
 

APPETIZERS

Gyoza   $5.25 

7 Chicken or Pork steamed fried dumplings & house sauce 

Mussels  $5.95 

5 Grilled Mussels on 1/2 shell 

Edamame  $3.50 

Steamed green soybeans in a pod 

Tempura Shrimp, Calamari & Veg  $7.95 

2 pc ea shrimp & calamari, sweet potato, red & green peppers & onion  

Seared Avocado  $3.50 

8pc. With dipping sauce 

Chicken Kara-A-ge  $6.95 

Breaded Chicken seasoned with a slightly spicy sauce 

Tofu  $4.95 

Tofu with grilled vegetables 

Egg Roll  $1.50 ea 

Hand made ground beef & veggie roll 

TNT  $5.50 

Scallops, calamari, shrimp, & mushrooms smothered in Japanese mayo 

and masago served regular or spicy 

Kani Wrap  $3.50 

Bacon wrapped crab in teriyaki sauce with wasabi 

Sashimi   $8.50 

Maguro & Albacore 
 

Spicy Crab Egg Roll   $2.00 

Crab, cream cheese, bacon & spicy sauce

SOUP & SALAD 

  

Miso Soup  $1.50 

Rice  $1.50 

Japanese House Salad  $3.50 

Seaweed Salad  $5.95 

 

 

Chicken Salad  $6.75 

Lettuce, daikon, carrot, topped with fresh avocado tomato vinaigrette and 

chicken 

Maguro or Tako Salad  $7.50 

Lettuce, daikon, carrot,cubed tuna, or octopus 

Sunomono  $5.50 

Shrimp, crab, octopus, in sesame sauce

 

BEVERAGES 
 

Pepsi, Diet Pepsi, Lemonade,7up, Mt Dew, Iced 

Tea    $1.50 

Organic Tea   $3.50 Ginger Peach, Blackberry Sage, 

Pomegranate 

Hot Sushi Bar Green Tea  $1.50 

Milk  $3.50Chocolate or Strawberry   

Domestic Beer 12oz  $2.50 
 

Sapporo 22oz   $5.00 
 

Kirin 22oz  $5.00 

Bottle Water  $1.50 

        Sake served hot or cold 

Gekkeikan $5.00 

Haiku $7.50 

Tozai $9.00 

Daiginjo $15.00 

 Zipang sparkling Sake  $7.50 

Flavored Sake   $6.00 

Wine $6.50 glass $21.00 bottle   

Plum wine  $4.50 

 

KIDS MENU 
Chicken Strips  $3.50 

Chicken Kara-A-ge served with Rice, Edamame, & Fruit 



Kids Sushi  $3.50 

Tamago Roll, Inari, & Miso Soup 

Kids Chicken or Beef Teriyaki Bowl  $3.50 

 

 

DESSERT 

Japanese Cake served with Green Tea or Ginger Ice Cream  $4.00 

Green Tea or Ginger Ice Cream  $2.50 

Coconut Kiss   $1.50 

Chocolate kiss hidden inside sweetened coconut tempura fried 

Mt Fugi   $3.50 

Tempura fried banana with chocolate topping 
 

Coconut Dream  $4.00 

Sweet sticky rice with coconut milk, raw sugar, honey, cinnamon topped with pears

 

