appetizers

STEAMED RICE 1.5
white | brown +1 | black «1

SUSHI RICE 2.5
white | brown +1 | black +1

MISO SOUP refillable R

5
EDAMAMAE steamed soybeans 4
AGEDASHI TOFU 5

SPICY AGEDASHI TOFU 5:25
SEAWEED SALAD 4.5
KING'S SALAD 6
SEAFOOD SALAD 9.5
TROPICAL SALAD 7
SPRING ROLL bpcs 4.5
PORK GYOZA spcs 5.5

EBI MAYO bpcs 8

deep-fried shrimp with spicy mayo

ni g ITi moke it aburl (seared) +#%

VEGETABLE SUNOMONO 4
ebi +% | tako +% | kani +1 | seafood +1
GOMAE 4.5
spinach salad w/ peanut dressing
TUNA GOMAE 6.5
CHICKEN KARAGE 6.5
IKA KARAGE 9.95
TUNA KARAGE
TUNA TATAKI seared tuna 10
YAKITORI 2 chicken skewers @ 7
OYSTER MOTOYAKI 2 shells ® 7
SOFT SHELL CRAB 10
KOROKKE 3pcs croquettes 7
TAKOYAKI bpcs 5
OKONOMIYAKI 10
APPETIZER PLATTER 9

edamamae, takoyoki, gyoza, korokke

SPAM MUSUBI 3
AVOCADO 2
CRABSTICK imitation crab 1.5
TAMAGO sushi omelette 1.5
INARI tofu pocket 1::5
TUNA 1725
SALMON Vi75
EBI prawn 1.75
AMA EBI sweet shrimp 3.5
TA| red snapper t.75
TORO fatty tuna 1.95
HAMACHI yellow tail 2D
SOCKEYE SALMON 2.25
SMOKED SALMON 2

king’s set combo

HOKKIGAI surf clom 1.5
IKA squid y I 4
TAKO octopus 2.25
UNAGI bbgqg eel 2.25
IKURA salmon roe 2:5
MASAGOQO capelin roe 2.25
TOBIKO flying fish roe 2.25
TOBIKO+QUAIL EGG 2515
HOTATE scallop 2.25

CHOPPED SCALLOP mayo, tobiko 2

KANI real crabmeat 2.95
UNI sea urchin (seasonal) 3.25
SABA mackerel 1.75

ABURI SABA BATTERA SUSHI ¢pes 13

saba, salmon, ebi

LITTLE KING'S COMBO

9.5

miso, fries, tempura, chicken wings, 2pcs tamago nigiri, 6pcs cucumber roll

KING'S SET COMBO A for 2

30

miso, ebi sunomono, rice, green salad, 2pcs gyoza, mixed tempura, 8pcs spicy heaven roll,
teriyaki (chicken | beef | tofu | salmon +2), ice cream

KING'S SET COMBO B for 2

38

miso, ebi sunomono, rice, green salad, 2pcs gyoza, mixed tempura, 6pcs nigiri, 6pcs sashimi,
teriyaki (chicken | beef | tofu | salmon +2), ice cream

KING'S SET COMBO C for 3

46

miso,ebi sunomono, rice, green salad, mixed tempura, bépcs Fyozo, bpcs takoyaki,
I,

teriyaki (chicken | beef | tofu | salmon +2), 8pcs rainbow ro

KING'S SET COMBO D for 4

bpcs king's roll, ice cream

75

miso, ebi sunomono, rice, green salad, mixed tempura, épcs gyoza, bpcs takoyaki,
teriyaki (chicken | beef | tofu | salmon +2), yakisoba (vegetable | chicken | beef | seafood +2)

