
SOUPS
1.	 Clear	 $4.95
	 Tofu, Mushroom, Scallions 
	 Miso	 $4.95
	 Soy Bean Paste, Tofu, Seaweed and Scallions
2. 	 Vegetable	 $8.95
	 Garden Fresh Selection, Seasoned with Oriental Spices
3. 	 Seafood (Spicy or Mild)	 $12.95 
  	 Shrimp, Fish Cake, Crab Stick and Variety of Vegetables
4.	 Gyoza (DUMPLINGS) - (Beef or Vegetable)	 $10.95
	 Dumplings, Vegetables and Egg Drop
5.	 Udon	 $18.95
	 Thick Noodle Soup with Shrimp and Vegetable Tempura

SALADS
6.	 Conch (Hot)	 $11.95
	 Thinly Sliced Caribbean Conch with Scallions in a Spicy Sauce
7. 	 Crab and Avocado	 $12.95
	 Slices of Avocado and Chunks of Crabmeat  
	 with Honey Wasabi Dressing
8.	 Green Garden	 $9.95
	 Spinach, Avocado, Cucumber, Broccoli and Tomatoes  
	 with Ginger Dressing
9. 	 House Salad	 $5.95
	 Fresh Vegetables with Ginger Dressing
10.	 Kim-Chee (Hot)	 $7.95
	 Fermented Cabbage, Seasoned with Radishes, Garlic,  
	 Scallions and Red Peppers
11.	 Osinko (Japanese Pickled Vegetables)	 $8.95 
12.	 Seaweed Salad	 $8.95
	 Thin Slices of Sea Vegetables 
13.	 Spicy Octopus (Hot)	 $12.95
	 Steamed Octopus and Scallions with Spicy Sauce



APPETIZERS
14.	 Tako-Su	 $11.95 
	 Sliced Steamed Octopus, Crabmeat & Cucumbers,  
	 Served with Lemon Sauce
15.	 Sunomono	 $12.95
	 Cooked Shrimp, Octopus, Crab Stick & Cucumber,  
	 served with Lemon Sauce
16.	 Usuzukuri	 $13.95
	 Thin slices of Salmon and White Fish, Served with Lemon Sauce
17.	 Spicy Tuna or Yellow Tail (Hot)	 $14.95
	 Served with Scallions & Mildly Spiced Sauce
18.	 Butter Fish or Tuna Tataki	 $15.95
	 Hot Flame-Seared served with Special Sauce
19.	 Age Dashi Tofu	 $10.95
	 Battered & Deep-Fried, Served with Special Sauce
20.	 Beef Negimayaki	 $14.95
	 Slices of Beef Rolled with Scallions, Pan-Sauteed with Garlic Sauce
21.	 Chicken Wings (Hot)	 $10.95 
	 Prepared with Special Hot Sauce
22.	 Edamame	 $8.95
	 Healthy, Steamed Green Soy Beans
23.	 Gyoza (Steamed or Fried)	 $10.95
	 Beef or Vegetable Dumplings
24.	 Beef Kushiyaki	 $14.95
	 Marinated with Garlic Sauce, Pan-Grilled with Kushiyaki Sauce
25.	 Chicken Kushiyaki (On a Skewer)	 $11.95
	 Marinated with Garlic Sauce and Pan-Grilled with Kushiyaki Sauce
26.	 Shrimp Kushiyaki (On a Skewer)	 $13.95
	 Shrimp Skewered with Onions, Grilled with Kushiyaki Sauce
27.	 Mussels	 $12.95
	 Steamed Mussels with House Special Sauce
28.	 Shumai (Steamed or Fried)	 $9.95
	 Shrimp Dumplings
29.	 Shrimp Tempura	 $14.95
	 Shrimp and Vegetables, Battered & Deep-Fried,  
	 Served with Tempura Sauce
30.	 Soft Shell Crab Tempura	 $16.95
	 Battered, Deep-Fried, Served with Special Sauce
31.	 Variety of Vegetable Tempura	 $10.95
	 Battered & Deep-Fried, Served with Tempura Sauce



KITCHEN ENTREES
All Dinners Served with House Salad, Clear or Miso Soup & Choice 
of Stir-Fried Noodles or Stir- Fried Rice 

