
BYOB
Mon.-Thurs: 11:30 am-9:30pm
Fri & Sat: 11:30am-10:00pm

Sun: 12:00pm-9:30pm

JAPANESE
Choice of Miso Soup or Salad

 Sushi A ...........................................................10
5 Pieces Sushi, Tuna Roll

 Sushi B ...........................................................12
7 Pieces Sushi, Spicy Tuna roll

� Spicy Maki Combo .........................................12
California, Spicy Tuna, Spicy Salmon

 Sashimi Special ..............................................14
15 Pieces of Assorted Sashimi

 Sushi and Sashimi Combo .............................16
9 Pieces of Assorted Fish 
5 Pieces Assorted Sushi, Spicy Tuna roll

 Lunch Maki Special (2 Rolls) ........................ 8.5 
 Tuna Roll
 Tuna Avo/Cuc Roll
� Spicy Tuna Roll
 California Roll
 Salmon Roll
 Salmon Avo/Cuc Roll
 Shrimp Tempura Roll
 Sweet Potato Roll

NOODLE SOUP
Choice of Noodles, Chow Fun, or Mei Fun

 Shredded Pork with Preserved Veg. ............. 8.5

 Shredded Pork with Pickled Cabbage .......... 8.5

 Braised Beef Stew with Radish ..................... 9.5

BUBBLE TEA BAR

Black Milk Tea
Malaysian Tea w. Condensed Milk
Thai Iced Tea
Vietnamese Iced Coffee
Almond Espresso Slush
Magic Mocha Slush
Iced Coffee
Coffee and Tea Mix
Fresh Lemon Tea / Lemonade
Honey with Lemon
Honey Green Tea
Strawberry, Mango, Lychee, Peach, 
  Passion Fruit or Kiwi (Tea/Slush)(1 or 2 Flavors)

Almond /Taro /Coconut  
  (Tea /Slush)(1 or 2 Flavors)
Piña Colada  Slush
Pineapple Slush
Watermelon Slush
Strawberry Banana Slush
Papaya Milk Slush
Rose Iced Tea
HOT Ginger Milk Tea
HOT Rose Almond Milk Tea
HOT Honey Ginger Peach Green Tea

Soda/Ice Tea .........................1.75 (can) 3.50(2L)
Bottle Water.................................................1.75
Orange Juice ...............................................3.00
Pierre ...........................................................4.00
Coffee ..........................................................3.50

(609) 750 - EAST

FAX: (609) 936-8989
Catering, Party Room

Gift Certifi cate

(3278)

PLAINSBORO VILLAGE CENTER
(In  Fron t  o f  New L ib ra r y,  Water  Founta in )

(Across  f rom p la insboro  p laza)

5 MARKET ST. SUITE 500

PLAINSBORO NJ 08536
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CANTONESE LUNCH $9.5
 Five Spice Braised Beef Stew
� Curry Braised Beef Stew
 Beef with Tofu
 Shrimp with Soft Egg
� Curry Beef (Hong Kong style)
� Curry Chicken (Hong Kong style)
 Shredded Pork with Five Spice Dry Tofu
 Bitter Melon Beef
 Bitter Melon Chicken
 Bitter Melon Ground Pork
 Roast Pork with Fried Double Eggs

CHINESE
Choice of 2 pieces California Roll OR Soup 

(Wonton, Hot & Sour, or Seaweed Egg White Soup) 
Served w. White Rice (Exchange Brown Rice $1)

$7.95
L  1. Chicken w. Broccoli
L  2. � Chicken w. Garlic Sauce
L  3. Mixed Vegetables
L  4. � Kung Po Chicken
L  5. Chicken w. Cashew Nuts
L  6. � Eggplant w. Garlic Sauce
L  7. � Broccoli w. Garlic Sauce
L  8. � Curry Chicken
L  9. Chicken w. Mixed Vegetables
L10. Pork w. Mixed Vegetables
L11. Pork w. Broccoli
L12. � Pork w. Garlic Sauce

