
Appetizers 
Appetizer Sampler $13.95 
Crab Rangoon, Spring Rolls, Fried Calamari and Fried Spring bean. 
Served with Aioli sauce and sweet chili sauce 

Gyoza  $4.95 
Japanese style pan-fried pork dumplings served with a tangy dip-
ping sauce. 

Edamame  $3.95 
Steamed young soy beans lightly sprinkled with sea salt. 

Spring Roll   $3.95 
Vegetables in spring roll wrap.  Served with Thai sweet chili sauce. 

Crab Rangoon  $5.25 
Lightly-fried crab salad and cream cheese wrapped in a Wonton 
skin and served with homemade sweet chili sauce. 

Shrimp Tempura Appetizer $6.95 
Lightly battered fried shrimp served with Tempura dipping sauce. 

Veggie Tempura Appetizer $5.50 

Lettuce Wrap $8.95 
Minced chicken sautéed with Shiitake mushroom, baby corn and 
water chestnut.  Served with lettuce leaves. 

Fried Calamari with Sweet Chili Sauce $8.95 
Lightly fried calamari with chef’s sweet chili sauce 

Bluefin Steamed Roll  $6.95 
Chopped chicken and shrimp sautéed with eggs, bean sprouts and 
veggies wrapped and served with plum sauce. 

Fried String Beans $5.95 
Served with Aioli sauce 

Ahi Poke Tuna*  $10.95 
Fresh tuna mixed with Masago and scallions in Japanese citrus 
sauce. 

Tuna Tataki*  $11.50 
Seared fresh Tuna served with Ponzu sauce 

Mussels with Chu-Chi Curry $9.95 
Black mussels sautéed with garlic, onions, peppers and scallions in 
Thai Chu-Chi curry. 
 

Soups & Salads 
Miso Soup   $2.50 
Light Bonito broth flavored with soy bean base topped with To-
fu, Wakame seaweed and scallions 

Chicken Soup  $2.25    
Chicken broth with green onions and mushroom slices 

Tom Kha Kai  $4.25 
Thai coconut soup with chicken, mushrooms, lime juice and 
chili peppers 

Kani Salad    $6.95 
Seaweed, cucumber and crab stick salad in Aioli sauce 
 

Ginger Salad  $2.95 
A healthy mix of young garden greens with house ginger dress-
ing 

Seaweed Salad  $4.50 
Chilled Japanese marinated seaweed salad 

Lime Chili Beef Salad  $8.95 
Grilled slice of beef slices with onion, cucumber, cilantro and 
scallion in sweet lime chili sauce. 
 
 

Kid’s Menu 
 

Chicken Tempura and Fries $5.95 

Shrimp Tempura and Fries $6.95 

Teriyaki Chicken w Fried Rice $5.95    

Chicken Nuggets and Fries $5.95 

Filet Mignon*  with Fried Rice  $8.95 

For Children under 10 only 

* ADVISORY**: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, SHELLFISH, POULTRY, FISH AND STEAKS  

MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 



Chef's Selection Entrees  
Soft Shell Crab in Sweet Lime  
Green Curry $18.95  
Fresh soft shell crab, deep fried to golden brown with assorted veg-
gies and basil leaves in sweet lime green curry providing a wonder-
ful and distinctive taste.  

Honey Chicken with Cashew Nut $14.95  
Deep-fried battered chicken breast sautéed with REAL honey sauce 
topped with cashew nut sprinkles.  

Orange Chili Chicken $14.95  
Crispy Chicken sautéed in Chef's special sweet and spicy orange 
sauce. Served with steamed rice and mixed veggies  

Panang curry Salmon $16.95  
Pan-seared salmon with onion, mushroom, bell pepper, basil  in fla-
vorful Panang curry,   

Blacken Grouper $16.95  
Fried Blacken grouper with fried rice and fried string beans topped 
with Aioli sauce. 
 