8pcs nigiri, 12pcs sashimi, volcano roll, ice cream

bento box

kitchen

KING GEORGE
tempura
APPETIZER TEMPURA spcs 5
1 prawn, 4 veggies
PRAWN TEMPURA dpcslipes 5.95/9.75
YAM TEMPURA 3pcslépcs 4.25/8
PRAWN+YAM TEMPURA 4pcs+3pcs 9.95
VEGETABLE TEMPURA 7pcs 715
MIXED TEMPURA 7pcs 9.75
2 prawns, 6 veggies
TUNA TEMPURA bpcs 9.75
SALMON TEMPURA é¢pecs 9.75
SEAFOOD TEMPURA 10pcs 13
KING'S TEMPURA 16pcs 16
4 prawns, 2 tuna, 2 salmon, 1 broccoli,
2 yam, 2 squash, 2 carrots, 1 green bean
sashimi
TUNA SASHIMI 3pcs/épes 4/7.75
SPICY TUNA SASHIMI 9.95
SALMON SASHIMI 3pcs/épcs 4/7.75
SPICY SALMON SASHIMI 9.95
TUNA & SALMON SASHIMI 775
3pcs tuna, 3pcs salmon
SPICY TUNA & SALMON SASHIMI 9.95
SOCKEYE SALMON SASHIMI 6pcs 9.95
TAl SASHIMI 6pcs red snapper 8.75
TAKO SASHIMI bpcs octopus 9.95
TORO SASHIMI 6pcs fatty tuna 9.95
HAMACHI| SASHIMI épcs 13
UNI SASHIMI 8pcs (seasonal) 18
HOKKIGAI SASHIMI épcs 10
AMAEBI SASHIMI épcs 16
SABA SASHIMI 8pcs mackerel 1.3
ASSORTED SASHIMI 12pcs 18
KING'S SASHIMI 24pcs 28
B s il et s Rt Sl goe =
» TRY YOUR FOOD WITH BROWN RICE OR BLACK RICE
Ao S il g

BENTO A

miso, ebi sunomono, rice, green salad, gyoza, 4pcs tempura,
teriyaki (chicken | beef | tofu | salmon +2), 8pcs california roll

BENTO B

miso, ebi sunomono, rice, green salad, gyoza, 4pcs tempura,
teriyaki (chicken | beef | tofu | salmon +2), 6pcs dynamite roll

BENTO C

miso, ebi sunomono, rice, green salad, gyoza, 4pcs tempura

12.75
tofu

vegetable
13.75

salmon 16
seafood 19

teri ya ki served with miso soup and rice

¢hicken 10 ADDATSSY?GU:prEYAKI
beef 10 ebi sunomono

chicken&beef 10 +3%

donburi rice bow! served with miso soup

teriyaki (chicken | beef | tofu | salmon +2)
2pcs tuna nigiri, 2pcs salmon nigiri, 2pcs ebi nigiri

BENTO D 17
miso, ebi sunomono, rice, green salad, gyoza, 4pcs tempura,
teriyaki (chicken | beef | tofu | salmon +2)
2pcs tuna sashimi, 2pcs salmon sashimi, 2pcs tai sashimi

BENTO E 14.75

miso, vegetable sunomono, rice, green salad, 4pcs tempura,
tofu teriyaki, 2pcs inari nigiri, 8pcs vegetable roll

KING'S BENTO 19.95

miso, ebi sunomono, rice, green salad, gyoza, 4pcs tempura,
bpcs assorted nigiri, 6pcs king's roll

CUTLET BENTO 14.95

miso, rice, salad, 8pcs prawn tempura roll, cutlet (fish | pork),
1pc tuna nigiri, 1pc salmon nigiri

UDON BENTO 15.95

salad, oshinko, dpcs tempura, 2pcs inari nigiri, épcs spam roll
vegetable udon

14.75
OYAKO 9 chicken, onion, egg, tempuro sauce over rice
GYU 9 beef, onion, egg, tempura sauce over rice
KATSU 9.5 pork, onion, egg, tempura sauce over rice

TEM PURA 95 prawn tempura, onion, egg, tempura sauce over rice

TERIYAKI RICE BOWL 9
JAPANESE CURRY RICE 9.5
TONKATSU (E7t2)
FISH-KATSU (d4d7t2)

noodles
YAKISOBA/YAKIUDON 9 pon-fried THIN/THICK noodles

vegetable | chicken | beef | seafood +2

UDON 6.5 hot thick noodle soup

plain | vegetable +2 | chicken +2 | beef +2 | nabeyaki +3
tempura +2 | seafood +4 | korean spicy udon «3%

