
 
 
 

Dim Sum Sampler  
Two each of our handmade dim sum: 
shrimp, pork, vegetable and chicken 
with mushroom served with traditional 
dipping sauces 
Dim Sum Single  
Choice of shrimp, pork, vegetable, or 
chicken with mushroom served with our 
traditional dipping sauces 

Pu Pu Platter for Two 
Hoisin glazed BBQ ribs, sweet and sour 
shrimp tempura, Chinese eggrolls, Thai 
style chicken skewers and shrimp chips 
 

Korean Beef Skewers 
Marinated tenderloin grilled served 
with Korean pickles and Kolchijan sauce  

Laotian Crispy Lettuce Wraps 
Crispy rice and pork belly, Thai chili, 
scallions, cilantro, peanuts, coconut 
with romaine and chili lime sauce 

 
Salt and Pepper Calamari  
Crispy calamari wok fried with garlic, 
scallions, fresh lime, salt and pepper 

Sweet and Sour Shrimp Tempura 
Tempura shrimp with a sweet and sour 
dipping sauce 

Pad Thai 
Chicken or Tofu 8.95 Shrimp 10.95 

Thin rice noodles, egg and bean sprouts 
in a tamarind sauce with scallions and 

chopped peanuts 

Vietnamese Lemongrass Chicken 
12.95 

A half-roasted boneless chicken served 
on steamed Asian vegetables with a 

lemongrass reduction with Jicama slaw 

Duck Spring Rolls 
Duck confit, Thai chili, roasted garlic, 
cilantro and hoisin sauce in a spring roll 
wrapper served with a mango-meyer 
lemon relish 
 

Vietnamese Spring rolls 
Fresh ground pork and shrimp with 
taro, carrot, wood ear mushrooms 
and glass noodles in a crispy wrapper  
served with fresh herbs and a chili 
lime dipping sauce 

Chinese Egg Roll  Vegetable or Pork   
Egg rolls filled with five spice organic 
roast pork and cabbage or vegetables 
served with house-made duck sauce 
and hot mustard 

Thai Chicken Skewers 
Grilled chicken skewers, a peanut 
dipping sauce and crispy shrimp chips 

Hoisin Chili Glazed 
Heritage Farms Spare Ribs 
 
 
Edamame   
 

Lumpia 
Filipino spring rolls filled with chicken 
and shrimp served with banana ketchup  



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 

 
 
 
 

 
 

  

 

Market Price 
Wasabi Tobikko 
Red Tobikko 
Masago 
Ikura 

Market Price 
BBQ Eel 
Big Eye Tuna 
Blue Fin Tuna 
Chu Toro 
Toro 

Market Price 
Escolar 
Salmon 
Octopus 
 

Tuna Tartare 
Chopped tuna mixed with house spicy 
sauce and scallions, wasabi tobikko on 
top and Vietnamese sesame cracker 
on the side 
 
 

Tuna Tataki 
Seared tuna sliced thin, topped with 
daikon radish, scallions, Japanese 
pepper, sesame seeds and ponzu sauce 

Usuzukuri 
Market Price 
Choice of tuna, salmon, or hamachi 
sliced paper thin with Thai chili, scallions 
and ponzu  sauce 

Spicy Octopus Salad 
Sliced octopus, cucumbers, 
scallions, sesame seeds and 
masago with kimchee sauce 
and sesame oil  
 
 

Delicious Salad 
Spicy tuna or spicy salmon on 
mixed greens, cucumbers and 
seaweed salad  topped with  
avocado,  tempura  crumbles 
and two Bento Box signature 
hot sauces 

Crab Salad 
Crab, masago and julienne 
cucumbers with a creamy 
citrus sauce and 
sesame seeds 
 

Tuna Tempura     
Tuna wrapped in nori, flash fried with 
wasabi cream and kolchijan sauce, 
masago, daikon radish, beets and scallions 
 

    All Sushi and Sashimi are gluten free except Crab Stick, Tobikko, Eel and Sweet Shrimp  
             Ala Carte Sushi & Sashimi selection is based upon availability      

Market Price 
Shrimp 
Crab Stick 
Tamago  
Quail eggs 

Market Price 
Hamachi 
Sweet Shrimp 
King Crab 
Scallop 
Conch 

Hacked Chicken Salad   
Pulled white meat chicken with 
julienne cucumbers and 
scallions in a chili-lime sauce 
topped with chopped peanuts 
 

House Salad    
Mixed greens, cucumbers and 
tomato with ginger dressing 
 

Sunomono Salad 
Shrimp, crab, octopus or a 
mixture with sliced cucumbers, 
scallions, sesame seeds, 
masago, Japanese pepper 
and ponzu sauce 
 

Hot and Sour Soup 
Tofu, wood ear mushrooms, 
egg and scallions in hot and 
sour broth 

Miso Soup  
Miso broth with seaweed, 
tofu and scallions 

Seaweed Salad  
 



 
 
 

