Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.

w/ avocado, kani & tempura flakes on top w/ spicy
mayo, unagi sauce, tobico topping

TABLE: SERVER:
Y 3
« AleSUSHI . .
- Y, Spicy Tuna Roll - cucumber spicy tuna 5.95
' 3215 Cinema Point Colorado Springs, CO 80922 Salmon Roll 5.00
TEL | 719-622-8866 FAX | 719-622-8020 Tekka - funa roll 5.25
NIGIRI SUSHI (2 pcs per order) Price Sweet Potato Tempura Roll 5.95
Albacore 4.95 Shrimp Tempura - shrimp tempura, gobo, 6.95
Ama Ebi - sweet shrimp 6.50 cucumber, avocado, spicy mayo
Spider - soft shell crab, cucumber, gobo, avocado, 7.95
Anago - sea water eel 4.75 spicy mayo
Ebi - shrimp 4.50 Unagi Roll - unagi, cucumber, avocado 5.95
Hamachi - yellow tail 5.20 Ocean Roll - deep-fried spicy tuna, crab meat, 12.00
Hirame - halibut 4.95 cream cheese, jalapeno
Hokkigai - surf clam 4.25 SPECIAL SUSHI Price
Ika - squid 4.25 Lobster Tempura Cone - lobster salad w/ cucumber 9.95
in cone wrapped soybean paper, then deep-fried
- -wi i 5.95
Iku-Dama - with quail egg Heart Attack - deep-fried jalapeno stuffed with 6.95
Ikura - salmon roe 4.95 cream cheese and spicy tuna w/ special sauce
Inari - fried bean curd 3.95 Monkey Brain - 7/2 of avocado stuffed with crab 7.95
meat and spicy tuna then deep-fried, drizzled with
Kaibashira - scallop 4.95 spicy mayo and eel sauce
Kani - crab meat 3.95 SPECIAL ROLL SUSHI Price
Maguro - tuna 4.95 Ai Roll - asapargus, bacon w/ baked salmon top- 9.95
Masago - smelt egg 4.50 Avalanche | - deep-fried and baked salmon, cream 9.50
cheese, cucumber with spicy mayo sauce with
Saba - mackerel 3.95 tobico topping
Sake - salmon 4.95 Avalanche Il - deep-fried and baked spicy tuna w/ 9.50
) ) spicy mayo sauce and tobico topping
Suzuki - striped bass 4.95
Avalanche Il - deep-fried and baked chopped 10.50
Taco - octopus 4.75 scallops w/ spicy mayo and tobico topping
Tai - red snapper 4.50 Black Jack - california roll with whole eel and 14.50
Tamago - cooked egg 350 4 kinds of tobico topping
. , . Colorado Springs Roll - shrimp tempura, crabmeat 12.50
Tobico - flying fish egg 495 topping w/t% salmon, avacaa'op P
Tobi-Dama - with quail egg 5.95 NYNY - asparagus, cream cheese, cucumber, with 12.00
Unagi - fresh water eel 4.95 salmon, tuna, spicy mayo topping
White Tuna 4.95 Hot Roll - deep-fried spicy tuna, yellow tail, 12.00
white fishes and Jalapeno
SASHIMI ORDER $2.00 (3pcs)
” Buffalo - spicy tuna with avocado topping 10.00
SASHIMI APPETIZER (6 pcs per order] Price - - —
Se_X),/ Girl Roll - spicy crunchy salmon inside, topped | 13.95
Albacore 12.00 with spicy tuna, salmon, yellowtail white fish,
crunchy scallion, and massago chef’s special sauce.
