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Barbecue Pork, Bean Curd, Shiitake Mushrooms, Bamboo Shoots

EGG DROP AND CORN
Chicken, Corn, Egg
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S PORK POT STICKERS
Steamed or Fried, Ginger-Soy Dipping Sauce

HARVEST SPRING ROLLS
Vegetables, Sweet Chili Sauce

SALT AND PEPPER CALAMARI 
Lightly Battered Crispy Squid, Wasabi Mayonnaise

WAKAME SALAD 
Sesame Dressing 
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S ORANGE PEEL BEEF
Fresh Orange Peel, Spicy Sauce

LEMON PEPPER CHICKEN 
Lemon and Black Peppercorn Glaze

KUNG PAO CHICKEN
Peanuts, Chili, Scallions

SWEET N’ SOUR PORK
Twice-Fried Pork, Peppers, Pineapple, Sweet N’ Sour Sauce

COMBINATION FRIED RICE 
Beef, Roast Pork, Shrimp, Egg, Chinese Cabbage, Bean Sprouts, Scallions

VEGETABLE FRIED RICE 
Sweet Peas, Straw Mushrooms, Onions, Egg, Light Soy Sauce

BEEF CHOW FUN 
Beef, Rice Noodles, Scallions, Bean Sprouts, Dark Soy Sauce

PEKING STYLE CHICKEN 
Wok Fried Lo Mein Noodles, Chicken, Straw Mushrooms, Red Peppers

CHAR SIU WITH RICE NOODLES 
Pork Broth, Barbecue Chinese Pork, Flat Rice Noodles, Bok Choy, 
Scallions, Fried Shallots

SPICY SEAFOOD UDON NOODLES 
Seafood Broth, Shrimp, Squid, Crab, Octopus, Onion,  
Red Bell Pepper, Chili
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NIGIRI* (2PC)	
	  AHI* 	  EBI* 	  KANPACHI*	 $11 
	YellowfinTuna	 Prawn	 Yellowtail 

	  SAKE*	  SURIMI* 	  UNAGI* 
	 Salmon 	 Imitation Crab 	 Eel

SASHIMI* (3PC)   	

	  AHI* 	  SAKE*	 KANPACHI* 	  $13 
	YellowfinTuna 	 Salmon 	 Yellowtail 	
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If you have any type of food allergy, please advise your server before ordering. *These items are served 
raw or undercooked, or contain (or may contain) raw or undercooked ingredients. Consuming raw or 
undercooked meats, seafood, shellfish, eggs, milk or poultry may increase your risk of foodborne illness, 
especially if you have certain medical conditions. Your check may reflect an additional tax for certain ports 
or itineraries. A 20% gratuity, beverage, and specialty service charge will be added to your check. Prices are 
subject to change.

SHOJIN   	 $12  
Asparagus, Tomato, Lettuce, Avocado, Cucumber

CRISPY SALMON*   	 $17 
Salmon, Avocado, Cream Cheese, Panko, Eel Sauce 

CALIFORNIA  	 $15 
Crab, Avocado, Cucumber 

SPICY TUNA*  	 $16 
Tuna, Masago, Shichimi

AHI TUNA*  	 $18 
Tuna Sashimi, Spicy Tuna, Spicy Aioli, Garlic Ponzu, Chives

DRAGON  	 $18 
Broiled Eel, Avocado, Shrimp Tempura, Crab, Eel Sauce

RAINBOW*  	 $17 
Crab, Tuna, Yellowtail, Salmon, Shrimp, Cucumber,  
Tobiko, Avocado

YELLOWTAIL*  	 $17 
Kanpachi, Crab, Yuzu Juice, Truffle Oil, Green Soy Paper,  
Aonori Tempura Flakes

TUNA PIZZA*  	 $16 
Crispy Tortilla, Aioli, Chives, Maldon Sea Salt, Truffle Oil 
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FIVE SPICE CHOCOLATE CAKE 
Sweet Ginger Sauce

COCONUT TAPIOCA PUDDING 
Spiced Mango, Orange Syrup

PANDA SALAD 
Tropical Fruit Salad, Coconut, Pineapple

CRISPY CHESTNUT AND RED BEAN TRIANGLES 
Green Tea Ice Cream, Caramel Sauce


