
Beer
 Domestic Beer 3

 PremiUm Domestic Beer 4

 PremiUm imPorteD Beer 4 

 saPPoro (22 oz) 6

saKUra sPecialty DrinKs
 saKe BomB Cold Sake and Japanese Beer 5 
 saKUra iceD tea 6
 Volka, Gin, Rum Fill with Sweet & Sour, Top with Midori 

 saKUra Peach 6
 Vodka, Sour Apple, Peach Schnapps, 
 Orange Juice and Cranberry Juice

 saKUra Breeze 6
 Malibu Rum, Strawberry, Cranberry and Pineapple Juice

 samUrai mai tai 6
 Bacardi, Orange & Pineapple Juice Topped with Dark Rum

 mai Dojo 6
 Vodka, Peach Schnapps, Blue Curacao
 Cranberry Juice and Sour Mix

 BlUe hawaiian 6
 Malibu Rum, Blue Curacao and Pineapple Juice

 Green monKey 6
 Bacardi Rum, Midori and Sweet & Sour Mix

 cosmoPolitan 6
 Vodka, Triple Sec and Splash of Cranberry Juice

 white rUssian 6
 Vodka, Kahlua and Cream

 aPPle-tini 6
 Vodka, Apple Pucker and Splash of Sour 

 saKi-tini 7
 Grey Goose and Premium Sake 

 Perfect jaDe martini 8
 Grey Goose, Hipnotiq and Splash of Pineapple 

jaPanese wines
 hot saKe   Small  4  Large  7
 colD saKe   7
 PremiUm colD saKe  Filtered or Unfiltered    18
 sParKlinG saKe Blueberry    18
 KoBai PlUm wine Glass  6 Bottle  24

al
co

ho
lic

 B
eV

er
aG

es
   

   
   

   
  a

lc
oh

ol
ic 

Be
Ve

ra
Ge

s  
   

   
   

al
co

ho
lic

 B
eV

er
aG

es

• Bud Light
• Budweiser
• Bud Select
• Bud Select 55

• Bacardi Raz
• Blue Moon
• Boulevard Wheat
• Bud Light Lime 
• Fat Tire

• Asahi
• Bass Pale Ale
• Becks Dark

• Coors Light
• Miller Lite
• Micb. Amber Bock
• Micb Golden Light

• Killians
• Samuel Adams Boston Lager
• Samuel Adams Light
• Shiner Bock
• Shock Top Beigium Style White

• Corona
• Corona Light
• Heineken
• Heineken Light

• Michelob Ultra
• MGD64
• O'douls N.A. 
• Rolling Rock

• Kirin Ichiban
• Sapporo (12 Oz)
• Stella Artois



Japanese Steak house and Sushi Bar

5719 UNIVERSITY AVE
CEDAR FALLS, IA  50613

319.266.4000
FAX: 319.266.6916

www.SakuraCedarFalls.com

lUnch menU      lUnch menU      lUnch menUGift certificate aVailaBle
we Do carry oUt 



Japanese Steak house and Sushi Bar
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aPPetizers 

 
 eDamame 4
 Boiled and seasoned Soy Bean 

 eGG rolls (PorK) Qty: 2  4 
 aGeDashi tofU 5
 Deep Fried Tofu served w/ Tempura Sauce

 yaKitori 5
 Teriyaki Chicken, Green Onion on a Skewer

 Gyoza Steam or Fried Dumplings 5
  VeGetaBles temPUra 5
 Lightly Battered assorted Vegetables 

 calamari temPUra Lightly Battered Calamari 5
 chicKen temPUra 5
 Lightly Battered Chicken

 BaKeD mUssel  6
 5 Pieces baked Mussel in Mayo Sauce

 shrimP & VeGetaBles temPUra  6
 Gently Battered Shrimps and Vegetables

 shrimP temPUra  7
 Gently Battered Shrimps

 seafooD KaBoB Shrimp and Scallops 8
 soft shell craB 9

tePPanyaKi lUnch
All Teppanyaki Lunch served with Salad (Ginger Dressing or House 

Dressing), Fried Rice and Fresh Vegetables

 hiBachi VeGetaBles 7
 hiBachi chicKen 8
 sUKiyaKi steaK (jUlienne Beef) 9
 hiBachi steaK 9
 hiBachi riBeye steaK 11
 hiBachi filet miGnon 12
 hiBachi calamari steaK 9 
 hiBachi salmon 9
 hiBachi shrimP 10 
 hiBachi sworDfish 10
 hiBachi mahi mahi 10
 hiBachi scalloPs 11

comBination
 choice of two (2) 14
 choice of three (3)  17
 Choice of two or three different items...

 chicKen, shrimP, scalloPs, steaK, salmon, 
sUKiyaKi steaK anD calamari

 Add $1.00 sub for Ribeye • Add $2.00 sub for Filet Mignon

Please notify your server and chef of any allergies.
All gratuities will be shared by your chef and server. 18% Gratuity added to your check for parties of 6 or more.

Tips service charge not included on check because of unique service, Chef and wait person share tips.  
18% gratuity appreciated if service is satisfactory.

thanK yoU



Japanese Steak house and Sushi Bar

comBination      comBination         sUshi lUnch sPecial       sUshi lUnch sPecial
        UDon

jaPanese nooDles soUP
 shrimP temPUra UDon 8 
 seafooD UDon 9

sUshi lUnch sPecial
serVeD with miso soUP or salaD

 2 rolls sPecial Choose from any 2 different Rolls 9

 Bento BoX 10
 • 4 pc California Roll     • Noodle
 • Gyoza           • Choice of...

chicKen, scalloPs, calamari steaK, salmon, 
steaK, filet miGnon**, mahi mahi**, sworDfish**, 

5 Pieces of sUshi or an assortment of sashimi
**Add $2.00 sub for Filet Mignon, Mahi Mahi and Swordfish

 sashimi Platter 10
 8 pieces of Sashimi with rice

 sUshi Platter 10
 8 pieces of Sushi 

BeVeraGes
 soft DrinKs 2
 Pepsi · Cherry Pepsi · Diet Pepsi · Orange Soda
 Root Beer · Mountain Dew · Diet Mountain Dew
 Lemonade · Sierra Mist · Dr Pepper · Diet Dr Pepper

 ice tea 2
 Green tea (Japanese Hot Tea)  2
 sParKlinG water 2
 jUice   Apple · Orange · Cranberry · Pineapple 2
 milK / chocolate milK 2
 ramUne jaPanese soDa PoP Regular or Strawberry 3

non-alcoholic DrinKs
 shirley temPle Sierra Mist & Grenadine 2
 roy roGers Orange Juice, Sierra Mist & Grenadine 3
 jaPanese frUit PUnch 4
 saKUra sUnrise 4
 A Delicious Blend of Orange, Fruit Juice and Coconut Milk

 laDy BUtterfly 4
 Coconut Milk, Pineapple Juice, Sierra Mist & Grenadine

 VirGin strawBerry DaiQUiri 4
 VirGin PiÑa colaDa 4

• california roll
• eel roll
• Philly roll*
• alasKan roll*
• yellow tail roll*

• meXican roll
• tUna roll*
• tnt roll*
• tamPa roll

• sPicy tUna roll*
• sPicy craB roll 
• aVocaDo roll
• cUcUmBer roll
• Dynamite

Please notify your server and chef of any allergies.
All gratuities will be shared by your chef and server. 18% Gratuity added to your check for parties of 6 or more.

Tips service charge not included on check because of unique service, Chef and wait person share tips.  
18% gratuity appreciated if service is satisfactory.

thanK yoU
*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness.


