COLD STARTERS

Beef Tataki (Seared NY Strip) 13

Tuna Tataki (Seared Yellowfin Tuna) 15
Omakasi Sushi (Chef's Choice) 12

Omakasi Sashimi (Chef's Choice) 13

Ahi Tower 16.5
(Spicy Tuna, Avocado, Imitation

Crab, Cucumber and Masago on

Sushi Rice Topped with Eel

Sauce, Wasabi Dressing, Spicy

Mayo, Deep-fried Kani Sticks &

Sesame Seeds)

HOT STARTERS

24 Hour Pork Belly 12.5

Harumaki (Japanese Spring Rolls) 7.5

Edamame (Sea Salt / Spicy) 6/6.5
Soft-shell Crab (Battered and Fried) 12
Pork Belly Buns 13.5

(Two Bao Buns with 24-hour Pork Belly,
Hoisin Sauce, Pickled Cucumbers & Chili Oil)

Wagyu Sliders 14.5
(Two Sliders with 100% American Wagyu
Beef, Topped with Aged White Cheddar,
Caramelized Onions and Mixed Baby Greens

served on Hawaiian Sweet Rolls)

Gyoza 8.5
(Pan or Deep-fried Pork Dumplings)
Japanese Chicken Nuggets 9.5
Yakiniku 10
(Grilled Teriyaki Beef Skewers)
Yakitori 9
(Grilled Teriyaki Chicken Skewers)
Crab Cake 10.5
(Pan-fried with Miso Dressing)
Fried Calamari 11.5
Shrimp & Vegetable Tempura 15
Vegetable Tempura 10
Walnut Shrimp 12.5
Bonzai Jalapeno Poppers 10.5

(Stuffed with Spicy Tuna & Cream Cheese)

SOUP & SALAD

House (Clear) Soup / Miso Soup 3

Dumpling Soup 4.5
Seafood Udon Noodle Soup 18
House Salad 3.5
Seaweed Salad 6
Squid Salad 7
(Sliced and Marinated)

Spicy Kani Salad 8
(Shredded Imitation Crab with
Cucumber & Spicy Mayo)

NIGIRI & SASHIMI
1 PC/ ORDER

Ika (Squid) 4.5 Masago (Smelt Egg)
Unagi (Eel) 4.5

Ebi (Shrimp) 4

Uni (Sea Urchin)

Ama Ebi 8 Hotatekai (Hokkaido Scallop)
(Sweet Shrimp) Hamachi (Yellowtail)
Sake (Salmon) 4 Tako (OCtOpl,IS)
Kunsei Sake 4 .
Akami (Bluefin Tuna)
(Smoked Salmon)
Ora King 55 Tuna Tataki (Seared Tuna)
(Dry Aged King Salmon) Escolar (White Tuna)
Otoro (Fatty Tuna Belly)
Ikura 5
(Salmon Egg) Tamago (Egg Omelette)
Saba (Makerel) 4 Madai (Red Snapper)

Foie Gras (Fatty Duck Liver)

SUSHI ROLLS & HAND ROLLS

California Roll 6 Avocado Roll
Philly Roll 7 Shrimp Tempura Roll
Cucumber Roll 5.5 Sweet Potato Roll
Calamari Roll Spicy Tuna Roll
Eel Roll 7.5

Salmon Roll
Yellow Tail Roll

Spicy Salmon Roll
Tuna Roll
Tofu Roll 55 Salmon Skin Roll
Spider Roll 9 Vegetable Roll

5.5
8.5
5.5
75
6

6.5

5.5

BONZAI SPECIALTY SUSHI ROLLS

Bonzai Roll 15.5

Shrimp Tempura & Imitation Crab Topped
with Peppered Tuna, Jalapenos & Sesame Seeds
Sauce: Eel Sauce, Spicy Mayo & Sriracha

Kerrville Roll 15
Spicy Tuna Topped with Smoked Salmon, Shrimp,
Imitation Crab & Avocado

Sauce: Spicy Mayo, Wasabi Dressing & Sriracha

Rainbow Roll 15
California Roll Topped with Salmon,
Yellowfin Tuna, Escolar, Red Snapper & Avocado

