LUNCH & DINNER
TOGO

DINE-IN

DELIVERY
CATERING
MONDAY-SUNDAY
11:00AM-9:30PM

Vegan and Vegetarian are available upon request

(321) 848-0022
YAAKUZA.COM

925 N Courtenay Pkwy #8 , Merritt Island
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Combos

SHRIMP TEMPURA & NIGIRI COMBO* > Shrimp & Vegetable tempura, California Roll
and Chef's choice of 4 pieces of nigiri.

SUSHI & FRIED RICE COMBO* > House Fried Rice, California Roll and Chef's choice of
4 pieces of nigiri.

SUSHI & THAI COMBO* > Pad Thai Noodles, California Roll and Chef's choice of 4
pieces of nigiri.

TERIYAKI & NIGIRI COMBO* > Choice of steak, chicken or salmon teriyaki. Served with
a California Roll and Chef's choice of 4 pieces of nigiri.

HOSOMAKI COMBO* "/ > California Roll, Tuna Roll and JB Roll.

SUSHI & SASHIMI COMBO* 5 > California Roll with Chef's choice of 6 pieces of sashimi
and 4 pieces of nigiri.

SASHIMI COMBO* > 12 pieces of Chef's choice of sashimi with a side of sushi rice.
SASHIMI UNAGI COMBO* ' © > 6 pieces of Chef's choice of sashimi and 3 pieces of BBQ
eel over sushi rice.

VEGETARIAN COMBO 5 > Vegetable Roll, Cucumber Roll , 4 pieces of vegetable nigiri.

Entrée

Sauteed carrots, cabbage and broccoli with traditional Japanese teriyaki sauce, served with a
side of white rice and choice of :
Chicken ) Shrimp ) Steak Salmon

Bowl

Indulge in our deliciously baked seafood rice bowls, featuring premium seafood served over
seasoned sushi rice, topped with rich, savory sauces, and baked to perfection for a warm,

comforting experience. Enhance your meal with a choice of toppings :

Fried Pork Gyoza (3 pcs) - Veggie Spring Rolls (2 pcs)
Shrimp Tempura (2pcs) Chicken Karaage (5 pcs)
Tuna Sashimi*  (3pcs) ¢ Salmon Sashimi* (3 pcs)

%k Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food iliness
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PAD THAI > Stir-fried rice noodles with eggs, fresh veggies, and your choice of protein in
tangy tamarind sauce, topped with crushed peanuts for a sweet-savory crunch!

PAD SEE EW > Stir-fried wide rice noadles with fresh veggies and your chaice of protein in a
savory soy-based sauce far bold, satisfying flavor!

DRUNKEN NOODLES > Wide, flat rice noodles stirred with egg, chili pepper, basil leaves, bell
peppers, carrots, string beans and onions.

PAD WOON SEN > Stir-fried vermicelli noodles with fresh vegetables, egg, and your choice of
protein in a flavorful sauce.

FRIED RICE > Stir-fried jasmine rice with egg, fresh vegetables, savory seasonings, and your
choice of protein.

STIR-FRY BASIL CHILLI (Pad Kra Pow) > Stir-fried fresh basil, spicy chili, and your choice of
protein in a savory sauce, served with steamed rice.

STIR-FRY BASIL EGGPLANT > Stir-fried eggplant with fresh basil in a savory garlic sauce,
served with steamed rice.

STIR-FRY GARLIC > Stir-fried garlic with your choice of protein and fresh vegetables, served
with steamed rice.

STIR-FRY GINGER > Stir-fried fresh ginger with crisp vegetables and your choice of protein in
a savory sauce, served with steamed rice.

STIR-FRY PEANUT > Stir-fried fresh vegetables and your chaice of protein in a creamy peanut
sauce, served with steamed rice.

STIR-FRY SWEET & SOUR > Stir-fried fresh vegetables, juicy pineapple, and your choice of
protein in a tangy sweet and sour sauce, served with steamed rice.

STIR-FRY MIXED VEGETABLES > Stir-fried fresh vegetables and your choice of protein in a
savory garlic sauce, served with steamed rice.