$8.95
L13. � General Tso’s Chicken
L14. Sesame Chicken
L15. Shrimp w. Lobster Sauce
L16. Shrimp w. Broccoli
L17. Shrimp w. Mixed Vegetables
L18. � Shrimp w. Garlic Sauce
L19. Beef w. Broccoli
L20. � Beef w. Garlic Sauce
L21. � Beef w. Chili Pepper
L22. � Curry Beef
L23. � Curry Shrimp
L24. Beef w. Mixed Vegetables
L25. Shrimp w. Cashew Nuts

Add Tapioca, Jelly or Both for only 0.75 more!
 Most Drinks Can Be Made Hot

� Spicy Salmon Roll
 Philadelphia Roll
 Yellow Tail Scallion Roll
� Spicy Yellow Tail Roll
 Eel Avo/Cuc Roll
 Shrimp Avo/Cuc Roll
 Vegetarian Roll
 Avocado Roll

AUTHENTIC CANTONESE CUISINE

 Shredded Pork with Herbal Dry Tofu ............ 14

 Sliced Chicken with Bitter Melon ................... 13

 Shrimp Egg Fu Young Hong Kong Style ......... 14

 Sliced Chicken w/ Cashew Nut H. K. Style ..... 13

� Curry Beef Hong Kong Style .......................... 14

� Curry Chicken Hong Kong Style ..................... 13

 Stir Fried Chicken with Celery ........................ 13

 Beijing Pork Loin ........................................... 14

� Pork Loin with Salt and Pepper ..................... 14

� Head on Shelled Shrimp w/ Salt & Pepper ... 14

� Calamari  with Salt and Pepper .................... 14

 Shrimp and Tofu ............................................ 13

 Crab Meat with Snow Pea Leaves ................. 19

 Snow Pea Leaves Sautéed in Garlic .............. 16

 Bitter Melon Beef w/ Black Bean Sauce ........ 14

 Diced Chicken with Salty Fish Fried Rice ....... 14

 Young Chow Fried Rice .................................  11

 Shrimp Fried Rice with Egg White ................  14

 Beef Chow Fun H.K. Style with Gravy ...........  16

 Shredded Pork Pan Fried Noodle ................. 14

CASSEROLE

 Buffalo Fish with Tofu .................................... 15

 Spare Ribs with Bitter Melon ......................... 13

 Chicken with Black Mushroom ...................... 14

 Beef with Scallop ........................................... 16

 Five Spice Braised Beef Stew ......................... 14

�  Curry Braised Beef Stew ................................ 14

 Braised Beef Stew with Radish ...................... 14

 Beef with Tofu.. .............................................. 13

 Diced Chicken with Salty Fish ........................ 14

 Diced Chicken with Salty Fish and Eggplant ......... 15   

� HOT & SPICY

BUSINESS LUNCH
Mon. - Fri. 11:30 - 3:00

Tea .......... 3.5 Slush .......... 4

www.NJmenus.com



SUSHI & SASHIMI

Tuna (Maguro)..............3
White Tuna (Meka) .......3
Salmon (Sake) ..............3
Smoked Salmon ...........3
Fluke (Hirami) ..............3
Salmon Egg (Ikura) .......4
Flying Fish Egg (Masago) 3
Tuna Fish Egg (Tobiko) ..3

Shrimp (Ebi) .................3
Sweet Shrimp (Ama Ebi) 4
Squid (Ika) ...................3
King Crab (Telba Kani) ..6
Kani .............................3
Scallop (Hotate) ...........3
Octopus (Tako) .............4
Eel (Unagi) ...................4
Sea Urchin (Uni) ........ S.P

 * Brown Rice .............................. (Sm.)2.5    (Lg.)4.5
 * White Rice .............................. (Sm.)1.5    (Lg.)2.75

� HOT & SPICY

 SOUP Sm. Lg.
� Hot & Sour Soup ......................................2.25 4.5
 Wonton Soup...........................................2.25 4.5
 Seaweed Egg White Soup ........................2.25 4.5
 Miso Soup ...............................................2.25 4.5
 Chicken Rice/Noodle ...............................2.25 4.5
 Chicken Corn (for 2) ........................................... 6.5
 Tofu & Veg. (for 2) ............................................... 6.5
 Seafood Soup (for 2) (Shrimp, squid & scallop) ...................... 9
� Seafood Tom Yum (for 2) ...................................... 10
� Veg. Tom Yum (for 2) ........................................... 7.5