Maguro - tuna 12.00
- - Caterpillar Roll - unagi, cucumber, avocado topping 11.50
Hamachi - yellow tail 12.00
- Chili Roll - chopped salmon mixed with spicy mayo, 12.50
White Tuna 12.00 tempura flakes roll w/ kani, shichimi, spicy mayo
Sake - salmon 11.50 sauce topping
icy - -fri 7 10.00
Yellowtail Jalapeno Sashimi - w/yuzu sauce, 13.95 Crazy Spicy - deep-fried crab, spicy tuna, avocado
serrano pepper, cilantro Dragon Roll - california roll w/ unagi, avocado topping 12.50
Tuna Tataki Sashimi - seared tuna with ponzu sauce | 13.50 Happy Roll - deep-fried crab, jalapeno, and hamachi, | 13.50
- . wrapped w/ soybean paper w/ spicy mayo & tobico
Super White Tuna Sashimi - w/sweet & sour soy 13.50
sauce and veggie King Crab Roll - cucumber, avocado roll w/ spicy 12.50
mayo mixed baked king crab, tobico topping
Scottish Salmon Carpaccio - garlic, ginger, hot oil, 13.95
seared with yuzu soy sauce Lobster Roll - lobster tempura, cucumber roll w/ 15.50
- - - avocado, 4 kinds of tobico topping
Miso Glazed Albacore Tuna - daikon sprouts, jalapeno, | 13.95
soy onion dressing balsamic reduction, sweet miso Pikes Peak - deep-fried calamari w/ spicy tuna topping 10.50
ROLL SUSHI Price Shogu; Roll - shé-/mp z?[emﬁura, tunal", crab, 12.50
Alaska - smoked salmon and avocado 5.50 avocady, cucumper rot W masago 1opping
- ] ] Super Spider - shrimp tempura, soft shell crab, 12.50
Calamari Tempura - deep-fried squid, cucumber, 6.95 avocado, crab, cucumber roll, w/ crispy tempura
gobo, avocado, spicy mayo flakes on top
Spicy Cruchy Salmon - chopped spicy salmon & crunch 5.95 Powers Roll - yellowtall, agaaragus, crunchy inside | 12.95
California Roll - crab and avocado 4.95 fopping with spicy tuna and chopped jalapeno
Vegas Roll - deep-fried salmon, cream cheese, 10.00
Cherry Blossom - tuna, salmon, and avocado on 9.95 avgcada roll P
top of california roll
Beauty Alaska Roll - crabmeat asparagus w/ 12.00
Cucumber Avocado Roll 4.95 salmon, avocado, spicy mayo sauce topping
Futomaki - vegetable and egg 5.9 Seared Tuna Roll - lobster salad, avocado, garlic 14.50
Hamachi Roll - yellowtail 4.95 butter seared tuna
Kappa - cucumber roll 4.00 Ninety Nine - shrimp tempura, cream cheese & 12.50
spicy tuna roll w/ avocado, salmon topping
i - -fri 1 9.95
Krispy - deep-fried tuna, hamachi, salmon, avocado Crunch Roll - shrimp tempura, crab, avocado, 10.00
Philly Roll - salmon and cream cheese 5.25 cucumber roll w/ tempura flakes on top
Rainbow - 5 kinds of fish & avocado over california 10.95 Lion King Roll - shrimp tempura, cucumber roll 14.50
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APPETIZERS