STIR-FRY CASHEW NUT = Stir-fried crispy cashew nuts, fresh vegetables, and your choice of
protein in a flavorful garlic sauce, served with steamed rice.

STIR-FRY SPICY THAI (Pad Prik Gang) > Stir-fried green beans and your choice of protein in a
spicy red curry paste, served with steamed rice.

GREEN CURRY > Creamy coconut green curry with fresh vegetables, aromatic herbs.

RED CURRY > Creamy coconut red curry with fresh vegetables, aromatic herbs.

YELLOW CURRY > Creamy coconut yellow curry with fresh vegetables, aromatic herbs.
MASSAMAN CURRY > Creamy coconut masaman curry with potatoes, roasted peanuts.
PANANG CURRY > Creamy cocanut panang curry with fresh vegetables, aromatic herbs.

> CHICKEN > SHRIMP + 4 > SQUID +
> TOFU > BEEF + 3 > SCALLOP -
> VEGETABLE > PORIK % > SEAFOQOD +
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KRAB RANGOON 7.75 > Wontons filled with crab meat and cream cheese, deep-fried, served
with sweet chili sauce.

PORK GYOZA 7 > Seasoned pork wontons, served with our house-blended special sauce;
choice of steamed, fried, or pan-fried + $1.

VEGGIE SPRING ROLLS 4.5 > Hand-rolled with vegetables and clear noodles; fried and
served with our house-made sweet and sour chili sauce.

CHICKEN KARAAGE 7 .75 > Bite-sized, tempura-style chicken; served with spicy mayo
garnished with togarashi pepper

SHRIMP SHUMAI ©.9% > Shrimp dumplings served with our house-blended special sauce;
choice of either steamed or fried

EDAMAME > Steamed soybeans topped with sea salt. Extra toppings with $1 added:
Garlic Kimchi, Garlic Teriyaki, Garlic Togarashi Pepper

TAKOYAKI 10.95 > Fried dough filled with tako; topped with kewpie mayo, okanomiyaki
sauce, bonito flakes, and garnished with scallions

FRIED SQUID LEGS “ .95 > Squid fried in tempura batter, served with spicy mayo garnished
with togarashi pepper.

FRIED CALAMARI .95 > Fried with black pepper and salt, garnished with scallions and
jalapenos; served with house-made sweet and sour chili sauce.

SPICY FRIED CALAMARI > Fried with black pepper and salt, spices, garnished with
scallions and jalapefos; served with house-made spicy mayo sauce.

AGEDASHI TOFU > Fried Japanese soft tofu; served with tempura sauce

CRISPY TOFU /.95 > Fried tofu, served with house-made sweet and sour chili sauce.
BEEF JERKY ~ .75 > Marinated fried beef, served with spicy Thai sauce.

TIGER TEAR 1 1.95 > Grilled tenderloin, sliced, served with jim-jaew sauce on lettuce.
CRISPY PORKRIBS '0.75 > Marinated fried pork ribs, served with spicy Thai sauce.

COCONUT SHRIMP /.95 > Hand-dipped shrimp, fried in coconut flakes; served with house-
made sweet and sour chili sauce.

CHICKEN SATAY 11.95 > Grilled chicken, marinated in coconut milk and yellow curry; served
with peanut and ajad sauce.

DYNAMITE APPETIZER 0.5 > Baked seafood, served on sushi rice

SHRIMP TEMPURA 10.95 > Tempura-fried shrimp (4 pcs) with sweet and sour chili sauce.
SHRIMP & VEGGIE TEMPURA 10.95 > Tempura-fried vegetables and shrimps (3 pcs), served
with sweet and sour chili sauce.

ASPARAGUS TEMPURA 7 .25 > Tempura-fried asparagus with sweet and sour chili sauce
SOFT SHELL CRAB 14.95 > Fried soft-shell crab; served with our house-blended special sauce
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YAAKUZA BOMB* > Panko-fried avocado filled with spicy kani and spicy tuna, topped
with spicy mayo, eel sauce, kimchee sauce, tempura flakes, masago and scallions.

