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HOT APPETIZERS

Edamame easat6 | Spicy8
Spring Roll 6
Fried veggie egg roll

Gyoza 8

[_:rbpylhngy Wings (51 13

Crispy Calamari 15
Fried calamari tossed w. onions,
garfic. bedl peppers & scallions,
served w. sweet chilf souce

Crystal Shrimp Dumpling (4 14

Wagyu Beef Gyoza 16
Pon seored homemaode beef gyaza,

served w. garfic dipping sauce
Tori No Kar 12
e e gy O oA AR, "m”“m*g,ﬂ:“hmmwﬂw 16
basil. solt & pepper, side spicy mayo spring mix, avocado &
Bae BN b ostor ik, 15 < P e
With shredded carrot, scatfon & Lettuce Wra 16
cucumber in hoisin souce Chopped white Eﬁ" A
shiftake mushroom, onions, &
Crispy Baby Bok Choy 14 scallions
Lightly fried bok choy, served w.
Speae Spare Ribs New Style 16
fried d
TompuraShMp& Vegqies 1 esramsetns anoce oty
Shrimp, broccoli, sweet potato,
Zuecini and asporagus
Bang Bang Shrimp 4
Crisgy fried shrimp tossed in spicy maya
SALAD
Garden Salad 7 SpicyConch
Spring mix, romaine heart, tomato, & Octopus Salad ) 15
cucumber & carrot, served w. Conch, octopus, cucumber, tamato
ginger dressing mixed w. kimchee & ponzu souce
Seaweed Salad 7 Signature
Avocado Salad 12 Sashimi Salad * 16
Spring mix, cucumber & avocado, Hild spice assorted sashimi, mixed
served w. ginger dressing greens, tomato, ovocodo, cucumber
& tempura flakes
Kani Salad 12
Shredded cucumber, koni &
masogo, tossed in spicy mayo

J: Spicy

20% service fee charge for guests at hibachi tables

20% servica charge apply for party of 5 and above on sushi side
Substitutions or modifications may result in additional charge.

SUSHI APPETIZERS

Tako Wasabi n Chu Chu Lobster 19
Raw small octopus w. wasabi squce Spicy kani & maine lobster,
pan-seared sorved w.
Wahoo w. Winter Truffle 15 oo coconctccore.
Seared wahoo, yuzu juice, truffie oil
sea solt & shaved truffle Salmon Sashimi New Style 18
Fresh Asion peav, sea salt, truffle oil
Blue Crab Gyoza 16 & dry miso powder
Fried bive crab, cheese, scalions,
gmmmr&wtﬂdim Foie Gras w. Eel 20
Seared foie gras, eel, fresh Asion
Spicy Tuna Pizza » 16 pear, served w. wosabi soy
iy g ol R R
Sliced sashimi, topped with truffle
Lump Blue Crab 16 and caviar
w. Avocado
i Saikoi Tartare
mgm“ g Diced soshimilayered w. wasabi
soy guocomole, served w. chips
Sashimi 3 Ways 16 oro 26 / Yellowtail 18 J
Tuna w. yakiniku & block caviar /
mwwm&mmt s_aihui'rmm
Mo gurkc corandumesoy
Crispy Rice 16 By L CH 0D
Crispy rice topped with jalopena, i :
tobiko, served w. eel souce Carpaccio
wmm Sliced thin sashimi style served with
. truffle oil, wosabi yuzu, sea soft &
wia fried gorfic
spicymmﬁyom.i [N T 2
Lightly fried crispy tuna gyoza,
guocamole & Thai chili miolf
Yellowtail Jalapefio
Sliced yellowtuil & jolaperio w.
ponzu sauce
SOUP
Veggie Tofu Soup
Mixed vegetables, tofu,
garfic & scollions
Miso Soup
dpaneseisobcth. 8y Tom Yum Seafood Soup ) 9
seaweed mushrooms, imp, cilantro, squik
scallions & fried onions mmms";m“m o
Coco Blossom 8
Chicken, coconut cream, tomatoes,
mushroom & cilantro
NORI TACOS
2pcs per order
Shiso Squid 4 Yellowtail Avocado Yuzu 16
Salmon lkura 7 Lobster Avocado 20
Eel Cucumber 16 Toro Caviar prd

