
Special Rolls 
 

~* California Roll………………………………………………………….….….… $3.95 
Crabmeat, avocado, cucumber with or without smelt egg 

~* Shrimp Tempura Roll …………………………….…………………………….. $5.25 
 Fried shrimp tempura, crab meat and sweet sauce 
~* Spider Roll …………………………………………………………………..….. $7.25 
 Fried soft shell crab, avocado, crab meat and cucumber 
~* Shrimp Roll …………………………………………………………………..… $5.75 
 Crabmeat, mayonnaise, topped with 3 boiled shrimp 
~* Chicken Roll …………………………………………………………………..... $5.25 
 Fried tender chicken, crab meat and sweet sauce 
~* Kamakaze Roll ………………………………………………………………..…$6.95 
 Fried tender calamari, mayonnaise, spicy sauce and tempura crunch 
~* Crunch Roll …………………………………………………………………..… $7.25 
 Fried shrimp, crab meat and tempura crunch 
~* Spring Roll …………………………………………………………………..…. $6.95 
 Cooked shrimp, cooked asparagus, crab meat, avocado and cucumber 
*Philadelphia Roll………………………………………………………………...... $5.25 
 Smoke salmon, avocado and cream cheese 
*Salmon skin Roll…………………………………………………………………... $5.25 
 Cooked salmon skin, cucumber and dried fish 
*Eel Roll………………………………………………………………………….…. $5.50 
 Cooked eel, avocado and sweet sauce 
*Caterpillar Roll …………………………………….…………………………….... $8.50 
 Cooked eel, crab meat topped with smelt egg, avocado and shrimp 
Spicy Tuna Roll……………………………….……………………………………...$5.50 
 Marinated spicy tuna, and cucumber 
Spicy Salmon Roll……………………………………............................................…$5.25 
 Marinated spicy salmon and cucumber 
Hamachi Roll……………………………………………………………………...….$5.50 
 Fresh yellw tail, smelt egg and green onion 
Tokyo Roll………………………………………………………………………...… $7.75 
 Marinated spicy tuna, topped with avocado and fresh tuna 
Tiger Roll…………………………………………………………………………..... $6.95 
 Smoked salmon, cream cheese, avocado, jalapeno and soybean paper 
Rainbow Roll………………………………………….…………………………….. $8.50 
 California roll topped with tuna salmon and red snapper 
Crazy Roll………………………………………………………………………..….. $6.95 
 Fried shrimp, spicy tuna and cucumber 
Louisiana Roll…………………………………………………………….……….… $6.95 
 Crawfish, mayonnaise, smelt eggs and avocado 
 
~ Recommended for first time sushi eaters 
*Cooked 
 



Side Order 
 

Japanese onion soup…………………………………………………$1.75 
Japanese Salad…………………………………………………….....$1.95 
Shrimp Saute..……………………………………………………….$5.75 
Scallop Saute………………………………………………………...$5.75 
Calamari Saute…………………………………………………….…$5.25 
Shrimp Tempura……………………………………………………..$5.75 
Scallop Tempura……………………………………………………..$5.75 
Calamari Tempura…………………………………………………...$5.25 
Vegetable Tempura………………………………………………….$5.00 
Beef Sashimi………………………………………………………...$7.95 
Hibachi Rice…………………………………………………………$1.75 
 

Lunch Time Special 
Served with Salad, Vegetables and Fried Rice 

 
Lunch Chicken……………………………………………………….$6.95 
Lunch Steak………………………………………………………….$7.95 
Teriyaki Chicken…………………………………………………….$6.95 
Teriyaki Beef………………………………………………………...$7.95 
Munch Calamari……………………………………………………..$7.50 
Lunch Shrimp………………………………………………………..$8.25 
Lunch Scallop ……………………………………………………….$8.95 
Orange Roughy………………………………………………………$5.25 
Chicken and Shrimp…………………………………………………$9.95 
Steak and Shrimp……………………………………………………$10.95 
    
 