CRISPY RICE SPICY KRAB* > Tempura rice balls topped with spicy krab, scallions,
masago, spicy mayo, and sesame seeds.

CRISPY RICE SPICY TUNA* > Tempura rice balls topped with spicy tuna, scallions,
masago, spicy mayo, and sesame seeds.

SPICY KRAB WONTON* > Spicy krab served on top of fried wonton crackers; topped
with scallions, masago, spicy mayo, and sesame seeds

SPICY TUNA WONTON* > Spicy tuna served on top of fried wonton crackers; topped
with scallions, masago, spicy mayo, and sesame seeds

TUNA TARTAR* > Cucumber, seaweed salad, and avocado, topped with chopped tuna.
TUNA TATAKI* > Seared tuna and scallions; served with ponzu sauce

NIGIRI APPETIZER* > 7 pieces of chef's-choice nigiri sushi

SASHIMI APPETIZER* > 9 pieces of chef's-choice sashimi sushi

YELLOWTAIL SALSA* > Yellowtail, cilantro, Thai pepper, and red onions; served with
yuzu sauce.

YAAKUZA BITES* > 5 pieces of soy paper rolled with cream cheese, tempura flakes,

asparagus, and topped with seasonal fish.

%k Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food illness




For The Soul

TOM YUM SOUP > Chicken broth prepared with tomatoes, kaffir leaves, lemongrass,
limes, onions, hot pepper, mushrooms, garnished with cilantro and scallions; served with choice
of tofu , chicken or shrimp + $1

TOM KHA SOUP > Chicken broth prepared with coconut milk, kaffir leaves, lemongrass,
galangal root, onions, mushrooms, and limes, garnished with cilantro and scallions; served with
choice of tofu, chicken or shrimp + $1

WONTON SOUP > A comforting and savory soup featuring delicate wontons filled with
seasoned pork and shrimp, served in a flavorful clear broth with fresh vegetables.

EGG DROP SOUP 7 .95 > Silky egg ribbons in a flavorful clear broth with fresh vegetables.
TOFU SOUP > Soft tofu in a flavorful clear broth with fresh vegetables.

KRAB SOUP /.75 > Imitation crab in a flavorful clear broth with fresh vegetables.

MISO SOUP > Soy-based broth, served with tofu and garnished with scallions.

KRAB MISO SOUP > Soy-based broth, imitation crab, tofu and garnished with scallions.
HOT MISO SOUP > Spicy version of Miso Soup.

HOT KRAB MISO SOUP > Spicy version of Krab Miso Soup.

Healthy Choices

HOUSE GINGER SALAD > Mix greens, cucumber, tomato, and carrots; served with house-
made ginger dressing

SEAWEED SALAD > Cucumber salad topped with seaweed salad and kimchi sauce.
AVOCADO SALAD > Cucumber salad topped with spicy tuna and ginger dressing.

SPICY KRAB SALAD > Cucumber salad topped with spicy krab and yummy sauce.

SPICY TUNA SALAD* > Cucumber salad topped with spicy tuna and kimchi sauce.
SUNOMONO* 17 > Seaweed salad topped with cucumber, conch, octopus, and shrimp;
served with rice vinegar

CHUKA IDAKO 14 > Fresh salad topped with baby octopus and drizzled with special sauce.
YUM NUA SALAD > Grilled beef with herbs, vegetables and spicy lime dressing.
PAPAYA SALAD > Shredded green papaya, tomatoes, and green beans tossed in a tangy,

spicy lime dressing with crushed peanuts.

%k Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food illness
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Two pieces served with choice of style:
Nigiri, Sashimi, Basket-style or Spicy-basket style

AMAEBI* - Sweet Shrimp*
AVOCADO

BABY OCTOPUS*
CONCH*

EBI - Shrimp

ESCOLAR*

HAMACHI* - Yellowtail*
HOKKIGAI* - Surf Clams*
HOTATE* - Scallop*

IKA* - Squid*

IKURA* - Salmon Roe*

INARI - Tofu

KANI - Krab

MAGURO* - Tuna*
MASAGO* - Capelin Roe*
SABA* - Mackerel*
SAKE* - Salmon*
SMOKED SALMON*
TAKO™* - Octopus*
TAMAGO - Sweet Egg
TOBIKO* - Flying Fish Roe*
UNAGI - Eel

Sushi rice rolled with varied ingredients
within a single, cone-chaped piece of seaweed

CALIFORNIA*

BABY OCTOPUS*
HAMACHI* - Yellowtail*
SALMON SKIN
SALMON*

SMOKED SALMON*

NARUTO ROLL

Kani, avocado, and masago
served with rice vinegar.
KANISU ROLL 5 Kani,
shrimp, avocado, and masago
served with rice vinegar.