Spicy Crunchy Tuna 16

Wagyuw. Truffle Salt 24

a?riﬂ:a—ag ENTREES

All Dinners Served w. Clear Mushroom Soup & Salad, Shrimp
Appetizers, Hibachi Vegetables & Steamed Rice

Upgrade to Fried Rice $3 Extra

SINGLE ITEM DINNERS

Kobe A5 Steak MP - Duck 33
Vegetable & Shrimp 33
Tofu (Noshimp) 24 - Ny Steak 34
Calamani 27 Salmon sesh 34
Chicken 27  FiletMignon 37

SAIKO-I SPECIAL

Combination
Dinner Special
ssecrmtwu-m .

Iriple ninner

36

40

Select any three items: .

Filet Mignon &1 ttem
Filet Mignon & 2 Item

Lobster &1 Item
Lobster & 2 Item

Scallop 7
Sea Bass 40

Fish of the Day MP
Please ask your server
today’s fish special

Filet Mignon & Lobster 53

Twin Lobster 7oz 65
Land and Sea 68
Filet Mignon, Shrimp, Scollops

& Lobster

HIBACHI SIDE ORDER

Noodles 6 - Calamar
Vegetable 7 Shrimp
Chicken 1 - Salmon

* Sharing will charge extra $10

1
13
15

NY Steak 15
Scallop 16
Filet Mignon 20

* Our chefs like to provide the best costumer service possible.
To ensure this no hibachi entrees can be shared at the hibachi table

_WEEKLY SPECIALZ: = %
o3 i .; s
1. Uni Shooter 15 ROVIOMRESS
2. Oyster Shooter 12 e
i Saturday & Sunday

3. Kumamoto Oyster 25 11:300m-4pm

b i Mimosas and Bloody

Mary's for 316

NOODLE SOUP
Tonkotsu Ramen 18 Spicy Seafood 22
Chicken broth, soft bail egg, com, Noodle Soup
chashu pork belly, fish cake, bamboo Udon noodles, scallians, shrimp w.
shoot, book choy & seallions squid & bok chay in a spicy broth
Hong Kong Duck 21 ShoyuRamenw.ShortRib 23
Eggnoodie, lobster & shrimp Chicken broth, soft boil egg, com,
wontons, garfic, scollions, bok chay, fish cake. bomboo shoot,
& bok choy inaduck broth beef rib & scollions
STIR FRY NOODLE
Al Stir Fried Noodles Served w. a Choice of:
Hong Kong Wok Noodle 17 Yaki Udon 18
Eggnoodie, shiltake mushrooms, Japanese thick white noadles,
anions, scaffions & bedl peppers shiitoke mushrooms, befl peppers.
Pad Thai e
Rice noodles, egg. bean sprouts, Drunken Noodle 18
scalfions & peanuts, soutéed in Flat rice noodles, soutéed w. red
pod Thai sauce msmﬂ'Fms. bell peppers, &
Yakisoba Db e
Jaopanese egg noodle stir fry in
yokisoba souce w. scallion, shiftake
mushrooms & bell peppers
FRIED RICE
Saiko-i Signature 17 Fried Rice
Fried Rice Veggie % / Chicken 6 /
Black rice, chicken, onion, mushroom,  Beef 18 / Shrimp 19
soallions, zuccini & broccoli
Hawaiian Fried Rice 18
Shrimp, chicken, calamari, egg &
pineapple house curry
Volcano Fried Rice » 22
Jumbo Shrimp, Scallop, Calamari
Chicken, Egg, Scallion, onion,
Spicy X0 Sauce




KITCHEN
ENTREES

Served w. Jasmine Rice

Red Cumry Chicken /Fried Tofu 19 | Beef 21 | Shrimp 26
Homemade curry paste. cocontrt cream,

basil, zucchini, bell pepper & onions

Stir-Fried Chili Paste Chicken Cashew 19
Asparagus, onions. bell pepper & coshew

Sweet & Sour Chicken 19

Tempura fried chicken, bell peppers, onion, pineapple in our
special sweet & sour souce