ZARUSOBA 12

vegetable | chicken | beef

9.5 pork cutlet
9.5

fish cutlet

cold buckwheat noodles (available in summer)

vegetable | chicken +% | beef +%



roll
s/c
one
S
REAL CRAB CA T e
ne -¢
EEAL CRAB DY|:l ROLL &pcs :
ALIFO A RO
DYNA ROLL pcs i c
MI 8p 7 om
BC ROLTE ROLL épes : 8 VEGGlE RO bo served wit
AW L épcs 3.95 3 é’:“ dvecads |;°|7’ COMBO miso soup
' -CO . ép 18
CH'CK TEMPURA ROL 4.95 épcs 'I:anaUR MAKICSC:C"'cl-lmberp:)s“’6 speCiOI
EN TERI L 8pcs CALI roll, épcs s OMBO pcs oshink 8 ro I l
BEEF TER|Y YAK' ROLL 4.95 apcchO,RN|A Coa'm‘?n roll, 6p:8p°5 o roll KlNG‘S S
ali ' s
SPAM AKI ROL 8pcs DYN fornia roll MBO 12 cucumbery 8 spam ROLL
ROLL L 8pcs 5 } AMITE , 2pcs tuna pcs oll ‘Pic,;’mcuc“mbo, bpcs/i0pes
EBI ROLL bpcs 5 . pcs dy""mir,C,OMBO o nlgltl, 2pcs sal 9 HOU ayo, ma,;::hinko' ] 6/
UNAGI bpcs 5 l2JpNA COMBZI)" 2pcs Iunap:,s mon nigiri SalmosnE'ROLL s ck, cheddor C1h(2, RAINBOW
RO cs sashimi 12 igiri, 2pc T R to pes/10pc sy A RO
SPlCY TUN:L 6PCS 3. 95 SQLMONmééopcs ’O’fCASpcs s salmon nig,'”-1 O FUTO OMCA'abme':??voi;hOvoC:do si 6/ 1 0 Onn;,';es‘:;';on, ,ochoLy apcs
pc nigiri » mayo, d cumber of ¢ e, tai,
SPICY SALM OROL'- 6pcs A soc ,z;sm”'" e ) 2pes ' 9.5 SR b o, deep-fried prown RE. DRAGO‘:"‘;’"” dfeahiavocads 7
f ‘ wder, , carr Al yt n
TUNA ROLL N RGLL.4p 4 - 2pcs sainEmacéoMBO ‘:;’ AR 9.5 SPIDER ;(’)Tm‘,y"acacl,:b‘:,vic"do, cu 5/9 S P ‘:i:: :2 the 'o?o%L 8pcs aalfatee
SALM bpcs cs 4.7 ERIYA , bpcs roll pcs . soft shell Ls s cumber, PlCY yo and un prawn o 1
ON R .75 P) KI RO , 4pcs ni avoc crab, i _PCsI10 <ol HEAV agi sau pura rol 0
O pcs chi LL igiri ado, ¢ ul imitati anS p'lcy' EN ce oll
SOCKEYE S LL épcs 4.75 SPICY cken 'oriyOkS:rglM BO 14 14.5 CRAZY RC;C mber, ,c""uif:b,‘n,a' i 7/13 with ,:,.:;’ :’anurh, foE?fLL Bk
NEGITO ALMON RO > 5 8pcs Cat‘iAfAYo COM , 8pcs bee‘;(;:” 5 deep-fried c};]!' with unagi S'ZZZO, TUNA TATA ce and u"::‘_lisfomio roll 9.5
RO RO I.L 6 8pcs Prawo'"io roll w BO 16 yaki roll .95 ifornia roll wi bt flame-sear Kl ROL auce
NEG Lk pcs 2.9 K n tem ith spi pcs CA with e ed tu Ls
T IHAMA ROL e 22 NG5 HOLL G roll with spicy. 9 ANUCKS ROL — bas call Witk potes ks
UNA T L épc 3.75 ouse roll ele) spleym -5 op-frivd L | SP GBS 12
¢ ki ’ M ayo dYn i ﬂ IC auce + do +