TUNA*

UNAGI
VEGETABLE
SPICY SALMON*
SPICY TUNA*
SPICY KRAB

I

BROTHER ROLL*

Tuna, avocado, and masago
served with ponzu sauce.
SISTER*

Salmon, avocado, and masago
served with ponzu sauce.

%Y

HOSOMAKI* > California Roll, JB Roll, and Tuna Roll.
LADY FINGER* > Rainbow Roll and Chef's choice of 5
pieces of nigiri.

SALMON LOVER* > Crazy Salmon Roll, 5 pieces of
salmon nigiri, and 6 pieces of salmon sashimi.

SALMON CAKE" > 36 pieces of salmon sashimi.
SASHIMI DINNER* 5 > 18 pieces of assorted sashimi.
SUSHI MORI* > California Roll, Tuna Roll, and Chef's
choice of 7 pieces of nigiri.

TUNA LOVER* > Sea of Love Roll, 5 pieces of tuna
nigiri, and 6 pieces of tuna sashimi.

VEGETARIAN COMBO > Vegetable Roll, Cucumber
Roll, and 4 pieces of vegetable nigiri.

BOAT FOR 1* > Rainbow Roll, é pieces of nigiri, and ¢
pieces of sashimi.

BOAT FOR 2* > Rainbow Roll, JB Roll, 12 pieces of
nigiri, and 16 pieces of sashimi.

BOAT FOR 3* > Rainbow Roll, JB Roll, Spicy Tuna
Tempura Roll, 18 pieces of nigiri, and 20 pieces of sashimi.
BOAT FOR 4* > Rainbow Roll, JB Roll, Spicy Tuna

Tempura Roll, Sea of Love Roll, 24 pieces of nigiri, and 24

pieces of sashimi

% Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food illness

vkeg
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AIRPORT PULLING* 14.95 >Salmon, tuna, cream cheese, and scallions inside; topped with
crab mix, eel sauce, masago, and sesame seeds.
ASPARAGUS ROLL - > Asparagus only.
AVOCADO ROLL > Avocado only.
BEACH SIDE ROLL > Shrimp tempura, avocado, cream cheese, and eel; topped with

tempura flakes; drizzled with eel sauce.

BP ROLL* ! > Spicy tuna, spicy salmon, cucumber, kampyo; topped with sweet shrimp and
three types of tobiko.

CALIFORNIA ROLL* > Avocado, cucumber, kani, and masago.

CRAZY SALMON ROLL* > Salmon, cucumber, asparagus, spicy mayo, and tempura
flakes; topped with salmon, avocado, seared salmon, lemon, cilantro, and special sauce.
CUCUMBER ROLL 4.7% > Cucumber only.

DAIMYO MAKI ROLL* © 75 > Hamachi, tuna, avocado, asparagus, scallion, and masago.
DANCING EEL ROLL > Cucumber, cream cheese, and avocado; topped with eel; drizzled
with eel sauce.

DEEP SEA ROLL > Tempura-style; shrimp tempura, spicy tuna, and BBQ eel; drizzled
with eel sauce.

DRAGON ROLL © > Shrimp tempura, avocado, asparagus, masago, and scallions; topped
with avocado, tempura flakes, spicy mayo, and drizzled with eel sauce.

DYNAMITE ROLL °© > Rolled and topped with baked seafood; drizzled with eel sauce.

EBI VOLCANO ROLL 10.95 > Shrimp tempura roll topped with baked seafood; drizzled with
eel sauce.

EEL ROLL > Eel, cucumber, and scallion.