Crispy Sesame Chicken w. Broccoli 19
Lightiy batterad chicken, broccoli 8 sesames souce

Mongolian Beef » 21
Stir-fry beef, scallions, carrots, onions & spicy chill Mongalion souce

Crispy Beef w. Orange & Tangerine Peel 22
Crispy tender beef w. broccof, orange & tangerine peel in sweet & spicy souce
Crispy Pipa Duck 32

Fried marinated duck w. seasoned vegetables & souce

Signature Lobster Pad Thai (Wo fice 34
Lightly battered lobster tail (foz) soutéed w. rice noodles, egg, scallions &
bean sprowts in o pod Thai souce

Seafood Clay Pot 3
& X0 souce

Crispy Seabass 40
Edamame, asparagus, onions w. X0 sauce

Half 40 | Full78
& homemade hoisin souce (without rice)
Teriyaki w/ Steamed Vegetables
Chicken 19 Salmon 29
Shrimp 27

£ad
(=~

Filet Mignon

CUCUMBER WRAP =

All Rolls Served w. Ponzu Souce, No Rice

Garden Wrap 1 Rainbow Wrap * 14
Assorted vegetables Tuna, salmon, yellowtail

Crab Wrap B2\ S

Koni, avocado Tuna Wrap 14
Salmon Wrap * o\ g
Salmon, cream cheese & ovocado Yellowtail Wrap * 15
Spicy Tuna Wrap * B Yefiowtail, jalopeno & shisho leaves
Spicy tuna, scallions

[ SUSHI BAR ENTREES %

" Super Poke Bowl A

kani served w. sushi rice or green solod

Super Poke Bowl B

20

Tuna, safmaon, yellowtorl, scoweed salod, scollions, avocado, mango, special sauce

Saiko-i Nigiri

32

10 pieces of chefs selected sushi & spicy tuna roll

| Osaka Chirashi

34

15 pieces soshimi, eshinko. ikur, furikoke, masoge. tomago over rice

Saiko-i Sashimi

| 16 pieces of chef selected soshimi

| Tricolor Sushi / Sashimi
| 15 pieces of sushi (tuna | saimon [ yelowtail)
| 18 pieces of sashimi (tuna [ saimon | yellowtail)

| Sushi & Sashimi Platter

5 pieces of sushi, 10 pieces of soshimi & yellowtail scallion roll

| Lover Boat

75

12 pieces of sushi | 12 pieces of sashimi, Mexican roll & valentine roll

Pirate Boat

ns

| 15 pieces of sashimi | 15 pieces of sushi, salmon crunch roll
| outof control roll & sex on the moon roll

CLASSIC ROLLS 3

RAW

Salmon 9  SpicyScallopw. Avocado) 16

Tuna 10 Yellowtail Scallion m

B 10 Rainbow Roll 15

Salmon, cream cheese Imitation crab. masago, avocado,
cucumber , tuna,

Spicy Tuna ) L g

Spicy Salmon 1

COOKED

California 8  SalmonCrunch 14

Swimpahwcads 9 jommononcee oo

Salmon Skin w. Cucumber 9 Mexican 14

Veggie 2 Mwﬁwmm%m

Spicy Kani » 1 eel sauce

Eel & Avocado 12 Spicy Lobster

Shrimp Tempura 12 WAvocado) 16

cucumber ond sesame seeds

Chicken Tempura 13

Chicken tempura, sesome seeds,

cucumber, avocodo, spicy mayo &

eef sauce

| HOUSE SIGNATURE

ROLLS cookep

Spider Man 17

Soft shell crab tempura, Spicy lobster solod & kani inside,
cucumber, ovocade & masoge, king crab & avocado on the top w.
topped w. eel souce exl souce & spicy mayo

Super Crunch J» 7 Lobster Dynamite 28
Salmon, tuna, kani, cream cheese, Shrimp tempura, cucumber, cream
avocado & tempura fried, served w. cheese, top with avocado, baked
spicy mayo, kimchee & eel souce dynamite lobster & eel souce