Pad Thai  
Chicken , Tofu or Shrimp  
Thin rice noodles, egg and bean sprouts 
in a tamarind sauce with scallions and 
chopped peanuts 
 

Bun Vietnamese Noodle Salad  
add Vietnamese Spring Roll or 
Lemongrass Beef  
cold rice noodles salad with carrots, 
cucumbers, bean sprouts, mint, basil 
and peanuts served with a chili lime 
garlic sauce  

Pork Belly Lo Mein  
Heritage Farms pork belly, fresh lo mein 
noodles, baby bok choy, carrots, bean 
sprouts, shiitake mushrooms and scallions 
 
 

Tom Ka  
Shrimp, fresh noodles, beech mushrooms, 
ginger, scallions, cilantro and Thai chili in 
a coconut lemongrass broth 
 

Chinese Style Fried Rice 
Fried rice with Heritage Farms roast pork, 
egg, carrots, scallions, and bean sprouts 

Thai Style Fried Rice  
Fried rice with shrimp, mango, egg, 
Chinese sausage, basil, and Thai chili 
 
 

Tempura Udon Noodle Soup 
Tempura shrimp and vegetables served 
with a steaming bowl of udon noodles  
 

Vegetable Fried Rice 
Egg, carrots, scallions, bean sprouts, 
baby bok choy, broccoli and  
shiitake mushrooms 

Vegetable Tempura  
Seasonal tempura vegetables served 
with a tempura dipping broth 

Ka Pow  
Traditional Thai dish of stir fried ground 
organic chicken, garlic, basil leaves, and 
Thai chili over jasmine rice topped with a 
fried egg  
 



  
 

 

Red Curry   
Chicken or Tofu  
Crispy Duck or Shrimp  
Sweet potato, zucchini, broccoli, and 
mango served with jasmine rice 
 

   
Japanese Fried Chicken               
Organic boneless chicken marinated in 
ginger, gluten free soy, sake and 
cracked black pepper dredged in 
potato starch.    
 Served with wasabi mashed potatoes, 
house made Japanese pickles and 
Chinese hot mustard honey sauce 
 

Sesame Seared Salmon Teriyaki  
Organic salmon pan seared with sesame 
seeds and crispy salmon skin, served with 
wasabi mashed potatoes, asparagus 
and teriyaki glaze 
 

 

Vietnamese Ginger Beef 
Beef tenderloin with stir fried vegetables in 
a ginger sauce, topped with pickled sweet 
red onions and crispy potato straws 
 

 

Vietnamese Lemongrass Chicken 
Organic boneless chicken roasted and 
served on steamed vegetables with a  
lemongrass reduction, jicama slaw and 
jasmine rice 

Chinese Beef and Broccoli 
Stir fried beef tenderloin in traditional 
Chinese brown sauce with steamed 
broccoli and jasmine rice 

 
 
 

Banzai Chicken 
Organic chicken stuffed with sweet 

potato asparagus and sharp cheddar 
cheese wrapped in a spring roll and flash 
fried served with teriyaki dipping sauce 

 

  
 



 

 

 
 

 
Delicious  
Spicy tuna or spicy salmon with 
seaweed salad i/o topped 
with wasabi tobikko,  sesame 
seeds, avocado,  tempura  
crumbles and two Bento Box 
signature hot sauces 

 
Pain  
Spicy tuna or spicy salmon with 
scallions, wasabi tobikko, 
mango and avocado 
wrapped in a sesame soy 
sheet, drizzled with chili oil 
Feeling Brave? Try the Painful. 
 

 
B.Eel.T. 
Eel, scallions and avocado i/o 
with crumbled bacon topped 
seared tuna, scallions and 
eel sauce  

 
Eel King 
Alaskan King Crab, scallions  
and asparagus i/o with 
crumbled bacon topped with 
eel and avocado with eel 
sauce 
 

 
Crabbie Pattie  
Alaskan King Crab, tempura 
crumbles and avocado 
wrapped in a spinach soy 
sheet with sriracha cream 

 
Port City  
Broiled shrimp and scallions 
over a California roll  
 

 
Miami Vice  
Shrimp tempura, crab salad, 
mango i/o with wasabi sesame 
seeds and topped with 
avocado and sriracha cream 

 
Wicked Lobstah  
Market Price  
 Maine Lobster broiled with a 
spicy Szechuan  sauce over a 
Gourmet California roll and 
topped with scallions   
 

 
Salmon Tempura  
Salmon, cream cheese, 
asparagus dipped in tempura 
and flash-fried 

 
Garden Spider  
Soft shell crab tempura 
shredded carrots and 
cucumber i/o topped with 
tempura crumbles, scallions, 
masago and a spicy 
honey glaze 

 
Sesame Shrimp  
Tempura shrimp, red tobikko, 
sriracha cream and asparagus 
wrapped in a sesame  
soy sheet 

