Sushi & Sashimi
Platters

1. Sushi RCSU lar Assorced Sushi 16.95
2. Sushi Deluxe Deluxe assorted Sushi 21.9§
3. Sushi fOT Two Combination Sushi for 2 people

34.95
4. Sushi fOT Three Combinacion Sushi for 3 people
52.95

5. Sashimi Regu lar Assorted raw fish w/rice on
the side 23.95

6. Fujiyama Sashimi Deluxe assorted raw fish
.. 32.95
7. Sashimi for Two 52.95
8. Sushi & Sashimi for Two 44.95

9. Sushi & Sashimi Boat for 3 people  65.9§
I0. Ca[ifomia & Tekka : California rolls and

2 Tuna rolls 16.95
11. Tekka Malu 3 Roll Tuna and vingered rice

rolled in seaweed 13.95
2. California Maki 3 Roll 13.95
I3. Maki Combination California, salmon and

tuna rolls(3 rolls) 13.95

14. Futomaki Egg, mushroom, spinach, crabmeat
apanese vegetable vinegared rice, rolled

in seaweed 11.95
15. Chirashi Don Assorced raw fish over bed of
vinegared rice 18.95

16. Hwae Dub Bap Bits of raw fish, lettuce, turnip,
garlic, green pepper and sesame oil over bed of rice.
Served with spicy red pepper sauce on the side

16.95

Yasaimaki Mono
vegetable Roll

1. Avocado Roll 3.50
2. Asparagus Roll 3.50
3. Vegetable Combo Roll 4.00
4. Japanese Squash Roll 4.00
5. Cucumber Roll 3.00
6. Umeboshi Roll Pickled Japanese plum  4.00
7. Oshinko Roll Pickled radishes 3.50
8. Natto RO[[]apanese soybean paste 4.00
Dessert
1. lce Cream vanilla, chocolate or green tea 2.50
2. Tempura lce Cream Fried ice cream 4.50
3. Japanese Mochi lce Cream 3.50
4. Orange Slices 2.00

If you would like something that is not on the
menu, please ask. We only list menu items that
are commonly ordered, but we would be happy to

accomodate you.

Sushi A La Carte

Sushi 1pc/order Sushi
Sashimi apc/order Sashimi
. Tuna 225  4.50
2. Eel Smoked fresh water eel 2.7§  4.50
3. .Stripe Bass 2.00 4.50
4. Yellowtail 250  §5.50
5. lka Squid 22§ 6.00
6. Salmon 225  4.50

7. Mackerel Marinated 2.00 4.00
8. Spanish Mackerel 200 4.00

9. Shrimp 175 4.00
10. Fluke 2.00  4.50
11. Toro Tuna belly Market Value
12. Red Snapper 225  4.50
13. Amaebi Sweer shrimp 2.50  §.50
14. Octopus Sceamed 225  5.00
15. Egg 150  3.00

16. Crab Meat Sceamed 1.50 3.00
17. lkura Salted salmon eggs 2.§0  §.50
18. Uni Sea urchin eggs Market Value
19. Red Surf Clam 200  4.50

20. Smoked Salmon 275 5.50
a1. Flying Fish Roe 2.50  5.50
22. Scallop 250  §5.50

Maki Mono

rolled in seaweed with rice

1. Phi [ade[phia Roll salmon, cream cheese, avacado

and cucumber 4.75
2. Ca[ifomia Roll Crab, avacado, cucumber and
flying fish roe 4.50

3. Dragon Roll cef rolr wrapped with avacado  8.95
4. Rainbow Roll california roll wrapped with 3

different color fish 8.95
5. Spice Roll Tuna 4.95
6. Spice Roll Yellow Tail 5.95
7. Spider Roll soft shell crab 9.9§
8. Eel Roll smoked fresh water eel 5.50
9. Tuna Roll 4.50
10.Salmon Skin Roll 4.00
II.Ye[[owtai[ Roll 5.00
12. Shrimp Tempura Roll 5.95
13. Chicken Tempura Roll 5.95
14. Uni Roll Market Value

15. Fujiyama Roll Todays Chef’s special ~ Varies

Hibachi Menu

Adult hibachi dinners includes Hibachi shrimp appetizer, soup, house green salad (w/ginger dressing,
noodles, fried rice, vegetables and dessert(ice cream or oranges).

Early Bird specials served before 6PM Tuesday thru Thursday and Sunday only and do NOT include
shrimp appetizer or ice cream. NO Coupons Accepted.