Baked Salmon Roll 19

Imitation Crab, Avocado & Cream Cheese
Topped with Baked Salmon, Masago & Scallions
Sauce: Eel Sauce & Spicy Mayo

Sunshine Roll 15.5
Shrimp Tempura, Imitation Crab & Cream Cheese
Sauce: Eel Sauce & Spicy Mayo

Geisha Roll 15.5 (Roll Deep-fried)
Yellowfin Tuna, Imitation Crab, Cream Cheese &
Avocado

Sauce: Eel Sauce, Spicy Mayo & Sriracha

3 Stolgers Roll 15.5
Yellowfin Tuna, Salmon & White Fish Topped
with Mixed Caviar

Sauce: Spicy Mayo & Wasabi Dressing

Firework Roll 19

Shrimp Tempura, Avocado, & Cucumber
Topped with Tuna & Spicy Tuna

Sauce: Eel Sauce & Spicy Mayo

Cowboy Roll 16

Spicy tuna & Avocado Topped with

Imitation Crab and Crunchies

Sauce: Spicy Mayo, Wasabi Dressing & Sriracha

Texas Roll 16

Deep-fried Crawfish, Imitation Crab, Jalapenos,
Masago & Avocado

Sauce: Eel Sauce, Spicy Mayo & Sriracha

Ichiban Roll 15.5

Salmon, Yellowfin Tuna, Avocado &
Peppered Tuna Topped with Smoked Salmon
Sauce: Spicy Mayo & Wasabi Dressing

Cajun Roll 15.5

Shrimp Tempura, Imitation Crab, Cream Cheese &
Jalapenos Topped with Imitation Crab in Soy Paper
Sauce: Eel Sauce & Spicy Mayo

Green Crystal Roll 15.5

Spicy Tuna, Imitation Crab, Avocado, Shrimp &
Masago Wrapped in Cucumber (No Rice)
Sauce: Ponzu

Ninja Roll 15.5

Shrimp Tempura & Cream Cheese Topped with
Baked Eel & Avocado

Sauce: Eel Sauce

Ebi Ebi Roll 16

Shrimp Tempura & Imitation Crab Topped with
Shrimp

Sauce: Eel Sauce & Spicy Mayo

Jalapeno Roll 15 (Roll Deep-fried)
Yellowtail, Jalapenos & Cream Cheese

Sauce: Eel Sauce, Spicy Mayo & Sriracha

Yum Yum Roll 19

Imitation Crab, Asparagus & Cream Cheese
Topped with Salmon Tempura, White Tuna
Tempura, Masago & Scallions Topped with
Spicy Tuna

Sauce: eel Sauce & Spicy Mayo

Fried Star Roll 15.5 (Roll Deep-fried)
Yellowfin Tuna, Salmon, White Fish & Avocado
Sauce: Eel Sauce, Spicy Mayo & Wasabi Dressing

WAGYU WEEKENDS (FRIDAY - SUNDAY)

A5 Japanese Wagyu NY Strip Hot Rock (5 0z) 45
Sliced Beef Served with a Hot Stone at Your Table for You to Cook On

