Peking Dynasty Appetizers

Chinese Restaurant _ Seaweed Salad $4.25
. ____Edamame $4.25
Sushi Menu ___Shrimp Tempura $9.95
— L.,
| T A _ Soup
___Miso soup $3.00
Nigiri One Order One piece
____Tamago (Egg Omelette) $2.00
___Kani (Crab Stick) $2.00
___Ebi (Cooked Shrimp) $2.25
Fine Dining In or Quick Carry Out —HaE];Ch'- ge“f‘nga')') ggg
. . ___Hokkigai (Surf Clam :
Full Service Cocktail Lounge " Ika (Squid) $2.95
Available For Parties ___Maguro (Tuna) $2.50
___Sake Edo (Smoked Salmon) $2.50
___Snapper $2.25
___Ikura (Salmon roe) $2.50
___Saba (Mackeral) $2.25
___Tako (octopus) $2.00
___Tobiko (Flying Fish Roe) $2.00
___Unagi (Fresh Water Eel) $2.50
Sushi Bar
___Sushi Sampler $16.95
1 pc shrimp, 2 pc Tuna, 2 pc Salmon, 2 pc Snapper, 2 pc
Yellow Tail.
___Sashimi Sampler $14.95
2 pc Tuna, 2pc Salmon, 2 pc. Snapper and 2 pc Yellow Tail.
o ___Sashimi Combo $23.95
2210 East Livingston Ave, Columbus, OH 43209 4 pc Tuna, 4 pe Salmon, 4 pc Yellow Tail, 4 pc Snapper, 2 pc Octopus,
1pc Shrimp, 1pc Tamago
___Sushi Combo $21.95
- Between COI |ege Ave and A|um Creek - 1 California Roll, 2pc Tuna, 2 pc Salmon, 2 pc Yellow Tail,
2 pc. Snapper, 1pc Shrimp.
___Sushi and Sashimi Combo $34.95

Chef Choice of Sushi, Sashimi and Rolls

Tel: (614) 238-9288
Fax: (614) 238-9377

Party Trays available

Consumer Advisory:
Consuming raw or undercooked seafood may increase your
risk of food borne illness.



Peking Dynasty Specialty Rolls Traditional Rolls

Alaskan Roll $6.95
Salmon, cucumber and avocado.
China Dragon Roll $15.95 Philly Roll $6.95
Shrimp tempura, Eel, Smoke salmon, crabstick, avocado, cucumber, Smoked salmon, cream cheese and cucumber.
masago, spicy mayo and cream cheese. Negihamachi Roll $6.95
Dynasty Roll $11.50 Yellow tail, cucumber and scallions.
Eel, shrimp, crab stick, tamago, cucumber, avocado and masago California Roll $5.95
_Shrlmp Tempura Roll $11.50 Crab stick, cucumber, avocado and masago.
Shrimp tempura, cream cheese, masago, avocado and spicy mayo. Veggie Futomaki Roll $6.95
—Ocean Dragor_‘ Roll . $11'50 Cucumber, avocado, gobo root, kanpyo and oshinko.
Eel, shrimp, crab stick, masago, cucumber, avocado and topped with unagi Spicy Tuna Roll $6.95
_Volcano Roll . . $11.50 Tuna, cucumber and spicy mayo
Eel, smoke salmon, crabstick, avocado, cucumber, masago, spicy .
d heese Unagi Roll $6.95
mays) anc cream ¢ ) Eel, avocado and cucumber
__Rainbow Roll . $11.95 Spicy Salmon Roll $6.95
Crabstick, shrimp, avocado, cucumber, ago, topped with salmon, " salmon. cucumber and spicy mayo
tuna, yellow tail, snapper. Sunny Tempura Roll $7.95
Tiger Roll $8.95 Smoke salmon, cucumber and cream cheese
Avocado, cucumber, crabmeat, massago and topped with spicy tuna Salmon Skin Roll $6.95
Crunchy Ringo Roll $9.95 Salmon skin, avocado and cucumber
Avocado, cucumber, massago, shrimp, crab sticks, tempura batter, Mix Vegetable Roll $6.95
spicy wasabi mayo on top. Cucumber, avocado, asparagus, radish, baby carrots with soy wrapper
___Spider Roll , $12.95 Spicy Yellow Tail Roll $6.95
Cucumber, avocado, massage, radish, soft shell crab, soy wrapper Massago, spicy yellow tail, green onion and cucumber.
with splashed unagi sauce on top. Tuna F\;OII ' $3.95
Buckeye Roll $11.95 gl Roll $3'95
Spicy tuna, salmon, yellow tail, cream cheese, avocado, with splashed —_~almon Ro :
unagi, spicy mayo and wasabi sauce on top. Avocado Roll $3.75
Spicy Scallops Roll $11.95 Cucumber Roll $3.75
Crab meat, avocado, cucumber, massago with spicy scallops on top. Oshinko Roll Japanese pickled radish $3.75
_Fc'r% C”thh dROH . ot it <o $9.95 Spicy Tuna Hand Roll $5.50
rab meat, avocado, cucumber, massago, spicy tuna on top with spicy —
mayo and unagi sauce. Cucumber_Hand Roll $3.95
Nutty Almond Roll $10.95 Salm(_)n Skin Hand Roll $4.95
Almond, crab stick, avocado, shrimp, fried coconut crunch on top with Unagi Hand Roll $5.95
wasabi mayo and unagi sause. Crab Stick hand Roll $4.95
___Morse Roll _ _ $10.95 Spicy Salmon Hand Roll $5.50
Spicy salmon, cucumber, topped with tuna and spicy mayo sauce.
Unagi Lobster Roll $12.95

Unagi, shrimp, massago, avocado topped with lobster and tobiko,
splashed with wasabi mayo and unagi sauce.