SA EMPURA RO i 3 KING'S ng's roll BO 12pcs CR amite roll with ,:,.':"ua,,d L,SALMON mango sauc
LMO LL .95 6 NIG UNC unagi 6.9 y salmon mon o ROL e
SAL N TEMPURA 8pcs 39 ABPcs spam ron”‘}' COMBO 11 c°”f°rn;aHY CALIFO sauce 5 WASHING . cu‘“"’b,n,'h”’ Yo ofl. BPCsG 12
. ! . m r rro
SALMON*AVOCADOROLL 8pcs 5 > s"L‘Jch.I COMBgcs e R CRUO L uon"l’;"?ized wiﬁ'\'lelA ROLL s :volx,"”’"On E?'hN ROLL ew"h spicy mayo ik
MON R '75 k . n, toro 6pc$, 1 7 NCH uce mpura cr pcs 8 Unagl s e 'op pcs ¢ ikuro
AVO OLL N ’ , unagi, s 12pcs dynami Y DYN umbs, ALA auce ond of califo
SMO : +CR 8pcs 5.7 g s si ebalk dyadmtenral AMIT SKA R iekicaltornia.oot 6
KED S EAM CH 75 sign a; hotat ayo and toppe E RO smok OLL salad
at . 14/2 unagi d with LL noked sol 8pc dressin
S.M ALMON EESE R 4.2 PINK CO ure 7 YAM glsauce tempur épcs IR hoves salod i s 2
smo.fe‘g: ROLL 8p ROLL 8pcs QLL gpes 5 22 Yﬁéfcs ’pa?"A EOO” 8?_Pcs e h i com b "’:QMIOE)QLL 8pcs Y > PHILADsEeLsPa:d dre:S::: ofca’liornla 8
salmon cs . LOW , 2pcs o pped W"'ham on th créam oh IA roll
CHOPPED . avocado, cre 5.75 8pex manCoMBO 10$Pam musubi and teriyakl f:’p‘fri:d":: of avoscu 9 f0pp’dcw°i'0hsel C'ObsR;,-()kLL 8pcs
SPICY CH SCALLOP RO aoam cheese, ¢ 5 Ran COMgsoomang° r°p’<’552 9 VICTORIA Ruoco redded yO;,umbOr roll VOLCANOS’"Okgd s:[;“:v‘,cado o 8.5
OoP LL j-cucumbe .75 pcs s 10 + 2pcs ta avocado LL ' deep-fri RO n + hous cumber ro
YAM PED S bpcs r o) picy he pcs mago nigi with slices bpcs - p-fried r LL @ e salad oll
T C RA ove nigiri 10 unagi on th rea oll ( dressin
AVO CE i ROLLALLOP ROLL 6 5.25 3Pc§§fs,§OMBZ>":”‘ 2pcs socke CATERPILLAR B e paiimpuraicsll™ Cw“""u'n‘:;f:} Cadtin iy 12
+ ! i 0 ye bb ura r uce, o m
AV UCUMBER Ipcs o B%OWN Cong'on roll, ;;s salmon nigir} 3 'opqpeel. ovocOE ROLL 8 ol ORN CHEE° hot saucer: : t.“d Ofogn;o
OCADO +CREAM 5.5 OWN COMBO & SN et avacs el yom tempuro p—— o
AVOCA +CUCUMBE CHEESE R 4.5 GREEN COMB! 2pcs un e o DRAG S ks e dea) e o e s OLL 2500 iy
C DO ROLL R ROLL 8 OLL 8pcs 8pcs wC'OHZABO 10p agi nigiri bbq OQOIN ROLL unagi souC";aYO, c,WA”AN R aye rella cheese 10
UCUMBE bpes 2 pcs 4 WHITE CO roll, 2pccss 8 with Unaand ‘,wc"dapcs 'O;Om bl OLL 8pc
VEG R ROLL 25 TSt 3.7 8pcs cali MBO 1 avocado nigi KA e Brecachian e tapped Wil 8 cabitick 2
