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Your dinner begins with our Japanese clear onion soup and
crisp garden salad topped with our famous original house dressing.

FIRST QUALITY MEATS

Boricua Fried Rice $16.%
Chicken (12 oz.) $24.%
Natural without additives

Churrasco (10-11 oz.) $34.%
Angus Beef Skirt Steak

New York Strip (8-9 oz.) $31.%
Angus Beef Striploin

Ribeye (12 0z.) $37.%°
Certified Angus Beef

Filet Mignon (8-9 oz.) $43.%

Angus Beef Tenderloin

FRESH SEAFOOD

Fresh Salmon $29.%
Fresh from our sushi bar

Scallops $33.%
Premium Quality U-10

Shrimps $29.%
Top Quality U-16

Lobster $49.%

Two Premium Quality 6 oz. Tails

Ichiban Noodles (No Rice) $19.%
Chicken (6 0z.), Shrimps (4 pcs.) with Vegetables

KIDS HIBACHI MENU

Children’s Dinner comes with soup or salad, pasta, fried rice and soda.

Chicken $12.%
Shrimps (6 pcs.) $14.%
Churrasco (6 0z.) $15.%
NY Strip (6 0z.) $13.%
White Meat Chicken Tempura $9.%

Served with French Fries

A 15% Service Charge will be added to your check for parties of 5 or more.

We only serve Certified Angus Beefo entreés.
They’re consistently tender, juicy and flavorful.
Try one today!

TEPPANYAKI DINNER

do itashi mashite - you're welcome - bienvenido

Dinner is served with our grilled noodles at first taste,
hibachi fried rice, your entreé and fresh vegetables all
complemented by our own seasonings and exotic sauces.

TEPPANYAKI COMBOS

Chicken + Salmon or Shrimps
Chicken + NY Strip or Churrasco
Chicken + Filet Mignon

Shrimps + NY Strip or Churrasco
Shrimps + Salmon or Scallops
Filet Mignon + Shrimps
Churrasco + Salmon or Scallops
NY Strip + Salmon or Scallops
Tilapia + NY Strip or Churrasco
Lobster + Chicken

Lobster + Salmon

Lobster + Shrimps or Scallops
Lobster + Churrasco or NY Strip
Lobster + Filet Mignon

Lobster + Shrimps + Scallops

SIDE ORDERS

Lobster Tail

One 6 0z. Tail

For Sharing Dish

Soup, Salad, Noodles, Fried Rice & Vegetables

$29.%
$32.9
$34.%
$33.%
$33.9
$35.%
$33.%
$32.9
$30.%
$38.%
$40.9
$40.°
$41.%
$48.9
$51.%

$25.%

$14.99

Consuming raw or undercook meat, poultry, seafood, hellfish or eggs may increase your risk of food borne illness.
To open the Teppanyaki Table at least two entreés are needed.
We Reserve The Right of Admission.




HOUSE DRINKS

ETRET $8.%
Don Q Cristal, Don Q Gold, Fruit Liquor, Fruit Punch, Myers Rum
Japanese Whiskey (desde) $9.%
Old Fashioned $9.%
Bourbon Whiskey, Bitter & Sugar

Japanese Sangria $9.%
Plum Wine & Sake, Pineapple Juice, Orange Juice

Blue Margarita $8.%
Tequila, Triple Sec, Blue Curagao, Sour Mix

Geisha $8.%
Vodka, Pineapple Juice, Coconut Cream with Malibu

Moscow Mule $9.%
Vodka (Titos Vodka), Lime Jice & Ginger Syrup

Samurai $9.%
Tequila, Triple Sec, Sour Mix & Fruit Liquor

Ninja $9.%
Rum, Brandy & White Wine, Orange Juice, Sprite

Tokyo Cocktail $8.%
Sake & Plum Wine

Plum Wine $8.%
Up or On the Rocks

Warm Sake $8.%
Cold Sake $10.%

Bottle 180 ml Hakutsuru

Japanese Beer $4.%
Sapporo, Sapporo Light, Kirin Beer

DESSERTS

Ice Cream $3.%
Vanilla, Whip Cream, Cherry

Cheesecake $6.%
NY Style « Pistachio « Caramel (Dulce de Leche)

Brownie $6.%
A delightful warm brownie

Fried Ice Cream $9.%
Our Famous Original House Special

Ice Cream Brownie $8.%
A delightful warm brownie topped with a scoop of vanilla ice cream
Cheesecake a la Mode $8.%
A delicious New York cheescake with a scoop of vanilla ice cream
Ichiban Special $9.%

Tempura fried cheesecake with a scoop of vanilla ice cream

TAPAS

Spring Roll (3 pcs.)
Chicken

Edamame
Salted Soybeans (Additional Option: Spicy Edamame)

