Lunch Menu Hibachi

Comes with soup, white rice, vegetable, $2 extra for
Fried Rice or Noodle

Lunch Comb 2 Items $15.99 (Exclude Filet or Scallops)

Lunch Grill Special Lunch Box

Select one entree bellow, omes with Include miso soup, salad, gyoza,

soup, white rice, vegetable, $2 extra California roll.

for Fried Rice or Noodle

Tofu Teriyaki 9.0
Calamari 9.95 Vegetable 'Iterlyf‘:\kl 9.0
Chicken 9.95 Chicken Teriyaki 9.95
New York Steak 9.95 Shrimp Teriyaki 10.95
Shrimpi 9.95 Steak Teriyaki 10.95
Salmon Teriyaki 10.95
Salmon 9.95 o S
. . Shrimp Tempura 9.95 K I JAPAN E E
Filet Mignon 12
Calamari 9.95
STEAKHOUSE SUSHI
Desserts .
Drinks
Vanilla Ice Cream 3.5 ; - ﬂ —

L
o

801-523-6022 4 :

Tempura lce Cream Dr. Pepper, Lemonade,

Mochi Ice Cream 5.0 Sprite, Rootbeer =lut '
Chocolate, Green Tea, Vanilla, Hot Tea 3.5

Mango, Strawberry (Jasmin, Green, Oolong)

Tiramisu 6.0 Japanese Ramune 3.5 http://www.koisteakhousesushi.com
Chocolate Cake 6.0 (Melon, Pineapple, Strawberry)

NY Cheesecake 6.0 Orange Juice (norefill) 3.5

Apple Juice (norefill) 3.5

Ice Tea 3.0 10649 State Street, Sandy, UT 84070

*Consuming raw or undercooked fish, eggs, and meat may increase your risk of foodborne illness.



KOI HIBACHI DINNER MENU

Dinner order will include Japanese Onion Soup, Salad, Vegetable hibachi cooked by a Chef at your table. To enjoy your cooking pleasure, chef and server will share
your gratuity; For parties of 6 and more, 18% gratuity will be added.

Appetizer
Edamame 4.0
Gyoza -6 pcs 5.0

Chicken YakiTori - 3pcs 5.0
Chicken Wings - 6pcs 7.0

Beef Yakitori - 2pcs 7.0
Shrimp Tempura /7.5
Veggie Tempura 6.0
Age Tofu 5.0

Baked Mussel - 4pcs 8.0
Mussel Shooter -2pcs 7.0

Single Item Hibachi

Vegetable Dinner 12
Zucchini, Onion, Mushroom
Chicken Teriyaki 10 oz 18

Juicy Chicken with sesame Seeds, Teriyaki
sauce.

Sukiyaki 100z 21
Thinly sliced beef grilled with sesame
Seeds, Teriyaki sauce.

Teriyaki New York Strip 100z 21
Steak prepared with house special sauce.
Ribeye Steak 100z 22

Steak prepared with house Teriyaki
sauce.

Filet Mignon 8oz 25

Tender with house Sauce.

HIBACHI Combination

Chicken & Calamari
Chicken & Salmon

Chicken & Shrimp

Chicken & Scallops

New York Steak & Calamari
New York Steak & Chicken
New York Steak & Shrimp
New York Steak & Salmon
New York Steak & Scallops
Filet Mignon & Calamari
Filet Mignon & Chicken
Filet Mignon & Salmon
Filet Mignon & Shrimp
Filet Mignon & Scallops
Filet Mignon & Lobster Tail

21
21
21
23
22
22
22
22
23
25
24
25
25
28
33

Children Hibachi Menu(12 under)

Hibachi Chicken
Hibachi Steak
Hibachi Shrimp
Hibachi Salmon
Teri Steak

10
11
12
12
11

Seafood Entrees

Shrimp Hibachi 20
Shrimp sauteed with Margarine and Lemon
Hibachi Salmon 20
Cooked with Teriyaki sauce and Lemon.
Hibachi Halibut 25
Cooked with Teriyaki sauce and Lemon.
Calamari 18
Cooked with Teriyaki sauce and Lemon.
Teriyaki Scallops-10 oz 24

Cooked with Teriyaki sauce and Lemon.

Alaska King Crab Lg 16 oz MP
Most popular choice for seafood lovers..

Teriyaki Lobster Tail MP
Two Lobster tails Cooked with butter,
Lemon, Garlic.

Hibachi Seabass 32

.Sea Bass cooked w butter, Lemon, Garlic.

Special Combination
(Clear Soup, Salad, Fried Rice)

Geisha Special 28
New York Steak, Shrimp, Chicken
Samurai Special 32
Filet Mignon, Shrimp, Salmon
Seafoods Special 35
Salmon, Shrimp, Scallops

Seafoods Deluxe 45
Lobster Tail, Shrimp, Scallops
Hibachi Deluxe 60

Lobster Tail, Filet Mignon, King Crab

*Consuming raw or undercooked fish, eggs, and meat may increase your risk of foodborne illness.

Koi Special for Two 60
(Soup, Salad, Dessert)

Egg Roll & Yakitori

Ribeye Steak, Shrimp, Salmon
House Fried Rice

Ice Cream

Koi Deluxe for Two 70
(Soup, Salad, Dessert)

Chicken Wings & Beef Kushi
Filet Mignon, Teriyaki Chicken,
Shrimp, House Fried Rice

Ice Cream

Side Order Menu
(Only with Hibachi Dinner Order)

Noodle 3 Shrimp 9
Fried Rice 3 Scallop 10
Vegetable 5 Salmon 9
Chicken 8 Filet Mignon 12
Steak 9 Lobster Tail MP

Fried Rice or Noodle -Extra $2



