
S u s h i  &  S a s h i m i *
2 pieces per order for sushi     4 pieces per order for sashimi

	 sushi	 sashimi

Tuna Maguro	 10	 14
White Tuna Shiro Maguro	 10	 14
Salmon Sake	 10	 14
Yellowtail Hamachi	 10	 14
Halibut Hirame	 10	 14
Smoked Salmon Kunsei Sake	 10	 14
Eel Unagi	 10	 14
Shrimp Ebi	 10	 14
Scallop Hotate	 10	 14
Octopus Tako	 10	 14
Red Clam Hokkigai	 10	 14
Flying Fish Roe Tobiko	 10	 14
Salmon Roe Ikura	 10	 14
King Salmon	 12	 16
Fatty Tuna Toro	 MP	 MP
King Crab	 MP	 MP
Sea Urchin Uni	 MP	 MP
Sweet Shrimp	 MP	 MP

S u s h i  B a r  E n t r é e *
Sushi		  32
8 pieces (chef’s choice) and 1 Spicy Tuna Roll 

Sashimi		  38
12 pieces (chef’s choice)

Sushi Deluxe		  40
12 pieces (chef’s choice) and 1 Dragon Roll

Sashimi Deluxe		  44
16-piece assortment of fresh fish

R o l l s *
cut rolls (8 pieces) or hand rolls (cone shape)

Tuna Roll (6)		  10
Salmon Roll (6)		  10
Eel Cucumber		  10
Yellowtail Jalapeño Roll		  12
Spicy Tuna Roll		  12
Spicy Shrimp Roll		  12
Alaskan Roll		  14
fresh salmon, avocado, cucumber

Shrimp Tempura Roll		  14
Philadelphia Roll		  14
smoked salmon, cucumber, cream cheese

V e g e t a r i a n  R o l l s
cut rolls (8 pieces) or hand rolls (cone shape)

Avocado Roll		  9
Cucumber Roll		  9
Tomato Avocado Roll		  9
Mango Avocado Roll		  9

C h e f ’ s  S p ec  i a l t y  R o l l s *
I: inside   O: outside   S: sauce

Wock and Roll		  19
I: spicy scallop, tempura crunch, red bell peppers
O: tuna, tobiko   S: mango salsa, balsamic glaze

Spider		  15
I: soft shell crab, cucumber, avocado   O: masago, aonori    
S: kabayaki sauce

Chop Chop Bang Bang		  19
I: blue crab, cucumber, tempura crunch,   O:shrimp, avocado,
pop rocks   S: spicy mayo

Crazy Mad Dragon		  15
I: shrimp tempura, avocado, cucumber   O: spicy tuna    
S: spicy mayo

Wicked Roll		  16
I: spicy tuna, cucumber, avocado   O: yellowtail    
S: spicy garlic ponzu sauce

Candy Cane		  18
I: shrimp tempura, cucumber, avocado,
O:crab salad, tuna, yellowtail   S: ponzu, sambal mayo

Wall Eye Knee		  18
I: seared salmon, tempura crunch, mango   
O: king salmon, avocado   S: mango salsa

Rainbow		  19
I: king crab, cucumber, avocado    
O: tuna, salmon, yellowtail, white fish

Fre Kin Gud		  17
I: eel, avocado, cream cheese   O: crabmeat, shrimp    
S: honey wasabi & spicy mayo

East Meets West		  21
I: king salmon, avocado, cucumber   O: Toro
S: yuzu wasabi sauce

Hot Dang		  18
I: tuna, salmon, yellowtail, avocado    
O: spicy tuna, tempura crunch    
S: kabayaki sauce and spicy mayo

Sexy Lady		  19
I: king crab, seaweed salad, tempura crunch, avocado    
O: spicy tuna, eel, fried parsnip   S: sambal mayo

Fantasy		  19
I: shrimp, cream cheese, asparagus, tobiko, mint    
O: avocado, king crab   S: thai mayo, yuzu sauce

A p p e t i z e r s
Edamame		  9
blanched, light sea salt

Seared Ahi Tuna*		  17
asian chili rub, avocado, miso lime sauce, crispy wonton

Vegetable Spring Roll		  10
tangy sweet and sour, hot mustard

Blue Crab & Rock Shrimp Roll		  14
julienne pickled vegetables, sweet chili drizzle

Pan-Fried Pot Stickers		  13
pork and vegetable filled chinese dumplings, ginger soy sauce

Szechuan Chicken Wings		  12
crispy wings, sweet and spicy szechuan sauce

Wok Chicken Lettuce Wraps		  16
bamboo shoots, black mushrooms,  
water chestnuts, scallions, hoisin sauce

Rock Shrimp		  18
lightly battered rock shrimp, sambal aïoli

Salt & Pepper Calamari		  17
light tempura batter, fusion of peppers, scallions, sambol aïoli,  
sweet chili sauce

R&C Style Crab Cake*		  18
asian slaw, yuzu-teriyaki hollandaise

Shrimp Tempura Platter		  16
lightly battered jumbo shrimp, assorted vegetables,  
ginger soy dipping sauce

Denotes Spicy Item

Please notify your server if you have any food allergies prior to ordering. • 18% gratuity included for parties of 8 or more.
*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry, or shellstock, reduces the risk of foodborne illness.