All-Time-Favorite Entrees 

 
 

Mongolian Beef $14.95  
Sliced beef stir-fried with scallions and onions in sweet and savory 
brown sauce  

Sesame Chicken $13.95  
Deep-fried battered chicken seasoned with sesame sauce. Served 
with steamed broccoli  

Thai Sweet and Sour Chicken $13.95  
Deep fried chunks of chicken breast tossed with peppers, onions 
and pineapples in special Thai sweet and sour sauce.  

General Tso's Chicken  $13.95  
Deep-fried battered chicken in garlic sweet & spicy sauce.  

Spicy Tofu with mixed Veggies $10.95  
Tofu and mixed veggies in spicy brown sauce.  

Masaman Curry $13.95  
Your choice of meat sauteed with onions and avocado in flavorful 
Masaman Curry. Topped with cashew nuts.  

Panang Curry $13.95  
Flavorful Panang curry paste with basil leaves, bell peppers and 
your choice of meat.  

Sweet Lime Curry $13.95  
Green Curry prepared with coconut milk, red and green bell pep-
pers, mushrooms, onions, and basil leaves in Thai green curry 
with your choice of meat.  

Cashew Nut $13.95  
Your choice of meat stir-fried with bell peppers, mushrooms, ba-
by corns and cashew nuts in chef's brown sauce.  

Spicy Basil Leaf $12.95  
Your choice of meat sautéed with bell peppers, onions, mush-
rooms and basil leaves in chef's special basil sauce.  

Noodles and Rice  

 
Stir-Fried Udon $12.95  
Japanese Udon noodles sautéed with egg, cabbage, carrot, 
bean sprout and your choice of meat in garlic brown sauce.  

Pad Thai $11.95  
Stir-fried Thai rice noodles with egg, onion and your choice of 
meat. Topped with peanuts.  

Spicy Basil Noodles $11.95  
Stir-fried Thai flat noodle with egg, broccoli, mushroom, onion, 
tomato, basil leaves and your choice of meat in Thai spicy basil 
sauce.  

Bluefin's Fried Rice $11.95  
Fried rice sautéed with onion, egg, peas and carrot with chicken, 
beef and shrimp.  

Spicy Basil Fried Rice $11.95  
Thai spicy fried rice with onion, carrot, pea, tomato and basil 
leaves with your choice of meat.  

Nabeyaki Udon Soup $12.95  
Japanese noodles soup cooked in a pot with chicken, vegeta-
bles, fish cakes, tofu, egg and shrimp tempura. 

Tempura Udon Soup $11.95  
Topped with 2 pcs of shrimp tempura, fish cakes, spinach, 
Wakame seaweed and green onion. 

Mee Goreng  $11.95  
Malaysian style stir-fried lo mein noodles with bean sprouts, on-
ion, scallions, eggs and choice of meat in a premium dark soy 
sauce. 

Served with steamed rice.   Fried Rice $1.50 extra 
Choice of Meat: Chicken or Beef. Shrimp $3 extra  
Vegetarian Customers: Meat can be substituted to  
Mixed Veggies or Tofu.    

Choice of Meat: Chicken or Beef. Shrimp ( $3 extra).  
Vegetarian Customers: Meat can be substituted to  
Mixed Veggies or Tofu.  



Hibachi Dinners 

 

Vegetable Medley  $9.95    Teriyaki Chicken  $13.95 

Ribeye*  $16.95     Filet Mignon*  $18.95 

Scallop  $17.95     Shrimp  $15.95 

Salmon  $16.95 

 

Ribeye* and Salmon  $17.95   Filet Mignon* and Salmon  $19.95 

Ribeye* and Chicken  $16.95   Filet Mignon* and Chicken  $18.95 

Ribeye* and Shrimp  $17.95   Filet Mignon* and Shrimp  $19.95 

Ribeye* and Scallop  $17.95   Filet Mignon* and Scallop  $19.95 

Chicken and Salmon  $17.95           Shrimp and Salmon   $16.95                     

Chicken and Scallop  $15.95                         Shrimp & Scallop   $16.95 

Chicken & Shrimp  $15.95 

  