A3 American Wagyu Ribeye (12 0z) 65

A3 American Wagyu Filet Mignon (5 oz) 55



SUSHI LUNCH COMBO HIBACHI LUNCH PLATTERS
SIDES & ADD ONS
COMBO A 10 INCLUDES FRIED OR STEAMED RICE,
: 2. ill hicken B
CHOICE OF TWO ROLLS & SOUP OR SALAD HIBACHI VEGETABLES & SOUP OR SALAD Steamed Rice 5 Grilled Chicken Breast
. . Fried Rice 4/75 NY Steak
California Roll Spicy Tuna Roll Spicy Salmon Roll . .
Fresh Vegetables 10 Filet Mignon 16 Hibachi Vegetables 7 Filet Mignon
Cucumber Roll Salmon Roll Tuna Roll _
} Chicken 11 Chicken & Shrimp 15 Chicken Fried Rice  11.5 Grilled Shrimp
Calamari Roll Vegetable Roll Yellow Tail Roll con ol
i i : : : ea Scallops
Philly Roll Eel Roll Tofu Roll LG ENEL TEEEE 13 NY Strip & Chicken 15 Shrimp Fried Rice 135 P
. Salmon i i 13.5 Salmon Filet
Sweet Potato Roll  Avocado Roll Shrimp Tempura Roll 13 NY Strip & Shrimp 16 Beef Fried Rice - .
NY Strip 14 Combo Fried Rice 17.5 Grilled Lobster Tail
COMBO B 13 . Filet & Chicken 17
Shrimp 14
CHOICE OF ONE ROLL ABOVE, ONE ROLL BELOW & SOUP OR SALAD . , BEVERAGES
Sea Scallops 16 Filet & Shrimp 18
Spider Roll Soda 3

(Soft Shell Crab, Avocado, Cucumber, Eel Sauce)

SUSHI BENTO BOX LUNCH SPECIAL

Includes Sushi Rice, Seaweed Salad, 14
Chef’s Choice Nigiri (2) & Chef’s Choice Sashimi (3)

Rainbow Roll
(California Roll Topped with Salmon, Yellowfin Tuna, Escolar, Red Snapper & Avocado)

Kerrville Roll
(Spicy Tuna Topped with Smoked Salmon, Shrimp, Imitation Crab, Avocado,

BENTO BOX LUNCH SPECIALS

Includes Fried or Steamed Rice, Harumaki (2), California Roll (4),

Spicy Mayo, Srircha & Wasabi Dressing)

Fried Star Roll

(Deep Fried Tuna, Salmon, White Fish, Avocado, Tempura Vegetables and Your Choice of Soup or Salad

Spicy Mayo, Eel Sauce & Wasabi Dressing)

Bento Box A: Teriyaki Vegetable 12

Sunshine Roll Bento Box B: Teriyaki Chicken 14
(Shrimp Tempura, Imitation Crab, Cream Cheese Spicy Mayo & Eel Sauce)

Bento Box C: Teriyaki Beef 15

DELUXE SUSHI & SASHIMI COMBOS Bento Box D: Teriyaki Shrimp 15

Bento Box E: Teriyaki Salmon 16

Maki A 18
(California Roll, Avocado Roll & Shrimp Tempura Roll)

Maki B 20 NOODLES & JAPANESE SPECIALS

(California Roll, Spicy Tuna Roll & Spider Roll)

Maki C e Pan-fried Udon Noodles 14 /16 /16

(Spicy Tuna Roll, Shrimp Tempura Roll & Spider Roll) (ChoEReHERICkenBes s i)

Sushi Deluxe 32 Bonzai Special Noodles 18

(Chef’s Choice of 7 Pieces of Nigiri & Your Choice of 1 Specialty Roll) (Pan-fried Ramen Noodles, Beef, Chicken and
Peppers)

Sashimi Deluxe 38

(Chef's Choice of 9 Pieces of Sashimi & Your Choice of 1 Specialty Roll) Chicken Katsu with Curry 16

Love Boat 57 (Breaded and Fried Chicken Breast

(Chef's Choice of 10 Pieces of Sashimi, 8 Pieces of Nigiri & Rainbow Roll) served with Steamed Rice and Curry Sauce)

Pork Belly Fried Rice 16
(Fried Rice Prepared with 24-hour Pork Belly,
Garlic Butter and Truffle Oil)

Bonzai Deluxe Poke Bowl 22
(Sushi Rice for Base, Salmon, Tuna, Shrimp Tempura, Avocado, Cucumber,
Edamame, Masago, Ginger, Seaweed Salad, Tempura Flakes with Shichimi
&Poke Sauce)

(Coke, Diet Coke, Sprite, Dr Pepper,

9

13.5

17.5
13

15

13.5

20.5

Root Beer, Club Soda, Lemonade, Shirley Temple)

Iced Tea (Sweet or Unsweet) 3

Flavored Iced Tea 3.5
(Peach, Raspberry, Mango, Cherry)