ICHIBAN SPECIALTIES 

  served any time 
 

Katsu-don  $7.00 

Panko fried Pork Cutlet over lettuce & rice 

Yakisoba  Vegetable  $7.00 

 Shrimp, Chicken, or Beef  $8.95 

Stir fried Vegetables & Noodles with Yakisoba sauce 

Chicken Teriyaki Bowl  $7.00 

Chicken & vegetables over Rice 

Beef Teriyaki Bowl  $7.00 

Beef & vegetables over Rice 

Chirashi-Zushi  $11.95 

Combination Sashimi & Vegetables on Sushi Rice 

Eel Bowl  $12.95 

Ramen  $7.00 

Pork or beef, fish cake, & fresh vegetables 

Udon  $6.50 

Noodles vegetables and tofu bowl 

Nabeyaki Udon  $10.95 

Noodles, chicken, egg, &vegetables  

Ichiban Wrap  $8.95 

Grilled Chicken and Shrimp, Rice Noodles & Fresh Vegetables 

Ichiban Beef  $10.50 

Steak tips, sautéed vegetables & wasabi for dipping. Served with 

rice & miso soup

Eel & rice in miso eel sauce 

 
LUNCH 

served M-F, 11am-2pm 
 

Sushi Combo  $9.00 

8pc California Roll, served with Soup & Salad 

Chicken or Beef Teriyaki Bento Box  $9.00 

Tempura, Salad, Rice & Fruit 

Salmon Chowder  $7.00 

Hearty salmon and potato chowder 

 
 
 



DINNER 

  served 5pm-close 
 

Chicken or Beef Teriyaki Bento Box  $12.95 

Seared Salmon, California roll, Rice, Miso Soup, Salad & Fruit 

Seared Tuna  $14.95 

Served with shredded Daikon, Tobiko, Miso Soup & Rice 

Seared Salmon  $13.95 

Marinated Salmon seared in a pepper crust served with Avocado 

Salad, Miso Soup & Rice 

Tempura Dinner  $12.95 

Tempura shrimp, Calamari, & Vegetables served with Salad, 

Miso Soup, & Fruit 

Shrimp Tempura  $13.95 

7 pc Coconut Shrimp Served with Salad, Miso Soup, Choice of 

Rice or Sweet Potato 

SukiYaki  $11.50 

Beef, Noodles, Vegetables “Emperors Meal” 

 

ICHIBAN PREMIUM NIGIRI SUSHI 

*Akagai (Red Clam)$4.25 

Amaebi (Sweet Shrimp)$8.95 

Kani (Crab)$4.25 

*Unagi (Eel)$4.00 

Tobiko (Flying Fish Roe)$4.00 

*Hamachi (Yellow Tail)$4.95 

Inari (Tofu)$3.45 

*Izumi-Dai (Japanese Snapper)$2.75 

Komochi Konbu (Sea weed)$3.00 

*Saba (Mackerel)$2.75 

Ikura (Salmon Roe)$4.25 

Kobashira (Scallop)$3.75 

*Tamago (Egg)$2.75 

*Ebi (Shrimp)$3.50 

*Smoked Sake (Salmon)$3.25 

*Ika (Squid)$3.50 

*Albacore $4.75 

*Maguro (Tuna) $4.25 

Masago (Smelt Roe)$3.25 

*Tako (Octopus)$3.75 

*Sake (Salmon)$3..75 

Special Order SASHIMI   $24.95 

9pc of any * above 

SASHIMI $17.95 

3pc each Maguro, Albacore, Salmon

Pokie   $12.00   

marinated chunk tuna served with daikon and seaweed salad

 

ICHIBAN PREMIUM ROLLS 
 

 

 

