SIMPLE ROLL ll‘:alnries: 300-400}

1. CALIFORNIA (or) SPICY CALIFORNIA ROLL 8.00/8.50

(Imitation Crab, Avocado, Cucumber, Sesame Seed, Sushi Sauce,
Mayonnaise Sauce)

2. CALIFORNIA CRUNCHY ROLL 11.00

(Imitation Crab, Avocado, Cucumber, Sushi Sauce, Mayonnaise
Sauce, Crunchy Onion)

3. SAKURA FULLY COOKED ROLL 11.00

(Imitation Crab, Shrimp, Avocado, Cucumber, Sushi Sauce,
Mayonnaise Sauce, Sesame seed)

4. SPICY ROLL (*) Shrimp/Tuna/ Salmon 10.00
(Cucumber, Sushi Sauce, Sriracha, Mayonnaise Sauce,
Sesame Seed)

5. VEGETABLE ROLL 8.00/8.50
(Avocado, Cucumber, Carrot, Sushi Sauce, Sesame Seed)

(Add: Strawberry, Mango, Cream cheese)

6. CREAM CHEESE ROLL
(Imitation Crab)/(Shrimp/Salmon/Tuna)
(Cucumber, Cream Cheese, Sushi Sauce, Sesame Seed)

9.00/10.00

7. EEL ROLL (UNAGI) 11.0

(EEL, Cucumber, Sushi Sauce, Sesame Seed)

8. MAKIROLL (SEASIDE ROLL) (*)
Option: Shrimp/Salmon/Tuna/lmitation Crab

12.00

FULLY COOKED FAMOUS ROLL -1
ey
(Calories: 460-550)

9. WHITE DRAGON CRUNCHY 12.00

Roll: (Cream Cheese, Imitation Crab, Cucumber, Mayonnaise
Sauce, Sushi Sauce, Sesame Seed, Crunchy Onion)

10. BLACK DRAGON CRUNCHY 13.00

Roll: (Cream Cheese, Imitation Crab, Cucumber, Sushi Sauce,
Mayonnaise Sauce, Sesame Seed) (Top: EEL, Crunchy Onion)

11. YELLOW DRAGON ROLL (Shrimp +Mango) _ 13.00

Roll: (Tempura Shrimp, Cucumber, Sesame Seed, Sushi Sauce,
Mayonnaise Sauce,) (Top: Imitation Crab & Fresh Mango)

12. TEMPURA SHRIMP CRUNCHY 12.50

Roll: (Tempura Shrimp, Imitation Crab, Mayonnaise Sauce, Sushi
Sauce, Cucumber, Sesame Seed, Top: Crunchy Onion)

13. TERIKARI CHICKEN ROLL CRUNCHY 12.00

Roll: (Teriyaki Chicken, Cucumber, Mayonnaise Sauce, Sushi
Sauce, Sesame Seed, Top: Chicken & Crunchy Onion)

14. VOLCANO CHICKEN-CRAB ROLL 12.00
15. VOLCANO BEEF-CRAB ROLL 15.00

Roll: (Imitation Crab, Avocado, Sushi & Mayonnaise Sauce,
Cucumber, Sesame Seed) (Top: Teriyaki Chicken or Beef)

16. HONEY CREEK BEEF CRUNCHY ROLL 15.00

Roll: (Honey Creek Beef, Cream Cheese, Mayonnaise Sauce,
Sushi Sauce, Sesame Seed, Top: Beef, Crunchy Onion)

17._ MOUNT ROCKY ROLL (SPICY) 13.00

Imitation Crab, Tempura Shrimp, Sesame Seed, Mayonnaise Sauce,
Sushi Sauce, Sriracha, Cucumber, Jalapeno, Sweet Pepper,
Crunchy Onion

RAW CONBINATION FAMOUS ROLL - 2
" ———————————=——

(Calories: 310-550)
18. RED DRAGON CRUNCHY (*) 12.00

Roll: (Imitation Crab, Cucumber, Avocado, Mayonnaise Sauce,
Sriracha, Sushi Sauce, Sesame Seed, Crunchy Onion) (Top: Tuna)