48. Shrimp Tempura $24.95
Shrimp and Vegetables, Battered & Deep-Fried, 
Served with Tempura Sauce

49. Vegetable Tempura $19.95
Variety of vegetables, Battered & Deep-Fried, 
Served with Tempura Sauce

50. Chicken or Pork Tenderloin Teriyaki* $25.95
Prepared with Teriyaki Sauce, Served with Vegetables

51. Sirloin Steak Teriyaki* $28.95
Prepared with Teriyaki Sauce, Served with Vegetables

52. Filet Mignon Teriyaki* $32.95
Prepared with Teriyaki Sauce, Served with Vegetables

53. Shrimp Teriyaki* $28.95
Prepared with Teriyaki Sauce, Served with Vegetables

54. Butter Fish or Salmon or Tuna Teriyaki* $28.95
Prepared with Teriyaki Sauce, Served with Vegetables

55. Twin Lobster Tail Teriyaki* $39.95
* Served on a hot plate

CHILDREN’S MENU
For Children up to 12 Years Old 
Served with Sauteed Vegetables and Stir-Fried Noodles. 
Ice Cream Dessert Included

56. Sirloin Steak $16.95
57. Chicken Breast $14.95
58. Pork Tenderloin $15.95
59. Filet Mignon $19.95
60. Shrimp $16.95
61. Vegetarian $11.95



HIBACHI DINNER ENTREES
Served with Shrimp Appetizer, Salad, Clear Soup,  
Sauteed Fresh Vegetables & Stir-Fried Noodle 

62.	 Sirloin Steak	 $28.95
	 Chef’s Selected Trimmed Prime Beef, Grilled with Special Sauce
63.	 Filet Mignon	 $32.95
	 Chef’s Selected Trimmed Prime Filet Mignon,  
	 Grilled with Special Sauce
64.	 Pork Tenderloin	 $28.95
	 Prepared with Crushed Pepper, Thin Slices of Fresh Ginger,  
	 Garlic and Vodka
65.	 Chicken	 $25.95
	 Tender Chicken Breast, Rubbed with Garlic, Lemon and Rice Wine
66.	 Beef Bul Ko Gee	 $26.95
	 Thin Slices of Beef, Marinated with Garlic, Rice Wine &  
	 Grilled with Portabella Mushrooms & Scallions
67.	 Chicken or Pork Bul Ko Gee	 $25.95
	 Chicken or Pork, Marinated with Garlic, Rice Wine & 
	 Grilled with Portabella Mushrooms & Scallions
68.	 Salmon or Tuna Steak	 $28.95
	 Salmon or Tuna Steak, Grilled to Your Taste with Seafood Sauce
69.	 Shrimp	 $28.95
	 Shrimp, Grilled to Your Taste with Seafood Sauce
70.	 Twin Lobster Tail	 $39.95
71.	 Vegetarian Dinner	 $20.95
	 Tofu with a Variety of Fresh Vegetables

HIBACHI COMBINATION 
Served with Shrimp Appetizer, Clear Soup, Salad,  
Sauteed Vegetables & Stir-Fried Noodles

72.	 Chicken with Shrimp	 $32.95
73.	 Pork Tenderloin with Shrimp	 $34.95
74.	 Sirloin Steak with Shrimp	 $36.95
75.	 Filet Mignon with Shrimp	 $40.95

SIDE ORDERS
(Meat 5 oz. · Seafood 4 oz.)

76.	 Sirloin Steak	 $14.95
77.	 Filet Mignon	 $15.95
78.	 Chicken	 $11.95
79.	 Sauteed Vegetables	 $4.95
80.	 Stir-Fried Noodle or Rice	$4.95

81.	 Pork Tenderloin	 $13.95
82.	 Lobster Tail	 $19.95
83.	 Salmon or Tuna	 $13.95
84.	 Shrimp	 $14.95
85.	 Scallop	 $19.95