1. EDAMAME steamed soybeans 4.25
2. SEAWEED SALAD 5.75
3. GYOZA dumpling with spicy sesame sauce 5.50
4. CRAB CHEESE WONTONS 6.00
5. HARU-MAKI egg o 3.50
6. TEMPURA shrimp & vegetable 6.95
7. EBI TEMPURA deep fried shrimps 6.95
8. VEGETABLE TEMPURA 5.50
9. SOFT SHELL CRAB 7.50
10. EBlI SHUMAI steamed shrimp dumpling 6.50
1. WASABI SHUMAI steamed pork dumpling wrapped in wasabi 7.00
12. AGE-DASHI TOFU vattered tofu 5.50
13. HIYA-YAKKO cold tofu 5.00
14. FRIED SCALLOPS 6.50
15. CALAMARI TEMPURA 6.95
16. GREEN MUSSELS New Zealand green mussels with house sauce 8.00
17. HOME MADE EGG ROLL 5.50

BEVERAGES

SOFT DRINK 5 00
Ramune JEIIJBI'IESE Soda (regular or strawberry flavor) 2.75
KIRIN, SAPPORO or ASAHI BEER S/4.00 L/7.00

BUDWEISER, BUDLITE or BUDLITE LIME 3.00



LUNCH BOX 950

served with miso soup, salad and steamed rice

Choose one of the followings:
Chicken / Beef / Salmon / Fish-Katsu / Saba Sioyaki

hoose one of the followings:
Tempura / Sashimi / California Roll / Gyoza

DELUXE BEENTO

served with miso soup, salad and steamed rice

Choose one of the followings:
Chicken / Beef / Salmon / Fish-Katsu / Saba Sioyaki

Qhoose two of the followings:

Tempura / Sashimi / California Roll / Gyoza

o —

~ LUNCH PLATE

served with miso soup, salad and steamed rice

1. CHICKEN TERIYAKI 8.50
2. BEEF TERIYAKI 8.75
3. SALMON TERIYAKI 8.75
4. SABA SIOYAKI 8.75
5. IKA SIOYAKI 8.75
6. EBI TEMPURA 9.50
7. VEGETABLE TEMPURA 8.75
8. TEMPURA COMBINATION 9.50
9. CHICKEN-KATSU 9.00
10. TON-KATSU 9.50
1. FISH-KATSU 9.50

12. HAMACHI HARAMI 9.95




RICE BOWL

on top of steamed rice with teriyaki sauce
or ginger sauce. served with miso soup

1. Al BOWL chicken, beef & veggie 9.00
2. CHICKEN & VEGETABLE 8.25
3. BEEF & VEGETABLE 8.50
4. SHRIMP & VEGETABLE 9.00
s. FISH & VEGETABLE 9.00
6. SHRIMP & VEGETABLE 9.00
7. WHITE CHICKEN & VEGETABLE 9.25
U D D N noodle soup
1. TEMPURA UDON 8.95
2. TORI UDON chicken & veggie 8.95
3. NIKU UDON beef & veggie 9.50
4. GYOZA 8.95
YA K I S D B A stir-fry noodle & veggie
1. CHICKEN or BEEF YAKISOBA 9.50
2. SHRIMP YAKISOBA 11.50

SUSHI LUNCH

fish selected by chef, served with miso soup and salad

1. SUSHI LUNCH 12.50
6pcs nigiri, 6pcs california roll or 5 pcs spicy tuna roll

2. NIGIRI MIX 13.50
9pcs nigiri sushi

3. NIGIRI DELUXE 14.95
11pcs nigiri sushi

4. ROLL COMBINATION 12.50
6pcs california roll, 6 pcs kappa, and 6 pcs tekka

5. SASHIMI COMBINATION 17.00
assorted sashimi, served with steamed rice

6. CHIRASHI LUNCH 19.00

assorted sashimi, served with sushi rice



LUNCH BOX oo

served with miso soup, salad and steamed rice

Choose one of the followings:
Chicken / Beef / Salmon / Fish-Katsu / Saba Sioyaki

hoose one of the followings:
Tempura / Sashimi / California Roll / Gyoza

10.50

DELUXE BENTO

served with miso soup, salad and steamed rice

Choose one of the followings:
Chicken / Beef / Salmon / Fish-Katsu / Saba Sioyaki

hoose one of the followings:
Tempura / Sashimi / California Roll / Gyoza

CHILD’s PLATE

(under the age of 12 only) 6.00

BEEF CHICKEN TERIYAKI, GYOZA
and T PURA comes with steamed rice

LUNCH PLATE

served with miso soup, salad and steamed rice

CHICKEN TERIYAKI 8.50
BEEF TERIYAKI 8.75
SALMON TERIYAKI 8.75
SABA SIOYAKI 8.75
IKA SIOYAKI 8.75
EBI TEMPURA 9.50
VEGETABLE TEMPURA 8.75
TEMPURA COMBINATION 9.50
CHICKEN-KATSU 9.00
TON-KATSU 9.50
FISH-KATSU 9.50
HAMACHI HARAMI 9.95

