OBoups

Nagelable (Rolls

64. Cucumber Roll 3.50

65. Avocado Roll 3.50

66. Sweet Potato Roll 3.50

67. Avocado, Cucumber, Asparagus Roll 4.50

Qbpicy (Rolls

68. Spicy Tuna Roll 4.95

69. Spicy Salmon Roll 4.95

70. Spicy White Roll 4.95

71.  Spicy Shrimp Roll 4.95

72. Spicy Crabmeat Roll 4.95

73. Spicy Yellow Roll 4.95

74. Spicy Scallop Roll 4.95

Chel's O\Opecial (Rolls

75. Shrimp Tempura Roll 6.95

76. Spider Roll 7.95
Soft shell crab roll

77. Godzilla Roll 10.95
Shrimp tempura inside, spicy tuna on the top with eel sauce

78. Dragon Roll 9.95
Eel cucumber inside, topped with avocado

79. Rainbow Roll 9.95
Crabmeat, cucumber, avocado, topped with salmon, tuna, white fish

80. Summer Roll 10.95
Spicy tuna topped with tuna served with spicy sauce

81. Crocodile Roll 12.95
Spicy tuna, cucumber inside. Whole eel & tobiko on top served chef’ spicy sauce

82. Angel Roll 12.95
Salmon, white tuna and cucumber inside, pepper tuna and avocado on the top

83. Orange River Roll 10.95
Spicy salmon crunchy inside, salmon & tobiko on top

84. American Dream Roll 12.95
Crab stick, smoked salmon, shrimp, cream cheese & asparagus, all deep fried
topped with tobiko

85. Broadway Roll 10.95
Spicy salmon and cucumber inside, avocado & tobiko on the top

86. Sakura Roll 12.95
Spicy salmon, spicy tuna, spicy yellowtail, avocado crunchy with soybean sea-
weed tobiko on the top

87. Dancing Girl Roll 14.95
King crab, cucumber avocada inside white tuna jalapino on the top

88. Lobster Salad Tempura 11.95
Shrimp Tempura, cucumber inside top lobster salad and tobiko

89. Woodland Roll 10.95
Eel, white tuna, salmon, crabmeat, & asparagus inside, deep fried whole roll
with chef’s special sauce& tobiko on the top

90. Shogun Roll 12.95

Real blue crabmeat, cream cheese, asparagus, topped with smoked salmon and
chef special sauce

1. Miso SOllp Soybean soup 1.50
2. Clear Soup Chicken broth soup 1.50
Beatiads

4. Garden Salad 2.95

5. Crabmeat Salad Choice of spicy mayo sauce or ponzu sauce 6.50

6. Avocado Salad 4.50

7. Seaweed Salad 4.50

8. Squid Salad 6.95

é\/ﬁli)ﬂlz'gm

9. Edamame Steamed soybean 4.95
10.  Shumai Steamed shrimp dumpling 4.95
11.  Gyoza Pan fried pork dumpling 4.95
12.  Shrimp Tempura Batter fried shrimp & vegetables 6.50
13.  Chicken Tempura Batter fried chicken & vegetables 6.50
14. Vegetable Tempura Batter fried vegetables 4.95
15.  Age Tofu Fried bean curd & dried bonito & tempura sauce 4.95
16.  YakKitori Grilled chicken chunks in skewer 4.95
17. Chicken Karaage 4.95
18. Rock Shrimp 7.95
19. Soft Shell Crab Deep fried soft shell crab 7.95
20 Dynamite Scallops & shrimp stuffed w. mushroom baked w. roe on top 7.95
21. Tuna Tataki Siiced tuna served with ponzu sauce 6.95
22. Garlic Tuna Torched tuna served with garlic sauce 6.95
23. Peppery Tuna Seared tuna with red pepper served with ponzu sauce 6.95
24.  Sushi Appetizer (5pc) 7.95
25. Sashimi Appetizer (6pc) 8.95
26. Beef Tataki Torched beef served with ponzu sauce 6.95