Children dinners include soup, noodles, fried rice, vegetables and ice cream.

Adult Early Children
Dinner Bird Dinner
Price Price under 12 only

1. Vegetable Entree I1.9§ 8.95

2. Chicken Hibachi 14.95 10.9§ 8.95

3. Chicken and Shrimp Hibachi 18.95 13.95

4. New York Strip Steak Hibachi 18.95 13.95 10.95

5. New York Strip Steak and Chicken Hibachi 18.95 13.95

6. New York Strip Steak and Shrimp Hibachi 20.95 14.95

7. Filet Mignon Hibachi 20.95 16.95 14.95

8. Shrimp Hibachi 20.95 13.95 10.0§

9. Teriyaki Steak Hibachi 18.95 13.95

10. Lobster Hibachi 28.95 22.95

11. Lobster and Filet Mignon Hibachi 28.95 23.95

12. Salmon Hibachi 20.95 14.95

13. Scallop Hibachi 20.95 14.95

14. Prime Tuna Steak Hibachi 22.95 16.95

15. Seafood Hibachi lobster, shrimp and scallops 28.95 22.95

16. Pork Loin Hibachi 16.95 12.95

17. Fujiyama Hibachi Today’s Chef’s special Varies Varies

Hibachi
Side Orders

to be ordered in addition to a dinner entree

1. Chicken 6.95
2. Shrimp 6 pieces 7.95
3. Salmon 8.95
4. Scallops 8.95
5. Lobster 12.95

6. Ny Stﬁp Steak 8o-z. 9.95
7. Filet Mignon é6o-z. 11.95

8. Extra Fried Rice 2.95
9. Extra Noodles 2.95
10. Calamari Squid 7.05

House Specialties

chef special from the kltchen/ served with Suimono/clear
soup), house green salad(w/ginger dressing/) and rice

1. Donkatsu breaded pork cutlet

2. Pork Teriyaki pork loin in Teriyaki sauce

15.95
15.95

3. Chicken Teriyaki Boneless chicken in Teriyaki sauce 13.0§

4. Chicken Katsu Breaded chicken cutlet
5. Beef Teriyaki Sirloin in Teriyaki sauce
6. Shnmp Tempura Breaded shrimp & vegetables

7. Chicken Tempura Breaded chicken & vegetables

8. Una—] U Broiled eel in Teriyaki sauce over rice

13.95
17-9§
14.95
13.95
18.95

9. Chicken Bool Go Gi Thinly sliced chicken marinated in

special seasoning

10. Sirloin Bool Go Gi Thinly sliced sirloin marinated in

special seasoning

11. Filet Mignon Bool Go Gi Thinly sliced filet mignon

marinated in special seasoning

12 Udon(Tempura or Nabeyaki)

13.95

18.95

20.9§

12.9§



Fujiy

ama

Japanese Steak House( Hibachi) & Sushi Bar
2412 Durhame Rd. Bristol, PA 19007

Reservations/Take-out orders 21 5 '94 9'8022
FAX 215-269-1173

Lunch Men

nu

Served till 3PM, weekdays only
No Coupons Accepted

Lunch Box Special

All Lunch Box Specials include soup, salad, rice, sush1 roll and side dishes

1. Beef Teriyaki 7.9§
2. Chicken Teriyaki 6.95
3. Salmon Teriyaki 7.95
4. Pork Teriyaki 7.95
5. Shrimp Teriyaki 8.95
6. Shﬂmp Tempura Lightly deep fried shrimp 9.9§
7- Bool Go Gi Thinly sliced marinated beef 7-9§
8. Sushi Box 8.95
9. Sashimi Box 10.95

House Lunch

Special

Includes soup OR Salad
1. Udon(Tempura or Nabeyaki) 8.95
2. Chicken Donburi Chicken and mixed vegetables
on bed of white or brown rice 6.95
3. Beef Donbuti Beef and mixed vegetables on bed
of white or brown rice 7.95

4. Seafood Donburi Scallops, shrimp, crab meat and
mixed vegetables on bed of white or brown rice  9.9§
5. Hwae Dub Bap Bits of raw fish, lettuce, turnip,
garlic, green pepper and sesame oil over bed of rice.
Served with spicy red pepper sauce on the side  I11.9§
6. Chirashi Assorced raw fish over bed of vinegared rice
12.95
7. Two Roll Maki Combination Assorced rolls
from sushi bar 6.95

