
SUSHI THURSDAY 
every third thursday of the month

notice: consuming raw or undercooked foods may increase the risk  
of food-borne illness. • an 18% gratuity will be applied to parties of  
6 or more.

APPETIZERS
Miso Soup – 3 

Edamame – 4 

Seaweed Salad – 5

Gyoza – 6 

Ginger Shrimp & Pork Egg Rolls – 7

NIGIRI
Maguro – 6 

	� red tuna 

Nama Sake – 6  
	 salmon 

Hamachi – 7  
	 yellowtail 

MAKI
California – 6  

	� crab, avocado and cucumber  
with sesame seeds

Spicy Tuna – 7 
	� tuna, avocado, sriracha and sesame  

oil with cucumber 

Tempura Shrimp –  8 
	� crunchy shrimp tempura, cucumber,  

avocado and wasabi tobiko 

Negi Hamachi – 7  
	� yellowtail and green onion

Alaska – 7  
	� salmon and avocado

Dragon – 13 
	� broiled eel, shrimp tempura, avocado  

and cucumber with masago 

Boston – 7 
	 tuna & avocado

Spider – 11  
	 soft shell crab, cucumber, avocado  
	 and masago

DRINKS
Kirin Light – 4  

	� Japanese beer, 12 oz. bottle

Sapporo – 4 
	� Japanese beer, 12 oz. bottle

Sake Tini – 10

Zen Cucumber Martini – 10

Shochu Ginger & Honey Martini - 10

Lemon Ginger Iced Tea – 5 (non-alcoholic)

NO SUSHI FOR ME
Baked Asiago & Goat Cheese with Flat Bread – 7 

	 served warm on tomato coulis

Beef Tenderloin – 26 
	� with texas bleu cheese sauce, frizzled onions, 

mashed yams or french fries & seasonal  
vegetable, also available simple grill  

Delmonico Steak – 25  
	� with sundried tomato horseradish butter,  

mashed yams or french fries & seasonal  
vegetable, also available simple grill  

Bangkok Chicken – 17  
	� jenny’s signature spicy asian chicken  

with steamed rice & cucumber salad

Hoisin Glazed Salmon – 19 
	� with mashed yams & seasonal vegetable,  

also available simple grill

Penne in Ama Sauce – 14 
	 a slightly spicy tomato & herb sauce with  
	 grilled chicken, also available vegetarian

English Fish & Chips – 15 
	 with coleslaw

Grilled Angus Burger – 9  
	� add cheese, mushrooms, caramelized onions  

or bacon – .25 each



BeER & WINE

Whites		
Founders, Traminette, Lake Michigan Shore, MI – 22
Hickory Creek, Gewürztraminer,  
	 Lake Michigan Shore, MI – 30 
Round barn, Riesling, Lake Michigan Shore, MI – 24
Alois Lageder, Pinot Grigio, Alto Aldige, Italy – 33
Filadonna, Pinot Grigio, Alto Aldige, Italy – 6.5 / 26
Hahn SLH Estate, Pinot Gris,  
	 Santa Lucia Highlands, CA – 36
Wilson Vineyards, Viognier, Clarksburg, CA – 26
Heidler, Grüner Veltliner, Kamptal, Austria – 24
Licia, Abarino, Rias Baixas, Spain – 30
Kim Crawford, Sauvignon Blanc,  
	 Marlborough, New Zealand – 8 / 32
Groth, Sauvignon Blanc, Napa, CA – 38
Josmeyer, Pinot Blanc, Alsace, France – 35
DA Estate “Enigma” White, Languedoc, France – 29 
Fabre Montmayou, Chardonnay, Argentina – 7.5 / 30
Hickory Creek, Unoaked Chardonnay,  
	 Lake Michigan Shore, MI – 32
Eric Ross, Chardonnay, Russian River Valley, CA – 36
Rombauer, Chardonnay, Carneros, CA – 48
Wyncroft, Chardonnay, Lake Michigan Shore, MI – 76
Grgich Hills, Chardonnay, Napa Valley, CA – 82 

ReDS		
Aquinas, Pinot Noir, Napa, CA – 7 / 28
Foris, Pinot Noir, Rogue Valley, Oregon – 30
Innocent Bystander, Pinot Noir, Victoria, Australia – 36
Spot On Cellars, Pinot Noir, Sonoma, CA – 52
Frick, Merlot, Dry Creek Valley, CA – 9 / 36
Ruffino Riserva Ducale, Chianti Classico, Italy – 68
Hinojosa “Don Silvestre” Tempranillo,  
	 Mendoza, Argentina – 28
Martin Ray, Cabernet Sauvignon,  
	 Tri County, CA – 8 / 32
Frank’s Family Vineyard, Cabernet Sauvignon,  
	 Napa, CA – 64
Heitz Cellar, Cabernet Sauvignon, Napa, CA – 68
Silver Oak, Cabernet Sauvignon,  
	 Alexander Valley, CA – 92
Cakebread Cellars, Cabernet Sauvignon,  
	 Napa Valley, CA – 98
Decero, Malbec, Mendoza, Argentina – 28
Salvalai, Monile, Valpolicella Ripasso, Veneto, Italy – 32
Casa Silva, Carmenère, Colchagua Valley, Chile – 24
Tintara, Shiraz, McLaren Vale, Australia – 9 / 36
Two Hands Gnarly Dudes, Shiraz,  
	 Barossa Valley, Australia - 60
Justin, Syrah, Paso Robles, CA - 42 
Mazzacco, Zinfandel, Sonoma Coast, CA - 33
Seghesio, Zinfandel, Sonoma, CA - 58

SPARKLING
De Faveri, Prosecco, Veneto, Italy – 28
Chandon, Brut Classic,  
	 Napa, CA – Split – 10
Segura Viudas, Torrelavit, Spain – 20 
Chandon, Blanc De Noirs, Napa, CA – 42 
Moët & Chandon, Rosé Impérial – 75 
Veuve Clicquot, Reims, France – 80

On TAP
Lager Beer, Bell’s, Kalamazoo, MI – 5
Dortmunder Gold, Great Lakes  
	 Brewing Co., Cleveland, OH – 5
Amber Ale, Round Barn Brewery,  
	 Lake Michigan Shore, MI – 5
Oak-Aged IPA, Round Barn Brewery,  
	 Lake Michigan Shore, MI – 5
Matilda, Goose Island Beer Co.,  
	 Chicago, IL – 5
Best Brown Ale, Bells, Kalamazoo, MI – 5
Porter, Southern Tier Brewing Co.,  
	 Lakewood, NY – 5
Milk Stout, Left Hand Brewing Co.,  
	 Longmont, CO – 5

Bottled
Miller Lite – 3
Miller Genuine Draft – 3
Michelob Ultra – 3
Budweiser – 3
Bud Light – 3
Coors Light – 3
Stella Artois – 4
Blue Moon – 4
Amstel Light – 4
Heineken – 4
Corona – 4
Corona Light – 4
Guiness Extra Stout – 4
Kaliber Non Alcoholic – 4
Chimay Red Label – 5
Scrumpy’s Cider, 22 oz. – 7


