
AS I AN  EA T ER Y

APPETIZERS

Edamame
Steamed Organic Soybean

Veggie Spring Rol ls
Vermicel l i ,  mushrooms and carrots

Coconut Curry Empanadas
Fi l led with potato and carrots

Fried Shrimp Shumai
Tradit ional  chinese dumpling

Thai Chicken Wings
Crispy thai  seasoned wings served 

with tangy spicy sauce

Pan Fried Pork Dumplings
Juicy pork and veggie f i l led dumpl ings 

with a s ide of  garl ic  soy sauce

Tuna Tartare
Ginger Sesame Ahi  Tuna served 

with avocado and taro chips

Vietnamese Lettuce Shrimp

Wraps
Crispy mini  shrimp spring rol ls  in  a  bed

of lettuce cups ,  veggies ,  peanuts ,  sweet

and tangy sauce

Seaweed Salad 

8

 

8

 

12

 

12

 

12

 

12

 

22

 

15

 

 

8



Chicken Yaki Udon
Stir  Fried Udon noodles with veggies 

&  soy sauce

Pad Thai
R ice noodles ,  bean sprouts ,  egg ,  tangy

tamarind &  peanut sauce

Beef Broccoli
Your choice of  protein :  chicken ,  beef or

veggies with broccol i  and onion

Teriyaki Salmon
Sweet garl ic  ginger glaze ,  green onions

served with Jasmine r ice

Denko Fried Rice
Your choice of  protein :  chicken ,  pork ,

shrimp or tofu ,  st ir-fried with veggies

Buddhas Del ight
Stir-fried dish of  mixed vegetables and

tofu served with Jasmine Rice 

Three Treasures
Shrimp ,  scal lop and squid s immered 

in  a  savory sauce

MAIN COURSE
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*Add protein for $4

Shoyu Pork Ramen
Egg noodles ,  Pork Bel ly ,  egg in  soy

flavored broth

Beef Pho
Slowly cooked beef Bone Broth ,  aromatic

herbs and spices ,  served with r ice noodles

and rare s l ices of  Beef Tenderloin

Denko Miso
Miso broth ,  tofu and seaweed

 

SOUPS
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California Rol l
Kanikama ,  avocado and cucumber

Philadelphia Rol l
Smoked Salmon ,  cream cheese &  cucumber

Spicy Tuna Rol l
Fresh Tuna and chi l i  mayo

Rainbow Roll
Hamachi ,  Tuna ,  Salmon and avocado

Soft Shel l  Crab Rol l  
Crab tempura ,  avocado ,  cucumber 

and green onions

Shrimp Tempura Rol l
Panko battered shrimp ,  nori  cucumber 

and avocado

Green Dragon Rol l
Asparagus ,  cucumber and carrots rol led 

in  r ice and nori  topped with avocado

Unagi Rol l
Baked eel ,  avocado cucumber

Soft Shel l  Crab Rol l
Crab tempura ,  avocado ,  cucumber 

and green onions

Denko Rol l  
Spicy Tuna blended with herbs and local  

fresh white cheese ,  deep fried with tempura

flakes and drizz led with spicy mayo

Distrito Rol l
Eel ,  Smoked Salmon ,  cream cheese 

topped with tempura and coconut f lakes

Rainbow Roll
Hamachi ,  Tuna ,  Salmon and avocado over

Cal ifornia

Encanto Rol l

Skirt  steak ,  cream cheese ,  avocado ,  

topped with arañitas and ci lantro al io l i

SUSHI
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Jasmine 

Green 

Oolong 

Chamomile 

BLOOMING TEAS
7
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7

Sodas

Fij i

Dasani

Black Milk Boba Tea

Strawberry Boba Tea

Mango Boba Tea

Coconut Boba Tea

DRINKS
3

4
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6

6

6

"Tea tempers the spirit, 
harmonizes the mind, 

dispels lassitude and relieves fatigue, 
awakens the thought 

and prevents drowsiness"
Lu Yu, The Classic Art of Tea

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



BAR MENU

� � � � � � � � �SAKE

 J O T O  J u n m a i  B l u e  3 0 0 m l  $ 2 2

     J O T O  D a i g i n g o  C l o c k s  3 0 0 m l  $ 3 9

         J O T O  Y u z u  F l a v o r e d  S a k e  5 0 0 m l  $ 4 6

      J O T O  Y u m a i  G i n j o  P i n k  7 2 0 m l  $ 4 8

              H O U  H O U  S H U  S p a r k l i n g  S a k e  3 0 0 m l  $ 2 8

 

幸
运

A s i a n  E a t e r y

WINE

好
⾷
物

 M e d a l l a  $ 5

M a g n a  $ 5

            D e l  O e s t e  P i l s n e r  $ 6

 

LOCAL�BEERS

L a  M a r c a  P r o s e c c o  1 8 7 m l  $ 1 2
   L a  M a r c a  P r o s e c c o  R o s e  $ 1 2 / 4 5

         W h i t e  H a v e n  S a u v i g n o n  B l a n c  $ 9 / $ 3 8

 J  V i n e y a r d s  P i n o t  G r i s  $ 8 / $ 3 5

M a c m u r r a y  P i n o t  N o i r  $ 1 1 / $ 4 2

 
 
 ARTISANAL�BEERS

        E c h i g o  K o s h i h i k a r i  $ 1 4
        R i c e  L a g e r  ( J a p a n )  A B V  5 %

             J a s m i n e  B a b y  T e a  L a g e r  $ 1 6
                     B o h e m i a n  P i l s n e r  ( G u a n g x i , C h i n a )  A B V  $ 5 . 4 %

               E c h i g o  P r e m i u m  R e d  A l e  $ 1 2
          R e d  A l e  ( N i i g a t a , J a p a n )  A B V 6 %

                   H i t a c h i n o  N e s t  C o m m e m o r a t i v e  A l e  $ 1 8

       E i s b o c k  ( J a p a n )  A B V  8 %
 


