kooma

AFPETIZF RS FROM OURKITCHEN

SPRINGROLL 5.00
]:resh vcgetab]es, lightly seasoned and fried
FRIED OYSTER 10.00
Fresh[y shucked oyster, cleep fried and served with K atsu Sauce
FDAMAME 5.00
Boiled and salted green sogbeans
EBISHUMAI 6.00
Steamed round shell s}’lrimp c]ump]ings
CRAD SHUMA| 6.00
Steamc& lumP crabmeat &umplings
AGEDASHITOFU 6.00
Deep fried tofu served in our chef’s sauce toPPec] with bonito flakes.
VEGGIE TEMPURA 6.00
Fresh vegctables &eepqcriecl ina [ight batter
CHICKEN TEMFURA 8.00
[resh sliced chicken dccp-lcricc{ ina Iight batter
TEMFURA 9.00
Shrimp and vcgetab]es deep~1cricd ina light batter
CHICKENYAKITORI 6.00
Sl«iwers of chicken gri”cd and smothered in our chef’s terigaki sauce
BEEFYAKITORI 7.00
Skewers of beef gri”ec] and smothered in our chef’s teriyaki sauce
SCALLOF TERIYAKI 8.00
(irilled sea sca”ops served with the chef's terigaki sauce
GYOZA 5.00
Steamed meat and vegetable dumplings
CALIMARITEMFPURA 10.00
Fresh calamari, clippccl in tempura batter served with chili sauce
NE.GIMAK] 9.00
T hin slices of sirloin steak gri”cd with scallions & cream cheese
SFICY CHICKEN WRAFP 8.00
Sautéed spicg chicken served on a bed of crisp lettuce
BEEF TATAKI 10.50
T ender beef seared and sliced, served with our chef's ponzu sauce
TUNATATAKI 11.00
T una seared and sliced, served with our chefs ponzu sauce
SEAFOODFANCAKLE 10.00

Assorted seafood & scallions pan fried in our corn flour batter



SOFTSHELL 12.00

Crispg fried soft shell crab served with our chefs ponzu sauce

WHITE TUNATATAKI 11.00
White tuna seared and sliccc], served with our chef’s ponzu sauce
AFFETIZER SAMFLER 22.00

A tcmpting selection oFgakitori, edemame, tempura, negima, shumai

AFPETIZF RS FROM OUR SUSHIBAR

Qur chefs select the sushi and sashimi, no substitutions Plcasc.

SUSHI 10.00
Five Pieces of assorted raw and cooked sushi
SASHIMI 13.00
Two Picccs each of tuna, salmon, and 96”0W tail
TAKO SU 7.00
Steamed octopus in avinegar sauce
SUNOMONO 7.00

Assorted raw seafood in a vinegar sauce

SOUFPS AND SAL ADS

HO(,LSE_ SALAD add Sea{:oocl for $5. 5.00
Fresh greens served with our homemade ginger clressing
SEAWEED SAL AD add Seafood for $5. 6.00
Seaweed in a sweet and tangy marinade
MISO SOUFP 2.50
VEGETABLE sOUF 2.50
DUMFLING SOUFP 4.00

STEAMEDRICE 100 or  SHUSHIRICE ~ 2.00

KOOMAWRAFS

A” wraps include vcgetab[cs, rice, & lettuce inside a sPinach flour shell.

VEGETABLE 11.00
CHICKEN 1%.00
SHRIMF TEMFURA 15.00
BEEF 15.00
SOFT SHELL CRAD 16.00

KOOMA SIGNATURE SFECIALTIES

BIBIMBAD 15.00

Beef and scrambled eggs on a bed of rice and vegctab]cs, served with a side of our chef's hot pepper sauce

VEGETADBLE BIBIMBAD 14.00

chctables on a bed of rice, served with our chef’s hot pepper sauce

STONEFOT BIBIMBAD 17.00
Our bibimbab served 5iu[ing in a fire heated stone pot

SEAFOOD BIBIMBABD 20.00

Assorted raw seafood served on a bed of rice and vcgetables, with our chef's hot pepper sauce on the side

SEAFOOD STONLFOT BIBIMBABR 20.00
Qur Seafood bibimbab served sizi_ling in a fire heated stone pot

