€@ Drinks @

@ Wine List

Glass $6.25
Half Carafe $12.00
Carafe $19.00

House Wines
Cavit Pinot Grigio, Cavit Chardonnay, Cavit Moscato,

Cavit Merlot, Cavit Cabernet Sauvignon

White Zinfandel
Sutter Home, CA ...oovvvvvvieiicieeeeeeen 6.75
Beringer, CA ...oocooviieieincieieeecceeeeane 6.75

Rosé
Mondavi “Woodbridge”, CA .....ccccvevunnen 7.00

Chardonnay

Mondavi “Woodbridge”, CA .......ccoveveene. 7.00......22.00
Yellow Tail, Australia.......cccoovevvieiiviirieinnn. 7.25......22.00
Kendall Jackson, CA .....c.covvevireieriiennnen 8.00......28.00

Merlot
Mondavi “Woodbridge”, CA .....c.cceveveane. 7.00
Kendall Jackson .......ccoeivveievieriereierierieninnns 8.00

Cabernet Sauvignon
Mondavi “Woodbridge”, CA ......ccvevervennns 7.00
Kendall Jackson .......ccoecevveievieviereierierierennns 8.00

Plum Wine
Kikkoman, Japan .......ccoeveevevveinierierieierenns 6.75

Champagne
Freixenet Brut Extra Dry, Spain ....ccccooevveviieniennnnne. 8.00

@ )apanese Beer & Sake Selections

Kirin Ichiban (220z.) .. ...... ... .. 9.00
Sapporo (220z.). ..o 9.00
Koshu Hot Sake

BOTTLED BEER

Bud Light . . ...\, 5.00
Coors Light ................................ 5.00
Miller Lite .. ....... ... ... ... 5.00
Michelob Ultra.....................c.oooiin.. 5.00
Heineken

Corona

DRAUGHT BEER
12 oz. 22 ogz.

Sam Adams Seasonal ............... 6.00..... 7.50
Lagunitas IPA ..................... 6.00..... 7.50
Michelob Ultra . ................... 6.00..... 7.50
Miller Lite .. ...................... 6.00..... 7.50
BlueMoon ........................ 6.00..... 7.50

@ Specialty Cocktails

Bacardi Rum, Bols Amaretto & Bols Triple Sec with pineapple juice,
orange juice, and a touch of grenadine

Ichiban Iced Tea

Tanqueray Ten Gin, ABSOLUT Vodka, Captain Morgan Original
Spiced Rum, Patron Silver Tequila, and Bols Triple Sec

Red Snapper
Crown Royal & Bols Amaretto with a splash of cranberry juice

Tokyo Tea

Whiskey, Triple Sec, Peach Schnapps, mixed with Sweet ‘n Sour,
and a splash of Sprite

Blue Ichiban

Parrot Bay Passion Fruit, Cointreau, Blue Curadao, Chambord,
and Sweet ‘n Sour




@ Sushi Menu @&

APPETIZERS & SMALL DISHES

1.
2.
3.

SEAWEED SALAD
CALAMARI SALAD .................... 6.99
FRIED CALAMARI

4. SOFT SHELL CRAB TEMPURA

5.

EDAMAME

SASHIMI APPETIZER (6 Pieces)

6.

TUNA SASHIMI

7. FRESH SALMON SASHIMI
8. YELLOWTAIL SASHIMI
9. RED SNAPPER SASHIMI

SASHIMI (with Miso Soup)

10.
11.

SASHIMI REGULAR (15 Pieces)
SASHIMI LARGE (22 Pieces)

SUSHI

12,
13.

SUSHI REGULAR (8 Pieces)

SUSHI LARGE
(12 pieces and 1 Tuna Avocado Roll)

ICHIBAN COMBO (Sushi & Sashimi)

14.

5 PC NIGIRI, 11 PC SASHIMI,
& 1 ICHIBAN ROLL

SPECIALS

16.
17.

4 PC NIGIRI & CALIFORNIA ROLL . .21.99
CALIFORNIA ROLL, SPICY TUNA ROLL
& 4 PC NIGIRI

18.

CALIFORNIA ROLL
Crabstick, Avocado, Cucumber, & Smelt Roe on top

SPECIAL CALIFORNIA. ............. 9.99

Crab, avocado, cucumber;, red fish egg & sesame seed on top

CALIFORNIA TEMPURA

Deep fried California roll, eel sauce & sesame seed on top

SPICY TUNA

Spicy tuna & avocado

CRUNCH SPICY TUNA
Spicy tuna & crunch

. SPICY CRAWFISH

36.

37.

38.