SALAD
House Green Salad w. Ginger Dressing ................. 3
Seaweed Salad ...................................................... 5
Avocado Salad ...................................................... 6
Tuna Avocado Salad .............................................. 9
Kani/Spicy Kani Salad ............................................ 7
King Crab Salad .................................................. 12
Tofu Crunch Salad (Seaweed, Fried Tofu and Crunches) ................ 8
Salmon Skin Salad ................................................. 8
Chicken Salad ....................................................... 9

APPETIZERS
 Edamame (Steamed Soybean) ............................................ 5
 Sushi Appetizer (4 pcs) ........................................... 8
 Sashimi Appetizer (8 pcs) ..................................... 10
 Hamachi Kama ................................................... 10
 Age Tofu................................................................ 6
 Fried Tofu w/ Brown Sauce .................................... 5
 Miso Eggplant ....................................................... 6
 Shumai (Japanese Shrimp Dumpling) ....................................... 7
 Gyoza ................................................................... 7
 Sweet Potato Tempura ........................................... 7
 Vegetable Tempura ................................................ 8
 Shrimp Tempura (1 pc)........................................... 2
 Calamari Tempura ................................................. 8
 Soft Shell Crab Tempura (1 pc) ............................. 10
� Soft Shell Crab Salt & Pepper ............................... 18
� Roti Canai (Indian pancake w/ curry sauce 2 pcs) .......................... 5
 Scallion Pancake (2 pcs) ......................................... 6
 Fried Crab Stick ( 2pcs) .......................................... 5
 Fried Crab Claw (4 pcs) ......................................... 4
 Mussel in Black Bean Sauce ................................... 5
 Shanghai Spring Roll ............................................. 2
 Vegetable Spring Roll............................................. 2
 Boneless Ribs......................................................... 7
 Spare Ribs (4) ........................................................ 8
 Fried Chicken Wings (6) ......................................... 6
 Steamed or Fried Pork Dumplings (6) ..................... 7
 Steamed or Fried Vegetable Dumplings (6) ............ 7 
� Lettuce Wrap with Minced Chicken......................... 8
� Thai Cold Noodle .................................................. 7
� Curry Puff .............................................................. 6

SUSHI BAR STARTERS
 Salmon Taro Tartare ............................................ 14
 Diced Salmon, Caviar, Mango, Crunches with Rutta Sauce
� Sesame Crusted Tuna (Seared Tuna with spicy X.O. sauce) ......... 14
 Kenji  .................................................................. 12
 Tuna Sashimi Stuffed w. Salmon, Masago, Avo., crunches. 
 Salmon w. Tuna, Masago, Avo., Crunches, Chef Sauces Served on Spoons
� New Style Yellow Tail Tataki ................................. 14
 Fatty Yellow Tail, Sliced Jalapeno w. Grapefruit & Orange Yuzu sauce
 Shanchi White Tuna ............................................. 14
 Pan Seared White Tuna with Wild Ginger Sauce
� Spicy Chunk Tuna in a Bowl ................................... 7
 Steamed Alaska King Crab Leg ............................ 12
� Black Peppered Tuna ........................................... 14
 Served with Crispy White Noodle, Bean Sprout, Romaine 
 Lettuce and Garlic. Green Pepper Olive Oil Dressing      
� Tuna Tataki (Peppered Tuna Tataki w. Wasabi Mayo Sauce & Crunches) ... 14

 SUSHI BAR ENTRÉE
Choice of miso soup or green salad

 Sushi Dinner ....................................................... 21
 9 Pieces Sushi (Chef’s Choice), Tuna OR California Roll
 Sashimi Dinner .................................................... 24
 18 Pieces Raw Fish (Chef’s Choice)
 Sushi and Sashimi Combo ................................... 26
 9 Pieces Assorted Sashimi, 5 Pieces Assorted Sushi, Spicy Tuna Avocado Roll
 New York Sashimi/Sushi ...................................... 26
 Tuna, Salmon, Yellow Tail
 Sushi Couple ....................................................... 40
 16 Pieces Sushi, Shrimp Tempura Roll and California Roll
 Lover Deluxe ....................................................... 50
 18 Pieces Sashimi,10 Pieces Sushi and Rainbow Roll
 Tekka Maki (3 Tuna Rolls) ............................................ 13
 California Maki (3 Rolls) ........................................... 13
 Combination Maki (Salmon, Tuna, California Roll).................. 13
� Spicy Combo (Spicy Tuna, Spicy Salmon, Spicy Yellow Tail) ............. 17
 Tri-Color Chirashi ................................................ 19
 Tuna,Salmom,Yellow Tail sashimi over bed of seasoned vinegar rice
 Eel Chirashi  ........................................................ 17

