
 

Zake Famous Sushi Starters 
 

                Zake Tartar               10 
Salmon, tuna, white fish, mixed with spicy ponzu, avocado 

& cucumber topped with wasabi aioli 
 

           Sashimi Spring Roll           8 
Soy Paper, tuna, salmon, crunch, avocado w/ special house sauce 

 
Tuna Tataki               12 

Thinly Sliced Seared Tuna w/ Ponzu sauce 
 

              Flaming Love   11 
Snow crab meat wrap w/ fresh salmon baked to perfection w/ our special house sauce 

 

               Swan Lake   12 
Yellowtail Sashimi & vine-riped tomatoes w/ citrus soy, chili & truffle & virgin olive oil 

 

 

Soups and Greens 
 

Edamame         4     Zake Salad       4 
Lightly salted soy bean served hot           Baby spinach, orange supremes,    
    cucumber w/ ginger dressing 
Miso Soup                            3    Chuka Salad       5 
Soy based soup with wakame, scallions & tofu  Marinated seaweed salad 
 
Chicken Osumashi Soup              5      Black Pepper Tuna Salad  12   
Chicken slices in onion and mushroom broth  Black Pepper Tuna w/ baby spinach, 
    romaine lettuce marinated in olive oil 
Sunomono                            7   and a special dressing w/ crunch 
Marinated cucumber with seaweed, shrimp,  
kani & octopus     
 

HOT STUFF 
 

Agedashi Tofu                         5   Calamari Fritti      8 
Breaded tofu lightly fried served with     Specially battered fried squid,  
ginger tempura sauce        must try item!!! 
           
Zake skewers                 6 / 7  Tebasaki Wings      7  
Chicken or Beef on a stick grilled open flame   Japanese style sweet and spicy chicken wings 
          
Crab Cakes              9   Tempura Appetizer     6 / 7 
Panko crusted crab cakes, baked with real   Lightly battered golden vegetable or shrimp 
jumbo crab meat 
              
Sweet & Tangy shrimp      9   Gyoza          6  
Lightly battered gulf shrimp w/ a sweet     Pan-fried pork dumpling 
and tangy-spicy sauce sprinkle w sesame seed 
    
Veggie Spring Roll         5   Mini Beef Roll      7 
Fried spring roll stuffed with veggie Grilled sliced rib-eye beef w/ carrot, mushroom 
 & onion Wrap w/ a special sauce and sour 
Teppan Beef                           12 cream dip 
Flank steak w/ ponzu (cook at table) 
 

 



Hot Dishes 

 
                    Airline Chicken Breast                15                                     

Kabocha Puree, sautéed spinach, Chinese bacon lardons w teriyaki glaze 
 

                       Miso Gin Dara                     17  
Miso-Marinated black COD, w/ grilled seasonal veggies 

 
                     Wagyu hanger steak                18 
Wild mushrooms, potato puree w/ yuzu brown butter sauce 

 
                    French Market Trio             22        

Grilled scallops & shrimps in a crawfish sauce  
 

                 Honey Glazed Walnut Shrimp          18 
Honey glazed walnut w/ jumbo gulf shrimps in a creamy mayo sauce 

 
                       Kobe Burger                     14 

8oz patty with avocado, onion, lettuce, tomato, with sweet potato fries  
 

Chicken & Seafood Fettuccine Crunch        18 
Grilled chicken breast, gulf shrimps & crawfish tails fettuccine in a  

Creamy-Miso Sauce w/ crunch 
 
 

Hibachi Bento Boxes 

Specialty Bento Boxes (Served w/ California Roll, Shrimp Tempura, Gyoza, Spring Roll, Soup and 
Salad and House Dessert) 

 

Hibachi Chicken 18   Hibachi Rib Eye Steak 25   Hibachi Filet Mignon  27 

Hibachi Salmon 22  Hibachi Lobster & Filet Mignon 34   Hibachi Shrimp & Scallop 27  
 

Shrimp Tempura 20    Hibachi Shrimp   22   Hibachi Steak & Shrimp 25 
 
   
 