Pot of Hot Tea (Green, Jasmine, Chai) 5

Topo Chico 3.5
S. Pellegrino Sparkling Water (1 L) 8.5
Japanese Soda 3

(Ask Your Server for Flavors)

DESSERTS
Dessert Bento Box 12
(Ask Your Server)
Fried Ice Cream 9

(French Vanilla, Green Tea)

Mochi Ice Cream 3
(Chocolate, Mango, Vanilla,
Green Tea, Strawberry)

Chocolate Lava Cake A La Mode 9
Housemade Tiramisu 9
Three Layer Chocolate Cake 9
Cheesecake 9

(Original, Dulce,
Raspberry White Chocolate)

Ice Cream 5

(French Vanilla, Green Tea)

LUNCH SPECIALS & COMBOS AVAILABLE DAILY FROM 11 AM - 4 PM



HIBACHI DINNER DELUXE SUSHI & SASHIMI COMBOS SIDES & ADD ONS

INCLUDES FRIED OR STEAMED RICE, Maki A 18 Steamed Rice 25 Grilled Chicken Breast 9
HIBACHI VEGETABLES, SOUP & SALAD (California Roll, Avocado Roll & Shrimp Tempura Roll) Fried Rice 4/75 NY Steak 13.5
Hibachi Vegetables 7 Filet Mignon 17.5
. . . . Maki B
Mahi Mahi 29 Filet Mignon (70z) 39 . . . . 20 Chicken Fried Rice 115 Grilled Shrimp 13
. NY Strip (802) (California Roll, Spicy Tuna Roll & Spider Roll) L
Ahi Tuna Steak 29 28 Shrimp Fried Rice  13.5 Sea Scallops 5
Salmon 28 Teriyaki Beef 25 Maki C 23 Beef Fried Rice 13.5 Salmon Filet 13.5
Lobster 46 Ribeye (140z) 42 (Spicy Tuna Roll, Shrimp Tempura Roll & Spider Roll) ST s 3 Grilled Lobster Tail 205
(Two Grilled Tails) Chicken 22 Sushi Deluxe 25
Shrimp 28 Fresh Vegetables 19 (Chef’s Choice of 7 Pieces of Nigiri & Your Choice of 1 Specialty Roll) BEVERAGES
Sea Scallops 36 Soda 3
Sashimi Deluxe 38

(Coke, Diet Coke, Sprite, Soda Water,

(Chef's Choice of 9 Pieces of Sashimi & Your Choice of 1 Specialty Roll) Dr Pepper, Root Beer, Lemonade, Shirley Temple)

HIBACHI DINNER COMBOS

INCLUDES FRIED OR STEAMED RICE,
HIBACHI VEGETABLES, SOUP & SALAD

Love Boat 57 Iced Tea (Sweet or Unsweet) 3
(Chef's Choice of 10 Pieces of Sashimi, 8 Pieces of Nigiri & Rainbow Roll) Flavored Iced Tea 3.5
(Peach, Raspberry, Mango, Cherry)