FIRE DRAGON ROLL* > Shrimp tempura, asparagus, avocado, and scallions; topped
with spicy tuna and drizzled with eel sauce.

GINZA ROLL* 10.95 > Eel, salmon skin, cream cheese, masago. asparagus, avocado, and
scallions; drizzled with eel sauce.

HOT MAMA ROLL* > Tuna, cilantro, and jalapefo.

HURRICANE ROLL > Spider roll topped with baked seafood; drizzled with eel sauce.
JB ROLL* > Salmon, cream cheese, and scallion.

KEY WEST ROLL* > Shrimp tempura, kani, asparagus, avocado, and masago; garnished
with red tobiko; drizzled with eel sauce.

KISS ON FIRE* > Kani, masago, cucumber, avocado, spicy tuna; topped with BBQ eel;
drizzled with eel sauce and sriracha.

%k Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food illness




KRAB ROLL
NEGIHAMA ROLL*
RAINBOW ROLL*

masago; topped with assorted raw fish and avocado.

> |mitation crab only.
> Hamachi and scallion.

> Kani, avocado, cucumber, and

RED RAINBOW ROLL* > California Roll topped with
tuna and avocado.

ORANGE RAINBOW ROLL* > California Roll topped
with salmon and avocado.

SUPER RAINBOW ROLL* > Spicy tuna and tempura

flakes topped with Chef's choice of fishes and avocado.
ROCK N ROLL*

creamcheese and masago; topped with avocado, shrimp and

> Kani, cucumber, avocado,

spicy mavyo.

SALMON AVOCADO ROLL *
scallion.

SALMON ROLL*
SALMON SKIN ROLL
SALMON TEMPURA ROLL
salmon, kani, and asparagus; drizzled with eel sauce.
SEA OF LOVE ROLL*
asparagus, and scallion; topped with seared tuna and

> Salmon, avocado, and
> Salmon and scallion.

> Salmon skins only.

> Tempura-style; baked

> Spicy tuna, avocado,

tempura flakes; drizzled with special sauces.

SEXY SCALLOP ROLL* > Spicy kani and avocado;
topped with scallops and tobiko.

SHRIMP TEMPURA ROLL* > Shrimp tempura,
avocado, asparagus, masago, and scallion.

SPICY CALIFORNIA ROLL* > Avocado, cucumber,
spicy kani, and masago.

SPICY KRAB ROLL > Spicy crab, avocado, and scallion.

x:
t

%k Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food illness

SPICY SALMON ROLL* > Spicy salmon, cucumber and

scallions.

SPICY TUNA ROLL* > Spicy tuna, cucumber and
scallions.

SPICY TUNA TEMPURA ROLL* > Tempura-style; Spicy

Tuna Roll with special sauce.
SPIDER ROLL*

masago and scallions.
SUPER CRUNCH ROLL*

cheese, baked salmon, kani, and masago; drizzled with eel

> Soft shell crab, avocado, asparagus,
> Tempura-style; eel, cream
sauce.

SUSHI BOMB TEMPURA ROLL*
salmon, tuna, hamachi, asparagus, avocado, masago, and

> Tempura-style;

scallions; drizzled with eel sauce.
SWEET POTATO ROLL
TRROLL*
topped with avocado, tempura flakes; drizzled with eel sauce

> Sweet potato only.

> Shrimp tempura, spicy kani, and tuna;

and spicy mayo.

TUNA AVOCADO ROLL* > Tuna , avocado, and scallion.
TUNA ROLL* > Tuna and scallion.

VEGETABLE ROLL > Mixed vegetables.

VOLCANO ROLL* > California roll topped with mixed
baked seafood.

SUPER VOLCANO ROLL* > Super crunch roll topped
with baked seafood:; drizzled with eel sauce.

