KOBE, a major port in Japan, stands on a narrow 1Can~shapecl Plain strctching between a row of an-
cient mountains to the north and the Island Sea to the south. For ages, the pure mountain streams
have c]cpositecl rich fertile soil into the port of Kobe as theg stretch out toward the sea. This ideal
setting allows for the best grazin pastures for the most tender beef, and rich Plenthcul seas for the
best seafood. World renowned for its culinarg delights, Kobe brings to Hickory a rich heritage ina
re|axingtraclitiona| atmospherc. KOBE features t[%e traditional Te Pangald (flat iron gri”) form of
cooldng. Whatever your taste choice, each morsel is gastronomicaﬁgjogmcul. Equa”g imPortant is its
skillful Prescntation for your visual aPPetite. May you enjog a taste of Japan.

KOBE DINNER ENTREES

(All Entrees include: JaPanesc Onion Soup, Salad, Jumbo Shrimp APPe’cizer,
Vegctable Fried Rice, Zucchini and Onion)

DA I e, 13.99
(Chicken filet cooked with mushrooms, sesame seeds and soy sauce)

Terigaki RO e, 13.99
(Chicken filet cooked with broccoli and homemade Terigaki sauce)

FIDACHT SEEAK e, 15.99
(New York StriP cooked with mushroom and soy sauce)

Terigaki SEEAK ettt ettt 15.99
(Steak cooked with broccoli and homemade Terigalci sauce)

Hibachi Rib Eye SEEAK et 18.99
(Rib Eye Steak gri”ccl Hibachi stgle with mushrooms)

Hibajﬂi Filet MIEIFION e 20.99
(Filet Mignon seared in soy sauce with mushrooms)

TCPPangald T80 ettt ettt ettt ettt ettt 15.99
(Floun&er filet seared with broccoli and seasoned with lemonjuice and soy sauce)

Terigaki SAITION ettt 16.99
(Sa]mon Filet gri”ccl and seasoned with homemade Terlyaki sauce and served with brocco]i)

TCPPangald S I et 16.99
(Shrlmp sautéed with rocco]i, lemonjuice, and soy sauce)

KOO S < ettt ettt 19.99
(Jumbo Shrimp sautéed with brocco]i, lemonjuice and soy sauce)

TCP anﬁaki SCAlOPS e e 18.99
(Sea Scallops cooked with broccoli and soy sauce)

M DE LoDt .ottt Market Price
@2 Prime Lobster tails gri”ed in lemonjuice, broccoli, and soy sauce)

Sauteed Vegetables ........................................................................................... 10.99
(Mushrooms, Broccoli, Carrots, Zucchini and Onions)

Kobe Fried Rice (Does not include Soup, Salad, Shrimp Appetizer, Zucchini and Onion) .. 5.99
Dinner 5haring Limit1 (Include Soup, Salad, Shrimp Appetizer, IR, Zucchini and Onion).... 7.99

PLEASE NO OUTSIDE FOOD OR PERSONAL CHECKS
MAJOR CREDIT CARDS AND CHECK CARDS ARE ACCEPTED
Tips are not included. The gratuity is divided e ua”y between the chef and the wait person.
15% gratuitg is appreciatecl it service is satisgactorg.
For Partg of 5 or more a 15% gratuity will be automatica”g added. Thank you.

DINNER COMDBINATIONS

(JaPanese Onion Soup, Salad, Jumbo Shrimp APPetizcr, Vegctablc Fried Rice, Zucchini and Onions )

ShrimP AN CRICKEN. o+ 18.99
ShrimP ANA SEEAK - 19.99
ShrimP and Sca”oPs .......................................................................................... 21.99
Steak and Chicken v 18.99
Steak and SalMON. ..o 19.99
Steak and SCallops ..o 21.99
Steak and Lobster ¢ EAI) o, Market Price

Substitute Steak for Filet Mignon or Shrimp for Jumbo Shrimp add $3.50
Ask your server for other Combination Dinners

KOBE IMPERIAL DINNER

(JaPanesc Onion Soup, Salad, Jumbo Shrimp APPe’cizer, Vegetable Fried Rice, Zucchini and Onion)

Imperial Dinner Hibachi or Terigaki SEEAK e, 26.99
(Uumbo Shrimp, Chicken Filet and New York StriP)

Imperial Dinner Seafood Combination. .. .....o oo, 27.99
(Uumbo Shrimp, Sca”ops, and Salmon Filet)

Imperial Dinner Flet MISNOm ... .o, 28.99
(Uumbo Shrimp, Chicken Firgc, and Filet Mignon)

Imperial Dinner ShArNg (LIMIED oo 7.99

(Include: Onion SouP, Salad, Shrimp APPctizer, chetab]e Fried Rice, Zucchini and Onion)

CH]LDREN)S MENU (10 years or under)

(Onion SouP or Salad, 1 Jumbo Shrimp APPctizcr, chc’cable Fried Rice, Zucchini and Onion)

