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Welcome to Ichiban!

Ichiban means “number one.” Here at Ichiban,
our number one goal is to deliver happiness to our
customers through the highest quality of food and an
unforgettable dining experience. The friendly service,
cleanliness, and unique atmosphere truly reflect the
name Ichiban.

Enjoy the exciting art of Teppanyaki cooking.
Knife-wielding chefs prepare delicious steak, seafood,
and chicken entrees right at your table. In our tradi-
tional dining room, taste the finest, most innovative
Sashimi and Sushi rolls around.

We at Ichiban welcome you to a truly delightful
and memorable dining experience!




Kitchen Appetizers

Edamame 5.25
(Boiled soy bean with sea salt)

Snow Crab Puff 7.50

(Snow crab & cream cheese wrapped in crispy wonton skin with mango sauce)

Spring Roll 4.95

(Mix vegetable wrapped in thin crispy wonton skin)

Motoyaki “Lobster Tail” 13.95

(Whole lobster tail baked with crab stick, masago in Japanese mayo)

Fried Calamari 7.25

(Crispy onion ring with calamari served aioll sauce for dipping)

Gyoza (Pork Dumpling) 5.95
(Choice of steamed or pan fried)

Shrimp Shumai (Shrimp Dumpling) 5.95
(Choice of steamed or pan fried)

Shrimp Tempura 6.95
(Tempura succulent gulf shrimp and vegetable)

Shrimp Lagoon 6.95
(Shrimp, cream cheese, red bell pepper and asparagus wrapped in crispy wonton skin)
Hamachi Kama 8.95
(Grill yellow tail jaw)

Beef Negimaki 8.95

(Sliced steak rolled over with scallion and asparagus grilled and served with teriyaki sauce)

Sautee Spinach with Scallop 8.95

(Grill scallops with organic spinach sautee with ponzu garlic sauce)

Sushi Bar Appetizers

Baked Salmon  (Thinly sliced salmon wrap with snow crab) 9.95
Sushi Sampler (5 pieces sushi (Chefs choice)) 7.95
Sashimi Sampler (8 pieces sashimi (Chef’s choice) 9.95

OF your convenience, a gratuity of 18% will be add to parties of 6 or more.
A!so appll.gable on separate checksPrice change without notice.

(Children 10 & Under Only)

Kid’'s Menu from Kitchen

Teriyaki Chicken 4.95 Yakisoba w/ Chicken  5.95
Teriyaki Steak 5.95 Yakisoba w/ Shrimp ~ 5.95

Tempura Chicken 4.95 Chicken Nuggets

Tempura Shrimp 5.95 and Fries 4.95

Kid’s Hibachi Menu

Chicken 6.95
Steak 7.95
Shrimp 7.95

Additional Add On

For even more flavor, add one of these to your favorite entrée:

Chicken 4.95 Tuna 9.95
Shrimp 5.95 Salmon 8.95
Scallops 6.95 Lobster Tail 13.95

Irresistible Desserts

Tempura Ice-Cream 4.95
Tempura Cheese Cake 5.95
Mochi lce-Cream (Choice of Vanilla, Red Bean or Coffee) 5.50
(A Japanese favorite! Sweet rice cake filled with ice-cream)

Green Tea, Red Bean, Mango Ice-Cream 3.50
Vanilla Ice-Cream 2.50°

Chef Special Fruit Platter - 5.9

(Strawberry, mango, kiwi, peanut butter, wipe cream and vamlla ice-cream) . — &

For your convenience, a gratuity of 18% will be add to parties of 6 or moge
Also applicable on separate checksPrice change without




HIBACHI Dinner

« The word “HIBACHI” means real Japanese style griddle and cooking «

Served with
clear soup, garden salad, Hibachi mix vegetable,
succulent gulf shrimp appetizers,
Hibachi jasmine rice, noodles and dessert

Hibachi Chicken 15.95 Calamari
Teriyaki Chicken 15.95 Chicken & Shrimp
Hibachi Steak 18.95 Steak & Chicken

Teriyaki Steak 18.95 Steak & Shrimp

Hibachi Scallop 19.95 Hibachi Vegetarian 12.95
w (Hibachi zucchini, onion, carrots,
Hibachi Shrimp 18.95 mushroom, bean sprout and
broccoli)
Sukiyaki Steak 17.95
(Thinly sliced steak marinated in Seafood Deluxe 35.95
our chef special sauce) (Shrimp, scallop and one lobster tail)
Filet Mignon 23.95 Sumo Special 36.95
(Steak, shrimp and one lobster tail)
Lobster (2 tails) 35.95
Ichiban Dinner ForTwo ~ 49.95
Salmon 16.95 (Steak, chicken and shrimp)
Tuna 17.95
i ”
i 1'”"“'“ . Adult may share an entrée with addition rice and vegetable

for an addition $7.95

Children may share an entrée with addition rice and vegetable
for an addition $4.95