Pan-Fried Dumplings (6 pcs.)
Gyoza One Side Crispy Fried

Vietnamese Spring Roll
Rice Wrapped Shrimp Kanikama, Lettuce, Spicy Mayo

Panko Shrimp Tempura (3 pcs.)
Shrimp Panko with Onion Ring

Mahi Mahi
Homemade

Fried Calamari
Seared in salt and pepper

Crab Rangon (4 pcs.)
Crab, Cream Cheese, Cilantro,
served with seaweed dipped sauce

Appetizers Sample (For 2 People)

2 Spring Rolls, 2 Crab Rangon, 4 Dumplings (steamed or ried)

SOFT DRINKS

Coke ¢ Diet Coke * Sprite

Coke Zero ¢ Fanta China
Each Additional Refill $1.%

Liptone Iced Tea
Minute Maide Limonade
Coconut Water / Agua de Coco

Juice
Orange, Cranberry, Pineapple, Fruit Punch, Limonade

Ginger Ale

Frappes
Pifia Colada, Mango, Strawberry, Passion Fruit
* Can be ordered with or without Tropical Rum

Green Tea or Jasmine Tea

$5.9

$7.99

$8.99

$6.%

$7.99

$15.%

$10.%

$6.99

$13.9

$2.99

$2.9
$2.49
$4.50
$4.5

$3.50
$4.9

$1.5%0

/ FREE DESSERT

ON YOUR BIRTHDAY!
iPOSTRE GRATIS

EL DiA DE TU CUMPLEANOS!

o

JUST SHOW YOUR ID TO THE MANAGER AND RECEIVE A FREE DESSERT.

SOLO MUESTRATU ID AL GERENTE Y RECIBE UN POSTRE GRATIS.

(We do not accept Free Desserts or discount cupons on Valentine’s Day, Mother’s / Father’s Day)

(No aceptamos Postres Gratis ni cupones de Descuento en Dia de San Valentin / Madres / Padres)
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&)IcHiBAN SUSH)|
(] Miso Soup (Add crab kamikama for $1.00) $3.50 MENh
$6.9°

