% Corn Cheese 8
% Bulgogi Fries 13
# Kimchi Fries 10
% Bulgogi Wrap 10

Korean BBQ beef, mozzarella, and
cream cheese egg roll fried with sauces

Japanese Eggroll 10

crab egg roll with cream cheese

rice plates

cosked in The Nibachi and comea with
a avup ov aalad and alamed rice.
wubaliole )A.ud nice for #2

Chicken Tender Teriyaki withegg 17

Crack Chicken with egg 18
# Fire Chicken with egg 17
& Fire Pork with egg 17

Grilled Shrimp with egg 18

Bulgogi with egg 18

Beef Short Ribs 22

Hibachi Filet Mignon 35

with mixed vegetable

Bibimbop 20

Korean rice dish with mixed veggies, bulgogi,
sunny side up egg and choice of spicy or mild sauce

XO Seafood Fried Rice 20
fried rice with scallops, squid, shrimp, crab

and baby octopus tossed in specialty XO
seafood sauce

kids
choice %MW«& aleamed rice,

o Yrench }tmw auhalTole M nice for $2
Panko Chicken

Bebe Cheese Pizza
Bebe Pepperoni Pizza

9
7
9
Chicken Bites 9
Chicken Teriyaki 9

5

Korean Bulgogi 9.

2 __9
-

Arcadian mix, raspberry vinaigrette, blue cheese,
white sharp cheddar, parmesan cheese, spicy
mayo

Cheeseburger 9.5
grilled onion, American cheese, pickle

jay's specialties

wmwwim,awmaaéadmdacﬁoéwof&dam

Salmon Teriyaki 28
Duxelles Black Angus
Filet Mignon 35

grilled beef tenderloin topped with homemade
portobello mushroom duxelles

Surf & Turf 38
Filet Mignon & lobster

Seafood Combo 38
lobster, scallop, shrimp

Hot Stone Filet Mignon 34

soup & salads

House Salad 4 petit 7 grand
Cucumber Salad 9
Seaweed Salad 6
Miso Soup 3
Soup of the Day (ask server) 6.5

. SAEE & TFrF FEFIEFLI A TE E1IAT
Al S K1t HEH
: on Q) SEA A A AR BiLN
N L
| G W e
appetizers
Gyoza 9 YV Edamame 7
deep or pan fried dumplings Crab Tempura 6.5
v Crack Chicken 11 Blackened Tuna 14
Jumbo Shrimp Tempura 12 Tuna Tataki 14
jumbo shrimp battered, fried and Y Jay’s Signature Hot Wings 11 (6pc)
topped with special sauce with cole slaw 20 (12pc)
Por.k Belly Steam Bun 6 v Jay's hot wings / K-BBQ
marinated and roasted smokgd pork.belly, v Crack (dry rub) / Teriyaki
cucumber, and sweet and spicy scallions
burgers
(Uaﬁu/ Lmj,m
The Burger 12.5 Bulgogi Burger 12.5
caramelized onions, applewood smoked bacon, Bulgogi patty, jalapenos, burger leaf,
white cheddar cheese, sunny side up egg, roma American cheese, sunny side up egg
tomatoes, jalapefios
Super Jay ‘ 12.5 Hot Chick 12.5
smolfed Gouda, bacon, sundried tomato chicken patty with Japanese spice blend,
confit, truffle mushroom duxelles coleslaw, American & mozzarella cheeses,
Pretty Girl 12.5 burger leaf
shaved red onion, applewood smoked bacon, Jay's BLT 12

applewood smoked bacon, burger leaf, roma
tomatoes, white cheddar cheese, carmelized
onion, avocado, garlic aioli, balsamic onion jam,
Focaccia Bun

six dollar sides

V French Fries

V Coleslaw

V Sweet Potato Fries
Vegetable Fried Rice
Steamed White Rice
Steamed Broccoli

&V Kimchi

Hibachi Vegetables
Garlic Mashed Potatoes
Mac & Cheese

V Whiskey Battered Onion Rings

large for 10

desserts

% Apple Roll Up 12
Tempura Ice Cream 10
salted caramel or cinnamon brown sugar
Ice Cream 5
ask server for flavor
Cake 9
ask server
Fried Oreo (3pcs) 5

* Jay’s Favorites v Vegetarian Option

& Spicy



?_ plcysalmon satadinsider mok
fsalmon, escolar, avocado, Spicy may®
gand eel sauce on top

& tobiko, and cream cheese|n5|de wrapped i
shaved cucumber. ponzu.and yuzu on top.