JAPANESE KITCHEN ENTRÉE
Choice of miso soup or green salad

 TERIYAKI DINNER
 Tofu/Chicken/Shrimp .................................................12/16/17
 Salmon/Steak/Seafood .................................... 17/19/30
 TEMPURA DINNER 
 Vegetable/Chicken/Shrimp ............................... 12/14/16
 Tonkatsu.............................................................. 13

 Breaded Pork Tenderloin w. Steamed Broccoli, Zucchini, Carrot, Snow Peas & 
Special Katsu Sauce

 Chicken Katsu ..................................................... 13
 Breaded Deep Fried Boneless Chicken Cutlet Severed w. Katsu Sauce
 Udon Shrimp Tempura/Seafood ......................12/13

Add Cucumber or Avocado $0.50 / Add Tobiko $1
Consuming raw or undercooked meats, poultry, seafood, shellfish or 

eggs may increase your risk of foodborne illness.

A LA CARTE ROLL OR HAND ROLL
 Oshinko Roll ................4
 Avocado Roll ...............4
 California Roll .............5
 Salmon Roll .................5
 Tuna Roll .....................5
 Yellow Tail Scallion ......5
 Vegetarian Roll ............5
 Eel Avo/Cuc Roll ..........6
 Sweet Potato Roll .........5
 Shrimp Tempura Roll ....6
 Philadelphia Roll ..........6
 Kani Roll ......................5
 Shrimp Roll ..................5
 Tuna Avo Roll ...............6
 Salmon Avo Roll ..........6
 Tuna Cu Roll ................6

 Salmon Cu Roll ............6
 Shrimp Avo Roll ...........6
 Shrimp Cu Roll ............6
� Spicy Salmon Roll ........6
� Spicy Tuna Roll ............6
� Spicy Yellow Tail Roll ....6
� Spicy Scallop Roll .........7
� Spicy Shrimp Roll .........6
� Spicy Kani Roll .............6
 Houston (Sal,Avo,Masago) .....7
 Boston Roll ..................7
 (Shrimp,Cu,Lettuce,Mayo)
 Soho (Shrimp,Kani,Cu) ..........7
 Spider Roll .................11
 Dragon Roll ...............11
 Rainbow Roll .............11

Substitution Subject To Additional Charge
Item & price subject to change without notice.

THAI STYLE
� Thai Style Lo Mein ............................................... 12

Shrimp,  Chicken Mixed with Thai Special Spicy Sauce and Lemongrass 
� Thai Fried Rice (Choice of Veg,Chicken,Pork,Beef or Shrimp) ........... 10
�  Thai Chow Fun (Choice of Veg,Chicken,Pork,Beef or Shrimp) ........... 10
� Thai Mei Fun     (Choice of Veg,Chicken,Pork,Beef or Shrimp) .......... 10
� Thai Basil Chicken ............................................... 13
� Thai Style Mussel ................................................. 12

Mussel, Coconut Milk and Thai Red Curry with Onion, Red and Green pepper
� Thai Holy Basil w. Wild Jumbo Shrimp & Sea Scallops ... 18
� Conch with Thai Holy Basil .................................. 14
 Pad Thai
 Roast Pork, Chicken or Vegetables .................................. 11
 Beef ....................... 13 Jumbo Shrimp .................. 15
� Thai Curry (Red, Green or Massaman) with Coconut Milk 
 Roast Pork, Chicken or Vegetables .................................. 11
 Beef .........13 Jumbo Shrimp ......15 Seafood ........ 20

VIETNAMESE SPECIALS
Lemongrass Chicken  ........................................... 12
Marinated Diced Chicken Mixed w/ Onions, Lemongrass & Pepper
Beef Pho Noodle Soup  ....................................... 9.5
Sliced Beef, Beef Tripe and Onions in Noodle Soup
Grilled Pork Chop Marinated Pork Chop with Special Fish Sauce ...... 12