Favorite   $23.95 
(Filet Mignon*, Chicken & Shrimp) 

Ninja  $21.95 
(Ribeye*, Chicken & Shrimp) 

Samurai  $22.95 
(Ribeye*, Shrimp, Scallop) 

 

Sumo  $23.95 
(Filet Mignon*, Shrimp, Scallop) 

Sakura  $20.95 
(Chicken, Shrimp, Scallop) 
 

All hibachi dinners include: mixed veggies, fried rice, soup (dine-in only) and salad (dine-in only) 

* ADVISORY**: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, SHELLFISH, POULTRY, FISH AND STEAKS  
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS** 



Sushi Dinners  

 

*Sushi Dinner $16.95  
8 pcs Chef's choice Nigiri Sushi and 8 pcs California roll  

*Sushi Deluxe $19.95  
10 pcs Chef's choice Nigiri Sushi and 8 pcs California roll  

*Sushi Supreme $22.95  
10 pcs Chef's choice Nigiri sushi and 8 pcs California roll and 6 
pcs Tuna roll  

*Sashimi Dinner $18.95  
12 pcs of fresh sliced Sashimi served with Steamed Rice  

*Sashimi Deluxe $24.95  
18 pcs of fresh sliced Sashimi served with Steamed Rice  

*Chirashi $20.95  
Assorted sashimi slices arranged over Sushi Rice  

*California Dinner $13.95  
8 pcs California roll, 8 pcs Spicy California roll and a California 
hand roll  

*Three Roll Special $15.95  
8 pcs Shrimp Tempura roll, Spicy Tuna roll and 8 pcs California roll  

*Salmon Dinner $16.95  
8 pcs Spicy Salmon roll, 6 pcs Salmon roll and a Spicy Salmon 
hand roll  

*Sushi & Sashimi (for Two)  $45.95  
Chef's best selection - 8 pcs of assorted Nigiri sushi, 10 pcs as-
sorted Sashimi, Rome Roll and Ika Sansai squid salad.  

Sushi Boat (for two) $58.95  
Chef's premium selection - a chef's specialty roll, a minimum of 18 
pcs of Sashimi, 8 pcs Nigiri sushi. Served in a traditional Jap-
anese sushi boat.  

*Sushi and Sashimi (for one) $24.95  
10 pcs of fresh sliced Sashimi, and 3pcs of Nigiri Sushi Tuna and 
Salmon plus 3 pcs Salmon roll and Tuna Roll  

*Tuna Land $19.95  
For tuna Lover!! 3 pcs super White Tuna Nigiri, 3 pcs Red Tuna 
Nigiri, Tuna Roll and Spicy Tuna Roll  

Sushi Chef's Special  
Scorpion roll $16.95  
TWO ROLLS IN ONE! Spider roll (soft-shell crab) and Shrimp Tempu-
ra roll topped with cooked shrimp and sweet tangy sauce.  

*Zen Special Roll $13.95  
This FIVE-layer sushi is specially created by our sushi chef. It has 
spicy Tuna in between sushi rice, topped with fresh Salmon and Tuna 
and garnished with Masago and Black Caviar.  

Rome's Beauty Roll $13.95  
One of our chef's specialties just for Rome! Shrimp Tempura, avocado, 
cream cheese and crab salad finishing with home made sweet Mirin 
special sauce.  

Lion Roll $12.95  
Spicy shrimp and cucumber with crab stick on top served with chef 
spicy tangy sauce  

*Manhattan Roll $14.50  
Shrimp tempura, crab salad, fresh salmon, tuna avocado and tempura 
crunch in soy sushi wrap. Served with a combination of Aioli, Teriyaki, 
Chili and Miso mustard sauce.  