“%¢rab, avoea
ftuna, salmon, red snapper, shrimp,
vocado and masago on top

tempura flakes msrde eel sauce
on top. €

N

Spider Roll §
Soft shell crab, Japanese mayo}
lettuce, eucumber, and avocado inside
with masago and eel sauce on top*

yand cu'cerrsrde -

8 picy crabza a‘ﬂ
Inside.  Tuna, red snapper, whlte sauce

d'cream che

pand tempura flakes on topag

J Hoagle Roll * \
Lfried cream cheese roll wrth avd‘cado

torched spicy salmon salad;spicy.tune

Salad, pico de gallo &volcano sauce

tempura Whlls sauce crack sauce
“eel sauce, and green onron in top.

‘
ocﬁ'n' Roll ", - ™

una, salmon,.unch’mlx’cre

green onlon on top.

jay's rolls

main ingredients listed

splcytu% serrano peppe
icheeseinside. crunchmix, sparta sauce

rack sauce, and.greenonion on top.
o »: ~— - v -

salmon, cucumber, se fhside
avocado, fried crispy onion, spicy:mayo,

Wasabi mayo, eel sauce &green onion on tog

“pick 3: avocado, cucumber, sparag
§ spinach; bell pepper, burdock daikon radlsh

pickled radish, japanese pickles, green onion

riel RG

Inside: breaded frredéh ,a ]
utside: eel,smoked salmon crab masa

weet&amp,soursauce 4
! es

“D. K ii .
insice eel; spicytunaj avocado, white

smoked saln'%\crary’ and'

7l Sauce, eel sauce, and green onion in top

Island OIS @ﬁgﬁ 5
§ V..
crab, av@€ado, cream cheese inside

tempuralfried:isweet chili, spicy mayos

and pico degalloon top

per, and cream cheese inside. tempura flake:
hite sauce, eel sauce,and green onion in top

b T3 A -
R AN

r R

A ‘-\.“ DM ‘.
{pPhiladelphialh o SRt $
S moked salmong@vocado, and cream

"Wicheese inside. -~ s

\

tempura asparagus, fried pepper, spicycrab
inside. torched spicy tuna, yellowtail, avocado,

shrlmptempur% m

tempura flakesinside. €rab, avocado
and eel sauce on top. &

$15
Outside;
I, Spicy

nside; spigy.tuna
orched spicy tuna, se
Emayo, eel sauce

f'rhe Don Roll'
-
Wispicy crabsalad, cream
I’serrano peppers inside. torched spicy;
Stunaand avocado on topals
. TS

1recracker ’
spicy tuna, spicy satmori salad and 44,
cream cheese inside. sweet and spi@
Sauces and green onion.on top,

- 7‘.;
) g

> ‘-' ‘ _m b %.’f '
ainika e 2R K3
runch mix insideitlina, White
auce, and tempura flakes on top

Mothé: R"O e o
‘ vshrlmptempura& eanmcheesey
inside. layerof avocado & white sa
chopped crabmeat, spicy.smoked
'salmon with eel sauce.

tuna, salmon¥red snap
yellowtail, shrimp,
green onion. i

spicy. salmon salad |n5|de with
' breaded fried salmon and sweet
“and spicy sauces on top

Whita 1ger f ﬂlS
Spicy'tuna inside. Wrapped with sdy
paper and eel, withegl sauceon top

hoso maki regular maki sushi nigiri (2pcs) or sashimi (3pcs)
Avocado Roll 6 Alaskan Roll 9 Blue Fin Tuna 9 Striped Bass 8 Mackerel 6
Crab Roll 2 California Roll g Fatty Tuna MP Crab 6 Sea Urchin MP
Escolar 7 Shrimp 7 Unagi 8
Cucumber Roll 6 EelRoll 9 super white tuna Sweet Shrimp 9 freshwater eel
Salmon Roll 8 Philadelphia Roll 9 Yellowtail 8 Scallop 9 Squid 7
Shiitake Roll 6 Spicy Tuna Roll 9 Salmon 8  Tamago 5  Octopus 7
Tuna Roll 9 Shrimo t Roll 9 Smoked Salmon 9 egg omelette Surf Clam 6
una Ro rimp tempura Ro Red Snapper 5 Smelt Roe z Shima Aji 5
Yellowtail Roll 8 Madai 9 Red Tobiko 7 striped horsemackeral
japanese red snapper Wasabi Tobiko 7
Flounder MP Salmon Roe 9

sashimi appetizers

Blue Fin Tuna 7 pcs

sushi bar entrées

18 comea wilh aoup or aalad

Daily Sushi Special Ask server
Poke Bowl

Nigiri Dinner

10 piece nigiri and tuna or salmon roll

Sashimi Dinner

20 piece sashimi

Salmon 7 pcs 16
Yellowtail 7 pcs 16
Red Snapper 7pcs 14
Assorted Sashimi 10 pcs 20
chef's choice sashimi

Jay’s Smoked Salmon 18

Carpaccio

Sashimi for 2
40 piece sashimi

Sashimi Party Boat

26
25
33
35

*Steaks are cooked to order. Consuming raw or uncooked meats, poultry,

seafood, shellfish, or eggs may increase your risk of foodborne illness.

