


WELCOME TO KOBE

In Japan, the preparation of food is an art form and teppanyaki, which has been performed since
the early 1900's, is no exception... Kobe is proud to continue sharing this tradition with
Wichita today ~ we hope you enjoy your evening with us and will return soon

KOBE COMBINATIONS

mix and match to your taste!

Filet & Salmon

Filet & Scallops

filet mignon so juicy it Il melt in your
mouth, paired up with our incredibly

a juicy, flavorful filet mignon,
served with our delicious flavorful
salmon fillet 23

plump and sweet scallops 25

Steak & Salmon
USDA strip loin steak cooked to
perfection and served with our delicious
flavorful salmon fillet 21

Steak & Calamari
USDA strip loin steak cooked to
perfection and paired with our

rich, delicious calamari 18

Steak & Lobster
USDA strip loin steak cooked to perfection
with a succulent lobster tail 26

Chicken & Salmon

juicy chicken breast combined with
our delicious salmon fillet 19

Chicken & Lobster

you will love this combination of tender chicken
and a succulent lobster tail 25

Chicken & Calamari

tender, juicy chicken breast and our tender
squid cooked in kobe teriyaki sauce 17

Chicken & Scallops

our juicy chicken breast paired with
our canadian sea scallops 19

Filet & Chicken

a juicy, flavorful filet mignon combined with
a boneless, juicy chicken breast 21

Shrimp & Scallops
Aflavorful, succulent shrimp paired with
our plump, sweet scallops 22

Shrimp & Salmon
Aflavorful, succulent shrimp paired with
our delicious salmon fillet 22

KOBE COCKTAILS
SPECIALTIES

choice 6

Madame Butterfly (rozen)

amaretto, pineapple juice, coconut
juice and strawberries

Mai Tai

rum, oj, pineapple juice, triple sec,
grenadine and cream de almond

3’ Long Island Jced Tea

S&M“f&i (frozen) a combination of rum, vodka, gin,

*(,
amaretto, pineapple juice and triple sec and coke
coconut juice ‘
Emperor Mt Fuji (fozen)
vodka, triple sec, grenadine midori melon, pineapple juice, coconut
and cranberry juice juice, cream and blue curacao

10,000 YEARS OF NON-ALCOHOLIC

HAPPINESS
BIRTHDAY OR ANNIVERSARY
CELEBRATION WITH SOUVENIR
PHOTO AND DESSERT
BANZAI s

Strawberry Daiquiti (fozen) 3%

Coconut Punch (fozen) 3%
Pinna Colada (fozen) 3%

visit our website at www.kobesteakhouse.us
for coupons and special values




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

L

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

KOBE SPECIALTIES

Land & Sca

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

Komasan
(filet & shrimp) a juicy,
flavorful filet mignon combined with
our delectable hibachi shrimp 23

STEAK

House Special
(filet, shrimp & chicken) all your favorites in one tasty entrée ~ our
filet mignon, succulent shrimp and juicy chicken breast 26

OF

Ahi Tuna Steak Kobe Favorite

highest grade tuna, lightly seared,
served with our signature
wasabi sauce 20

JAPAN

(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 30

Bushido
(steak & chicken) a tender USDA

strip loin steak paired with our
boneless chicken breast 19

KOBE ENTREES

Sesame Chicken
our boneless juicy chicken breast carefully
prepared with our own seasonings then
finished off with sesame seeds 14

Filet Mignon

an impressive and unforgettable cut of meat from the
finest beef tenderloin ~ it’s oh so tender! 21

Teriyaki Steak
thinly sliced strip loin steak cooked in our
delicious Kobe teriyaki sauce ‘til
tender and juicy 15

A LA CARTE

Chef’s Delight

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

hibachi shrimp 16

Hibachi Steak

our hand trimmed, USDA strip loin

steak perfectly cooked ‘til tender
and flavorful 17

Salmon Fillet

you will enjoy this tender, atlantic salmon
seasoned to bring out the best flavor
and cooked to perfection 19

Hibachi Shrimp
succulent peeled shrimp carefully cooked until

plump and delicious ~ a great choice
for our shrimp lovers 17

(extra order)

Shrimp ¢
Salmon -

Calamari 6
Shared Mcals

(adults) 6

includes soup, salad
and steamed rice

Fried Rice 3

Scallops -
Lobster 14

visit our website at www. kobesteakhouse.us

for coupons and special values




KOBE BEVERAGES

Soft Drinks (free refills) coke, diet coke, sprite, dr. pepper 2

Tea (free refills) 2 CO'FfCC (free refills) 2

KOBE GIFT CARDS

our gift cards are perfect for any occasion, ask your server for details

KOBE HOSPITALITY

- For your dining pleasure your personal chef and server will take care of
your every need. The gratuity will be shared by your chef and waitress.
For parties of seven or more an eighteen percent gratuity will be added.

- Sorry, we do not accept personal checks
- We hope you enjoy your evening. Arigato

- Visit our website at www.kobesteakhouse.us
for coupons and special values

- Visit us at any of our four locations:

111 Westport Plaza 1221 N. Rock Road 16909 Burke Street
Suite 1200 Derby, KS Omaha, NE
St Louis, MO (316) 686 -5915 (402) 391-1755
(314) 469-3900

2330 N Maize Road
Wichita, KS
(31 6) 558-3331

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.

FOR CHILDREN 12 & UNDER

Okosama Chicken s
Okosama Steak s

Okosama Shrimp 3

KIDDIE COCKTAILS

S"\if]m Temple (free refills) 2Y%2
Roy Rogers (free refills) 2Y2
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