Bonzai Deluxe Poke Bowl 22
Triple Combo 29 Filet & Shrimp 36 (Sushi Rice for Base, Salmon, Tuna, Shrimp Tempura, Avocado, Cucumber, Pot of Hot Tea (Green, Jasmine, Chai) 5
(Steak, Chicken & Shrimp) Filet & Scallops 39 Edamame, Masago, Ginger, Seaweed Salad, Tempura Flakes with Shichimi & Topo Chico 3-5
Imperial Seafood 46 Filet & Chicken 33 Poke Sauce) S. Pellegrino Sparkling Water (1 L) 8.5
(Lobster, Scallops & Shrimp) ) ) Japanese Soda
Ribeye & Shrimp 49 SUSHI BENTO BOX DINNER b °
Surf & Turf 46 (Ask Your Server for Flavors)
Salmon & Shrimp 31 Includes Sushi Rice. S d Salad. Sauid Salad
(Filet Mignon & Lobster Tail) ncludes Sushi Rice, Seaweed Salad, Squid Sala 22
Scallops & Shrimp 35 Chef’s Choice Nigiri (2), Chef’s Choice Sashimi (3), DESSERTS
NY Steak & Shrim 30 : : ; :
p Lobster & Shrimp 41 Fried California Roll, Spicy Tuna Hand Roll R - .
NY Steak & Chicken 28
NY Steak & Seall 26 Lobster & Scallops 43 (Ask Your Server)
ea callops
NY Steak & Lobster 39 . (French Vanilla, Green Tea)
ChickenidiScallopsigst Pan-fried Udon Noodles 14 /16 /16 h
M ilceC
(Choice of Chicken, Beef, or Shrimp) (})lc ! lce ream il 3
BENTO BOX DINNER (Chocolate, Mango, Vanilla,
B i Special Noodl 18 Green Tea, Strawberry)
INCLUDES FRIED OR STEAMED RICE, SHRIMP TEMPURA (2), onzal special Noodles
) . Housemade Tiramisu 9
Bento Box A: Teriyaki Vegetable 25 Chicken Katsu with Curry 16
o (Breaded and Fried Chicken Breast Three Layer Chocolate Cake 9
Bento Box B: Teriyaki Chicken 27 . .
served with Steamed Rice and Curry Sauce) e e
Bento Box C: Teriyaki Beef 29 9
(Original, Dulce,
Bento Box D: Teriyaki Shrimp 30 Pork Belly Fried Rice 16 Raspberry White Chocolate)
Bento Box E: Teriyaki Salmon 31 (Fried Rice Prepared with 24-hour Pork Belly, Ice Cream -

Garlic Butter and Truffle Oil) (French Vanilla, Green Tea)



SAR

AT BONZAI

DRAFT BEER

16072 /2207 5/6.5

Sapporo, Modelo, Dos XX, Bud Light,
Michelob Ultra, Blue Moon

LAGUNITAS IPA 160Z / 220Z 5.5/7

BOTTLED BEER 5

Corona, Dos XX, Sapporo, Kirin Ichiban,
Budweiser, Bud Light, Blue Moon,
Michelob Ultra, Shiner Bock, Miller Lite,
Coors Lite

CRAFT COCKTAILS
MoOJITO

Rum, fresh mint, fresh lime juice, simple
syrup, splash of soda

OLD FASHIONED
Bourbon, bitters, sugar
SMOKED OLD FASHIONED

Top Shelf Bourbon, bitters, sugar,
smoked tableside

MAI TAI

Rum, Amaretto, pineapple juice,
coconut cream

PINK PARADISE

Coconut Rum, pineapple juice,
coconut cream, grenadine

MO’MOSA

Vodka, Orange Liqueur, orange juice,
Prosecco

TRADITIONAL MARGARITA

Patron, Cointreau, fresh lemon and lime juice

PINEAPPLE JALAPENO MARGARITA

10

10

14

11

10

12

Patron, pineapple juice, jalapeno fresh muddled,

fresh lemon and lime juice, simple syrup

SAKETINIS

FUJI APPLE
Fuji Apple Sake, Vodka, fresh lime juice

LYCHEE

Lychee Sake, Vodka, fresh lemon juice,
pineapple juice

WHITE PEACH

White Peach Sake, Coconut Rum,
cranberry juice, fresh lime juice

JAPANESE COSMO

Soto Sake, Cointreau, Vodka,
cranberry juice

MARTINIS
CHOCOLATE

Chocolate Cream Liqueur, Vanilla Vodka
LEMON DROP
Vodka, fresh lemon juice, simple syrup

DIRTY

Vodka or Gin, olive juice

ESPRESSO

Vodka, Espresso, Baileys

GINGER

Vodka, Ginger Liqueur, fresh lemon juice

CUCUMBER WASABI
Belvedere Vodka, fresh wasabi, muddled

cucumber, fresh lemon juice, simple syrup

BONZAI SPECIAL

BONZAI BOWL FOR TWO

Light Rum, Gold Rum, Brandy, orange
juice, pineapple Juice, cranberry Juice,
coconut cream, fire on top

