


Filet & Scallops 
filet mignon so juicy it’ll melt in your 
mouth, paired up with our incredibly 

plump and sweet scallops   27

Filet & Salmon 
a juicy, flavorful filet mignon,  

served with our tasty salmon   27

Steak & Salmon 
USDA strip loin steak cooked to perfection 
and served with our flavorful salmon   23

Steak & Calamari 
USDA strip loin steak cooked to 
perfection and paired with our 
rich, delicious calamari   22

Chicken & Salmon 
juicy chicken breast combined  

with your choice of our delicious  
flavorful salmon   20

Chicken & Lobster 
you will love this combination 
with our tender chicken and a 

succulent lobster tail   28

Chicken & Scallops 
our juicy chicken breast paired with 

our plump, sweet scallops   20

Lobster, Shrimp & Scallops 
the three best picks from the sea   35

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 St. Louis today.

There are no microwaves used for cooking at KOBE and our sauces do not come out of a can!  
All ingredients for your meal are prepared in our kitchen to give you the freshest taste.  

We proudly prepare each entrée to your specific desire and serve that meal sizzling hot at the  
height of its flavor to give you a meal that you won’t soon forget.

KOBE has a special house seasoning selection for each entrée but would be honored 
 to have you add your own special touch to the dishes we create. 

SOY - a seasoning that lends a basic Japanese flavoring to any dish. 
TERIYAKI - a sweeter seasoning with a teriyaki base that goes well with chicken, steak or salmon. 

DRAGON FIRE - a spicy sauce that “heats” up the meal.

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 teppanyaki  

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

Shrimp & Scallops 
flavorful, succulent shrimp paired with 

our plump, sweet scallops   23

mix and match to your taste!

10,000 years of 
happiness

Birthday or Anniversary

celebration with souvenir

photo and dessert

Banzai   6

Filet & Chicken 
a juicy, flavorful filet mignon combined 

with a boneless, juicy chicken breast   24

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



(extra order)

Shrimp   6

Salmon   8

Calamari   6
Shared Meals  

(adults)   6 
includes soup, salad 

and steamed rice

Scallops   8

Lobster   16

these Kobe favorites will make you come back!

Komasan 
(filet & shrimp) a juicy, 

flavorful filet mignon combined with 
our delectable hibachi shrimp   25

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

shrimp and juicy chicken breast   27

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   35

Sesame Chicken 
our tender and juicy chicken breast carefully  

prepared with our own seasonings then finished  
off with sesame seeds   15

Teriyaki Steak 
thinly sliced strip loin steak cooked in our delicious 

Kobe teriyaki sauce ‘til tender and juicy   17

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

Bushido 
(steak & chicken) a tender USDA 

strip loin steak paired with our 
boneless chicken breast   20

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   69

Chef’s Delight 
(chicken & shrimp) our boneless, 
juicy chicken breast with savory 

hibachi shrimp   18

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   21

Hibachi Shrimp 
succulent peeled shrimp carefully cooked until  

plump and delicious ~ a great choice 
for our shrimp lovers   19

Lobster Dinner 
these two, succulent lobster tails will tantalize  

your taste buds with incredible sweetness and tender  
texture... an absolute delicacy!   39

Veggie Delight 
not your ordinary veggie platter... a tasty combination 

of a variety of vegetables perfectly seasoned 
and cooked ‘til crispy tender   15

Land & Sea 
(steak & shrimp) a tender, juicy strip 

loin steak perfectly paired with our sweet 
and succulent hibachi shrimp   21

Fried Rice   3

visit our website at www.kobesteakhouse.us  
for coupons and special values
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- 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 six or more an eighteen percent gratuity will be added.

- Please inform your personal server and chef about any allergies prior to  
the grilling of your meal. They will then prepare a clean cooking surface  

on the grill and use fresh utensils to prepare your meal. Keep in mind that, 
although we take these precautions, due to the nature of our cooking process, 

we cannot guarantee you will not come into contact with an allergen.

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

- Visit us at any of these locations:

111 Westport Plaza 
Suite 1200 

St Louis, MO 
(314) 469-3900

2330 N Maize Rd 
Wichita, KS 

(316) 558-3331

16909 Burke St 
Omaha, NE 

(402) 391-1755

Okosama Chicken   8

Okosama Steak   9

Okosama Shrimp   9

Shirley Temple  (free refills)  2½

Roy Rogers  (free refills)  2½

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

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.

1221 N. Rock Rd 
Derby, KS 

(316) 686-5915