POULTRY
� Chicken w. Garlic Sauce ...................................... 11
� Curry Chicken ..................................................... 11
� Kung Po Chicken ................................................. 11
� General Tso’s Chicken ......................................... 13
 Chicken w. Broccoli .............................................. 11
 Chicken w. Cashew Nuts ..................................... 11
 Chicken w. Walnuts ............................................. 13
 Sesame Chicken .................................................. 13
 Chicken w. Mixed Vegetables ............................... 11
 Moo Shu Chicken ................................................ 11
 Zucchini Chicken ................................................. 13
 Boneless Chicken ................................................ 13
 Lemon Chicken ................................................... 13
 Mandarin Chicken ............................................... 13

BEEF
� Beef w. Garlic Sauce ............................................ 12
� Beef w. Chili Pepper ............................................. 12
� Curry Beef ........................................................... 12
� Kung Po Beef ....................................................... 12
 Moo Shu Beef ...................................................... 12
 Beef w. Mixed Vegetables ..................................... 12
 Beef w. Scallion .................................................... 12
 Beef w. Broccoli .................................................... 12
 Zucchini Beef ....................................................... 14

SEAFOOD
� Kung Po Shrimp ................................................... 11
� Shrimp w. Garlic Sauce ........................................ 11
� Curry Shrimp ....................................................... 11
� General Tso’s Shrimp ........................................... 14
 Jumbo Shrimp w. Broccoli .................................... 14
 Jumbo Shrimp w. Mixed Vegetable ....................... 14
 Sesame Shrimp .................................................... 14
 Shrimp & Scallop ................................................. 17
 Jumbo Shrimp w. Lobster Sauce ........................... 14
 Jumbo Shrimp w. Walnuts .................................... 15
 Moo Shu Shrimp .................................................. 12
� Scallop w. Garlic Sauce ........................................ 15
 Shrimp w. Cashew ............................................... 11

 NOODLE & RICE (w. Curry Add $1)
 Lo Mein (Chicken, Shrimp, Pork, Beef or Veg.) ................. 8.5
 Fried Rice (Chicken, Shrimp, Pork, Beef or Veg.) .............. 8.5
 Chow Fun (Chicken, Shrimp, Pork, Beef or Veg.) ................. 9.5
 Mei Fun (Chicken, Shrimp, Pork, Beef or Veg.) ..................... 9.5
� Singapore Mei Fun ............................................ 9.95
 Shrimp and Pineapple Fried Rice  ......................... 13
 Seafood Fried Rice or Lo Mein .............................. 13
 Lobster Fried Rice or Lo Mein................................ 13

EAST ASIAN FUSION’S SPECIAL ROLLS
� East Chef Roll ...................................................... 14

Inside – Salmon, Yellow Tail, Asparagus, Crunches, Wasabi Sprouts
Outside – Tuna, Avocado, Red Caviar. Spicy Mayo and Eel Sauce

� Angry Dragon ..................................................... 16
Shrimp Tempura, Spicy Tuna, Papaya, Spicy Crab Meat on Top Wrapped with Pink 
Soybean Nori   Miso Sauce, Sweet Basil and Eel Sauce.

� Foxy Lady ............................................................ 14
Deep Fried Calamari, Papaya, Avocado, Spicy Salmon. Hori, Rutta, and Momiji 
Sauce

� Maryland Roll ...................................................... 16
Inside – Deep Fried Soft Shell Crab, Parmesan Cheese, Jalapeno, Basil
Outside – Spice Tuna, Black Caviar. Eel and Rutta Sauce

� Angel Roll ........................................................... 14
Peppered Tuna, Salmon, Eel, Tobiko, Radish Sprouts, Asparagus, Avocado. 
Eel Sauce and Spicy Mayo

�  Rock ‘N’ Roll ........................................................ 10
Deep Fried Spicy Tuna, Avocado. BBQ Sauce

� Villamil Roll ......................................................... 14
Inside – Spicy Tuna, Crunches
Outside – Eel, Avocado with Chef Sauces