Eel Lover 18 Lobster Bomb 34
Eel, avocado, cucumber, tempura Tempura lobster, avocodo,

flokes, topped w. eel. masago & O5pAVOgUS, Masogo W, tempura
scallion w. eel squce flokes, lobster tail served w. spicy
RockyMountainy 19  "ofeelsawee

Shrimp tempura, cream cheese, Lobster Seabass 34
cucumber, spicy lobster salod w. Tempura lobster, cucumber, spicy
ovocado, mango & eel souce kani topped w. boked seabass,
Black Dragon » 20 ovocado and el souce

Ternpura soft shed crob, cucumber & Surf & Turf 35
cream cheese, topped w. eel ovocodo, King crab, shrimp, asparagus,
spicy mayo & eel souce cream cheese, top with seared 4-5
Blue Crab Dynamite 22 ooy Steok tnuffle caviarond
Shrimp tempura, cucumber, cream

cheese, topped w. ovocado, boked

blue crab dynamite & eel sauce

Ultimate Seabass 22

avocodo wrapped in S0y poper,

topped with miso seaboss & eel souce

SUSHI OR SASHIMI @

A LACARTE ( Sushi1Piece ) [ Sashimi 2 Pieces ) [ Served Raw )

Toro (speiorder) M/P  Salmon Belly 5
Eel {Cooked, Ipc/ erder) 5 Scallop 6
Hamachi (King Yelowtai) 6 Shrimp (Cocked, tpcforder) 3
Spicy Tuna (ipc/order) 4 Hamachi Belly 6
Squid 5 Kani gmitation Crab) 3
Sweet Shrimp fpc/odery M/P lkura (iperorder 6
Tamago (cooked) 3 Masago 4
Tuna 5 Dctopus (ipcforder) 5
Tobiko (pcjomer) 5 Salmon 5
Uni (ipcorder) M/P  Wahoo 5
Wagyu Steak M/P Fuke 5

* Raw Fish | Koni = imitation Crob Meat.

Consurning raw or under cooked meats, poultry, seafood, shellfish or
eqgs may increose your risk of food-borne ifiness especially. If you have
certain medical conditions, Please inform your server of any allergies.

Millionaire » 28

HOUSE SIGNATURE ROLLS

RAW &

Sexon The Moon w
Shrimp tempura, osparagus,
avocodo Top with spicy tuna,
tempura flakes & sweet

chill souce

Dancing Mermaid 7
Eel & avocado. Top with solmon,

wosabi ponzu & micro greens

Valentine » 19
Spicy crunch tuna, ovacodo, wropped
w. fresh tuna on the outside

Little Tuna Tower 18
Tuna, avocado, cream cheese &
temypura fried, Top with spicy fung,
wasabi mayo & eel souce

Summer Spark ) 18
Shrimp tempura, ovocado, Top with
salman, spicy tuna, spicy mayo &
el sauce

Sexon the Beach ) 18
wropped in sesame soy poper.

Top with salmaon, tuna, avocado &
spicy aka souce

Naruto 18
Tuna, yellowtail, cucumber &
seaweed salad, Top with salmon,
spicy mayo & eel sauce

Out of Control 18
Tuna, saimon, yeliowtail, tempura
flakes, scaflions wropped in soy
paper. Top with four kinds of tobiko,
spicy mayo, kimchee, eel souce

& avecodo

Tuna Lover (NoRicel ) 19
Tuna wrapped in spicy kani meat &
spicy tuna. Top with tobiko, wasabi
mayo & eel sauce

Sexy Lady (NoRice) ) 19
Spicy tuna & tempura flakes
wropped inavocodo. Top with funa,
salmon, white fish & mango solso

Angel Island » 19
Spicy tuna & avocado wropped
hs{:ypaperjrapuﬂhmm
shrimp & spicy mayo

Salmon Atami Roll 18
Spicy salmon, avocade, ond mango,
manga solsa

Kiss of Fire 19
Spicy tuna, avocado. Top with tuna,
Jjoloperio, tobiko & sriracha souce

2090 » 24
Spicy yellowtail, avocado, top with

seared scollops & wosobi mayo

flakes. Top with toro & caviar &
truffle soy

Saiko-i King » 26