19. POKE HAWAII ROLL (*) 14.00/15.00

Roll: (Tuna, Cucumber, Mayonnaise Sauce, Sushi Sauce, Poke
Sauce, Seaweed Salad, Sesame Seed) (Top: Tuna or Salmon)

20, POKE HAWAII CREAM CHEESE ROLL (*) 14.00/ 15.00

Roll: (Cream Cheese, Imitation Crab, Cucumber, Sesame Seed,
Sushi Sauce, Mayonnaise Sauce, Seaweed Salad, (Top: Tuna or
Salmon)

21. MOUNT FUJIROLL (*) 13.00

Roll: (Imitation Crab, Tuna, Cream Cheese, Cucumber, Sesame
Seed, Mayonnaise Sauce, Sushi Sauce, Sriracha, Top: Tuna,
Jalapeno, Sweet Pepper)

22. CHIRI SPICY ROLL (Tuna & Shrimp) (*) 13.00

Roll: (Imitation Crab, Cucumber, Sesame Seed, Mayonnaise Sauce,
Sushi Sauce, Avocado, Top: Sweet Pepper, Jalapeno Tuna+Shrimp

23. TOKUBETSU RAINBOW ROLL (*) 13.00

Roll: (Imitation Crab, Cucumber, Sesame Seed, Spicy Sauce,
Avocado, Sushi Sauce, Top: Tuna+Salmon+Shrimp, Fish Egg

24, SASHIMI ( 10 Pcs ) (RAW) (*) (Tunal/ Salmom) 16.00
SASHIMI ( 6 Pcs ) (RAW) (*)  (Tunal/ Salmom) 10.00

25. NIGIRI (6 Pcs or 10Pcs) (RAW) (*) 13.00/ 17.00
(Tuna/ Salmon/ Shrimp)

CHEF CREATED ’Calnries: 460—550‘ l*l
26. CALI-NIGRI (4 Nigri + Califofnia Roll) (*) 15.00
27. FULLY COOKED COMBINE 15.00

(Cream Cheese Roll + Tempura Shrimp Crunchy)

28. CUSTOMIZED CHEF CREATE (*) 17.00
29. MAY MOE SPECIAL BOX(*) 15.00

(One Sushi Roll + Fresh Fruit Cut)

Tuna/Salmon, Green Leave, Fish Egg, Imitation Crab, Cucumber,
Carrot, Mango, Strawberry, Blueberry, Seaweed Salad,
Mayonnaise Sauce, Sushi Rice, Poke Sauce, Sesame Seed)

30. YUMMY YUMMY POKE BOWL (*) 17.00/18.00
31. FULLY COOKED MARINA BOWL 17.00/18.00
32. EEL BOWL (OR) SHRIMP BOWL 17.00

EEL or Shrimp, Green Leave, Imitation Crab, Cucumber, Carrot,
Strawberry, blueberry, Mango, Mayonnaise Sauce, Sushi Sauce,
Sushi Rice, Sesame Seed, Seaweed Salad

PLATTER ’*I lcalnries: 1310-161 l.'II

(Chef will create everything!)

33. SUSHI LOVER PLATTER 23.00
34. HIKARI COMBO PLATTER 30.00
35. SPRINGFIELD COMBO PLATTER 40.00
36. WHITE HOUSE PLATTER 48.00
37. CALIFONIA FAMILY PLATTER 45.00
38. OHIO STATE PLATTER 60.00




SUSHI HIKARI
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39. TERIYAKI CHICKEN

NOODLE WITH CHICKEN 13.00
KOREAN BLACK BEAN NOODLE WITH CHICKEN 14.00
SUSHI-RICE OR FRIED RICE CHICKEN 13.00
40. HONEY CREEK BEEF
——————
NOODLE OR SUSHI-RICE (OR) FRIED RICE 17.00
41. PORK
]
NOODLE WITH PORK 15.00
KOREAN BLACK BEAN NOODLE WITH PORK ___ 15.00

SUSHI-RICE (OR) FRIED RICE WITH PORK 15.00
Ingredient for Items: 39, 40, 41 & 42)