SUSHI & SASHIMI DINNERS
Served with Miso Soup

86.	 Admiral’s Platter	 $24.95
	 Chef’s Selection of 6 Pieces of Sushi & 1 California Roll (8 pieces)
87.	 Captain’s Platter	 $28.95
	 Chef’s Selection of 8 Pieces of Sushi & 1 Tuna Roll (8 Pieces)
88.	 Chirashi	 $25.95
	 Thin Sliced Assorted Sashimi and Pickled Vegetables,  
	 Served over Rice
89.	 Teka-Don (Tuna)	 $26.95
	 Thin Slices of Tuna on Top of Sushi Rice
90.	 Sake-Don (Salmon)	 $27.95
	 Thin Slices of Salmon on top of Sushi Rice
91.	 Unazu	 $28.95
	 Broiled Eel with Sweet Seasoning on top of Sushi Rice
92.	 Hea Dob Bob	 $25.95
	 Chef’s Selection of Sashimi with Vegetables on top of Rice 
	 Served with Hot Sauce
93.	 Sashimi Regular	 $26.95
	 Chef’s Selection of 4 Different Kinds of Fish, 4 Pieces of each 
	 Served with Bowl of White Rice
94.	 Sashimi Deluxe	 $30.95
	 Chef’s Selection of 5 Different Kinds of Fish, 4 Pieces of each 
	 Served with Bowl of White Rice
95.	 Sushi & Sashimi Combo Regular	 $33.95
	 Chef’s Selection of 3 Different Kinds of Fish 
	 3 Pieces of each Sashimi, 5 Pieces of Sushi, 1 Salmon Roll
96.	 Sushi & Sashimi Combo Deluxe	 $36.95
	 Chef’s Selection of 4 Different Kinds of Fish 
	 3 Pieces of each Sashimi, 6 Pieces of Sushi, 1 California Roll

SUSHI BOATS
Served with Miso Soup

97.	 The Ensign Boat (For 2 People)	 $58.95
	 Chef’s Selection,14 Pieces of Sushi, 1 California & Tuna Roll
98.	 The Captain Boat (For 3 People)	 $86.95
	 Chef’s Selection, 21 Pieces of Sushi, 1 California, Eel,  
	 Florida & Tempura Roll
99.	 The Admiral Boat (For 4 People)	 $122.95
	 Chef’s Selection, 28 Pieces of Sushi, 
	 1 American Dream, California, Dragon & Rainbow Roll
100.	The Commodore (For 5 People)	 $143.95
	 Chef’s Selection, 34 Pieces of Sushi, 
	 1 Arizona Sun, California, Davy Jones, Salmon & Spicy Tuna Roll



A LaCarte SUSHI or SASHIMI  
or HAND ROLL
SUSHI or SASHIMI (2 Pieces per Order) 
HAND ROLL- Cone Shaped Roll

	 SUSHI/SASHIMI	 HAND ROLL

101.	Avocado	 $6.95
102.	Butter Fish (Escola)	 $8.95	 $11.95
103.	Conch	 $7.95	 $9.95
104.	Crab Meat	 $6.95
105.	Eel (Smoked)	 $8.95
106.	Eel (Tempura)	 $9.95
107.	Flying Fish Roe	 $8.95	 $10.95
108.	Mackerel (Marinated)	 $6.95	 $9.95
109.	Octopus (Baby)	 $7.95	 $10.95
110.	Octopus (Pre-Cooked)	 $7.95	 $10.95
111.	Red Snapper	 $7.95	 $9.95
112.	Salmon (Fresh or Smoked)	 $7.95
113.	Salmon Roe	 $8.95	 $12.95
114.	Sea Scallop	 $9.95	 $11.95
115.	Sea Scallop Mix	 $10.95	 $12.95
116.	Shrimp (Pre-Cooked)	 $7.95	 $10.95
117.	Squid	 $6.95	 $9.95
118.	Sulf Clam (Pre-Cooked)	 $7.95	 $9.95
119.	Tamago (Egg)	 $7.95
120.	Triple Caviar	 $9.95	 $13.95
121.	Tuna	 $8.95
122.	Yellowtail	 $9.95

Add Avocado, Quail Egg, Cream Cheese or Fish Roe, $1.00 Extra



123.	Alaskan	 $11.95
	 Salmon & Avocado and covered  

with Flying Fish Roe
124.	American Dream	 $15.95
	 Crabmeat, Shrimp Tempura & Smoked  

Eel (with Matsuya Special Sauce)