ushi K Qbashinmi
(1 Piece Per Order)
27. Tuna (Maguro ) 2.00 38. Crab Stick (Kani) 2.00
28. Fatty Tuna (Toro) M.P. 39. Shrimp (Ebi) 2.00
29. Salmon (Sake) 2.00 40. Sweet Shrimp 3.00
30. Yellowtail (Hamachi) 2.50 41. Squid (Ika) 2.00
31. White Tuna 2.00 42. Salmon Roe (lkura) 2.50
32. Fluke (Hirame) 2.00 43. F lying Fish Roe (robiko) 2.00
33. Red Snapper (7ai) 2.00 44. Smelte Egg (masago) 2.00
34. Spanish Mackerel (Saba) 2.00 45. Sea Urchin (Uni) 3.50
35. Octopus (Tako) 2.50 46. Eel (Unagi) 2.00
36. Scallop (Hotate) 2.50 47. Quail Egg 1.00
37. Smoked Salmon 2.00
ki - Obamweed Outside
48. Tuna Maki 3.95 52. Eel Maki 3.95
49. Yellowtail & Scallion Maki 3.95 53. Kani Maki 3.95
50. Salmon Maki 3.95 54. Futo Maki 5.95
51. White Tuna Maki 3.95
Rolls

55. California Roll 4.50 60. Eel Cucumber Roll 4.95
56. Crunchy Roll 4.50 61. Eel Avocado Roll 4.95
57. Alaska Roll 4.95 62. Shrimp Cucumber Roll 4.95
58. Boston Roll 4.95 63. Tuna Avocado Roll 4.95
59. Philadelphia Roll 4.94

Ghildren’ O$pecial sert

_ (12& Under] 133.  Fried Ice Cream 4.95

Served with Soup, Salad, Fried Rice or Noodle 134 Fried Banana 4.95
130. Hibachi Chicken 9.95 ’ . )

. . . 135. Fried Cheese Cake 4.95

131. Hibachi Steak (\.v. stripp  10.95 136.  Ice Cream (Mochi Mochiy 2,95
132.  Hibachi Shrimp 10.95 - e fream (Mochi Mochi) - 2.

ODide Onder

137. Steamed Broccoli 3.95

138. Fried Rice 3.95

139. Fried Noodle 3.95

DINNER ENTREES

Served with Soup & Salad

91. Sushi Regular (8pc) 16.95
Chef’s choice of assorted fishes with California roll or tuna roll
92. Sushi Deluxe (70pc) 19.95
Chef’s choice of assorted fishes with California roll or tuna roll
93. Sashimi Regular (10pc) Chef’s choice of assorted fishes 17.95
94. Sashimi Deluxe (72pc) Chef’s choice of assorted fishes 20.95
95.  Sushi & Sashimi Combo Assorted Spc sushi, Spc sashimi& spicy tuna roll 19.95
96. Sushi For Two 35.95
Chef’s choice of 10pcs sushi with godzilla roll, tuna roll & California roll
97. Sushi and Sashimi For Two 45.95
Chef’ choice of 12pcs sashimi 10pcs sushi with dragon roll, spicy tuna roll
98. Chirashi Sushi Assorted 10 pcs raw fish on top of sushi rice 19.95
99. Unagi Don Broiled eel topped with special sauce over rice 14.95
Cerivatks inner
Served with Soup & Salad
100. Teriyaki Chicken 13.95
101. Teriyaki Steak 16.95
102. Teriyaki Shrimp 16.95
103. Teriyaki Scallop 16.95
104. Teriyaki Salmon or Red Snapper 16.95
Cempura inner
Served with Soup & Salad
105. Vegetable Tempura 11.95
106. Chicken Tempura 12.95
107.  Shrimp Tempura 15.95
Ldon
108. Vegetable Yaki Udon 9.95
109. Chicken Yaki Udon 10.95
110.  Shrimp Yaki Udon 12.95
111.  Seafood Udon 14.95

HIBACHI DINNER ENTREES

Served with Soup, Salad, Hibachi Vegetable & Shrimp Appetizer, Fried Rice or Noodles

