WELCOME TO KOBE

In Japan, the preparation of food is an art form and teppanyaki, which has been performed K
since the early 1900'’s, is no exception... Kobe is proud to continue sharing this tradition with

Omaha today ~ we hope you enjoy your evening with us and will return soon
APPETIZERS &

Calamari Japanese Gyoza
(5) tender calamari breaded with Japanese (5) pork and vegetable-filled dumpling
panko crumbs, fried to a golden brown, served that is steamed and quick-fried, served
with tonkatsu, a tangy and fruity sauce 6 with our freshly made gyoza sauce 6

Crab Rangoon Pork Egg Roll Vegetable Spring Roll

(5) cream cheese, crabmeat and (3) egg rolls filled with pork, cabbage (5) spring rolls filled with cabbage,
scallions in a golden wrap, served and carrots, served with our freshly carrots and onions, served with a
with sweet and sour sauce 6 made sweet and sour sauce 6 sweet and spicy sauce 5

mix and match to your taste! KOBE COM BlNATION S

Chicken & Crabmeat  Shrimp & Scallops Chicken & Scallops

tender, juicy chicken breast and flavorful, succulent shrimp paired our juicy chicken breast paired with
a crabmeat blend 16 with our plump, sweet scallops 22 our plump, sweet scallops 20

Chicken & Choice Filet & Chicken

juicy chicken breast combined with a juicy, flavorful filet mignon combined
your choice of our delicious flavorful with a boneless, juicy chicken breast 24
salmon or mahi-mahi 20

¥ Chicken & Lobster Steak & Calamari Steak & Choice

you will love this combination USDA strip loin steak cooked to USDA strip loin steak cooked to
with our tender chicken and a perfection and paired with our perfection and served with your choice of
succulent lobster tail 28 rich, delicious calamari 22 our flavorful salmon or mahi-mahi 22

A LA CARTE

(extra order)

Salmon s Ahi Tuna 12 Fricd Rice s |

Shrimp o Lobster 17 Scallops s

Shared Meals (adults) 6 ) . .
includes soup, salad and steamed rice Calamari s Mahi-Mahi s

* Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork,
poultry or shellfish reduces the risk of foodborne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked.




WELCOME TO KOBE

Your Kobe dinner includes our savory Japanese clear soup, crisp house salad with ginger
vinaigrette dressing and a succulent shrimp appetizer ~ each order is prepared at your

A

teppanyaki table by your own personal chef with an accompaniment of hibachi
vegetables, steamed rice and hot green tea (fried rice is additional)

STEAK

HOUSE
OF

JAPAN these Kobe favorites will
| make you come back!

Komasan
r (filet & shrimp) a juicy,
flavorful filet mignon combined with
our delectable hibachi shrimp 26

Land & Sca

(steak & shrimp) a tender, juicy strip
loin steak perfectly paired with our sweet
and succulent hibachi shrimp 21

Shogun
(dinner for two) a mouthwatering combination
for the both of you... each of you will enjoy a
tender, juicy filet mignon, luscious lobster and your
choice of hibachi shrimp or sweet scallops 70

KOBE ENTREES

Mahi Mahi Fillet

a tropical delicacy with a sweet, mild

bite and you’ll be “hooked” 20

Filet Mignon

an impressive and unforgettable cut of meat from
the finest beef tenderloin ~ it’s oh so tender! 23

Teriaki Steak

in our delicious Kobe teriyaki
sauce ‘til tender and juicy 17

Veggie Delight
not your ordinary veggie platter...
a tasty combination of a variety
of vegetables perfectly seasoned
and cooked ‘til crispy tender 15

10,000 YEARS OF
HAPPINESS

BIRTHDAY OR ANNIVERSARY
CELEBRATION WITH SOVVENIR
PHOTO AND DESSERT
BANZAI s

Bushido
(steak & chicken) a tender USDA

strip loin steak paired with our
boneless chicken breast 19

KOBE SPECIALTIES

Chef’s Delight

(chicken & shrimp) our boneless, %
juicy chicken breast with savory
hibachi shrimp 17

House Special
(filet, shrimp & chicken) all your favorites in
one tasty entrée ~ our filet mignon, succulent
shrimp and juicy chicken breast 27

Sesame Chicken
juicy chicken breast carefully
flavor and a wonderful texture ~ one  prepared with our own seasonings
finished off with sesame seeds 15

Hibachi Shrimp
thinly sliced strip loin steak cooked  succulent peeled shrimp carefully cooked

until plump and delicious ~ a great
choice for our shrimp lovers 18

Kobe Favorite
(filet & lobster) our juicy filet mignon is
so tender it will melt in your mouth ~ team it up
with our succulent lobster tail and you have
a meal that is second to none 36

Hibachi Steak
our hand trimmed, USDA

strip loin steak perfectly cooked
‘til tender and flavorful 18

Salmon Fillet

you will enjoy this tender salmon seasoned to bring

out the best flavor and cooked to perfection 20

Ahi Tuna

delicious, flavorful ahi tuna
seared to perfection and served
with wasabi aioli 24

Lobster Dinmner A
these two, succulent lobster tails
will tantalize your taste buds with in-
credible sweetness and tender
texture... an true delicacy! 39

visit our website at www.kobesteakhouse.us

for coupons and special values