RICE BOWL

on top of steamed rice with teriyaki sauce

or ginger sauce. served with miso soup

Al BOWL
chicken, beef & veggie

CHICKEN & VEGETABLE
BEEF & VEGETABLE
SHRIMP & VEGETABLE
FISH &VEGETABLE

WHITE CHICKEN
& VEGETABLE

U D D N Noodle Soup

TEMPURA UDON

TORI UDON chicken & vegetable

NIKU UDON beef & vegetable
GYOZA UDON

YAKISOBA

stir-fry noodle § vegetable

CHICKEN or BEEF YAKISOBA

SHRIMP YAKISOBA

SUSHI LUNCH

fish selected by chef,

served with miso soup and salad

SUSHI LUNCH

6pcs nigiri, 6pcs california roll
or Spcs spicy tuna roll

NIGIRI MIX

9pcs nigiri sushi

NIGIRI DELUXE

11pcs nigiri sushi

ROLL COMBINATION

6pcs california roll, 6pcs kappa and 6pcs tekka
SASHIMI COMBINATION

assorted sashimi, served sit steamed rice

CHIRASHI LUNCH

assorted sashimi, served with sushi rice

9.00

8.25
8.50
9.00
9.00
9.25

8.95
8.95
9.50
8.95

9.50
11.50

12.50

13.50

14.95

12.50

17.00

19.00

i 8092
15 Cinema Point Colorado Springs, co

32

bench

Mon - Fri 11:00 am - 02:30 pm
Sat 11:00 am - 03:30 pm

diruner

Mon - Fri 05:00 pm - 09:30 pm
Saturday 03:30 pm - 09:45 pm
Sunday 11:00 am - 09:00 pm

(Winter 09:00 pm)

Q 7¢1:9¢6:2:2:848:66

W 7°1°926+2+2+80+2+0

“A9” is a Chinese Character that
commonfy known in Japan, China and
Korea as the meaning of “LOVE”



APPETIZERS

EDAMAME

steamed soybeans

SEAWEED SALAD
GYOZA

pot sticker

CRAB CHEESE WONTONS

HARU-MAKI
egg roll

TEMPURA
shrimp & vegetable

EBI TEMPURA
deep fried shrimps

VEGETABLE TEMPURA
SOFT SHELL CRAB

EBI SHUMAI

steamed shrimp dumpling

WASABI SHUMAI

steamed pork dumpling wrapped in wasabi

AGE-DASHI TOFU
battered tofu

HIYA-YAKKO
cold tofu

FRIED SCALLOPS
CALAMARI TEMPURA
GREEN MUSSELS

New Zealand green mussels
broiled with a house sauce

HOME MADE EGG ROLL

4.25

5.75

5.50

6.00

3.50

6.95

6.95

5.50
7.50

6.50

7.00

5.50

5.00

6.50

6.95

8.00

5.50

ENTREES

Dinner Combination

served with steamed rice, salad,
miso soup and steamed vegetable

17.95

Choose one of the following :
Chicken / Beef / Salmon / Fish-Katsu /
Saba Sioyaki / Ika Sioyaki

Choose one of the following :
Tempura / Sashimi

Dinner Plate

served with steamed rice, salad and miso soup

CHICKEN TERIYAKI 15.50
BEEF TERIYAKI 15.50
SALMON TERIYAKI 15.50
TEMPURA COMBO 16.50
EBI TEMPURA shrimp 16.50
TON-KATSU fried pork cutlet 16.50
CHICKEN-KATSU 16.50
SABA SIOYAKI broiled mackerel 16.50
YAKINIKU beef 16.50

CHILD’s PLATE

(under the age of 12 only) 7.95

BEEF CHICKEN TERIYAKI, GYOZA
and T PURA comes with steamed rice

U D D N Noodle Soup

TEMPURA UDON 12.00
TORI UDON chicken & vegetable 12.00
NIKU UDON beef & vegetable 12.00

GYOZA UDON 11.00

YAKIUDON

stir-fry noodle § vegetable

CHICKEN or BEEF UDON 12.95
SHRIMP UDON 13.95

YAKISOBA

stir-fry noodle & vegetable

CHICKEN or BEEF YAKISOBA 11.00
SHRIMP YAKISOBA 13.00

CHEF'S SPECIAL

special dinner served with steamed rice,
salad, miso soup and steamed vegetable

MAHI-MAHI & TEMPURA 20.00
with scallion sauce

40z HALIBUT & TEMPURA 20.00
SAUTE’ED SEA BASS 23.00

with ginger garlic cream sauce,
served on a bed of fried rice with steamed
asparagus and julienne carrots

TOFU STIR FRY 19.00
tofu marinated in teriyaki stir fried

with asian vegetables and avocado,

served on a bed of steamed rice.

