Hibachi Lunch

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

Mixed
Vegetables 12 Salmon
Chicken 12 Shrimp & Chicken
Shrimp 13 *Ribeye & Chicken
Tilapia 13 - Filet Mignon
Scallops 15 -Ribeye & Shrimp
‘Ribeye 15 Lobster s
Lunch Bento Box
All bentos are served with a spring roll or California
roll & your choice of a soup or a salad
Chicken or 14 Teriyaki Chicken
Tilapia Katsu - Teriyaki Ribeye
Teriyaki Vegetables 14 o
Teriyaki Shrimp
& Tofu
or Scallops
Shrimp & Vegetable 14
Tempura Teriyaki Salmon
or Tilapia

Spicy Garlic Tuna 16
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*These items contain raw ingradients, consuming raw or undercooked food may increase your risk of foodborne illness*



Noodle Dishes

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

Vegetable 13 - Ribeye or Shrimp 15

Chicken 13 Tempura Udon Soup 15

Udon noodle soup served with a tempura appetizer

Sushi Lunch Specials

Served with a soup or a salad

Unagi Don 15 .

Grilled eel over rice and a variety SUShl LunCh 14
of Japanese vegetables Six pieces of chef s choice assorted sushi
*SaShlml LunCh 15 . and a California roll

Twelve pieces of chef's choice assorted sashimi Tl’lree ROH Sp eCIal 15

Your choice of any three rolls listed below

Two Roll Special 11

Your choice of any two rolls listed below

~Tuna Roll Eel Cucumber Roll

*Salmon Roll Inari Avocado Roll

* Yellowtail Scallion Roll Tempura Asparagus Roll

*Spicy Tuna Roll Tempura Sweet Potato Roll

* Spicy Salmon Roll Cucumber Avocado Roll
Spicy Crab Roll Asparagus Avocado Roll
California Roll Seaweed Salad Roll

* Alaska Roll Boston Roll
Philadelphia Roll Crab and Cream Cheese Roll

* Escolar Scallion Roll Eel Avocado Roll

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



Sides

Only with entree
Steamed Rice 2 Mixed 35
Fried Rice 35 Vegetables
, Sweet Carrots 35
‘Ribeye 10 . _

i * Filet Mignon 14
Chicken / Lobster Tail so- 16
Shrimp 8 Udon Noodles 4
S C au 0 p g 3 ZZZ;Z]:H Zoo(;;iles, pan fried in oyster sauce &

Soba Noodles
S almon 10 Thin noodles, pan fried in sesame o0il & soba !
seasoning
Beverages Dessert
Soda 2.75 Ice Cream 35

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

Iced Tea 2.75
Sweet or unsweet

Juice 3
Orange, pineapple, or cranberry

Shirley Temple 3
No refills

Hot Green Tea 2.75

Vanilla, Red bean, Green tea, Ginger

Tempura Ice Cream 6

Vanilla, Red bean, Green tea, Ginger

Banana Tempura 6

Fried bananas drizzled with honey

ICHIBAN

JAPANESE STEAK HOUSE & SUSHI BAR

——All tips given at the hibachi tables are split 50/50 between the server and the chef. ——
Please note that 18% gratuity is added on all hibachi tables.
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