Spicy cooked crawfish & avocado
SPICY OCTOPUS

Cooked octopus, avocado & spicy mayo

SPICY CRUNCH CRAB
Crabstick, crunch & spicy mayo

SPICY CRUNCH SHRIMP
Shrimp & spicy mayo
SHRIMP TEMPURA

Shrimp tempura, Japanese mayo & cucumber

Fresh water eel, cucumber & egg, with eel sauce

SALMON SKIN

Smoked salmon skin, cucumber, & yamagobo

PHILLY

Smoked salmon, avocado & cream cheese

ALASKAN

Smoked salmon on top of California roll

CATERPILLAR

Eel, cucumber & avocado, with eel sauce on top

RAINBOW
"Tuna, salmon, whitefish & avocado on top of California roll
FUTOMAKI
Egg, cucumber, kampyo, pickled radish, yamagobo &
fish powder
KING CRAB

Steamed crabmeat, mayo, cucumber & smelt roe

CHATTANOOGA. .................. 10.99

Tuna, crabstick, avocado, cucumber, smelt roe & spicy mayo

TENNESSEE

Fresh salmon on top of chattanooga roll

Consuming raw or undercooked meats, poultry, shell fish or eggs may increase your risk of foodborne illness




@© Sushi Menu @

ROLLS (Continued)

39.

40.

41.

42.

43.

44.

ICHIBAN’S
Shrimp tempura & cucumber inside of roll, eel, avocado &
shrimp on top

SUPER CRUNCH

Crunch, cheese, shrimp & avocado on top with spicy mayo

HAPPY ROLL

Assorted seafood cream cheese, cucumber & eggs extra spicy

Eel & avocado on top of California roll with eel sauce

RED DRAGON
Red snapper, tuna, shrimp, on top of california roll with spicy
mayo

FISH TEMPURA
Red snapper, yellowtail, salmon, tuna & scallion deep fried
with bread crumb, eel sauce & spicy mayo on top

VEGETABLES
Scallions, yamagobo, cucumber, pickled radish & kampy

N]GIR] (2 Pieces)

46.
47.
48.
49.

51.
52.
53.
54.

56.
57.
58.
59.

TUNA Maguro) ... oovoe e 6.99
FRESH SALMON (Sake) . ............... 6.99
YELLOWTAIL (Hamachi) . ............... 6.99
RED SNAPPER (Tai) .. .......oovv... 6.99
SMOKED SALMON ................... 6.99
FRESH WATER EEL (Unagi)

OCTOPUS Regular/Spicy .« oo vvveieinnn.. 6.99
SCALLOPS Regular/Spicy (Hotate) . .......... 6.99
SHRIMP (Ebi) .. .oooiieieie e 5.99
SMELT ROE Masago) .. ......ccovvuun... 5.99
FLYING FISH ROE (Tobiko)

FLYING FISH ROE WASABI

CRABSTICK ......................... 5.99
EGG OMELET

TEMPURA

60. SHRIMP TEMPURA
61. VEGETABLE TEMPURA

COLD SAKE

NIGORI

ADDITIONAL SAUCES

ALL SAUCES
PINT OF SAUCE




@ Hibachi Dinner Selections @€

Each entrée is expertly prepared before your eyes. All dinners include Flaming Shrimp Appetizers, Soup, Salad,
Hibachi Vegetables, White Steamed Rice, Japanese Tea, and Fortune Cookie. Fried Rice is available for $2.59 extra.
No sharing please.

@ Hibachi Chicken
Chicken at its best... served Hibachi style.

® Suki Yaki Beef

Steak sliced bite-size & tenderly marinated.

® Hibachi Steak

Steak at its best... served Hibachi style.

O Filet Mignon

Cooked Hibachi style, this steak is exceptionally tender.

® Teppan Yaki Shrimp
White Shrimp grilled to perfection.

® Chicken & Shrimp
Chicken & Shrimp together ~ The perfect combination.

@ Steak & Chicken

It’s too hard to choose. Just have both!

O FiletMignon & Shrimp
When you love beef and seafood.

©® Shrimp & Scallops

Scallops & Shrimp, flamed in our special sauce.

@ Steak & Shrimp

The ultimate combination cooked Hibachi style.

@ Steak & Scallops

A popular and totally, irresistable combination.

O Vegetarian Plate

Zuchini, onions, carrots, mushrooms, and broccoli cooked
together Hibachi style.

€ Ichiban Speciadls €

® Steak, Chicken & Shrimp 30.99

The trio you can't resist!

® FiletMignon & Lobster 36.99

The ultimate combo!

@ Hibachi Salmon

Marinated, seared Hibachi style, and finished with a touch
of wasabi butter.

Side Items
Awailable with purchase of entrée only

Vegetables
Chicken

Scallops
Lobster Tail

Shrimp to Scallop
Fried Rice only
Steamed Rice only
Extra Rice

Soup (Miso)

Salad

Children’s Menu

Each entrée is a full course. (Age 10 & under)

C-1 Hibachi Chicken
C-2 Hibachi Steak

C-3 Hibachi Shrimp

Beverages

18% Gratuity will be added to parties of four (4) or more.