This is vegan entree.

SUSHI DINNER

fish selected by chef,
served with miso soup and salad

SUSHI DINNER 18.00
8pcs of sushi & california roll or spicy tuna roll
DELUXE SUSHI 20.00
9pcs sushi, california roll & 3pcs of tekka, kappa
SUSHI & SASHIMI 25.00
8pcs sushi & 9pcs sashimi

SASHIMI COMBINATION 23.00
assortment of fresh fish of the day, served with rice
ROLL COMBINATION 18.50
california roll, tekka, kappa & unagi roll

CHIRASHI DINNER 22.00

assortment of fresh fish of the day.
served over a bed of sushi rice
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SOFT DRINKS 2.00
RAMUNE JAPANESE SODA (strawberry or regular) 2.75
Beer

KIRIN, SAPPORO @ ASAHI S/4.00 L/7.00
BUDWEISER, BUD LITE @ BUD LITE LIME 3.00
Sake

HOT SAKE S/4.00 L/6.00
PURPLE HAZE S/6.00 L/8.00
Ice Cream

GREEN TEA, MANGO, RED BEAN 1]y VANILLA 1.75
MOCHI ICE CREAM 1.50
strawberry, green tea, mango @ red bean

TEMPURA ICE CREAM 5.50

vanilla, green tea, mango @ red bean

Side Dish

SALAD, STEAMED RICE Jy MISO SOUP 2.00
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Qzljoyetizers

1 EDAMAME steamed soybeans 4.25
2 SEAWEED SALAD 5.25
3 GYOZA dumpling with spicy sesame sauce 5.50
4 CRAB CHEESE WONTONS 6.00
5 HARU-MAKI egg rou 3.50
6 TEMPURA shrimp & vegetable 6.95
7 EBI TEMPURA deep fried shrimp 6.95
8 VEGETABLE TEMPURA 5.50
9 SOFT SHELL CRAB 7.50
10 EBI SHUMAI steamed shrimp dumpling 650
11 WASABI SHUMAI 7.00
steamed pork dumpling wrapped in wasabi
12 AGE-DASHI TOFU battered tofu 5.50
13  HIYA-YAKKO cold tofu 5.00
14 FRIED SCALLOPS 6.50
15 CALAMARI TEMPURA 6.95
16 GREEN MUSSELS 8.00

New Zealand green mussels broiled with a house sauce

17 HOME MADE EGG ROLL 5.50
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Dinner Combination  wss

served with steamed rice, salad,
miso soup and steamed vegetable

Choose one of the followings

1 CHICKEN TERIYAKI 4 FISH-KATSU

2 BEEF TERIYAKI 5 SABA SIOYAKI broiled mackerel
3 SALMON TERIYAKI 6 IKA SIOYAKI broited calamari
ols0 :
Choose one of the following
1 TEMPURA 2 SASHIMI
4
Yaki Udon
stir-fry noodle & vegetable
1 CHICKEN @ BEEF UDON 12.95
2 SHRIMP UDON 13.95

&ﬂwz [ar lC(ltW

)
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Entrees

Dinner Plate

served with steamed rice, salad and miso soup

1 CHICKEN TERIYAKI 15.50
2 BEEF TERIYAKI 15.95
3 SALMON TERIYAKI 15.50
4 TEMPURA COMBO 15.95
5 EBI TEMPURA shrimp 16.95
6 TON-KATSU fried pork cutlet 16.50
7 CHICKEN-KATSU 16.50
8 SABA SIOYAKI broiled mackerel 16.50
9 YAKINIKU beef 16.50

Child Dinner Plate 1

BEEF @) CHICKEN TERIYAKI,
GYOZA and TEMPURA comes with steamed rice

* under the age of 12 only
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Cﬁef’s S}oecia[

special dinner served with steamed rice,
salad, miso soup and steamed vegetable

MAHI-MAHI & TEMPURA with scaltion sauce
4oz HALIBUT & TEMPURA

SAUTE’ED SEA BASS

with ginger garlic cream sauce, served on a bed of
fried rice with steamed asparagus and julienne carrots

TOFU STIR FRY

tofu marinated in teriyaki stir fried with asian
vegetables and avocado, served on a bed of steamed rice.
This is vegan entree.