[0 Vietnamese Spring Roll

L Edamame $7.%2 [0 Bamboo Roll $11.95
[0 Crab Rangon 4pcs (crab, cream cheese, cilantro) $6.%° sal”:on’ Tempura, C.C., Green Onion & Caviar
(0)) . o5 O Geisha Roll $16.°°
m O Splcy Tuna Salad $8. Tempura flakes, C. Cheese, Avo, Salmon on top, Special Sauce
95 [J Mexicano Roll 14.%5
o Tuna Avocado Salad (Add Crab for $2.00) $8' Steak, Jalapefio, Cream Cheese, Spicy Avocado Salad $
LLd O Fried Calamari $10.%° J Sasha Roll $15.%5
N D P k Sh . T $7 s0 Shrimp Temp., Cream Cheese, Avo. top, Eel, Shrimp Temp. flakes
anKo rimp Iempura 3pcs . ] Popeve Roll 10.95
- D I Chib an S al a d $.I 3 95 Chic’l?enyTempura, Cream Cheese, Avocado, Eel Sauce $
— : ! : [] Panko Roll (Crispy Fried) $12.50
LIJ O Ch|charron de Pescado (Mahi Mahi) $‘|5_95 Smoked Salmon, Cream Cheese, Guava paste, Panko
. 1 Akita Roll 14.%5
D_ J Kani Salad $8-5° Crab, Tuna, Cebollin, Spicy Mayo topped with Avo. & Eel sauce $
75 [J Sumo Roll 16.°°
D— D Seaweed Salad $7' Crab, Masago, Avo., Cream Cheese, Seaweed, Spicy Mayo top $
0 Seaweed Salad w/ Spicy Tuna $10.%5 O Planet Roll 13.95
< 0O . | k | {:l picy 75 Crab, Shrimp, Avocado, Cream Cheese, Seaweed Salad top $
Spicy Alaska Sala $8. ORockmRollRoll $14.5
D Tuna Tatakl $13-99 Spicy Tuna, Avocado, topped with Tuna & Salmon
. [ Year of Dragon Roll $19.°°
O Japanese Ceviche $15.95 Lobster Temp., Cream Cheese, Avo., Mayo, Crab, Spicy Mayo
: [J Monster Roll 17.°¢
D Splcy Crab Salad $8'75 Lobster Tempura, Amarillos, Spicy Mayo, Rice Crepe $
00 Super Dragon Roll ) $17.00
Shrmzp Temp, Avocado, Crab Eel Sauce, Spicy Mayo, C. Cheese
[0 Shrimp Tempura Roll $10.%5
o5 ) U) Shrimp & Avocado
Salmon (Sake) O $2. O $6. _| O ,?I?anga./i 3:0" , $11.95
Smoked Salmon O $2.%5 O $7.5° o Zvocac, Lucumber
—_ T 0 :3 95 0 :9 00 — = g'aczy R&" Te flak $9.
una ™. R R el, Cream Cheese, Tempura flakes
L o - OR Crazy Philly Roll (Crispy Fried) $10.
m Whlte Tuna (Albacore) O $2-95 O $7-00 m Smoked Salmon, Cream Cheese, Avocado, fried
. 50 00 ] Alaska Roll 11.50
@) Fresh Water Eel wnagp O $3. 0 $9. I AlaskaRoll $
wn Shrimp &b 0 $2.75 0 $7.5° > Im Cgr[‘):tgnchl\;ng 'Tl'iger If'\lk’a(ll _ $13.5
rab, Spicy Mayo, Tempura flakes, topped with Smoked Salmon
Crab (kanikama) O $2.75 O $6.°° I—
] Coco Roll $14.5°
Yellow Tail cHamachi O$295  O$7%° U Sl el Aver Cream Cheese Coco top, Eelsauce
<[ J Miami Roll (Crispy Fried) $13.%5
Spicy Tuna, Cream Cheese, Avo., Mango mix, Eel sauce
E— s [ Rainbow Roll 14.%5
U California Roll topped with Assort Fish $
P i 95 (1 Black Dragon Roll 15.95
D Callfornla $7' LIJ California Roll gpped with Eel and sauce $
O California Special with caviar. 8.% O Red Dragon Roll 14.%5
(n . p a R $ o5 D— (Tuna) Whit‘eg (White Tuna) Green (Avocado) $
Sl - Spicy Tuna Cucumber 1% 02 O ichiban Roll Crispy Fried) 516
8 B [ Tuna Avocado Roll $9.%5 " '
[0 Americano Roll 14.%5
O O Avocado & Cucumber Roll $7.95 Shrimp Temp., Avocado, Cream Cheese, Crispy Bacon, Eel Sauce $
(] Sapporo Roll 15.5¢
m ] Eel Avocado $9.95 Smc!?{epd Salmon, Yellow Tail, Scallion top, Tuna, avocado $
i i 95 (1 Spider Roll (Crispy Fried 15.95
— D SpICy Sh”mp Avocado $7' Wgole soft shell C(rab, Fisey?oe, Avocgdo, Cucumber $
% [0 Salmon Avocado $7.%5 O VolcanoRoll $16.%5
. una, Crab, Scallop, Fish Roe
0 Veggie Roll $7.55 - . .
U] Crispy Alaska Roll (Crispy Fried 11.%5
< D phi"y RO" $8 95 Fried ?erynpura Shrimp, Crab,(Mayo Py ) $
Z [J TNT Roll (Crispy Fried) $17.95
] Add Tempura Fried: $2.°° / Add Fresh Roe: $1.°° [] Tuna, Crabi -Smoke Salmon, Salmon, Cream Cheese, Avo
(] Samuréi Roll $22.%5
[] Add Cream Chese: $1.°° / Add Avocado: $1.°° [] Salmon, White and Red Tuna, Spicy Crab, Avo, Soy Paper
[0 Dragén Criollo Roll $13.5°
Smoked Salmon, Cream Cheese, Avocado topped with Amarillo
] Santo Domingo Roll (Crispy Fried) $13.95
S U S I_I | P | Z Z A Eel, Amarillo, Avocado, Cream Cheese, Mango, mix Eel sauce
[J Bayamén Roll $10.%5
Temp., White Tuna, Guava, Cream Cheese, Amarillo, Eel sauce
inia Di - : 95 [J Caguas Roll 13.%5
D Nlnja Plzza One (1) Topping $14' Shrir%p Tempura, Cream Cheese topped with Amarillo $
i Pi - i 16.%5 O San Juan Roll 13.%5
D Samural Plzza Two (2) Toppings $ Shrimp Temp., Crab, Avo., Amarillo top, Mango mix, Eel sauce $
Circle Choices: O Angus Roll $14.95
Tuna / Salmon / Shrimp / Crab Stick / Eel / Yellow Tail Steak, Avo., Cream Cheese, topped with Amarillo, Tempura flakes

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
El consumo de carnes crudas o poco cocidas, aves, mariscos o huevos puede aumentar su riesgo de enefermedades transmitidas por alimentos.

CENTRO COMERCIAL LOS PRADOS « CAGUAS, PR WWW.ICHIBANPR.NET 787.903.8696




