Entrees

All entrees are served with white rice and are prepared from our kitchen
Choice of a soup or a salad

Dinner Tempura Platters Sizzling Skillet
Served on a sizzling skillet over a bed of grilled onions
Vegetables 18 . o
Deep fried sweet potatoes, onion, broccoli, and zucchini Cthken Terlyakl

Chicken 21

Deep fried chicken with vegetables S a’lmon or Tllap 1a

Shrimp 21 ‘Ribeye Teriyaki
Deep fiied shrimp with vegetables

Chicken Katsu 21 Seafood Teriyaki
Breaded chicken cutlet served with Tonkatsu sauce 5 0z. lobster tail, shrimp, and scallops

Ichiban Dinner Box

Served with white rice, shrimp and vegetable tempura, two pieces of shrimp shumai, and a California roll

Choice of a soup or a salad

Chicken Teriyaki 29 Ribeye Teriyaki
Salmon or Tilapia 29 Shrimp Teriyaki

Sushi & Sashimi Platters

Served with a soup or a salad

Unagi Don 23 - Chirashi Sushi
* Grilled eel over rice and a variety Variety of raw fish on flavored rice
of Japanese vegetables
Sushi Deluxe 23 ‘Sashimi Deluxe
* Eight pieces of nigiri sushi and a tuna roll fifteen pieces of chef's choice assorted sliced fish

*Sushi & Sashimi Combination 29

five pieces sushi, nine pieces sashimi and Ichiban special roll

Sushi Party Tray

Served with a soup or a salad per person

Chef’s Choice Sushi, Sashimi, & Rolls

For two 55 For three 75 For four o5

*These items contain raw ingradients, consuming raw or undercooked food may increase your risk of foodborne illness*
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Hibachi Dinners

All dishes are served with mixed vegetables and fried rice. Hibachi style or teriyaki style.
Choice of a soup or a salad.

Mixed Vegetables 19 Chicken & Shrimp
Chicken 21 ‘Ribeye & Chicken
Shrimp 23 -Filet Mignon & Chicken
Tilapia 23 ‘Ribeye & Shrimp
Salmon 26 Shrimp & Scallops
Scallops 27 Shrimp & Salmon
‘Ribeye 27 -Ribeye & Scallop
- Filet Mignon 29 Filet Mignon & Shrimp
Twin 39 ‘Filet Mignon & Scallops
Lobster Tails 5oz cac ‘Filet Mignon & Lobster s

Imperial Dinners

Served with mixed vegetables and fried rice. Hibachi or teriyaki style. Choice of a soup or a salad

- Imperial Ribeye 30
Jumbo shrimp, chicken, and ribeye steak Imp eri al S e af 00 d
. Imp erl al Fll et Ml gn on 33 5 0z. lobster, scallops, and jumbo shrimp

Jumbo shrimp, chicken, and filet mignon

Children’s Menu

Served with mixed vegetables and fried ChiCken
rice. Hibachi or teriyaki. Choice of a soup )
or a salad Shr 1mp
Only for children 12 and under ¥ Rlb eye

All hibachi tables will be charged 18% gratuity and will be split with the hibachi chef
Parties of six or more at regular dining tables will be charged 18% gratuity

*These items contain raw ingradients, consuming raw or undercooked food may increase your risk of foodborne illness*

23
24
25
25
26
26
27
27
29
37

39

13
15
15



Noodle Dishes

Vegetable or Chicken
Nabe Yaki Udon

Noodle soup with shrimp, fish cake, scallops,
vegetables and a poached egg

Steamed Rice
Fried Rice

Sweet Carrots

Mixed
Vegetables

Udon Noodles

Thick wheat flour noodles, pan fried in oyster

sauce & sesame oil

Soba Noodles

Thin wheat flour noodles, pan fried in sesame

0il & soba seasoning

Beverages
Soda

Pepsi, Mountain Dew, Lemonade,
Sierra Mist, Dr Pepper; or Ginger Ale

Iced Tea

Sweet or unsweet

Juice

Orange, pineapple, or cranberry

Shirley Temple

No refills

Hot Green Tea

Choice of Udon (thick) or Soba (thin) wheat flour noodles
pan fried or in a soup

20 ‘Ribeye or Shrimp 20

20 Tempura Udon Soup 20

Udon noodle soup served with a tempura appetizer

Sides

Only with an order of an entree

2 Chicken 7
3.5 Shrimp 8
3.5 Scallops 8
3.5 - Ribeye 10

Salmon 10

) - Filet Mignon 14

A Lobster Tail 5. 16

Dessert
2.75 Ice Cream 3.5
Vanilla, Red bean, Green tea, Ginger
275 aompira joe Lream 6
3 Banana Tempura 6
Fried bananas drizzled with honey

3

2.75

ICHIBAN

JAPANESE STEAK HOUSE & SUSHI BAR

*These items contain raw ingradients, consuming raw or undercooked food may increase your risk of foodborne illness*
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