� Nikol Roll ............................................................ 12
Shrimp Tempura, Sweet Potato with Chef Sweet and Spicy Sauces

� Kami Kaze Roll .................................................... 16
Inside – Salmon Tempura
Outside – Spicy Tuna, Crab Meat, Avocado. Spicy Mayo and BBQ Sauce

� Wild Tiger Roll ..................................................... 13
Tuna, Avocado, Asparagus, Deep Fried, Red Caviar on Top with Momiji Sauce, 
Wasabi Mayo

 Lobster Tail Roll ................................................... 14
�  Steamed 4 oz. Lobster Tail, Cucumber, Lettuce, Avocado, Tobiko. Spicy Mayo or
 Deep Fried 4 oz. Lobster Tail, Cucumber, Lettuce, Avocado, Tobiko. BBQ Sauce
� Dynamite Roll ...................................................... 14

Inside – Spicy Tuna
Outside  – Eel, Spicy Crab Meat. Spicy Mayo and Eel Sauce

� Sweet Heart Roll .................................................. 16
Inside -  Spicy Tuna, Spicy Salmon, Spicy Yellow Tail Avo.
Outside - Tuna in Heart Shape

�  Xmas Roll ............................................................ 16
Inside - White Tuna, Yellow Tail, Asparagus, Crunches 
Outside - Flamed Salmon, Eel, Red Caviar w. Chef’s Spicy Sauce

CHEF’S SUGGESTIONS
 Fried Tofu w. Vegetable in Brown Sauce .. 10
� Vegetable Curry ..................................... 10
 Happy Family  ........................................ 17

Beef, Chicken, Shrimp, Scallop w. Vegetable in Brown Sauce

� Chicken & Shrimp in Tomato 
   Chili Garlic Sauce ................................. 15
� Pickled Ginger Chicken .......................... 15

Sliced White Meat Chicken with Pickled Ginger, Red Onion, Broccoli, Mush-
room, Red and Green Pepper in Special Thai Spicy Fish Sauce

� Orange Chicken ..................................... 13
� Orange Beef .......................................... 15
 Sesame Beef .......................................... 15
 Beef & Scallop ........................................ 16
�  Mongolian Beef/Lamb .......................13/16
 Sha Cha Beef/Lamb ..........................13/16
� Beef & Chicken w. Chili Pepper ............... 15
 Seafood Combo Lobster Meat, Squid, Shrimp, Scallop ... 20
 Mango Chicken ...................................... 14
 Mango and Lemon Duck ........................ 18

Tender Duck, Fresh Mango and Lemon with Special Lemon Sauce

� Shrimp & Chicken Double Flavor ............ 15
 Champagne Shrimp and Chicken ........... 15

Jumbo Shrimp and Chicken Sautéed with Vegetables in White Wine Sauce

� Jumbo Shrimp, Beef and Chicken in Garlic Sauce 16
 Yin-Yang ................................................ 16

Jumbo Shrimp with Vegetables in White Sauce and General Tso’s Chicken 
(not Spicy)

� Crispy Wild Jumbo Shrimp w. Honey Walnuts 18
Wild Jumbo Shrimp, Fresh Bell Pepper, Snow Peas in Spicy Tomato 
Vinaigrette sauce, Top with Honey Walnuts

� Soft Shell Crab w. Salt & Pepper.............. 18
  Wild Jumbo Shrimp w. Shallot Chips ....... 18

in White Wine sauce & Broccoli

  Flounder Fish  ........................................ 18
Filet and Mixed Vegetables in Light Sweet & Sour sauce

  Peking Duck ........................................... 36
 Crispy Duck ............................................ 18

Tender and Crispy Duck in Tasty Garlic Sauce with Chinese vegetables

PORK
 Pork w. Broccoli ........13
� Pork w. Garlic Sauce 10
 Moo Shu Pork ..........10
 Pork w. Mixed Vegetable 10
� Pork w. Chili Pepper .10
 Zucchini Pork ...........12

VEGETABLES
� Broccoli w. Garlic Sauce ..9
� Ma Po Tofu (Add Meat $1) 9
 Moo Shu Vegetable .....9
 Mixed Vegetables 
   in Brown Sauce ............9
� Eggplant w. Garlic Sauce ..9