YAAKUZA ROLL* > Cucumber, asparagus, mixed spicy

fish; topped with tempura flakes, mixed spicy fish, jalapefios,
and tobiko.
YUMMY ROLL*

and masago; topped with salmon and avocado; drizzled with

> Shrimp tempura, cucumber, scallions,

eel sauce.
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Noodles served in house-made broth with a soy marinated
soft-boiled egg, pickled ginger, bean sprouts and seasoned
bamboo shoots; garnished with scallions and seaweed

TONKOTSU RAMEN*
Braised pork-chashu

with pork broth

KIMCHEE RAMEN
Gojuchang and braised pork-
chashu with kimchee broth

MISO RAMEN
Braised pork-chashu
with miso broth
HOT MISO RAMEN
Braised pork-chashu
with spicy miso broth

Ramen

BLACK GARLIC RAMEN*

Rich and flavorful ramen in a savory black garlic-infused broth, topped
with tender chashu pork, fresh vegetables, and perfectly cooked
noodles for a comforting and aromatic dish!

TOM YUM RAMEN*

Tiger prawns, ramen noodles, mushrooms and soy-marinated soft-
boiled egg served in a Tom Yum broth and garnished with cilantro and
scallions

TOM KHA RAMEN* 16.45

Braised pork-chashu, ramen noodles, bean sprouts, ginger, soy-
marinated soft boiled egg and marinated bamboo shoots served in a
Tom Kha broth and garnished with scaliions and seaweed

CURRY RAMEN*

Kaaraage chicken, ramen noodles, pickled cabbage, red onions, crispy
noodles and beansprouts; served in a Thai curry broth and garnished
with cilantro and scallions

YAAKUZA RAMEN*

Tiger prawns, scallops, squid, glass noodles and mushrooms served in a
Tom Yum broth and garnished with cilantro and scallions

4 PELS L EELS L EERS L RELS L.
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White rice bowl served with a fried egg, pickled ginger
pickled daikon and sauteed onions; garnished with
scallions and seaweed

KATSUDON ! OYAKODON
Panko-breaded.fried pork sirloin ~ Soy-maronated, grilled chicken
EBI KATSUDON KARAAGEDON
Panko-breaded, fried shrimp Tempura-style fried chicken
CHASHUDON GYODON

Braised pork belly x 3
*does not included egg or onion

Donburi

White rice bowl served with Japanese curry, pickled
vegetables, topped with kewpie mayo and garnished with
seaweed

Thinly-sliced,sauteed beef

CURRY KARAAGEDON
Tempura-style fried chicken
CURRY EBI KATSUDON
Panko-breaded, fried shrimp

Donburi

Rice bowls served with sushi rice, garnished with scallions
and seaweed

CURRY KATSUDON
Panko-breaded, fried pork sirloin

SAKEDON* *
Soy marinated salmon sashimi,

TEKKADON*
Soy-maronated tuna sashimi,
served with rice, ikura, ponzu
sauce, sesame oil and kewpie
mayo

UNAGIDON*

Grilled BBQ Eel, topped with
masago and eel sauce

Donburi

White rice bowl served with a onsen egg, pickled ginger
pickled daikon and sauteed onions; garnished with
scallions and sesame. Choice of proteins.

served with rice, masago, ponzu
sauce, sesame oil and kewpie
mayo

KAISENDON

Assorted sashimi fish

MARINATED CHICKEN
MARINATED PORK

MARINATED BEEF
CHASHUx3

% Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food illness
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A fresh and flavorful bowl featuring sweet corn, seaweed
salad, cherry tomatoes, edamame, avocado, red onion, and
cucumber in every serving.

SEBoRSEBoKRSERoKSERo KRS ER KSR

Savor these classic Japanese triangle-shaped rice balls, hand-
rolled and wrapped in crisp nori. Choose from an assortment
of flavorful fillings for a simple yet satisfying bite (1 pc)

SALMON * 14.¢ YAAKUZA* 15.¢ TUNA ONIGIRI* ¢.9°
Salmon-Topped Salmon and Tuna-Topped Tuna-filled

TUNA™* 1495 SHRIMP 1° ¢ SPICY TUNA ONIGIRI* 7.9
Tuna-Topped Shrimp-Topped Spicy Tuna-filled