Salad

House Salad
(Choice of ginger dressing or honey mustard)

Seaweed Salad
(Seaweed marinated with sesame sauce)

Squid Salad

(Cooked squid marinated with sesame sauce)

Snow Crab Salad

(Snow crab, avocado, masago with a bed of lettuce)

Ocean Salad
(A variety of sashimi in ponzu sauce)

Crawfish Salad

(Seasoned crawfish, snow crab, cucumber and crunch in spicy mayo)

Sunomono Salad
(Seaweed, squid, crab sticks, cucumber and shrimp in vinega dressing)

Soup

Clear Soup

(Chicken broth with scallions, sliced mushroom and crispy onion)

Miso Soup

(Soy paste soup with tofu, scallion and seaweed)

Mushroom Miso Soup
(Mix mushroom with miso soup)

Seafood Soup

(Shrimp, crab stick, scallops and vegetables)

For your convenience, a gratuity of 18% will be add to parties of 6 or moge
Also applicable on separate checksPrice change without
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Japanese Noodles HIBACHI Lunch

« The word “HIBACHI” means real Japanese style griddle and cooking «

« Stir fried noodles with vegetable -

) ) ) Served Mon. to Fri. 11:00 am ~ 2:00 pm; Sat. 12:00 noon ~ 3:00 pm
Chicken Yakiudon or Yakisoba

Steak Yakiudon or Yakisoba Served with

Shrimp Yakiudon or Yakisoba clear soup, garden salad, Hibachi mix vegetable and jasmine fried rice

Vegetable Yakiudon or Yakisoba Hibachi Chicken 8.95
Combination Yakiudon or Yakisoba  (Chicken, steak and shrimp) Teriyaki Chicken 8.95
Hibachi Steak 9.95
Temzaru Soba 9.95 S
(Japanese buckwheat noodles, cooked then chilled served in Tenyakl Steak 2.95
soba sauce with 2 pieces tempura shrimp) Filet Mi gnon 15.95
y Shrimp 9.95
Japanese Noodles Soup Scallop 12,95
i Calamari 9.95
Tempura Shrimp Soba Soup 10.95
) Tuna 11.95
Tempura Chicken Soba Soup 9.95
Salmon 9.95
Tempura Shrimp Udon Soup 10.95 Yakisobal(Noodles) 795
Tempura Chicken Udon Soup 9.95 Chicken & Shrimp 11.95
Nabeyaki Udon Soup 14.95 :
(Tempura shrimp, chicken, egg, clam, fish cake and vegetable with Steak & Shrimp 12.95
Japanese udon noodles) Ichiban Lunch 15.95
" (Steak, chicken and shrimp)

There may be a risk associated with consuming raw shellfish
as is the case with other raw protein products.

If you suffer from chronic illness of the liver, stomach, or blood, or have [ PLEASENGESEESRLONS o SEIBEING ON HIBAGkjk UNCH J

other immune disorders, you should eat these products fully cooked.

_.

-

or your convenience, a gratuity of 18% will be add to parties of 6 or more. For your convenience, a gratuity of 18% will be add to parties of 6 or moge
Aﬁ's'ﬁ"ép,p}i.gjﬁ on separate checksPrice change without notice. Also applicable on separate checksPrice change without notjces
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Lunch Menu Donburi

« Lunch served Monday to Saturday 11:00 am ~ 2:00 pm - Double Eel Don
(Double eel over rice, served with soup or salad)

~ BENTO BOX ~ Shrimp Tempura Don

Served with clear soup, house salad, fried rice, spring roll and fruit (Tempura shrimp and vegetable over rice)

Katsu Don (Choice of breaded pork or chicken)
(Vegetable and egg served over a bed of rice)

Chicken Oyako Don

(Pan cooked chicken, egg and vegetable over rice)

Bento Ichiban
(Teriyaki shrimp, steak and chicken)

Teriyaki Chicken
(Charbroiled chicken filet with teriyaki sauce)