Noodle or Sushi Rice or Fried Rice, Some Vege., Sushi Sauce,
Mayonnaise sauce, Peanut Cooking Oil, Sesame Seed, Sweet Soy
Sauce, Oyster Sauce, Crunchy Onion

42. BENTO BOX
e

TERIYAKI CHICKEN 20.00
BEEF 25.00
PORK 22.00
SHRIMP SALAD 20.00

Noodle + Japanese Style Egg Fried Rice + Teriyaki Chicken or
Beef or Pork or EBI Shrimp Salad + One Sushi Roll
(Tempura Shrimp or California or Tuna or Salmon Roll)

43. HIKARI RAMEN NOODLE
— ——————

TERIYAKI CHICKEN

TERIYAKI CHICKEN + BEEF (or) PORK 18.00

Teriyaki Chicken, Pork base Ramen Broth, Noodle, Egg, Fish Cake,
Green Onion, Sweet Corn, Seaweed, Sweet and Light Soy Sauce.

44.SALAD

e KOREAN BROCCOL| SALAD WITH CHICKEN 12.00
Fresh Broccoli, Carrot, Cucumber, Ginger, Sweet and Light
Soy Sauce, Some Vegetables, Lemon, Crunchy Peanut &
Onion, Sesame Seed, Teriyaki Chicken)

e KOREAN CUCUMBER SALAD 8.00
Fresh Cucumber, Carrot, Ginger, Sweet and Light Soy Sauce,
Some Vegetables, Crunchy Peanut & Onion, Lemon

e FRESH FRUIT CUT (3 kind of Fruit) 6.00
(Mango, Strawberry, Blueberry, Apple, Naval Orange,
Grape)

16.00

e FLATRICE NOODLE SOUP (16 Oz) 10.00

SWEET OR THAI TOM YUM)

Rice Noodle, Chicken & Some Vege, Sweet Soy Sauce, Chicken
Broth, Green Onion, Crunchy Onion, Garlic, Ginger and Red Onion
Paste, Tapioca Starch, Palm Qil

o« JAPANESE YAKISOBA NOODLE SOUP (16 0z ) 10.00

Noodle, Chicken, Some Vege, Sweet Soy Sauce, Chicken Broth,
Green Onion, Crunchy Onion, Garlic, Yakisoba Paste, Ginger and
Red Onion Paste

e CHICKEN and VEGETABLE SOUP (12 Oz

e THAITOM YUM VEGETABLE SOUP (120z) 5.00

e JAPANESE MISO SOUP (6 Oz or 12 Oz) 3.00/5.00

e THAICOCONUT CURRY NOODLE SOUP (16 Oz ) 13.00
Noodle, Teriyaki Chicken, Lizard Fish, Coconut Milk, Lemongrass,

Pepper, Garlic, Lime, Sweet Soy Sauce, Chicken Broth, Green

Onion, Crunchy Onion, Garlic, Ginger and Red Onion Paste

46. SIDE DISHES

e DUMPLING (CHICKEN OR SHRIMP) 6.00
« BBQPORK BUN (3 Pcs) 7.00

« KOREAN STYLE BBQ PORK RIB 15.00
Pork Rib, Ginger, Garlic, Turmeric, Sweet and Light Soy Sauce, ,

Green Onion, Sesame Seed, Crunchy Onion, Hikari's

Mayonnaise

e EDAMAME 8.00

e FULLY COOKED SABA FISH + DUMPLING  10.00
Fish, Vinegar, Garlic, Sushi Sauce, Sweet Soy Sauce, Green
Onion, Sesame Seed, Crunchy Onion, Hikari's Mayonnaise

e SEAWEED SALAD 7.00

e SQUID SALAD (CALAMARI SALAD) 12.00
e OCTOPUS SALAD + EDAMAME 12.00
« FOLKER SALAD 10.00

(Seaweed Salad + Imitation Crab Salad + Fresh Fruit Cut)
« KOREAN KIMCHI (60z2) 3.00

47. BURGER
——

IMITATION CRAB OR TUNA TATAKI 6.00/8.00
Imitation Crab or Tuna, Green Leave, Avocado, Sweet Sushi
Sauce, Mayonnaise Sauce, Burger Buns, Cheese
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