*Woku Roll $13.50  
Tiger shrimp tempura, crab salad, asparagus, Gorgonzola chess, 
wrapped with rare Ribeye steak. Served with Jalapeño Dressing  

*Yellow Tail Serrano $12.95  
Slices of Hamachi (Yellowtail) with a little kick of Serrano pepper 
served with Japanese citrus & olive oil  

*Angry Dragon Roll $14.95  
Shrimp tempura, spicy tuna, avocado rolled in soy paper. Topped with 
spicy Kani and spicy snow crab meat, and chef wasabi aioli  

Lobster Roll $16.95  
Tempura Lobster, avocado, crab salad topped with sweet chili sauce  

Teriyaki Combo Dinners  
 

Teriyaki Chicken & California Roll $14.95  

Teriyaki Shrimp & California Roll $16.95  

Teriyaki Salmon & California Roll  $17.95 

* ADVISORY**: THE CONSUMPTION OF RAW OR 

UNDERCOOKED EGGS, SHELLFISH, POULTRY, FISH 

AND STEAKS  

MAY INCREASE YOUR RISK OF FOODBORNE ILL-

NESS, ESPECIALLY IF YOU HAVE CERTAIN MEDI-

CAL CONDITIONS. 

Served with Miso Soup and Ginger Salad 

Served with Miso Soup and Ginger Salad 
No substitution please 



Appetizers 
Gyoza  $4.95 
Japanese style pan-fried pork dumplings served with a tangy dipping 
sauce. 

Edamame  $3.95 
Steamed young soy beans lightly sprinkled with sea salt. 

Spring Roll   $3.95 
Vegetables in spring roll wrap.  Served with Thai sweet chili sauce. 

Crab Rangoon  $5.25 
Lightly-fried crab salad and cream cheese wrapped in a Wonton skin 
and served with homemade sweet chili sauce. 

Shrimp Tempura Appetizer $6.95 
Lightly battered fried shrimp served with Tempura dipping sauce. 

Veggie Tempura Appetizer $5.50 

Lettuce Wrap $8.95 
Minced chicken sautéed with Shiitake mushroom, baby corn and 
water chestnut.  Served with lettuce leaves. 

Mussels with Chu-Chi Curry $9.95 
Black mussels sautéed with garlic, onion, pepper and scallion in Thai 
Chu-Chi curry. 

Soups & Salads 
Miso Soup   $2.50 
Light Bonito broth flavored with soy bean base topped with Tofu, 
Wakame seaweed and scallions 

Tom Kha Kai  $4.25 
Thai coconut soup with chicken, mushrooms, lime juice and chili 
peppers 

Ginger Salad  $2.95 
A healthy mix of young garden greens with house ginger dressing 

Seaweed Salad  $4.50 
Chilled Japanese marinated seaweed salad 

Kani Salad  $6.95  
Seaweed, cucumber and crab stick salad in Aioli sauce 
 
 

 

 
 

Sushi Lunch  

 

Sushi Combo A* $9.95 
5 pcs Chef's choice Nigiri Sushi and 8 pcs California roll 

Sushi Combo B* $11.95 
5 pcs Chef's choice Nigiri Sushi, 6 pcs Tuna roll and 8 pcs  
California roll  

Sashimi Lunch*  $14.95 
10 pcs Chef's choice Sashimi  

Sushi and Sashimi* $15.95 
5 pcs Sashimi, 3 pcs Nigiri Sushi and 8 

pcs California roll 

Three Roll Special* $13.95 
Shrimp Tempura Roll, Spicy Tuna Roll, California roll 

Sushi Roll Lunch 
 
 

 

Choose TWO of the following rolls - $9.95 

Choose THREE of the following  rolls - $13.95  
 

* ADVISORY**: THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, SHELLFISH, POULTRY, FISH AND STEAKS  
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS** 

Chef’s choice only– No substitute please 
Served with Miso Soup and Ginger Salad 

Tuna Roll *            Cucumber Roll 
Salmon Roll *         California Roll 
Crunch Roll        Avocado Roll                                   
Salmon Skin Roll Crispy Crab Roll 
Spicy Salmon Roll * Spicy Tuna Roll *    
Shrimp Tempura Roll     Veggie Tempura Roll 
Asparagus Roll    
 