 
Catch of the Day 
Tempura  
Today’s fresh catch tempura 
with lettuce, avocado, 
scallions, masago and sriracha 
cream wrapped in a paprika 
soy sheet with a ponzu  
dipping sauce 



 

 

 

  
 

 
3 Gen  Salmon 
Salmon skin, scallions and 
cucumber  i/o with sesame 
seeds topped with  salmon, 
avocado and Ikura with eel 
sauce 

 
Palm Beach 
Broiled conch and scallions 
over a California roll 

 
Caterpillar 
Tempura shrimp, cream cheese, 
scallions, sriracha cream and 
kolchijan i/o topped with crab 
stick and wasabi tobikko 

 
NY    
Alaskan King Crab and scallions 
i/o with sesame seeds topped 
with tuna 

 
Godzilla 
Shrimp tempura, crab salad, 
cream cheese i/o with masago, 
sesame seeds topped with 
avocado and your choice of 
tuna or eel and eel sauce 

 
Big Tuna   
Spicy tuna and asparagus i/o 
with sesame seeds topped with 
avocado and tuna 
 

 
Gourmet California 
Alaskan King Crab, avocado 
and cucumber i/o with red 
tobikko and sesame seeds 
 

 
Katsu 
Eel, salmon, asparagus and 
cream cheese rolled in panko 
and flash fried topped with eel 
sauce and scallions 

 
Spider Cucumber 
Tempura soft shell crab, 
asparagus, masago, avocado, 
lettuce, sriracha cream and rice, 
wrapped in nori and cucumber 
with ponzu dipping sauce 

 
Counselor  
Hamachi and scallions i/o with 
sesame seeds topped with tuna 
and wasabi tobikko 
 

 
Snakebite 
Hamachi and seaweed salad 
i/o with wasabi tobikko and 
sesame seeds topped with eel 
and avocado 

 
Nuclear 
Eel, mango and scallions i/o 
topped with hamachi and 
fresh thai chilis with eel sauce 



 

 

  
 

 
Sweet Potato Tempura  
Tempura sweet potato and 
cream cheese i/o with sesame 
seeds topped with avocado 
and vegetarian eel sauce 

 
Big Red  
Asparagus and carrots i/o with 
sesame seeds, topped with 
roasted red peppers and 
avocado with a balsamic 
reduction   

 
Tropic Thunder 
Panko encrusted asparagus, 
mango, avocado and scallions 
wrapped in a paprika soy sheet 
and topped with a honey glaze, 
chili oil and cilantro 

 
Rainbow KC  
Tuna, salmon, escolar, crab 
stick, asparagus and masago 
wrapped in a sesame soy 
sheet and cucumber with 
ponzu sauce 

 
Vegetable KC  
Beets, shredded carrots, 
asparagus, avocado and 
lettuce wrapped in a sesame 
soy sheet and cucumber with 
ponzu sauce 

 
KC 
Crab stick, cream cheese and 
masago wrapped in a sesame 
soy sheet and cucumber with 
ponzu sauce 

 
One Tree Hill  
Alaskan King Crab, scallions 
and avocado wrapped in a 
sesame soy sheet and 
cucumber with ponzu sauce 

 
Starring Roll  
Alaskan King Crab, seared 
tuna, scallions and asparagus 
wrapped in a sesame soy 
sheet and cucumber with spicy 
ponzu sauce 
 

 
Just Salmon 
Salmon, asparagus, masago 
and scallions wrapped in a 
sesame soy sheet and 
cucumber with ponzu sauce 
 

 

 
Totally Tuna   
Tuna, avocado and wasabi 
tobikko wrapped in a sesame 
soy sheet and cucumber with 
spicy ponzu sauce 

 
The Princess 
Crab stick, shrimp and 
avocado wrapped in a 
sesame soy sheet and 
cucumber with ponzu sauce 

 
Alaskan 
Alaskan King Crab, salmon, 
scallions and avocado 
wrapped in a sesame soy 
sheet and cucumber with 
ponzu sauce 

Some Rice-less rolls can be gluten free using gluten free ponzu sauce  



 

 

 
 
 

 
 
 

 
 
 

  
 

Sushi Bento Box 
½ California Roll 
5 pieces of sushi, Chef’s choice 
3 pieces Futomaki 
 

Sashimi Bento Box 
½ California Roll 
9 pieces of sashimi, Chef’s choice 
3 pieces Futomaki 
 

Chicken Teriyaki Bento Box 
served with Japanese Pork Dumplings 
½ California Roll 
 

Salmon Teriyaki Bento Box 
served with Japanese Pork Dumplings 
 ½ California Roll 
  

Tempura Bento Box 
served with Japanese Pork Dumplings 
 ½ California Roll 
 

  

*No substitutions please* 
 

Seaweed Salad $1.00 extra 
Hot and Sour Soup $1.00 extra 

Includes Miso Soup and House Salad 
 

Served until 2:30 only  

Makimono Bento Box 
1 Tuna Roll 
½ California Roll 
3 pieces Futomaki 
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