*No Upgrade On Any Lunch Beef* 
 

Kids Menu 
For Children Under 10 years old 

Served with Soup, Vegetable, Steam Rice and Ice Cream 
 

Hibachi Chicken……………………………………………………..$7.50 
Hibachi Shrimp…………………………………………………….. $8.95 
Hibachi Beef………………………………………………………...$8.75 
 
 
 
 
 
 
 
 



Traditional 
Served with Onion Souble, Jamese Salad 

Shrimp Appetizer, Vegetable and Steam Rice 
Hibachi Rice $1.75 

 
Hibachi Chicken……………………………………………………..$12.95 
Teriyaki Steak ……………………………………………………….$14.95 
Hibachi Steak………………………………………………………...$15.50 
Filet Mignon…………………………………………………………$17.25 
Hibachi Shrimp………………………………………………………$16.25 
Hibachi Scallops……………………………………………………..$16.95 
Calamari Dinner…………………………………………………..…$13.95 
Orange Roughy……………………………………………………...$16.75 
 

Specialties 
Served with Obion Soup, Salad, Shrimp appetizer 

Vegetable, Steam and Ice cream 
Hibachi Rice $1.75 

 
Kobe’s Choice……………………………………………………….$19.50 
 Hibachi Steak & Chicken 
Kobe’s Delight……………………………………………………….$19.50 
 Chicken & Shrimp 
Splash’n Meadow…………………………………………………….$21.00 
 Hibachi Steak & Shrimp 
Hibachi Chateaubriand……………………………………………….$23.95 
 Center cut tenderloin with garlic butter 
Surf & Turf…………………………………………………………...$22.95 
 Tenderloin & Ocean Scallops 
Seafood Lover ……………………………………………………….$18.95 
 Ocean Scallops & Orange Roughy 
Kobe’s Special……………………………………………………….$27.95 
 Hibachi Steak & Lobster Tail 
Seafood Combination ……………………………………………….$29.95 
 Lobster, Ocean Scallops, & Shrimp 
Twin Lobster…………………………………………………………$32.95 
 10 oz. Lobster 
  * Sub Steak to Filet $ 3.00 
  *Extra Mushroom   $ 2.75 
 

Desserts 
 

Ice Cream & Sherbert …………………………………………….….$2.25 
Banana Tempura……………………………………………………..$4.25 
Ice Cream Tempura…………………………………………………..$4.25 



 
Beverages 

 
Ice  Tea, Hot Tea……………………………………………………$1.50 
Coffee, Soda…………………………………………………………$1.95 
Juice…………………………………………………………………$2.25 
 

Wine List 
 

White Wine       Glass  Bottle 
 Kendall-Jackson Chardonnay……………………… $6.75…….......$27.00 
 Hess Select Chardonnay…………………………….$6.00…….......$24.00  
 Benziger Fume Blanc……………………………….$6.00………...$24.00  
 Chateau Ste. Michelle Sauvignon Blanc……………$5.50…….......$22.00  
 Cavit………………………………………………...$5.50…….......$22.00 
 
Red Wine 
 Forest Glen Merlot………...………...………..…….$5.50………...$22.00 
 B.V. Beautour Cabernet Sauvignon………...………$6.00………...$24.00 
 Villa Mt. Eden Pinot Noir………...………...………$6.00………...$24.00 
 Fortant Merlot ………...………...………...………...$5.00………...$20.00  
 
Blush Wine 
 Beringer White Zinfandel…..…...………...………..$4.50………...$18.00  
 Hakusan Plum Wine………...………...……….........$4.00    
 
Champagne 
 Freixnet ( 750 ml ) ………...………...………...………...………....$23.00 
 Frixnet ( 187 ml ) ………..................................................................$5.75 
 
Hot Sake 
 Hakusan Sake………...………...………...………...…..3.75per serving 
 
Cold Sake 
 Hakutsuru Nama………...………...………...………...8.00 per serving 
 Shirayuki Ginjo………...………...………...………...15.00 per serving 
 
House Wine 
 Fortant 
 Cabernet Sauvignon Blanc and Chardonnay………...………...……$4.00 
 