125.	Arizona Sun	 $12.95
	 White Fish with Honey Wasabi Sauce & 

covered with Sliced Tuna
126.	Avocado	 $8.95
	 Slices of Avocado 
127.	Bamboo	 $13.95
	 Smoked Eel and Sliced Cucumber,  

covered with Sliced Avocado
128.	Boston	 $12.95
	 Crabmeat, Cooked Shrimp, Lettuce  

and Honey Wasabi Sauce
129.	California	 $8.95
	 Avocado & Crabmeat, covered  

with Flying Fish Roe
130.	Cucumber (Kappa)	 $7.95
	 Thin Slices of Cucumber 
131.	Dancing Shrimp	 $13.95
	 Seasoned Sea Scallops covered  

with Cooked Shrimp
132.	Davy Jones	 $15.95
	 Shrimp Tempura, Smoked Eel &  

Crabmeat and covered with seared Tuna
133.	Dragon	 $13.95
	 Crabmeat & Avocado, covered with  

Smoked Eel
134.	Eel	 $10.95
	 Smoked Eel & Cucumber
135.	Eel Tempura	 $11.95
	 Eel Tempura & Avocado 
136.	Florida	 $12.95
	 Tuna, Yellowtail & Avocado, covered with 

Flying Fish Roe
137.	Futomaki	 $12.95
	 Crabmeat, Pickled Radish, Vegetables,  

Burdog Root, Squash & Avocado
138.	Lobster Delight	 $19.95
	 Lobster Tempura, Crabmeat & Lettuce  

with Honey Wasabi Sauce
139.	Manhattan	 $10.95
	 Tuna, Spinach & Sliced Apple with   

Wasabi Sauce
140.	Matsuya Delight	 $13.95
	 Shrimp Tempura Roll covered with seared 

Butter Fish, Wasabi Sauce on Top

141.	Miami Delight	 $11.95
	 White Fish, Tomato & Cream Cheese
142.	Negi-Hama (Yellowtail)	 $10.95
	 Chopped Yellowtail & Scallions
143.	Nova Delight (Salmon)	 $13.95
	 Chopped Yellowtail & Salmon with  

Scallion, covered with Salmon
144.	Philadelphia	 $10.95
	 Salmon & Cream Cheese
145.	Rainbow	 $13.95
	 Crabmeat & Avocado, Covered with  

Avocado, Salmon, Tuna & White Fish
146.	Roma	 $12.95
	 Sauteed Portabella Mushrooms & Beef
147.	Salmon	 $9.95
	 Salmon, Rolled in Sushi Rice
148.	Salmon Tempura	 $10.95
	 Salmon Tempura, Cream Cheese & Tomato
149.	Shrimp Tempura	 $11.95
	 Shrimp Tempura, Rolled in Sushi Rice
150.	Smoked Salmon (Lox)	 $11.95
	 Smoked Salmon, Cream Cheese & Sweet 

Onion, covered with Flying Fish Roe
151.	Smoked Salmon Skin	 $9.95
	 Crisp Salmon Skin, chopped with Scallions
152.	Soft Shell Crab	 $16.95
	 Soft Shell Crab Tempura, Lettuce with  

Honey Wasabi Sauce
153.	Spicy Tuna or Salmon or White Fish	
	 with Hot Spicy Sauce	 $10.95
154.	Spicy Yellowtail	 $11.95
	 Chopped Yellowtail with Hot Spicy Sauce
155.	Sweet Potato Tempura	 $8.95
	 Sweet Potato Tempura
156.	Tokyo Wings	 $10.95
	 Chicken Breast Tempura & Lettuce with  

Honey Wasabi Sauce
157.	Triple C	 $12.95
	 Salmon, Tuna, White Fish & Crab Meat,  

Rolled in Cucumber
158.	Tuna (Teka)	 $9.95
	 Tuna, Rolled in Sushi Rice
159.	Vegetarian	 $9.95
	 Pickled Radish, Burdog Roots, Gourd Strips, 

Cucumber, Spinach & Avocado
160.	White Fish Tempura	 $10.95
	 White Fish Tempura & Tomato with  

Honey Wasabi Sauce

MATSUYA SPECIAL ROLLS

Add Avocado, Quail Egg, Cream Cheese or Fish Roe $1.00 Extra