Noodles & Rice 

 
Thai curry soup        11 

Sautéed chicken, beef or shrimp with Thai basil and seasonal veggies 
Choice of Steam rice or noodle 

 
         Signature Fried Rice     11     

Fried rice with the choice of shrimp/chicken/beef/vegetable (add $3 for combo) 
 

            Yaki Udon           12 
Japanese stir-fried noodles with choice of chicken, beef, shrimp or vegetable  

(add $3.00 for combo) 
 

         Nabeyaki Udon         12 
Crab meat, chicken, beef, vegetable and Japanese noodles in broth, 

served with 2pcs shrimp tempura 
 

 



Sushi Bar  

Sushi Dinner                    19 
Tuna, salmon, white fish, yellowtail, shrimp, octopus, and eel w/ California roll   
       

Sushi deluxe                    23 
Chef‘s selection of premium fish (9pcs) and spicy tuna roll  
   
Sashimi Dinner                   21 
Tuna, salmon, escolar, yellowtail, white fish (15pcs)  
    
Sashimi Deluxe                   25 
CHIEF’S CHOICE OF PREMIUM FRESH PICK OF THE DAY (19pcs) 
 

Chirashi                     18 
Assorted sashimi on a bed of sushi rice, A SIGNATURE DISH!  
 

Sushi and Sashimi Dinner                27 
5 pcs of sushi, 9 pcs of sashimi and a California roll 
 

Deluxe Dinner Combo (for two)               52 
12 pcs sushi, 15 pcs of sashimi, Scorpion roll and Spicy Tuna roll  
 

Home (for two)     2 glasses of house Complimentary Champagne included    68 
10 pcs sushi, 18 pcs of sashimi, 2 specialty rolls & 2 specialty hand rolls 
 

Cut Rolls/Hand Rolls 

(All rolls are cut into 5 or 8 pcs) 
 

            Roll / HR           Roll / HR 
California w/ Snow Crab    8/6       Philadelphia   7/4 
California w/ Crab Stick    6/4       Crazy     8/5 
Tuna 6/4       Shrimp Crunch  8/5  
Salmon     6/4       Chicken Crunch  7/4 
Spicy Tuna       7/4       Cucumber    4/3   
Spicy Salmon       7/4       Rainbow    11/- 
Yellowtail and Scallion    6/4       Salmon Skin   6/4 
Unagi         6/4       Spider               8/5 
Rock & Roll       7/4      Phoenix    6/4 
Shrimp & Avocado     7/4       Tiger Eye    8/- 

 

Sushi / Sashimi 

(Sushi 1 pc per order, Sashimi 3 pcs per order) 
 
 Sushi/ Sashimi     Sushi/ Sashimi  

  
Tuna-Maguro 2.15/ 7.5            Squid- Ika.    1.95/ 7.5 
Yellowtail-Hamachi 2.15/ 7.5            Shrimp- Ebi    1.95/ 7.5 
White Tuna-Shrio Maguro 2.15/ 7.5         Egg omlet-Tamago  1.95/- 
Red Snapper-Tai 2.15/ 7.5            Escolar- Walu    2.15/ 7.5 
Sea bass-Suzuki 2.15/ 7.5            Tofu Skin- Inari   1.95/- 
Crab Stick- Kani Kama 1.75/-               Octopus-Tako    2.15/ 7.5 
Snow Crab- Kani 2.5/-         Scallop-Hotategai   2.15/ 7.5 
Smoked Salmon-Kunsei Sake 2.15/ 7.5          Freshwater eel-Unagi  2.15/ 7.5 
Sweet Shrimp-Amaebi(2pcs)  9/12            Surf Clam-Hokkigai  1.95/- 
Salmon Roe-Ikura            2.5/-                Flying Fish Egg-Tobiko  2.15/ 7.5 
Smelt Fish Egg-Masago       1.95/-               (Wasabi/ Regular) 
Salmon-Nama Sake          2.15/ 7.5           Saba- Mackerel   2.15/ 7.5                            
 



Zake’s Specialty Rolls 

Fahrenheit                                             13 

Peppercorn tuna, jalapeño inside topped with crab mix, spicy tuna and wasabi aioli 