CHICKEN SHRIMP TEMPURA SALMON ONIGIRI*

Chicken-Topped
FRIED CHICKEN
Fried Chicken-Topped

Shrimp Tempura-Topped Salmon-filled
VEGGIE 14.9°

Veggie poke bow! (no rice) Spicy Salmon-filled

SMOKE SALMON ONIGIRI* 7 ¢

Smoke Salmon-filled
SEAWEED ONIGIRI*
Seaweed Salad-filled
VOLCANO ONIGIRI
Baked Seafood-filled

SPICY SALMON ONIGIRI* 7.95

KRAB ONIGIRI ©.9°
Krab-filled

SPICY KRAB ONIGIRI /.75
Spicy Krab-filled

MASAGO ONIGIRI* 7
Capelin Roe-filled

TOBIKO ONIGIRI*

Flying Fish Roe-filled
IKURA ONIGIRI* 2!
Salmon Roe-filled

EEL ONIGIRI* ©.95

Grilled Eel-filled

YAAKUZA ONIGIRI*

lkura, Baked Seafood, Spicy Krab

Served with choice of Yaki Soba or Yaki Udon noodles.
Stir-fried with Yaakuza sauce, vegetables and proteins :

i

CHICKEN 15 9°¢ SHRIMP & VEGGIE 15 75
Sauteed carrots, cabbage and broccoli with traditional BEEF SCALLOP TOEU
Japanese teriyaki sauce, served with a side of white rice PORK SQUID 1495 SEAFOOD ¢ .95

and choice of :

CHICKEN
SHRIMP 219

STEAK 295
SALMON 295

%k Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food illness
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Traditional Thai Noodles served with choice of protein

PHO

Vietnamese rice noodles prepared in beef broth with protein choice,
bean sprouts, cilantro, scallions, onions and basil leaves, garnished
with fried garlic; served with side of lime and jalapenos

DUCK NOODLE SOUP

Vietnamese rice noodles and duck prepared with duck broth,

bok choy and bean sprouts; garnished with cilantro and scallions
PAD THAI

Thin, flat rice noodles stir-fried with egg, protein choice, bean
sprouts, garnished with crushed peanuts and scallions

DRUNKEN NOODLES

Wide, flat rice noodles stir-fried with egg, chilli peppers, basil leaves,
bell peppers, carrots, string beans and onions ,protein choice

PAD SEE EW

Wide, flat rice noodles stir-fried with egg, protein choice, bean
sprouts, garnished with crushed peanuts and scallions

PAD WOON SEN

Thin, flat rice noodles stir-fried with egg, protein choice, bean
sprouts, garnished with crushed peanuts and scallions

Stir-fried with egg, onions, scallions, carrots and choice of
protein

HOUSE FRIED RICE BASIL FRIED RICE
Thai house fried rice House fried rice sauteed with
PINEAPPLE FRIED RICE bell peppers and basil leaves

House fried rice sauteed with CRAB FRIED RICE
pineapple, cashew nuts and House fried rice sauteed with
yellow curry crab

COMBO FRIED RICE KARAAGE FRIED RICE
House fried rice sauteed with House fried rice sauteed with
chicken, pork, beef and shrimp
CHASHU FRIED RICE

House fried rice sauteed with 2x
of chashu on top

TERIYAKI FRIED RICE

House fried rice sauteed with
terivaki sauce

chicken karaage on top
YAAKUZA FRIED RICE
House fried rice sauteed with
red chilli paste, tiger Prawns,
Scallop, Squid

> CHICKEN > SHRIMP
> TOFU > BEEF
> VEGETABLE > PORK

sEBy RSB

GREEN CURRY !

x=28

vkeg

Thai traditional green curry with bell peppers, bamboo shoots, basil
leaves, carrots, eggplant and cabbage

RED CURRY

Thai traditional red curry with bell peppers, bamboo shoots, basil

leaves, carrots and cabbage
YELLOW CURRY

Thai traditional yellow curry with bell peppers, bamboo shoots, basil

leaves, carrots and cabbage
PANANG CURRY

Thai traditional red curry with bell peppers, carrots, lime leaves and
cabbage: garnished with crushed peanuts

GINGER

Sauteed with ginger, bell
peppers, onions, carrots, celery,
mushrooms and scallions
PEANUT

