FRESH FISH

Ahi Tuna “Maguro” $31 Salmon Choo Chee $27
20 Herbs and Spice mix seared Pan Seared Salmon topped with
Shiitake Mushrooms & Soba Noodle Baby-Corn and Peppers in a Spicy
Salad with Ponzu Sauce Coconut Curry Sauce

Japanese Blackened Seabass $31
With-Moromi Miso, Togarashi, Spiced Cucumbers,

|
|

|

|

|

i Tuna Steak served on a bed of Sautéed Snow Peas, Bamboo Shoots,
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| Grilled Asparagus with a Tamari Soy and Mirin Sauce

ASIAN CUISINE

Hunan Beef  $37
Steak Marinated in a Ginger Soy Sauce with a Roasted Chestnuts Wasaby Mash,
and Spicy Hunan Sauce or Sichuan Sauce

Marco Polo  $42
Udon Noodles with sliced Filet Mignon, Lobster, Shrimp,
Enoki Mushrooms and a Ginger-Lemongrass Broth

BBQ Pork Buddha’s Delights  $30
BBQ Pork Loin Marinated in Fresh Ground Bean, Hoisin Sauce and served with
Snap Peas, Shiitake Mushrooms, Scallions, Pears Onions and Ginger Roots

Fried Rice Japengo  $19
Chicken, Pork & Shrimp served with Mixed Vegetables, Stir Fried with
Oriental Seasonings, Egg & Jasmine Rice, Chinese Sausages

Chicken Basil  $20
Sautéed with Freshly Minced Hot Pepper, Garlic, Ginger, Pepper and Onions

Mixed Tropical Dushi Pad Thai  $24
Pan Fried Rice Noodle with Shrimp, Pork, Beef, Chicken, Bean Sprout,
Scallion, Pineapple and Bahby Corn

Splendor Butter Fried Prawns $34
Grilled Butter Fried Prawns with Bacon marinated in a Curry Coconut
Milk on a Bed of Sautéed Shiitake Mushrooms, Snow Peas, Napa Cabbage and
Bean Sprout with a Garlic Tomato Ginger Sauce

Vietnamese Seafood Platter $44
Sautéed Shrimp, Scallops, Mussels, Squid, Clams and Lobster with
Mixed Vegetables and Steamed Rice

Happy Island Combo  $36
Chicken and Shrimp in Sweet Hot Sauce with Pears Onions, Pineapple, Pepper,
Water Chestnuts and Roasted Chilies

All Meals are accompanied by Shrimp Chips and Plum Sauce

15% service charge as well as 3% local tax will be added to your check. Thank you!
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WELCOME TO JAPENGO!

Japengo Story

“You must know that from this island you may find a Ruc’s feather with measures 90 spans,
whilst the quill part is 2 palms in circumference. Truly a marvelous object!”

“Tell Nicolo and Maffeo that the sea current runs so strongly towards Japengo that ships
which should attempt this voyage may never return, and 1 will bestow upon you the riches
of my lands before you go home to Venice”.

-Marco Polo-
Japengo was Marco Polo’s original name for the Orient, meaning.
Land of mystery. Now an original name for an original restaurant.
The first Japengo was created in La Jolla (San-Diego, CA) in the middle 80’s. After years of
success Café Japengo restaurants-are now also locatea in Las Vegas, Miami and now

ARUBA!
Starters
Squid and Batter
Crispy Deep Fried Squid with Fresh Papaya, Goong Gra Bog
Salted Cashews, Fresh Ginger and Marinated Whole Shrimp in
Daikon Radish and Spicy Sour Dressing Wonton Wrapped and Deep Fried to
$12 Crispy Skin, served with Thai Tamarind
Spiced Rubbed Kumgquat Dipping Sauce

$13

Romaine Salad
Asian Garlic Dressing Five Spice Croutons

Chicken

Broiled Chicken with Turmeric, Cayenne
Pepper with a Homemade Lemongrass

Dressing $11
$12 Nua Nom Thok
Sugar Cane Seafood Kebobs Tender Broiled Beef Slices, Fresh Onion,
With a Sweet Thai Chili-Garlic Sauce Tomatoes, Scallions and.Mint Leaves with
$14 Spicy Lemon Dressing
Tom Jurd b1z

Okinawan Soup

Chicken Dumpling, Crystal Noodles, Beans 1 .
ping, -1y With Shrimp, Egg Noodle, Carrots,

Sprouts and Shredded Carrot in a

Clear Broth Shiitake Mushrooms, Snap Peas,
$8 Chinese Cabbage, Sake Wine
$9

Alaskan King Crab Legs
With Lime Butter
$22

SUSHI & SASHIMI
Try our Sushi Master’s Special of the Day Or See our Sushi Menu!
15% service charge as well as 3% local tax will be added to your check. Thank you
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