APPETIZERS

Hibachi Shrimp
Hibachi Scallop
Edamame

Spring Roll
Gyoza

Shumai

Sushi Appetizer
Sashimi Appetizer

Hibachi Fried rice or Noodles

6.5

5.5

5.5

9.5

10.5



HIBACHI

ENTREES

Served with onion soup a la Fuji, Fuji salad, shrimp appetizer,vegetable,Fried rice or Noodle
Hibachi Vegetable Dinner 16.95
Hibachi Chicken 17.95
Hibachi Steak 23.50
Hibachi Filet Mignon 25.95
Hibachi Shrimp 22.50
Hibachi Scallop 22.50
Hibachi Salmon 19.50
Hibachi Chilean Sea Bass 22.95
Hibachi Tuna (with wasabi tartar sauce) 22.50
Hibachi Long Island Duck (with pear sauté 22.50

Hibachi Lobster Tail 27.95



COMBINATION

Served with onion soup a la Fuji, Fuji salad, shrimp appetizer,vegetable,Fried rice or Noodle

Hibachi Steak and Chicken 27.50
Hibachi Steak and Scallop 28.95
Hibachi Steak and Shrimp 28.95
Hibachi Filet Mignon and Scallop 29.95
Hibachi Filet Mignon and Shrimp 29.95
Hibachi Surf and Turf Filet Mignon & Lobster Tail 29.95
Hibachi Filet Mignon and Tuna A fabulous combination 29.95
Ocean Delight A wonderful combination of lobster tail, scallops and shrimp 32.95

YOUNG PEOPLE MENU  For those 12 and under

Served with onion soup a la Fuji, shrimp appetizer,vegetable,Fried rice or Noodle

Hibachi Chicken 11.95
Hibachi Shrimp 12.95
Hibachi Steak 12.95

Sharing charge of 7.00 includes Soup, Salad and Fried Rice



SUSHI BAR DINNER

Served with miso soup and salad

Sushi Deluxe Chef’s daily selection of sushi (10 pcs) & 1 spicy tuna roll
Sashimi Deluxe Chef’s daily selection of raw fish (20 pcs) with radish and seaweed
Chirashi Sushi Freshest sliced sashimi elegantly displayed over sushi rice

Fuji Deluxe Assorted sushi and sashimi with 1 chef’s selected roll

SUSHI & SASHIMI A LA CARTE

Tuna ( Maguro)..........ccoeviiieinnnnn 3.00
Yellowtail (Hamachi)...................... 3.00
Salmon (Sake)........cooviieiiiiiiiiiiin 3.00
White Tuna ...........cooooviiiiin 2.75
SurfClam...........oooviiiiiiiin. . 2.25
Red Snapper..........coovviiiiiiiininnn. . 2.75
Mackerel (Saba).............cooeiiiiils 2.50
Crab stick (Kani)..............cooeveennn. 1.50
Eel (Unagi)......c.oooviiniiiiiiiiin, 2.75

22.95
25.95
19.95
24.95
Shrimp (Ebi).........covviiiii 2.25
Squid (Tka).......oovieiieiiiiiieeen 2.50
Bean Curd (Inari) .............cooeevnn.n. 1.50
Egg Custard(Tamago)..................... 1.50
Fresh Scallop.........coooiiiiii. 3.00
Smoke Salmon.................coooeoiil 2.75
Octopus (Tako).......ccoeveviiiiiiiiiinn, 2.50
Salmon Roe (Ikura).................occ..s 2.75
Flying Fish Roe (Tobiko)................... 2.50

Jumbo Sweet Shrimp (Botan Ebi )...... 3.50



ROLL OR HAND ROLL

California ................ooiiiin 5.00 SweetPotato..........coeiviiiiiiiiiiiii, 4.00
Boston ... 500 Avocado ........oociiiiiiiiiii 4.00
Philadelphia .................c.ooeiinn 5.00 Green Roll asparagus avocado cucumber ....... 4.00
Tuna ..o 5.00 Lobster Tempura ...........cceevviiiniennnn... 9.50
Salmon ..o, 500 Dragon .......cocooeeiiiiiiiiiiiiiiieiiannn, 10.00
Salmon SKin .....oovvvviiiiii 5.00 Jack Roll shrimp,crabmeat, massago.....................6.50
Eel & Avocado............oevveiininnnnn. 5.00 Chicken Tempura...............coevviininnnnn. 6.50
Yellowtail ...........ccooiiiiiin... 550 Shrimp Tempura..............ccoevinininenn... 8.00
Spicy Yellowtail Or Scallop.............. 550 SpiderRoll..........cooiiiiiiiiii, 9.00
Wasabi lobster roll... ..........ccccoeenni 8.00  Spicy Roll choice of tuna, salmon, or white tuna5.50
Rock “N” Roll kani,eel,avocado,scallion wrapped
with seaweed rice, then battered fried............. 10.00
NARUTO
Wrapped with thin sliced cucumber and avocado tobiko

Snow Crab..........c.oooviiiiinn. 12.50 Spicy Tuna...........cooeveiieiin.n. 11.50

Eel Lover............ooooiiiiin 11.50 Wasabi Lobster...................... 12.50

Rainbow............ccooeiiiiiinin. 12.00 Sea Scallop......ccoovviiiiinn 13.00



Fuji Signature Roll

Pink Panther Roll
spicy tuna, crunch, ground peanut, wrapped in pink soy paper, spicy mango sauce

Deluxe Cajun Roll
Cajun rock shrimp, avocado inside, snow crab outside spicy lemon sauce

Christmas Roll
salmon, eel, avocado inside. Salmon, salmon roe seaweed salad outside

Godzilla Roll
spicy tuna,avocado lightly fried topped spicy shrimp crabstick

Green Dragon Roll
Chopped shrimp, crab stick, tobiko inside, eel, avocado outside

Old Kings Roll
crab and shrimp inside topped with baked crab stick and shrimp

Wasabi Roll
wasabi lobster, spicy white tuna, mango topped avocado wasabi bean caviar wasabi sauce

Tri-Color Roll
salmon, avocado ginger inside topped with tuna & yellowtail served with chef’s special sauce..

Volcano Roll
shrimp tempura inside topped with chopped tuna scallion, tobiko

Tiger Roll
salmon, tuna, white tuna & avocado inside topped with salmon, tuna, eel crunch tobiko and scallion

Cris Roll

Spicy tuna, crunch top with tuna, salmon & avocado

Dinosaur Roll

Shrimp tempura, avocado and spicy crab on top

Rainbow Roll

California roll w/sliced assorted fish on top

Black Dragon Roll

Shrimp tempura, asparagus inside topped with eel and avocado in eel sauce

Lover Maki
spicy crunch tuna inside topped with tuna

11.50

12.95

11.50

12.00

11.50

12.50

13.00

12.95

13.00

13.50

12.95

11.95

12.00

12.95

12.95



DESSERT

Ice Cream
Green Tea, Vanilla or Chocolate (Flavors rotate)

Sorbets
Peach, Coconut, Mango (Flavors rotate)

Bomba
Classic vanilla and chocolate gelato separated by a cherry and sliced

almonds covered in cinamon, finished with a chocolate coating

Mochi Ice Cream
Green Tea and Red Bean

Fried Ice Cream
Ice cream deep fried with tempura style topped with whipped cream and cherry

Special Dessert
Special dessert of the day-ask for details.

3.50

5.00

6.00

5.00

6.00

6.00



