e, Chicken at its best served hibachi style.
\ Eight Pieces Of Fresh Fish OF The Day7Served With Cafifornia Roll Appetizer, Calfornia Roll And Dessert ) A
Vegetable 9.50 Combo 10.50 AndSnow Crab Roll Lunch-Served-Between Mon-fri-Till 2.pm New York Strjp 18.95
S U S HI BAR . Yaki Udon } Chicken Teriyaki 8.95 Perfect juicy and.tender New York Strip.
IWLE TunaTataki 10.50 Stir Fried Japanese Style Rice Noodle With Your Choice Of : Sashimi Dinner 22.95 Grilled chicken breast topped with teriyaki sduce Hibachi Salmon 18.95
’ - Lightly Seared Tuna InTh\m Sh(gd S\erved With Ponzu Sauce Chicken 9.50 Seafood 10.50 Eight Pieces Of FreshFish Of The Day, Served With (alif(’)mia Rolt Beef Terlyakl 10.95 This is the way fish meant to be cooked.
: SmorDeMar 7.50 Vegetable 9.50 Combo 10.50 And Saow Crab Rl Grilled tender beef topped with teriyaki Sauce Hibachi Scallops 20.95
Thin Sliced Smoked Salmon Wrap w. Cucumber w. Mint Leaf And Caviar ‘Chicken Fried Rice Bowl 3.50 Ghicashi Dinner 21.95 Shrimp Teriyaki 9.95 This delicious seafood Is grilled perfectly with our hibachi sauce.
‘ Tf“e Of Sushi > 9:93 Hibachi Fried Rice 3.00 Assorted Sashimi (Tuna, Salmon, Yellowtai, Shrimp, White Fish, Grifledfresh shrimp & onions with teriyaki sauce Teppan Yaki Shrimp . 18.95
: : ssorted Fresh Fish Of The Day On Chef’s Choice 5 Crab Stick And Octopus) Over Bed Of Sushi Rice Saimon Teriya ki 9.95 Large white shrimp grilled & seasoned to perfection.
~ Taste Of Sashimi 11.95 Steamed Rice Bow! 2.50 Pan seared salmon with teriyaki sauce Vegetarian Plate 12.95
. Assorted Fresh fish Of The Day On Chef’s Choice , Sushi Rice Bowl 2,50 Wasabi Deluxe 49.95 Ghicken Hatsu 8.95 Zucchini, onions, carrots, mushrooms, and broccoli, a healthy choice.
- Tg‘nam'l;artﬁg 0 i 11.95 Brown Rice Bowl 3.00 é\ssor;eg FrTe;h;us{\i, Sashimi And Chef's Choice Special Roll (rispy fried chicken with house katsu sauce Filet N:)ignon ’ 20.95
. - Chopped Tuna, White Onion, Avocado With Masago, Scaltions On Top, erved Un Ihe boa Cooked hibachi style, this whole cut steak is exceptionally tender.
‘ Serlv(ed \Mth;';' House Special Sauce , .DE S SE RT S Ocean Palace 59.95 Tﬁgm%;ﬁrﬁxmﬁc?en, veqgie with dipping sauce 2 Lobster Tail (2) 29.95
. o : K : i !
. SFamSth.:JI;aa Salm‘o)r? zrg)vT(rab And Tobiko On Top OfThe Cris Wonton1 3.95 Want ToTaste The Real Ocean Seafood? Wasabi Proudly PreSents Sushi Lunch 12:95 VYhy it ")f the king of the sea
- G TriWih L B > Banana Tempura 4.50 The Variety Of Fresh Fish Of The Day, Variety Of Caviar variety Of Chef choice offresh fish of the day Hibachi Tuna 19.95
- Skin Topped With Our Sweet Creamy Sauce. . ! g : e
Tempura Ice Cream 4,00 Shell Fish Over Ice Bed, Decorated With Real Coral Just Like The Sashimi Lunch 14.95 Perfectly seasoned fresh tuna steak in hibachi style.
Baked Salmon 9.95 Deep Ocean, A Must Try! Chef choica of fresh fish of the da 3 Pick Two 22.95
Snow Crab Rolled w. Fresh Salmon Baked in Oven w. Eel Sauce, Juicy Cheesecake 3.75 W ¢ b'eH % sh g 11.95 Choose two items from the list: ’
Tasty! a Foster Spring Roll .25 asabi Honey Shrimp . . ' .
Seafood Martini 11.95 :BCaencar:am pring ; 99 . SIDE ORDE RS Lightly fried shrimp with Wasabi honey glaze Chicken, New York Strip,
Hakki Clam, Squid, Tuna, White Fish, Shrimp, Smelt Roe, Cucumber, h Cak ‘ Can Only Be Ordered In Addition To Your Hibachi Plate Spicy Sauteed Cocolime Chicken 10.95 Shrimp, Salmon, Tuna,
Avocado Bd,endmg Wlm, Chef's Sectet Sauce. Tempura Cheese Cake 4.95 Chicken $6 Shrimp $7 Salmon $7 c(hicken su; frit;: with v;g?;i inThaiSsauce et Lobster (Add $8),
Avocado Volcano 8.50 rispy Fish with Plum Sauce 11. : ;
Stuffed Whole Avocado with Snow Crab, then Baked and Topped with s Tuna $8 Sca“°p $9 Lobster $15 (rispy fried fish topped with house plum sauce Filet Mlgnon (Add $3) 4
Crunch Potato Matchsticks, : There may be a charge to some substitutions New York Strip $8 Filet Mignon 510 Scallop (Add $2)
: i Substitute Seaweed To Soy Paper Or Rice Paper $1.25 : rh ¥
V¥hl_|d|_V\ghl_te ROSF Wildp J X 10.95 Extra Sauce 50¢ & Hibachi Rice $3 Vegetable $5 Altto go or?elrs wi  be charged 10% service fee
in Sliced Stripe Bass Rolling w. Wild Peppers, Served w. Special Sauce. Noodles $6 Substitute Sushi rice to brown rice on any rolls add $2.00
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