“Ll d'o n Noodle Soup

TEMPURA UDON
TORI UDON chicken & vegetable
NIKU UDON beef & vegetable

GYOZA UDON

p |

&

20.00

20.00

23.00

19.00

12.00

12.00

12.00
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stir-fry noodle & vegetable

1 CHICKEN@BEEFYAKISOBA 11.00
2 SHRIMP YAKISOBA (KX

Sushi Dinner

fish selected by chef, served with miso soup and salad

1 SUSHI DINNER 18.00

8pcs of sushi & california roll @ spicy tuna roll

2 DELUXE SUSHI 20.00

9pcs sushi, california roll & 3pcs of tekka, kappa

3 SUSHI & SASHIMI 25.00

8pcs sushi & 9pcs sashimi

4 SASHIMI COMBINATION 23.00

assortment of fresh fish of the day, served with rice

5 ROLL COMBINATION 18.50

california roll, tekka, kappa & unagi roll

6 CHIRASHI DINNER 22.00

assortment of fresh fish of the day.
served over a bed of sushi rice
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1. EDAMAME steamed soybeans 4.25
2. SEAWEED SALAD 5.75
3. GYOZA dumpling with spicy sesame sauce 5.50
4. HARU-MAKI eggroll 3.50
5. TEMPURA shrimp & vegetable 6.95
6. EBI TEMPURA deep fried shrimp 6.95
7. VEGETABLE TEMPURA 5.50
8. SOFT-SHELL CRAB with spicy sesame sauce 7.50
9. EBI SHUMAI steamed shrimp dumpling 6.50
10. WASABI SHUMAI 7.00
1. FRIED SCALLOPS 6.50
12. CALAMARI TEMPURA 6.95
13. GREEN MUSSELS 8.00
New Zealand green mussels with house sauce
14. HOME MADE EGG ROLL 5.50
1. HIBACHI CHICKEN 12.50
2. HIBACHI STEAK 13.50
3. HIBACHI STEAK & CHICKEN 14.50
4. HIBACHI CHICKEN & 15.50
SHRIMP @SCALLDPS
5. HIBACHI SHRIMP@SCALLDPS 14.50
6. CALAMARI STEAK 14.50
7. FILET MIGNON  tenderloin 16.50
8. SALMON 14.50
9. Al {LOVE} CHOICE steak and shrimp @bscallops 16.50



DIN

9.00
3.00 4.00 7.00
3.00 7.00 9.00
1. HIBACHI CHICKEN 19.00
2. HIBACHI STEAK 22.00
3. HIBACHI STEAK & CHICKEN 22.00
4. HIBACHI CHICKEN & SHRIMP 23.00
s. HIBACHI CHICKEN & SCALLOPS 23.00
6. HIBACHI SHRIMP 21.00
7. HIBACHI SCALLOPS 23.00
8. HIBACHI SALMON 20.00
9. CALAMARI STEAK 20.00
10. FILET MIGNON tenderloin 25.00
1. HIBACHI STEAK & SHRIMP 25.00
12. HIBACHI STEAK & SCALLOPS 25.00
13. FILET MIGNON & SHRIMP 29.00
14. FILET MIGNON & SCALLOPS 29.00
15. HIBACHI STEAK 34.00
&’ COLD WATER LOBSTER
15. FILET MIGNON 36.00
&’ COLD WATER LOBSTER
16. SEAFOOD COMBINATION 37.00
cold water lobster tail, scallops, and shrimp
17. VEGGIE LOVER 19.00
broccoli, cabbages, carrots, zucchini, onions, and noodles
18. GARLIC STEAK 23.50
10 ounce steak with garlic butter sauce
17. Al {Love: COUPLE SPECIAL 50.00

10 ounce Hibachi steak, scallops, shrimp and
california roll &spicy tuna roll for appetizer
and one large bottle of hot sake
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