TENDON 18.00
Shrimp and vegctable tempura served in a bed of rice




UNADON 20.00

Eroilecl eelin our chefs cel sauce served on a bed of rice

ALMONDBEEF 20.00
Stir fried })ce)c, green bcans, and a]monds, served with steamed rice
SWEETRIBEYE 20.00
Sweet marinated Ribeye Steak with mushrooms & asparagus
CHIRASHI 23%.00
Sliced raw sashimi on a bed of vinegar rice
HONEY CHICKEN 18.00

Marinated chicken with tamarin soy sauce, honcg, ginger and garlic

KATSU

Deep fried & dressed with our chef's tonkatsu sauce, with steamed rice

CHICKENKATSU 19.00
FORK KATSU 19.00
SEAFOODKATSU 2%.00
NOODI FoS e STIRFRY
UDONNOODLES
T hick, wheat noodles, served with a clear herb seasoned broth.
VEGETABLE 11.00
SHRIMF TEMFPURA UDON 1%.00
SEAFOOD UDON 15.00
Shrimp, sca”ops, crab stick, & vegetables
YAKIUDON
Your choice of Preparation, pan fried with our thick, wheat noodles.
BEEF 15.00
SCALLOF 18.00
SFICY KOOMANOODLE
Your choice of preparation, our very own unique noodles.
CHICKEN 16.00
BEEF 17.00
SHRIMF 18.00
YAKISOBA
Your choice of Prcparation blended with our egg noodles & stir fried
SHRIMF e VEGE TABLE YAKI SOBA 15.00
SCALLOF YAKISOBA 18.00
LOBSTER YAKISOBA 20.00
FHAD THAINOODLE 15.00

Stir fried rice nooc”es, shrimp, chicken, & cgg in a tan
P 28 2Y

coconut Peanut sauce

SWEETPFOTATONOODLE 15.00
Stir fried IimPicl noodles with beef and vegetab]es

DINNER

TERIYAKI

Your choice of meat, gri”ed and smothered in our homemade terigaki sauce, and served with sautéed vegeta})!es

and steamed rice.

TOFU 15.00
CHICKEN 18.00
NEGIMA 18.00
RIBEYEBLLEF 20.00
NORWEGIAN SALMON 21.00

SHRIMP 21.00



COMBOQO -~ Beef, Chicken, & Shrimp 2%.00

FILET MIGNON 27.00
TWINLOBSTERTAIL 37.00
HIBACHI
Stir fried meat & vcgetab]cs with steamed rice & our ginger sauce.
VEGETABLL 13.00
TOrU 16.00
CHICKEN 18.00
BELF 20.00
SHRIMF 21.00
BELF-CHICKEN-SHRIMF 25.00
SEAFOOD COMBINATION 29.00
TWINLOBSTER-SCALLOF 37.00
TEMFURA
DCCP friedina light batter served with diPPing sauce.
VEGETABLL 13.00
CHICKEN 16.00
SHRIMF 18.00
SEAFOOD COMBINATION 27.00
LOBSTER 35.00

SUSHIBAR DINNFRS

Our chefs select the sushi and sashimi, no substitutions Please.

SUSHIDELUXE 20.00
8 Picces of sushi and one tuna roll
SASHIMIDELUXE 23.00
10 Picccs of sashimi
KOOMA SFECIAL SUSHI 30.00
1o Picces of sushi & one Kooma Spccial Ko”
SUSHIFSASHIMICOMBINATION 36.00

6 Picces of sushi, 8 Picccs sashimi, and one C alifornia roll

LARGE TRAYS
QOur chefs select the sushi and sashimi, no substitutions Plcasc

SUSH] A: serves 24 guests 60.00

20 Picces sushi, 1 tuna ro”, i Kooma sPecia] roll
SUSHI B: serves 4-6 guests 99.00

35 Pieces sushi, i tuna ro”, i Kooma specia] roll
SASHIMIA: serves 24 guests 60.00
SASHIMI B: serves 4-6 guests 99.00
SUSHIAND SASHIMICOMBO A 60.00

io Pieces sushi, 10 Pieces sashimi

SUSHIAND SASHIMICOMBO B 99.00

20 Picces sushi, 20 Picces sashimi

DESSERTS

HAND DIFFED ICE CREAM 4.00
(Green tea, Azuki red bean, and Ginger Jce Creams
TEMFPURAICE CREAM 6.00

Gingcr ice cream wraPPc& in Pouncl cake and fried in our [ight tempura batter, toPPccl with w}-viPPec( cream.
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