Caterpillar                                           12                  

Unagi and cucumber inside, topped with avocado, then drizzle with sweet eel sauce 

Volcano                                              11 

California roll covered with baked crawfish, spicy mayo sauce on top 

Shaggy Dog                                              11 

Shrimp tempura and avocado inside topped w/ Kani kama and Special house sauces 

Scorpion                                             13                  

Shrimp tempura, jalapeño, cream cheese, cucumber inside wrapped with soy paper,  

topped with kani kama, tobiko 

Red Dragon                                           11          

Spicy salmon inside topped with avocado and tuna 

Orange Dragon                                        11               

Spicy tuna inside topped with avocado and salmon 

Green Dragon                                         11                   

Tempura salmon, kanpyo, and crab mix inside topped with avocado and crunch drizzled  

with eel sauce and spicy paste 

Baby Doll (5 pcs)                                         13                  

Tempura kani Kama & cream cheese inside top w/ spicy mixed fish & shrimp flavored cracker   

with spicy mayo & eel sauce  

Texan                                           13                  

Spicy mixed fish, jalapeño, crunch inside topped with yellowtail, escolar, avocado and fried ginger 

Sky Diver                                            13            

Soft shell crab, kani kama & cucumber inside topped with avocado, unagi, and eel sauce  

Tiger                                                14 

Tuna, salmon, and avocado inside, topped w/ tuna, eel, salmon, crunch,  

Masago, green onion and eel sauce                    

Yammy Yammy                                       15                     

California roll covered w/ baked sea scallops, topped w/ spicy mayo 

314                                                13 

Shrimp tempura, snow crab & crunch inside top w/ pepper tuna, escolar & avocado w/ special sauce 

Spice Girl                                               15            

Shrimp tempura, avocado & jalapeno w/ baked tuna, shrimp & scallops w/ scallion & tobiko on top   

Sea Dragon                                               15            

Lobster mix, kani kama, cucumber inside topped with shrimp, avocado and spicy mayo   

Zake                                               15            

Snow crab, shrimp tempura, eel, avocado, crunch wrapped in soy paper & drizzled  

w/ eel sauce 

Sweets Treats 
 

Double Chocolate Ganache Cake     8 

 

Tiramisu           6 

 

Cream Brulee          6 

 

Fried Ice Cream          6 

 

Mochi Ice Cream Cake        5 

(Red Bean, Green Tea, Mango, Strawberry) 

 

Home Made Ice Cream        5 

(Vanilla, Red Bean, Green Tea) 

 
Warning: There is a risk w/ consuming any raw animal protein. If you have any chronic illness of liver, stomach, blood or immune disorders, 

You are at great risk from raw ingredients, and you should eat them fully cooked. If you are not sure, please consult your physician. 

 



 

ZAKE 
Happy Hour Menu 

Daily from 4:00 P.M . to 7:00 P.M . 

$5.00 Mix Drink Specials 

Cosmopolitan / Hur ricane / Lychee Martini 
 

$2.00 Domestic Beer 
 

$1.75 Sake Bomb 
 

$5.00 Wine 
Select from: Copperidge, Snap Dragon or E cco Domani 

 
 

Happy Hour Appetizers & Sushi Rolls 

$1.25 Sushi (Most Sushi) 

 
 

$2.00 Edamame        $4.00 California Roll 

$3.00 Chuka (Seaweed Salad)    $4.00 Vegetable Roll 

$3.00 Veggie Spring rolls     $4.00 Philadelphia Roll 

$3.50 Gyoza ( Pan F ried Dumpling)   $4.00 Spicy Tuna Roll 

$3.50 F ilet or Chicken Skewers    $6.50 Daily special Roll 

$4.50 Calamari F ritti      $4.00 Spicy Salmon Roll 

$4.50 C rab Cakes       $4.00 Chicken C runch Roll 

$7.50 Tuna Tataki       $4.50 Shrimp C runch Roll 

$7.50 Zake Tatar        $7.50 Spider Roll 

$4.50 Tebasaki Chicken Wings    $9.00 Fahrenheit Roll  

$3.00 Shrimp Tempura Appetizer   $9.00 Red Dragon Roll 

$3.00 Chicken Tempura Appetizer   $9.00 O range Dragon Roll 

$3.50 Wasabi Shu Mai      $6.50 Spicy O cean C runch Roll  

$6.00 C rispy Oyster       $9.00 Volcano Roll 

$4.00 Mini Beef Roll       $9.00 Scorpion Roll          

 