Yumi Yumi Roll *  ($1 extra) 
Super Crunch Roll *   ($1 extra) 
Rocking Roll*   ($1 extra) 
Submarine Roll  ($1 extra) 
Bagel Roll ($1 extra) 
Eel Roll ($1 extra) 

Chef’s choice only– No substitute please 
Served with Miso Soup and Ginger Salad 



 

 

 

 

Vegetable Medley  $7.50   

Teriyaki Chicken  $8.95 

Ribeye  $9.95  

Salmon  $9.95 

Shrimp  $9.95 

Filet Mignon  $11.95   

Ribeye and Chicken  $10.95 

Ribeye and Shrimp  $11.95   

Filet Mignon and Chicken  $12.95 

Filet Mignon and Shrimp  $13.95 

Chicken & Shrimp  $9.95 

Ninja  (Ribeye, Chicken & Shrimp)  $14.95 
 

Hibachi Rice Bowl Lunch 
 
 

Chicken Rice Bowl  $7.50   

Shrimp Rice Bowl  $8.50  

Filet Mignon  Rice Bowl   $10.50  

Ribeye Rice Bowl   $8.95 

Grilled Salmon Rice Bowl   $8.95 

Bluefin’s Lunch 

Orange Chili Chicken $8.95  
Crispy Chicken sautéed in Chef's special sweet and spicy or-
ange sauce. Served with steamed rice and mixed veggies  

General Tso's Chicken  $8.95  
Deep-fried battered chicken seasoned with garlic sweet and 
spicy sauce.  

Hibachi Lunch 
Served with fried rice, mixed veggies 

and Ginger salad 

Served with fried rice and Ginger salad 

Served with Ginger salad.  Choice of Meat: Chicken, Beef 
and Shrimp ($1 extra) 
Meat can be substituted to Tofu or Mixed Veggies. 

Spicy Basil Noodles $7.95  
Stir-fried Thai flat noodle with egg, broccoli, mushroom, onion, 
tomato, basil leaves and your choice of meat in Thai spicy basil 
sauce.    

Spicy Basil Leaf $7.95  
Your choice of meat sautéed with bell peppers, onions, mush-
rooms and basil leaves in chef's special basil sauce.  

Cashew Nut $7.95  
Your choice of meat stir-fried with bell peppers, mushrooms, 
baby corns and cashew nuts in chef's brown sauce.  

Sesame Chicken $8.95  
Deep-fried battered chicken seasoned with sesame sauce. 
Served with steamed broccoli  

Pad Thai $8.95  
Stir-fried Thai rice noodles with egg, onion and your choice of 
meat. Topped with peanuts.  

Bluefin's Fried Rice $8.95  
Fried rice sautéed with onion, egg, peas and carrot with chick-
en, beef and shrimp.  

Thai Sweet and Sour Chicken $8.95  
Deep fried chunks of chicken breast tossed with peppers, on-
ions and pineapples in special Thai sweet and sour sauce.  

Spicy Tofu with mixed Veggies $7.95  
Tofu and mixed veggies in spicy brown sauce.  

Spicy Basil Fried Rice $7.95  
Thai spicy fried rice with onion, carrot, pea, tomato and basil 
leaves and your choice of meat.  

Mongolian Beef $9.95  
Sliced beef stir-fried with scallions and onions in sweet and sa-
vory brown sauce  

Masaman Curry $8.95  
Your choice of meat sauteed with onions and avocado in flavor-
ful Masaman Curry. Topped with cashew nuts.  

Panang Curry $8.95  
Flavorful Panang curry paste with basil leaves and bell peppers 
with your choice of meat.  

Sweet Lime Curry $8.95  
Green Curry prepared with coconut milk, red and green bell pep
-pers, mushrooms, onions, basil leaves in Thai green curry with 
your choice of meat.  