O ETABLE RO bpcs 2.5 1 ¢50 f°r‘o- s .75 sus h i dlfOrn,‘a ’Ol?pzcs nigiri 12 fo'fIKAZE ROL op of californi 10 MA;IOQO, and s‘:";gc? s'ice'sotzcodo, e 10
SHIN LL 8 ' ' nylextra -e o , 2pcs tai nigi of tuna, te L s ia roll GO Jol seo 66 w salmon mber roll
KO R pes 3.7 b eubanty seuce T nburi nigir} R e St i mang MANG '
TA OLL 75 but ext ions are ' UNA riri 7 sauce. o dumb‘l av with o slices on O RO
INZAAGO ROLL bpcs 25 : ra ;2%;9’w:illc|°b':e : row 'UIE:?::"BURI o bowliserved with p I nd unagi sq‘:f;:dO, c“‘”'"bgj 0 special szu::" top of cLa';,'fng‘
Rl RO bpcs ' please i SALM avocad. ! miso a tf rnia roll 8
LLE:$ 2.5 ' if youeh'"fOrm yo U 7 ON DO o on sushi ri soup er
NATTO ROLL s 25 | .. Sl s bl s |t ol KING'S PL
bpcs v ¢ WITH YOUR sU ‘ & S cado on ’ 16 ATT
3 :_ i :LR&\Q%RC'?E“OR ' UovocadO, raAvE:MON DON;thi rice | make it 12 PLApTC'F ca“fomi"EfEH 1
nigiri no + i ’
o '°'E' +1 : KlT\lAGI DON BG RsalmOn an 551;,. iyl 8pcs EaRI-fA SEERCYnamile 7o) KNG GEORGE
RS G'S I b i rice | moke i 1 el roll, 4p
KO CH'RASH bq eel on sushi .make it Spicy’z PL s funo n“g'.riro”' 6pcs d ‘ cs tunao n’gi{]
REAN C | assorted shi rice 1 ATTER B . 2pcs sockyna’""e roll , dpcs salm
HIRAS sashimi o 14 épcs eye nigir 7. Opes ¢ oh niglt 40pc
HI ( n sushi ri cali i, 2 ucum i, 4 s-35
8| gy) i rice 3 3pcs ebi fornia roll pes ebi nigi 'ber roll. & pcs ebi nigi
6 PL 'nigir'-’ 3 ’ 12PC5 d giri, 2PC$ . 'pCs tuna g’ﬂ'
AT pcs : ynam tai nigi rol 40
19.95 12 TER C tai nigiri ite roll. 3 nigiri l, Speiis pcs 32
pcs asso ., 3pcs 'Oro' _PCs o almon roll
épcs d rted sashi nigiri, 3 nigiri, 3 *
ynamite imi, 8 , 3pcs am pcs sock
roll, 8pc pes-assort a ebi nigiri eye. nigl 49pc
s vegetable ed nigiri, é giri, 3pcs Un”’- s 52
roll, épcs 'Pcs BC roll, 8 agi'alglel
uno roll, 6ﬁ;c pes californi i
s salmon ro;,ll,oéro”' bpcs 55
pcs cucumb
er rOl’



LUNCH SPECIALS

served till 3pm

TERIYAKI RICE BOWL
(vegetable |7-c5hicken | beef)

served wih miso soup

CALI BOX
9.5

miso, rice, green salad
tempura (2 proawns, 1 squash, 1 yam)
teriyaki (chicken | beef | tofu | salmon +2)
8pcs california roll

DYNA BOX

10.5
miso, rice, green salad
tempura (2 prawns, 1 squash, 1 yam)
teriyaki (chicken | beef | tofu | salmon +2)
bpcs dynamite roll

VEGGIE BOX

10.5
miso, rice, green salad
tempura (2 yams, 1 squash, 2 green beans)
tofu teriyaki
8pcs vegetable roll