8. Three RO[[ M&kl Combination Assorted rolls
from sushi bar 8.95

Hibachi Lunch

Special

includes choice of soup or salad, noodles, fried rice,
vegetables and fruit slices

1. Chicken Hibachi 8.95
2. Strib Steak Hibachi 11.95
3. Shrimp Hibachi 11.95
4. Scallop Hibachi 13.95
5. Filet Mignon Hibachi 14.95
6. Pork Loin Hibachi 9.95
7. Chicken and Shrimp 11.95
8. Strip Steak and Shrimp 12.95
9. Shrimp and Scallop 14.05
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Fujiyama
Japanese Steak House(Hibachi) & Sushi Bar

2412 Durhame Rd. Bristol, PA 19007

Reservations/ T ake-out orders 215-949-8022
FAX 215-269-1173

Business Hours
Monday Closed

Appetizers

Tuesday 11:00AM to 10:30PM 1. Gyoza pan fried or steamed beef dumpling §5.00
Wednesday 11:00AM to 10:30PM 2. Eda-Mamae steamed japanese soybean 3.95
Thll.l__.:lsljiz Eggim Eg ifgggm 3. Yakitori broiled chicken kabob in Teriyaki sauce §.§0
Saturday 11':30AM to II.:OOPM 4. Shumai sceamed or fried shrimp dumpling 5.00

Sunday 12:00AM to 10:00PM S. Kushikatsu lightly deep fried breaded chicken  §.50

6. Chicken Tempura Lightly deep fried chicken and

FUiiyama Shy T vegetable 6.95
N 7. rmp Lempura Lightly deep fried shrimp and
Chef’s Specials iegecible 795

Chef’s Special Salad Selections S u Shi Appeti Zers

I. Chef’s Salad Hot and Spicy 10.9§ . ) ) )
1. Sushi SPC Assorted sliced raw fish over rice 9.9§
2. Tuna Salad 12.95 . Ok ] .
. 2. Sashimi Assorced sliced raw fish 13.95
3. Salmon Skin Salad 6.95 3. ltako Marinaced & Seasoned baby octopus 6.95
4. Tofu Salad 595 4. Seaweed Salad 4.95
Chef’s Spema[ Maki Mono 5. Sunomono Japanese vinegared seafood salad ~ 8.95
I. Fujiyama Hot Specia[ 10.95 6. lka Sunomono Squid in vinegared sauce 8.95
7. lka Salad Marinated squid 8.95
2. Baked Salmon Roll 10.05 :
8. Cucumber Salad Cucumbers and crab meat wich
3. Lady’s Lobster Roll 13.9§ vinegared wasabi sauce 3.95
4. Hot Bristol Roll 11.9§ °
¥ Bucks ol > Soups, Salads and Sides
6. Tﬂp[e Lady’s Roll Hoe and Spicy 9.05 L MiSO SOUp Japanese soy bean, tofu, seaweed with
A[askan Boy Roll 1o chopped scallion 2.00
7 .. Y 95 2. GYOZ& SOUp Japanese dumpling soup 3.95
8. FU]1IVO[CATIO Hoct and Spicy 13-95 3. Clear SOUp Beef/seaweed broth with mushrooms
9. Kevin Roll Hoc and Spicy 12.95 and scallions 2.00
0. Kim’s Roll Hot and Spicy 10.95 4. II'("!OU“}SS GTCCTI Salad with ginger drets/sintg 2.00
" Bobb . . 5. lm-C ee Marinated prfk[ed cabbage-Hot/spicy  2.§0
. y Roll Hoc and spiey 95 6. White or Brown Rice 2.00
Nutrition Value of Fish

Japanese longevity is linked to fish diet. Fresh fish contains high proportions of protein, amino acids and vitamins. All are
indispensable for healthy body. Fish contains far less cholesterol and saturated fat than either beef or pork. In fact, such fish as
tuna, mackerel, sardine, bonito and horse mackerel contain healthy levels of cicosapentaenoic acid, which helps to reduce the
level of cholesterol and prevents hardening of the arteries. If you are on a weight reduction diet, fish is an ideal food. It should
be also noted that seaweed(/Nori) is rich in vitamin A, Br and Bz.

CONSUMER ADVISORY
Our menu items may contain raw or undercooked ingredients. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain

medical conditions. FDA Food Code (3-603-11) © 2006 Fujiyama All Rights Reserved