Z A K E 
Sushi.  Lounge.  Japanese Cuisine  

 Nightly Specials 

SUND AY (A ll Day) 

B O T T O M L ESS M I M OSA $9.95 (w/ food purchase only) 

Z A K E APPE T I Z E R SA MPL E R (2 Shrimp Tempura, 2 Chicken Skewers,  

2 Veggie Spring Rolls & Calamari F ritti) $10.00 

NI G H T LY SPE C I A L F E AT UR ES 

7:00 P.M . – C L OSE 

M O ND AY 

H APPY H O UR M E NU 
 

T U ESD AY 

SA K E B O M B 99 C E N TS (w/ food purchase only) 

T E B ASA K I W IN GS (12 pcs) for $6.00 
 

W E DN ESD AY 

1/2 O F F B O T T L E O F W IN E (w/ food purchase only) 

$1.25 SUSH I (Certain Restrictions Apply) 
 

T H URSD AY 

20 % O F F C O L D SA K E (w/ food purchase only) 

Honey G lazed Walnut Shrimp $10.95 
 

F RID AY 

F IR E F LY I C E D T E A O R M A G A RI TA $5.00 

SA K E B O M B SE T (12oz Japanese Beer & Japanese Hot Sake) $7.50  

SK E W E RS (C H O I C E O F C H I C K E N , F I L E T O R SH RI MP) 2 pcs for $4.00 
 

SAT URD AY 

2+2 SPE C I A LT Y R O L LS  

( Purchase of any 2 Zake Specialty Sushi Rolls, on the third one only $2.00) 

A L L DR A F T B E E R $2.50 (w/ food purchase only) 
 



Zake 
Sushi. Lounge. Japanese Cuisine 

Lunch Menu        Daily 11:00 am – 4:00 pm 

Soup / Salad             Starters 

Miso Soup     $3.00      L-Edamame      $3.00 

Chicken Osumashi Soup $5.00      L-Vegetable Spring Roll    $4.00   

Zake Salad     $4.00      L-Gyoza       $5.00 

G rilled Chicken Salad  $10.00      L-Chicken Skewers (2pcs)   $5.00   

Black Pepper Tuna Salad $10.00      L-T ebasaki Chicken Wings (5pcs) $6.00 

 

Sushi Combinations (Served w/ Soup or Salad) 

Sushi plate (California or Spicy Tuna Roll w/ 7 Pcs of Sushi)         $12.00 

Sushi & Sashimi Combination                 $14.00 

(California or Spicy Tuna Roll w/ 6 Pcs of Sashimi & 4 Pcs of Sushi)         

Roll Combo (Chicken C runch, California Roll & Spicy O cean C runch Hand Roll)    $12.00 

Daily Sushi Special                   $10.00 

Chirashi (Assorted Sashimi on a bed of Sushi Rice)           $12.00 

 

Lunch Entrée (Served w/ Soup or Salad Except for Udon or Soup) 

H erb C rusted Sea Bass                  $10.00 

Kobe Burger                    $9.00 

Chicken & Shrimp F ettuccine C runch               $10.00 

Thai Curry Soup (Choose between Beef, Chicken or Shrimp w/ Thai Basil & Veggies & Rice) $9.00 

Yaki Udon (Choose between Beef, Chicken or Shrimp)            $9.00 

Lunch Skewers (2 Steak , 2 Chicken & 1 Shrimp Skewers w/ F ried Rice)      $10.00 

 

Bento Boxes (Served w/ California Roll, Chicken Skewers, Gyoza, Spring Roll, Soup or Salad and 
House Dessert) 

T eriyaki Chicken Bento                  $8.00 

T eriyaki Beef, Salmon or Shrimp Bento               $9.00 

Chicken K atsu Bento                  $9.00  

Shrimp T empura Bento                  $9.00 