Teriyaki Steak

(Charbroiled steak with teriyaki sauce) H H
4 Fried Rice
Teriyaki Salmon . o o
(Charbroiled salmon with teriyaki sauce) Chicken Fried Rice 7.95 Vegetable Fried Rice
b4 Tempura Mixed 9.95 Steak Fried Rice 9.95 Combination Fried Rice  10.95
(Tempura shrimp, chicken and vegetable) Shrim . Fried Rice 8.05 (Chicken, steak and shrimp)
Sushi and Sashimi 15.50
(5 pieces of sushi and 6 pieces of sashimi (Chef’s choice))
Yakisoba 8.95 Sashimi Special
(Stir fried soba with vegetable)
Hokaido Sea Scallops 13.95
(Thinly sliced sea scallops with citruce vinegrette)
~ LUNCH ROLL COMBO ~ Albacore Tuna Special 13.95
Select of two rolls below; Served with clear soup or house salad (Crispy maui onion with basil ponzu)
$7.95 Yellow Tail Chviche 13.95
. . (Diced red onion, tomato, jalaperio with yuzu ponzu)
* Snow Crab Roll *California Roll * Smoked Salmon Roll
Tai “Zigoku” Sashimi 13.95
=gaa * Crunch Roll * Philly Roll * Vegetable Roll (Sliced Tai fish over thinly sliced maui onion topped with crispy garlic, jalaperio,
-1 ™ cilantro, spicy ponzu and finished with hot spicy oil)
i * Spicy Tuna Roll * Shrimp Avocado Roll % Shrimp Tempura Roll Tuna Tataki 1295
% Spicy Salmon Roll % Crawfish Roll * Spicy Yellow Tail Roll (Thinly sliced seared tulIESSHESUEMIIREE" >/ )

Tuna Sovoie Style >
(Diced tuna, avocado, masago with chef’s special vinegar sauce)

Or your convenience, a gratuity of 18% will be add to parties of 6 or more. For your convenience, a gratuity of 18% will be add to parties of 6 or moge
Néﬁ"ép,p}i_.gﬁ?on separate checksPrice change without notice. Also applicable on separate checksPrice change without notjces




Dinner From Kitchen

~TEMPURA ~

Lightly battered and deep fried with chef special tempura sauce;
Served with hibachi fried rice (clear soup and house salad)

Tempura Chicken and Vegetable
(4 pieces tempura chicken and 8 pieces tempura vegetable)

Tempura Shrimp and Vegetable
(4 pieces tempura succulent gulf shrimp and 8 pieces tempura vegetable)

Tempura Shrimp and Chicken

(4 pieces tempura chicken and 4 pieces tempura succulent gulf shrimp)

Tempura Seafood Deluxe
(Shrimp, crab sticks, scallop, fish and vegetable)

~ TERIYAKI ~

Served with hibachi fried rice, spring roll (clear soup and salad)
Your choice meat charbroiled with our house special teriyaki sauce

Chicken Teriyaki 12.95 Scallop Teriyaki 15.95
Steak Teriyaki 15.95 Tuna Teriyaki 14.95
Shrimp Teriyaki 14.95 Ichiban Teriyaki 18.95
(Chicken, steak and shrimp)
+ Addition Add On «

Tempura shrimp and vegetable OR Sautee shrimp and vegetable $4.95

~ KATSU ~
Breaded panko (breadcrumbs) deep fried; Served with hibachi fried rice
(clear soup and salad)
Chicken Katsu 11.95 Scallop Katsu 14.95
Pork Katsu 11.95 Salmon Katsu 12.95
Shrimp Katsu 13.95

Or your convenience, a gratuity of 18% will be add to parties of 6 or more.
A!Sg-‘&pp!@%g’p]e on separate checksPrice change without notice.
" ) L%

Dinner From Sushi Bar

« Served with Soup and House Salad -

~ SUSHI COMBINATION ~
(Chef’s Choice)

Sushi Regular

(7 pieces of sushi and a California roll)

Sushi Deluxe
(9 pieces of sushi and a shrimp tempura roll)

Sushi For Two
(16 pieces of sushi with a California roll and a rock n’ roll)

~ SASHIMI COMBO ~
(Chef’s Choice)

Sashimi Regular (12 pieces)

Sashimi Deluxe (15 pieces)

Sashimi For Two (27 pieces)

Chirashi (A veriety of sashimi over a bed of sushi rice)

~ SUSHI & SASHIMI COMBO ~
(Chef’s Choice)

Sushi and Sashimi Combo
(7 pieces of sushi, 12 pieces of sashimi and a California roll)

Love Boat For Two
(12 pieces of sushi, 12 pieces of sashimi, spicy tuna, yummy roll and a shrimp tempura roll)

For your convenience, a gratuity of 18% will be add to parties of 6 or moge

Also applicable on separate checksPrice change without notjces

18.95
21.95
39.95

19.95