Complete SDinners

112. Hibachi Vegetables 13.95
113. Hibachi Chicken 15.95
114. Hibachi Steak 19.95
115. Hibachi Shrimp 19.95
116. Hibachi Scallop 19.95
117. Hibachi Lobster 26.95
169. Hibachi Filet Mignon 23.95
170. Hibachi Salmon or Red Snapper 17.95
Gombination inners
118. Chicken & Shrimp 18.95
119. Chicken & Steak 18.95
120. Chicken & Scallop 19.95
121. Chicken & Filet Mignon 22.75
122. Chicken & Lobster 23.95
123. Shrimp & Steak (N.Y. Strip) 21.95
124. Steak & Scallop 22.95
125. Steak & Lobster 26.95
126. Shrimp & Filet Mignon 26.95
127. Shrimp & Scallop 22.95
128. Shrimp & Lobster Tail 25.95
129. Filet Mignon & Lobster Tail 30.95



SHOUGAN SPECIAL

otfeature Appelizers
140. Crab Stuffed Mushrooms 8.00
Lump crab meat tossed w. sauteed onion and shallots accented with roasted red
peppers piled in a large Pennsylvania white mushroom cap.
141. Colossal Shrimp Cocktail 10.00
Colossal Gulf shrimp poached w. white wine and herbs served w.
traditional cocktail sauce.
142.  Jumbo Lump Crab Cocktail 10.00
Fresh jumbo lump crab meat served w. cocktail sauce or drawn butter.
143. Buffalo Bites 8.95
144. Red Snapper Salad 8.95
145. Ika Tempura 6.95
146. Harumaki 4.95
eature Snlte
147. Chicken Broccoli 9.95
148. Sweet Sour Chicken 9.95
149. Sesame Chicken 9.95
150..s General Tso’s Chicken 9.95
151. Pad Thai (with Chicken) 9.95 (with Shrimp) 11.95
152.+ Red Curry (with Chicken) 10.95 (with Shrimp) 12.95
Chicken or shrimp in red curry with milk, string beans, pineapple, pepper
153.  Crispy Duck 18.95
Half boneless crispy roasted duck, carrots, green peas with chef special sauce
154. Miso Salmon 17.95
Grilled salmon with chef’s special miso sauce
155. 4 Mala Shrimp and Scallop 17.95
Steamed shrimp and scallop with assorted vegetables served with
chef special spicy sauce
156..» Wasabi Prawn 19.95
Batter fried prawn with chef’s special wasabi sauce
157. Basil Filet Mignon 28.95
Pan fried filet with fresh basil
158. Chilean Sea Bass 26.95
Steamed sea bass filet with ginger, scallion and mixed veggies in black bean sauce
159. King of the Sea 28.95

DINNER BENTO BOX

160.

161.

Grilled lobster tail scallop and shrimp with lemon butter sauce

Dinner Bento A 19.95

Combination dinner with chicken teriyaki, shrimp tempura, steamed shrimp,
shumai and a roll of cheese and avocado

Dinner Bento B 19.95

Combination dinner with salmon teriyaki, chicken katsu, steamed shrimp,
shumai and a California roll

LUNCH SPECIAL

Lunch SBente SBav

Combination Lunch Box with California Roll, Shumai, Soup, Salad

L 1. Tofu Teriyaki 7.95
L 2. Chicken Teriyaki 8.95
L 3. Beef Teriyaki 9.95
L 4. Shrimp Teriyaki 9.95
L 5. Salmon Teriyaki 9.95
L 6. Shrimp Tempura 9.95
L 7. Chicken Tempura 8.95
L 8. Chicken Katsu 8.95
ushi Lunch Opecial
Served with Soup and Salad
L 9. Sushi Lunch 10.95
Spes of sushi & California roll
L10. Sashimi Lunch 11.95
8pes of sashimi with sushi rice
SICibachi Lunch Entte
Served with Soup, Salad, Hibachi Vegetable & Fried Rice or Noodle.
L11. Hibachi Vegetable 7.95
L12. Hibachi Chicken 8.95
L13. Hibachi Steak 9.95
L14. Hibachi Shrimp 9.95
L15. Hibachi Salmon or Red Snapper 9.95
L16. Hibachi Scallop 10.95

+» Hot & Spicy

Consuming raw of uncooked meats, poulty, seafood,
shellfish or eggs may increase your risk of foodborne illness

K e C&S*212-964-3232

Japanese Restaurant

StEAK HOUSE SEAFOOD SUsHI HIBACHI

(Located Inside the Woodlands)