64 Food Allergy Notice: Please be advised that food prepared here may

contain these ingredients: Milk, eggs, wheat, soybean, peanuts, tree

nuts, sesame, fish and shellfish.

100 18% gratuity will be added to a party of 6 or more.



j'ag’s KITCHEN

NOODLEN

TONKOTSU RAMEN SPICY TONKOTSU RAMEN

Ramen noodles served with a pork-based broth. Topped Ramen noodles served with a pork-based broth spiced

with sliced pork belly, Naruto (fish cake), spinach, bean with spicy Thai chili oil. Topped with sliced pork belly,

sprout, bamboo shoots, soft boiled egg, wood ear, and Naruto (fish cake), spinach, bean sprout, bamboo shoots,
green onion. soft boiled egg, wood ear, and green onion.

SPICY SEAFOOD YAKIUDON JAPCHAE

Udon noodles stir fried in Korean spicy sauce with Sweet potato noodles stir fried with mixed veggies. Add
shrimp, scallop, calamari, bell peppers, onions, proteins of bulgogi ($3), chicken ($3), and shrimp ($5).
mushrooms, wood ear, and green onion.

*18% Gratuity will be added to a party fo 6 or more.



jag’s KITCHEN

B IJ R (; E R S g:cg::: ::sgrtllz, Focaccia

THE BURGER SUPER JAY CHEESEBURGER
Wagyu Patty, Caramelized onions, Applewood Smoked gouda, applewood smoked bacon, Sun Wagyu patty, grilled onion, American cheese,
smoked bacon, White cheddar cheese, Sunny side dried tomato, confit, truffle mushroom duxelles Pickle

up egg, Roma tomatoes, Burger leaf,
Jalapefios, Everything sauce

BULGOGI BURGER HOT CHICK JAY'S BLT

Chicken patty with Japanese spice blend, Coleslaw, Applewood smoked bacon, Burger leaf, Roma tomatoes,
American & mozzarella cheeses, burger leaf White cheddar cheese, Carmelized onion, Avocado,
Garlic aioli, Balsamic onion jam, Focaccia bun

Bulgogi patty, jalapefios, Burger leaf, American cheese,
Sunny side up egg

PRETTY GIRL

Shaved red onion, Applewood smoked bacon,
Arcadian mix, Raspberry vinaigrette, Blue cheese,
White sharp cheddar,Parmesan cheese, Spicy mayo

SIX DOLLARNIDEN

V French Fries V' Kimchi Steamed White Rice
V' Coleslaw J Assorted Vegetables Steamed Broccoli
YV Sweet Potato Fries Garlic Mashed Potatoes Mac & Cheese

Vegetable Fried Rice Y Whiskey Battered Onion Rings



All listed cocktails are available for $12 unless otherwise noted

Bonzai
Tequila, Vodka, Cranberry Juice, OJ

Blue Hawaii

Coconut Rum, Blue Curacao, Pina Colada, Pineapple Juice

Mojito

Rum, Mudd/ed Mint and Lime, Simple Syrup, Soda Water
($2 upcharge), Blueberry, Strawberry, Mango

Mai Tai
Rum, Amaretto, S-N-S, OJ

Sex on the Beach
Vodka, Cranberry, Peach Schnapp, OJ

Long Island (Top Shelf $6 upcharge)

Vodka, Gin, Rum, Tequila, Triple Sec, S-N-S

Very Berry Sangria

Our Sangria Blend Mixed with Blueberry, Strawberry & Raspberry Purees

Old Fashioned 14
House Whiskey with our Specialty Old Fashioned Syrup Mixture

Pineapple Upside Down Cake 14

Smirnoff vanilla vodka, Captain Morgan, Malibu, pineapple juice, grenadine

Woodford Old Fashion 17
Woodford Reserve, Specialty Old Fashioned, Syrup Mixture

Titos Refresher

Titos Vodka, Cointreau, Strawberry Puree, Lemonade, Starry

7pm Friday

Tequila, Strawberries, Fresh Lime, Pineapple Juice

Full Bloom

Empress 1908 Gin, St Germain, Simple, Lemon

The Lily

Vodka, Elderflower, Cucumber Syrup, Lime, splash of Club Soda

Bulleit Proof

Bulleit Bourbon, Iced Tea, Raspberry Syrup, Fresh Lemon

Yuzu Sour

Whiskey, Yuzu Puree, Sweet & Sour

Tokyo Tea

Rum, Vodka, Tequila,Gin, Midori, sweet & sour, starry

Gekkeikan Hot Sake

Gekkeikan Flavored
Hot Sake
Plum, Apple, Peach, Grape, Pomegranate

Gekkeikan Cold Sake

6.5 small 11 large

9small 14 large

6.5 small 11 large

Kukai Mango Nigori 15
Shochikubai Nigori Unfiltered Sake 15
Shochikubai Mio Sparkling 15
LEVCEE]Y 30
Shirakabegura 25
Joto Daiginjo 32