Sauteed with peanut sauce,
broccoli, cabbage and carrots;
garnished with crushed peanuts
SWEET & SOUR

Sauteed with sweet & sour
sauce, bell peppers, onions,
cucumbers, tomatoes, pineapple
and scallions

CASHEW NUT

Sauteed with cashew sauce, bell
peppers, onions, mushrooms,
carrots and celery; garnished
with cashew nuts and scallions
BASIL EGGPLANT

Sauteed with basil leaves, bell
peppers, onions, string beans,
scallions and eggplant

> SQUID
> SCALLOP
> SEAFOOD

GARLIC

Sauteed with garlic sauce,
broccoli, cabbage and carrots
MIXED VEGETABLES
Sauteed vegetables with
Yaakuza's special sauce
SPICY THAI

Sauteed with Thai spices, onions,
bamboo shoots, bell peppers,
basil leaves and string beans;
garnished with scallions

RED CHILLI PASTE

Sauteed with red chilli paste,
basil, onions, bell peppers and
scallions

PORK BELLY & BASIL
Sauteed pork belly and basil with
Yaakuza's special sauce
PORK BELLY & COLLARD
GREENS

Sauteed pork belly and collard
greens with Yaakuza's special
sauce



THAI COFFEE

THAI TEA

HOT TEA - GREEN TEA
HOT TEA - JASMINE TEA
ICED TEA - SWEETEND
ICED TEA - UNSWEETEND
ICED GREEN TEA
LEMONADE

PINK LEMONADE

ASAHI

BUDLIGHT
CHANG

CORONA
MICHELOB ULTRA

CABERNET
CHARDONNAY
MERLOT
MOSCATO

HOT SAKE
SMALL SAKE
BUNRAKU
GINJO

MIO

A&W ROOT BEER
COKE

DIET COKE
DR.PEPPER

FANTA ORANGE
SPRITE

SPARKLING WATER
BOTTLED WATER

KIRIN ICHIBAN
KIRIN LIGHT
SAPPORO
SINGHA
YUENGLING
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PINOT GRIGIO

PLUM WINE

ROSE WHITE ZINFANDEL
SAUVIGNON BLANC
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NIGORI

NIGORI MANGO
NIGORI STRAWBERRY
SOTO

PLUM WINE

MANGO STICKY RICE
Coconut-infused sticky rice with
ripe mango and coconut sauce
BANANA TEMPURA

Crispy, golden-battered banana
slices served with vanilla ice
cream

CHEESECAKE TEMPURA
Crispy, golden-battered
cheesecake with a creamy
center, served with vanilla ice
cream

OREO TEMPURA

Crispy tempura-battered Oreos
with a warm, gooey center,
served with vanilla ice cream

WHITE RICE
SUSHIRICE
NOODLES

FRIED EGG
CHASHU

RAMEN EGG
BASIL

BAMBOO SHOOTS
RAMEN BAMBOO SHOOTS
BEAN SPROUT
BELL PEPPER
BROCCOLI
CARROT

CASHEW NUT
CRUSHED PEANUT
CABBAGE

CORN

CUCUMBER
EGGPLANT
GINGER

GREEN BEAN
NAPA CABBAGE

THAI DONUTS

Golden, fluffy fried donuts served
with sweet condensed milk dipping
sauce

GREEN TEA CHEESECAKE

Rich, creamy cheesecake infused
with green tea, balancing
sweetness and matcha's bold flavor
GREEN TEA TIRAMISU

Layers of matcha and creamy
mascarpone, topped with green tea
powder,

VANILLA SUNDAE

Creamy vanilla ice cream topped
with rich chocolate syrup, whipped
cream, and a cherry
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CHICKEN

PORK

BEEF

SHRIMP

TOFU

SEAFOOD

DUCK

IMITATION KRAB
AVOCADO
ASPARAGUS
CREAMCHEESE
MASAGO
SEAWEED

PICKED GINGER
KIMCHEE

ONION
PINEAPPLE
SCALLION
TOMATO
CRUNCHY GARLIC
UMAMI GARLIC OIL
BLACK GARLIC OIL