Room Service Number - 391

OPEN HOURS
Mon — Thurs: 11:00am -- 10:00pm
Fri — Sat: 11:00am — 11:00pm
Sun: 12:00no0o0n - 9:00pm (Dinner only)

1073 HIGHWAY 315
WILKES-BARRE PA 18702

TEL.: 570-270-9168
FAX: 570-270-6666




SHOUGAN SPECIAL

otfeature Appelizers
140. Crab Stuffed Mushrooms 8.00
Lump crab meat tossed w. sauteed onion and shallots accented with roasted red
peppers piled in a large Pennsylvania white mushroom cap.
141. Colossal Shrimp Cocktail 10.00
Colossal Gulf shrimp poached w. white wine and herbs served w.
traditional cocktail sauce.
142.  Jumbo Lump Crab Cocktail 10.00
Fresh jumbo lump crab meat served w. cocktail sauce or drawn butter.
143. Buffalo Bites 8.95
144. Red Snapper Salad 8.95
145. Ika Tempura 6.95
146. Harumaki 4.95
eature Snlte
147. Chicken Broccoli 9.95
148. Sweet Sour Chicken 9.95
149. Sesame Chicken 9.95
150..s General Tso’s Chicken 9.95
151. Pad Thai (with Chicken) 9.95 (with Shrimp) 11.95
152.+ Red Curry (with Chicken) 10.95 (with Shrimp) 12.95
Chicken or shrimp in red curry with milk, string beans, pineapple, pepper
153.  Crispy Duck 18.95
Half boneless crispy roasted duck, carrots, green peas with chef special sauce
154. Miso Salmon 17.95
Grilled salmon with chef’s special miso sauce
155. 4 Mala Shrimp and Scallop 17.95
Steamed shrimp and scallop with assorted vegetables served with
chef special spicy sauce
156..» Wasabi Prawn 19.95
Batter fried prawn with chef’s special wasabi sauce
157. Basil Filet Mignon 28.95
Pan fried filet with fresh basil
158. Chilean Sea Bass 26.95
Steamed sea bass filet with ginger, scallion and mixed veggies in black bean sauce
159. King of the Sea 28.95

DINNER BENTO BOX

160.

161.

Grilled lobster tail scallop and shrimp with lemon butter sauce

Dinner Bento A 19.95

Combination dinner with chicken teriyaki, shrimp tempura, steamed shrimp,
shumai and a roll of cheese and avocado

Dinner Bento B 19.95

Combination dinner with salmon teriyaki, chicken katsu, steamed shrimp,
shumai and a California roll

LUNCH SPECIAL

Lunch SBente SBav

Combination Lunch Box with California Roll, Shumai, Soup, Salad

L 1. Tofu Teriyaki 7.95
L 2. Chicken Teriyaki 8.95
L 3. Beef Teriyaki 9.95
L 4. Shrimp Teriyaki 9.95
L 5. Salmon Teriyaki 9.95
L 6. Shrimp Tempura 9.95
L 7. Chicken Tempura 8.95
L 8. Chicken Katsu 8.95
ushi Lunch Opecial
Served with Soup and Salad
L 9. Sushi Lunch 10.95
Spes of sushi & California roll
L10. Sashimi Lunch 11.95
8pes of sashimi with sushi rice
SICibachi Lunch Entte
Served with Soup, Salad, Hibachi Vegetable & Fried Rice or Noodle.
L11. Hibachi Vegetable 7.95
L12. Hibachi Chicken 8.95
L13. Hibachi Steak 9.95
L14. Hibachi Shrimp 9.95
L15. Hibachi Salmon or Red Snapper 9.95
L16. Hibachi Scallop 10.95

+» Hot & Spicy

Consuming raw of uncooked meats, poulty, seafood,
shellfish or eggs may increase your risk of foodborne illness

K e C&S*212-964-3232

Japanese Restaurant

StEAK HOUSE SEAFOOD SUsHI HIBACHI

(Located Inside the Woodlands)

Free Delivery Min. $25.00

OPEN HOURS
Mon — Thurs: 11:00am -- 10:00pm
Fri — Sat: 11:00am — 11:00pm
Sun: 12:00no0on - 9:00pm (Dinner only)

1073 HIGHWAY 315
WILKES-BARRE PA 18702

TEL.: 570-270-9168
FAX: 570-270-6666