Hana Fuji Apple 10 glass 35 bottle

Hana White Peach 10 glass 35 bottle
Sake Bomb 7
Miller Lite

Takara Plum Wine 9 glass 32 bottle

All listed martinis are available for $12

Appletini (Green or Red)
Smirnoff Apple Vodka, Apple Pucker, S-N-S

Razztini
Smirnoff Raspberry Vodka, Razzmatazz, S-N-S, Splash of Cranberry Juice

Classic
Smirnoff Vodka or Gin, Dry Vermouth, Dash of Orange Bitters, Shaken or Stirred

Cosmopolitan
Smirnoff Citrus Vodka, Lime Juice, Splash of Cranberry

Temple-Tini

Hendricks, St. Germains,Lime Juice, Simple Syrup, Muddled Cucumbers

Peachtini
Smirnoff Vodka, Peach Schnapp, S-N-S

Barbie Party
Smirnoff Vodka, Strawberry Vodka, Cranberry, Glitterfied

Dirty
Smirnoff Vodka or Gin, Dry Vermouth, Olive Juice

Lemon Drop

Smirnoff Citrus Vodka, Lemon Juice, Simple Syrup with a Sugared Rim

Orange Crush

Smirnoff Citrus Vodka, Peach Schnapp, Orange Juice

Purple Dragon

Smirnoff Raspberry Vodka, Razzmatazz, Blue Curacao, S-N-S, Cranberry Juice

All listed martinis are available for $12 unless otherwise noted

Chocolate Martini

Smirnoff Vodka, Chocolate Liqueur, Irish Cream, Chocolate Syrup

Espresso Martini

House Made Espresso, Vanilla vodka, Kahlua

Vanilla Truffle Martini

Smirnoff Vanilla Vodka, Baileys, Buttershots, Haif & Half, Topped with Whipped Cream

Millionaire Martini 14

House Made Espresso, Baileys, Kahlua, Chocolate Liqueur, Vanilla Vodka

All listed sojus are available for $12 unless otherwise noted

Soju on the Beach

Soju, Peach Schnapp, Orange Juice, Cranberry Juice
Soju Apple

Soju, Apple Pucker, Cranberry Juice

Soju Island Iced Tea

Soju, S-N-S, Pepsi

Lemon Soju

Soju, Lemonade, Sierra Mist

Seoul Mule

Soju, Fresh Lime Juice, Ginger Beer

June Bug

Soju, Melon Liqueur, Malibu, Pineapple Juice, Splash of Grenadine

Jinro Chamisol Original SOJU 7 small 13 large



Trinity Oaks Cabernet
Trinity Oaks Merlot

8 glass 28 bottle

8 glass 28 bottle
Trinity Oaks Pinot Noir 8 glass 28 bottle

Montes Alpha Cabernet 16 glass 56 bottle

Charles and Charles
Red Blend (Please Ask Server)

9 glass 32 bottle

Kaiken Malbec
(Please Ask Server)

J Lohr Cabernet

10 glass 35 bottle

12 glass 42 bottle

*Other red wines, please ask server for more
details.

Trinity Oaks Chardonnay 8 glass 28 bottle
Trinity Oaks Pinot Grigio 8 glass 28 bottle

Robert Mondavi
Chardonnay

Kendall Jackson
Chardonnay

20 glass 70 bottle
10 glass 35 bottle

Castello Banfi
Pinot Grigio

12 glass 42 bottle

J. Baumer Riesling 1 glass 39 bottle

Flore De Moscato
Moscato

10 glass 35 bottle

Mud House
Sauvignon Blanc

10 glass 35 bottle

*Please ask server for more details.

Prosecco 187 mL 8 bottle
Collin Crémant Brut 28 bottle
Roederer Estate Brut 375 mL 28 bottle

*Thirsty Thursday Special.
Glass and bottle wines 50% off.
All beer excluding 6 Pack Beer 50% off.

Blue Moon

Mother Earth (Please ask server)
Wicked Weed Pernicious IPA
Asahi

Miller Lite

Red Oak
Modelo Especial

Samuel Adams Seasonal
Sweet Water 420 EPA

Heineken
Stella Artois
Guinness
Sapporo 2oz
Kirin

Orion 220z

Corona Extra

Bud Light
Budweiser
Michelob Ultra
Coors Light

Bold Rock

6 bottles of any beer excluding
Sapporo 220z and Orion 220z
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*Not included in Thirsty Thursday Special
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