 
 
 
 
 



 
Reserve Wine List 

For your special occasion 
 

Cakebread Chardonnay ( Sonoma ) ………...………...………...……….....$55.00 
Ferrari Carano Fume Blanc ( Sonoma ).........................................................$35.00 
Louis Jadot Pouilly Fuisse ( France ) ………...………...………...……......$39.00 
Santa Margarherita Pinot Grigio ( Italy ) ………...………...………...….....$39.00  
Rutherford Hill Cabernet Sauvignon ( Napa ) ………...………...………....$42.00 
Clos Du Val Cabernet Sauvignon ( Napa ) ………...………...………...…..$55.00 
Markham Merlot ( Napa ) ………...………...………...………...……….....$39.00 
Saintsbury Pinot Noir ( Oregon ) ………...………...………...………...…..$42.00 
 
 Mixed Drinks  

 
Pina Colada 
Rum, coconut juice, pineapple juice 
and white cream de cocoa...........$5.75 
 

Kobe Rita 
Melon Liquor, tequila,sweet-n-sour 

and lime juice..............................$5.75 
 
Mai Tai 
Light run and dark run with orange juice, 
lemon juice and pineapple juice..$5.75 
 

Blue Hawaiian 
Blue Curacao, rum, Pineapple juice  

and lemon sour mix....................$5.75 
 
Daiquiri 
Strawberry, Peach, Banana, Mango, Raspberry, or Guava 
( Cal be mixed with Ice Cream ) ................$5.75 
 
 
 Domestic Beer 
      Budqeiser, Bud Light, Miller Light, Coors Light..........................$2.75 
      Shiner Bock...................................................................................$3.25 
 Imported Beer 
      Asahi, Saporo, Kirin Ichiban (16 oz).............................................$4.75 
      Heineken & Corona.......................................................................$3.75 
 Non-Alcoholic Beer............................................................................$2.75 
 Perrier Water.......................................................................................$2.25 
 
 



 
Lunch Time Sushi Special 

 
Served with onion soup & Japanese Salad 

 
Sushi Combo A – Daily Sushi Special 5 Pieces Sushi & 1 Roll.................$8.95 
        ( Selected By Chef ) 
 
Sushi Combo B – 7 Pieces Sushi & California Roll...................................$9.95 
( White Tuna, Crab, Tuna, Fresh Salmon, Red Snapper, octopus & Eel ) 
Sushi Combo C – 3 Hand Roll & California Roll 
( Shrimp Tempura HR, Spider Hr, Spicy Salmon HR ) 
 
* No Substitute On Roll & Hand Roll 
*Sub Soybean Paper $1.25 On Each Roll & Hand Roll 
*Each Sushi Substitution $1.00 Exclude Amaebi, Uni, Ikura & Tobiko 
 
 

Sunomono & Salad 
 

Kappa Su 
Ebi Su, Ika Su, Kani Su & Tako Su 
Kobe Su 
Spicy Fish Salad ( Spicy Tuna Or Spicy Salmon ) 
(Spicy Tuna Or Salmon with Slice Cucumber, Crab & Masago ) 
Combo Salad ( Tuna, Fresh Salmon & White Fish ) 
( Spicy Fish Combo with Slice Cucumber, Crab & Masago ) 
Seaweed Salad 
Edamame (Boil Soybean) 
 
 

Domburimono 
 

Serve with Miso Soup 
 

Chirashi ( Assorted Fish on Sushi Rice ) 
Spicy Sake Don ( Spicy Slamon on Sushi Rice ) 
Spicy Tekka Don ( Spicy Tuna on Sushi Rice ) 
Unaju ( Cook Eel On Rice ) 

 
 
 
 
 
 
 



Sushi (2 Pieces fish over rice) 
 

White Tuna (Albacore) 
Sweet Shrimp (Amaebi) 
Shrimp (Ebi) 
Yellow Tail (Hamachi) 
Red Clam (Hokkigai) 
Scallop (Hotate) 
Squid (Ika) 
 
 

 