Young children, the elderly and individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.
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S o u p s
Miso		  9
tofu, wakame and scallions

Egg Drop		  9
egg drop soup with vegetables and scallions

War Wonton		  16
roast pork, shrimp, chicken dumplings, clear chicken broth  

“great for sharing”

BBQ Pork Noodle Soup		  15
tender bbq pork, egg noodles, vegetables, chicken broth 

“great for sharing”

Seafood Noodle Soup		  19
shrimp, scallops, squid and white fish, egg noodles,  
chicken broth “great for sharing”

S ALA   D S
House Mixed Greens		  9
mixed seasonal greens, signature ginger dressing

Crab Mango Cucumber Salad		  10
fresh king crab, julienne english cucumber and mango,  
tobiko caviar, citrus mayo dressing 

Chinese Chicken Salad		  14
julienne tempura chicken, crisp lettuce, napa cabbage,  
ginger sesame dressing

Honey Pecan Ahi Tuna Salad*		  16
ahi tuna, orange segments, candied pecans,  
citrus lime dressing 

N o o d l es
Chicken Veggie Lo Mein		  16
egg noodles, asian vegetables, soy sauce

Singapore Noodles		  18
rice noodles, shredded bbq pork, baby shrimp, bean sprouts,  
bell peppers, onions, egg, scallions with curry

Hong Kong Noodles		  20
crispy egg noodles, roasted pork, shrimp, chicken,  
straw mushrooms, baby corn, and bok choy in an oyster sauce

Pad Thai		  18
rice noodles, chicken, baby shrimp, egg, bean sprouts, scallions

Beef Chow Fun		  18
rice noodles, tender sliced beef, onion

FRI   E D  RI  C E
stir-fried with eggs, carrots, green peas, and scallions

Vegetable		  14
Chicken		  16
Pork		  16
Shrimp		  18
Yang Chow		  19
a delicious combination of shrimp, chicken and bbq pork

C H E F ’ s  s p ec  i a l t i es
Beef Tenderloin with Black Pepper Sauce	 34
stir-fried with string beans, crisp red bell peppers, scallions,  
savory black pepper sauce

Peking Crispy Duck	 half   22     whole   38
savory, tender duck glazed with plum sauce,  
moo-shu pancakes, julienne scallions, hoisin sauce

Lobster Cantonese		  38
whole lobster tail glazed with Rice & Co.’s signature ginger sauce,  
scallions

Chef’s Selection of Crispy Whole Fish		  36
crispy whole fish, hunan black bean sauce, egg noodles 

C h i c k e n
the following entrées are made with  

all white meat chicken breast

Kung Pao Chicken		  22
stir-fried with celery, bell peppers, onions, roasted peanuts

Sesame Chicken		  22
lightly battered, stir fried in honey sesame sauce

Orange Peel Chicken		  23
lightly battered and tossed in a mild chili sauce,  
fresh orange peel for a tangy spicy citrus flavor

Garlic Chicken with Vegetables		  23
Rice & Co.’s tangy garlic sauce, stir-fried with asian vegetables

General Tso’s Chicken		  24
lightly battered and stir-fried in a sweet spicy szechuan sauce

Chicken Teriyaki		  22
marinated slices of chicken, onions, glazed with teriyaki sauce

B ee  f  &  P o r k
Mongolian Beef		  24
onions, scallions, peppers, and Rice & Co.’s chili sauce

Salt & Pepper Pork		  26
boneless pork stir-fried with peppers, spicy salt mixture

Beef & Broccoli		  25
stir-fried in garlic oyster sauce, fresh steamed broccoli

Sweet & Sour Pork		  24
tempura battered pork, stir-fried with pineapple,  
crisp bell peppers, caramelized onions

S e a f o o d
Garlic Shrimp with Vegetables		  28
plump shrimp tossed in Rice & Co.’s tangy garlic sauce,  
stir-fried with asian vegetables

Scallops with Black Bean Sauce*		  29
stir-fried scallops, bell peppers, onions, black bean sauce

Szechuan Shrimp		  28
succulent shrimp tossed in a sweet and spicy szechuan sauce

Salmon Teriyaki*		  32
atlantic salmon with teriyaki sauce, sautéed onions  
and vegetables

V e g e t a b l es   &  S i des 
Baby Bok Choy		  9
Wok Sugar Snap Peas		  9
XO Chinese String Beans		  9
fresh string beans stir-fried with a bold supreme XO sauce

Broccolini		  9
Stir-Fry Vegetables		  10
seasonal vegetables stir-fried in a tangy garlic sauce

Mapo Tofu		  14
tofu pieces stir-fried in a sweet szechuan sauce  
with crisp bell peppers, pickled vegetables, green peas,  
and carrots
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Please notify your server if you have any food allergies prior to ordering. • 18% gratuity included for parties of 8 or more.
*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry, or shellstock, reduces the risk of foodborne illness.

Young children, the elderly and individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.
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