Sushi Combo $15.50 

7Nigiri sushi: Ebi, Maguro, Izumi-Dai, Tamago, 

Albacore, Sake, Saba and 4 pc California roll 

Vegetarian Sushi Combo $11.95 

2pc Inari Zushi (tofu) and 8pc vege roll 

Kamikaze Roll $7.50 

Spicy Tuna, tempura fried with unagi sauce & masago 

Oh Yeah Roll  $9.50 

Tuna, cucumber, ginger, cilantro with a spicy sambel sauce 

The Works Roll  $10.00 

Crab, tuna, tamago, lettuce, tomato, cucumber, avocado, topped with sesame 

seed 

Ichiban Roll  $8.50 

Crab, cream cheese, & avocado, tempura fried, topped with wasabi and house 

sauces 

Green Dragon   $9.75 

Unagi, tomago,& avocado, topped with cilantro, unagi sauce and sesame seeds 

Walleye Tempura Roll $9.75 



Walleye tempura, cucumber, cream cheese with 

tempura flakes drizzled with sweet sauce 

Crazy Monkey Roll $11.25  

Smoked salmon, cream cheese & avocado 

topped with mango sauce and cashews 

Rainbow Roll $12.25 

Crab, cucumber, avocado wrapped with tuna, salmon, 

izumi-dai, white tuna and avocado 

Dynamite Roll  $8.00  

Spicy salmon with daikon radish 

Philadelphia Roll  $10.75 

Salmon, Cream Cheese, Avocado, Cucumber, topped w/ salmon 

Tuna Tekka ½ Roll $5.00 

Tuna roll 

Fire & Ice Roll  $8.75 

Crab,Cucumber,topped with Scallops and spicy sauce 

Vegetarian Tempura Roll  $6.00 

Tempura fried onion, red & green peppers 

Over The Top $11.50 

Shrimp or Calamari, avocado & cream cheese, wrapped in salmon and baked 

Spicy Tuna Roll $8.75 

Spicy tuna with daikon radish   

Spider Roll  $11.95 

Lightly breaded, fried soft shell crab & cucumber 

seasoned with a slightly spicy sauce 

Crunchy Cashew Roll  $9.50 

Salmon, cucumber with hot mustard and wasabi rolled in cashews and tempura 

fried  

California Roll with Sesame Seed $6.00 

Crab, cucumber, avocado, & sesame seed 

 

California Roll with Masago $6.75 

Crab, cucumber, avocado, & masago 

Tunami Roll $9.00 

Crab, cucumber, lemon topped with smoked salmon 

Baked Spicy Shrimp  $11.50 

Shrimp, cream cheese, avocado baked in spicy sauce 

Dragon Roll  $9.25 

Unagi, cream, cheese & avocado 

Spicy Shrimp Tempura Roll  $11.25 

Tempura fried shrimp covered in spicy sauce 

DA Bomb  $11.00 

Crab, cucumber, avocado, & sesame seed roll topped with 

Maguro smothered in a spicy sauce 

Sunrise Roll  $9.25 

Crab, cucumber, avocado topped with squid in 

spicy mustard wasabi sauce 

Volcano Baked Roll  $11.00 

Crab & avocado topped with fish, smothered in spicy 

Japanese mayo sauce and toasted 

Tiger Roll  $9.55 

Shrimp, cucumber, cream cheese, stripped with 

sweet chili sauce and sesame seed 

Coconut Roll   $8.00 

Coconut Tempura fried California roll with Unagi sauce 

Open Sesame Roll   $8.50 

Tuna, Carrot, Cucumber, with heavy wasabi and sesame seed 

Sweet Calamari Roll   $7.00                 

Tempura fried Calamari, Asparagus, Cucumber, Sweet chili sauce 

Hey Dude   $9.00   

Fried salmon, crab, cucumber, sweet spicy sauce  

Island Breeze  $11.00 

Crab, Maguro tuna, avocado, mango, topped with tobiko 

Fire cracker  $6.00  

Tempura fried roll with crab and chile vinegar sauce  

Red Dragon   $11.00 

Spicy tuna, cucumber, topped with maguro & avocado 

Dakota Roll  $9.50 

Fried steak tip, avocado, cucumber, with steak sauce 

Tuna Lotus Roll   $11.00 

Maguro tuna, avocado, & tobiko rolled in thin sliced cucumber 

Unagi Lotus Roll   $11.00  

Unagi & avocado rolled in thin sliced cucumber topped with sesame seeds and 

unagi sauce 

Salmon Lotus Roll   $11.00 

Fresh & smoked salmon, cream cheese, daikon rolled in thin sliced cucumber 

topped with sesame seeds 

 

HAND ROLLS $6.75 Tuna, Salmon, or Eel 

 

Soy Paper add $.50 

 

 

*Consuming raw or undercooked meats. poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

 

18% gratuity applied to groups of 6 or more 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  
 

 


