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ASIAN EATERY

APPETIZERS

Edamame
Steamed Organic Soybean

Veggie Spring Rolls 8

Vermicelli, mushrooms and carrots

Coconut Curry Empanadas
Filled with potato and carrots 12

Fried Shrimp Shumai

Traditional chinese dumpling
12

Thai Chicken Wings
Crispy thai seasoned wings served
with tangy spicy sauce
gy spicy 12
Pan Fried Pork Dumplings
Juicy pork and veggie filled dumplings
with a side of garlic soy sauce 12

Tuna Tartare
Ginger Sesame Ahi Tuna served
with avocado and taro chips 22

Vietnamese Lettuce Shrimp
Wraps 15
Crispy mini shrimp spring rolls in a bed

of lettuce cups, veggies, peanuts, sweet

and tangy sauce

Seaweed Salad



MAIN COURSE

Chicken Yaki Udon
Stir Fried Udon noodles with veggies
& soy sauce

Pad Thai

Rice noodles, bean sprouts, egg, tangy
tamarind & peanut sauce

Beef Broccoli
Your choice of protein: chicken, beef or
veggies with broccoli and onion

Teriyaki Salmon
Sweet garlic ginger glaze, green onions
served with Jasmine rice

Denko Fried Rice
Your choice of protein: chicken, pork,
shrimp or tofu, stir-fried with veggies

Buddhas Delight
Stir-fried dish of mixed vegetables and
tofu served with Jasmine Rice

Three Treasures
Shrimp, scallop and squid simmered
in a savory sauce

SOUPS

Shoyu Pork Ramen
Egg noodles, Pork Belly, egg in soy
flavored broth

Beef Pho

Slowly cooked beef Bone Broth, aromatic
herbs and spices, served with rice noodles

and rare slices of Beef Tenderloin

Denko Miso
Miso broth, tofu and seaweed

*Add protein for $4
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SUSHI

California Roll 9

Kanikama, avocado and cucumber

Philadelphia Roll 14

Smoked Salmon, cream cheese & cucumber

Spicy Tuna Roll

Fresh Tuna and chili mayo 14

Rainbow Roll
Hamachi, Tuna, Salmon and avocado 18

Soft Shell Crab Roll

Crab tempura, avocado, cucumber
and green onions

19

Shrimp Tempura Roll
Panko battered shrimp, nori cucumber 14
and avocado

Green Dragon Roll

Asparagus, cucumber and carrots rolled i
in rice and nori topped with avocado

Unagi Roll 18
Baked eel, avocado cucumber

Soft Shell Crab Roll 19

Crab tempura, avocado, cucumber
and green onions

Denko Roll 19
Spicy Tuna blended with herbs and local

fresh white cheese, deep fried with tempura
flakes and drizzled with spicy mayo

Distrito Roll
Eel, Smoked Salmon, cream cheese
topped with tempura and coconut flakes

21

Rainbow Roll
Hamachi, Tuna, Salmon and avocado over 18
California

Encanto Roll

Skirt steak, cream cheese, avocado,
topped with aranitas and cilantro alioli

22



DRINKS

Sodas

Fiji

Dasani

Black Milk Boba Tea
Strawberry Boba Tea
Mango Boba Tea

Coconut Boba Tea

BLOOMING TEAS

Jasmine
Green
Oolong

Chamomile

‘Tea tempers the spirit,
harmonizes the mind,

dispels lassitude and relieves fatigue,

awakens the thought

and prevents drowsiness"
LuYu; The Classic Art of Tea

NS

Enjoy the Denko Experience.
We hope to see you again!
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BAR MENU

SAKE

JOTO Junmai Blue 300ml $22

JOTO Daigingo Clocks 300ml $39

JOTO Yuzu Flavored Sake S00ml $46
JOTO Yumai Ginjo Pink 720ml $48

HOU HOU SHU Sparkling Sake 300ml $28

WINE

La Marca Prosecco 187ml $12

La Marca Prosecco Rose $12/45
White Haven Sauvignon Blanc $9/838
J Vineyards Pinot Gris $8/835

Macmurray Pinot Noir $11/$42

ARTISANAL BEERS

Echigo Koshihikari $14
Rice Lager (Japan) ABV 5%
Jasmine Baby Tea Lager $16

Bohemian Pilsner (Guangxi,China) ABV $5.4%

Echigo Premium Red Ale $12

Red Ale (Niigata,Japan) ABV6%

Hitachino Nest Commemorative Ale $18
Eisbock (Japan) ABY 8%

LOCAL BEERS
Medalla $5 =+
Magna $5 :F
Del Oeste Pilsner $6 =

=