DAILY DRINK SPECIALS 4:30-6:30PM

HOT SAKE BOTTLE $5

HOUSE MARTINIS AND COCKTAILS $5
SPECIALTY AND TOP SHELF MARTINIS AND COCKTAILS $9
HOUSE WINE GLASS $6

SAKE BOMB $4

10

10

10

10

11

10

11

11

11

12

18
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SAR

AT BO

WHITES

CANYON ROAD PINOT GRIGIO, CALI
crisp and refreshing

BARONE FINI PINOT GRIGIO, ITALY
dry with a smooth finish

J VINEYARD PINOT GRIGIO, CALI

dry and crisp

WILLIAM HILL CHARDONNAY, CALI
sweet with a juicy acidity

J LOHR OCTOBER NIGHT CHARD, CALI
balanced and complex flavors

OYSTER BAY SAUVIGNON BLANC, NZ
elegant and refreshing

WHITEHAVEN SAUVIGNON BLANC, NZ
dry and bold

12/ 138

14/ 42
16 /50

14/ 42

20/60

13/ 40

20/ 60

REDS

EARTHQUAKE CABERNET, CALI
full bodied and bold

FREAKSHOW CABERNET, CALI
dense and rich

WILLIAM HILL MERLOT, CALI
rich and smooth

PROPHECY PINOT NOIR, CALI
medium bodied and fruity

TALBOTT KALI HART PINOT NOIR, CALI
soft and juicy

21/ 64

26/78
15/ 45

16 /50

21/ 64

BLENDS

FLEUR DE PRAIRIE ROSE’, FRANCE
bright and delicate flavors

LOCATIONS TX RED BLEND, TEXAS
fruity and juicy

22 /68

26/ 80

BUBBLES

PROSECCO
sparkling wine

VEUVE DU VERNAY BRUT, FRANCE
fresh and delicate

10

50

HOUSE WINE
J LOHR FAMILY WINES, CALI

Chardonnay, Pinot Grigio, Sauvignon Blanc,
Cabernet, Merlot, Pinot Noir

12/ 36

NZAI

JAPANESE SAKFE’

SHO CHIKU BAI NIGORI SILKY
unfiltered, full and smooth

GEIKKEIKAN BLACK AND GOLD
full bodied and rich

DEMON SLAYER BLUE PACK SAKE
very dry and medium bodied

DEMON SLAYER RED PACK SAKE
dry and fresh

SOTO JUNMAI

crisp and refreshing

HEAVEN SAKE JUNMAI GINJO
light and smooth

HEAVEN SAKE JUNMAI DAIGINJO
very light and floral

HANA WHITE PEACH
sweet and fresh

HANA LYCHEE

full bodied and sweet
HANA FUJI APPLE
fresh and crisp

BORN GOLD JUNMAI DAIGINJO
creamy and smooth

OZE X ROSE’
sweet and tart

BORN WING OF JAPAN
fruity and clean

7/15

7/46

56
14 /70

130

20

20
20

105
92

330

JAPANESE BEER AND WINE

HITACHINO WHITE ALE 160z2/2202 5/65
refreshing with complex, tart flavors
KYOTO MATCHA IPA

soft and full

KYOTO JAPANESE IPA
full bodied with a clean finish

KYOTO KUROMAME ALE

rich, dark and smokey

KYOTO WHITE YUZU ALE
creamy and light

KYOTO YAMADA NISHIKI ALE
flavorful and creamy

KIRIN ICHIBAN

light and refreshing

SAPPORO

crisp and refined flavor

KIUCHI PLUM WINE
sweet and acidic

KIUCHI YUZU WINE
acidic with a citrus aroma

9.5

8.5

8.5

85

85

10/70

10



KIDS

MENU =

Bonzai Japanese
Steak & Sushi

KIDS BENTO BOX
Chicken Nuggets, 12

Fried Rice, Cali Roll

HIBACHI

(Includes Fried Rice & Hibachi Vegetables)
Hibachi Chicken 9

Hibachi Shrimp 10

Hibachi Beef 10

Hibachi Steak 12

Hibachi Filet Mighon 14

CLASSIC
Chicken Nuggets & Fries