Children’s Chicken .o e 8.99
Children’s SEeakie. ..o 9.99
Children’s SHFMP .. e 9.99
Children under 6 sharing a meal with adult....o. oo oo 3.99

(Include: Onion SouP or Salad, Vege’cable Fried Rice, Zucchini and Onion)

AMERICAN CHILDREN’S MENU ¢o vears or unpER)

Beef C]’loPPed Steak or Grilled Chicken Tenders and Kobe Fried Rice ........... 5.99
BIRTHDAY SPECIAL
birtl’ldag or Anniversarg SPCCial (Cheesecake, Japanese Song, and Picture with Frame) 4.99

SIDE ORDER wWiTHENTREE ONLY)

Fried RICE oo, 2.99 Hibachi Steak ... 7.99
Zucchini and Onion.......... 3.99 TCPPanyaki ShrimP ........... 5.99
Kobe Carrots ....coceeveven.. 2.99 Cheesecake..coovovoven. 2.99
Hibachi Chicken............... 4.99 Sherbet oo 1.99

BEVERAGES

Soft Drinks (Coke, Diet Coke, SPrite, Sundrop, Cherrg)
Iced Tea, Cogec, JaPanesc Hot Tea, or Bottled Water
Juice (Orange, Cranberr, ,or PineaPPle)
Chocolate Milk Box



DOMESTIC BEER

Miller Lite, Bud, Bud Lite, Coors Ligiit .................................................................... 2.65

Michelob Ultra or Ligi‘it, Killian’s Red, Yuengling, O’ DOUPS e, 2.80
IMPORTED BEER

Amstel LigiwtJ Heinoken, Corona, Newcas’cleJ SMIrNOH 1CE oo, 3.25

Asahi or Kirin Light (JaPan) 12 0z e e 325

SaP oro or !chiéan (Japan) 22 07 e 5.95

Guinness Black Draugiit (lreland) ...................................................................... 3.95
KOBE COCKTAIL

Coconut Rum, Midori Melon, PineaPPiejuice ....................................................... 4.95

WINES

CoPPericlge Chardormag, White Zinfandel, Merlot, Cabernet Sauvignon (Glass) 4.25

Japanese Hot Sake, Sho Chiku Bai (Glass) ..o oeo oo, 4.50

Premium Cold Sake, Sho Chiku Bai (300 ml) .o.v oo, 10.95

Dclicatc, Fruitg and silkg smooth.

Unfiltered Cold Sake, Sho Chiku Bai 300 mb ..o oo 10.95

Bold and sweet with distinctive rice savor.

Bottle Glass

Plum Wine, Takara (JaPan) ............................................................................. 14.95 475

White Zinfandel, Beringer (Napa \/a”eg) .......................................................... 14.95 4+.75

CrisP and fresh with flavors of strawberries and raspberries.

Riesiing, Schmitt Sohne (GEMMANYD .ot 16.95 4+.95

A wonderful Fruitg bouque‘c of aPPies, Peaches and hint of citrus. Great with Sushi.

Pinot Grigjo, Vgoodbriclige ((‘aaliicornia) ...... [ 15.95 475

Fragrant notes or pear, melon, an SPices. Try with Chicken.

Chardonnay, Kendall Jackson (California) «.o oo, 23. 6. MPA " “

Tropical ﬂavor% of ineapgle, mango, }gapﬁga and Gala aPPies. . 7 “s ouss
Pinot Noir, Harlow Ridge (Napa Valley) ......coooooiiiiiiii e 15.50 4,

Balanced with aromas of béck(chefr)ry, ceda?and hint of smoke. Matches well with seafood ar?djciiickcn 7 °F s ' EAK & S EA F o ° D
Merlot, Blackstone (Calfornia) .. oo oo 20.95 5.95

Rich fruit, clegant creaminess, saPPie oak and firm tannins makes it Periccct for steaks. H l C KO R‘\/) N C_

Cabernet Sauvi non, Jacob’s Creek (Australia) ..o, 17.95 4.95
Refined and full of erry fruit flavors. Great with Filet Mignon.

COCKTAILS

A Ple Martini 4.95 Creamg Irish Coffee 450 Planter’s Punch 5.50
Aﬁnond Jo 450 I:uzzg Navel 4.75 Purple Hooters 4.95
Alabama Slammer 5.50 Hawaiian Comfort 4+.95 Screaming Orgasm 5.50
B-52 5.50 Hurricane 5.50 Screwdriver 450
Bahama Mama 5.50 Kamikaze 4.75 Sea Breeze 450
Bag Breeze 450 Long Island Iced Tea 5.95 Sex on the Beach 5.50
Beetle Juice 5.75 Maagras 450 Singapore Slirig 4.95
Black Russian 4.95 Mai Tai 5.50 Sloe Gin Fizz 450
B!oodg Marg 4.95 Manhattan 4+.95 Strawberrg Daiquiri 5.25
Blue Motorcgcle 5.95 Margarita 4.95 Tequila Sunrise 450
Blue Hawaiian 4.95 Martini 4.95 Toasted Almond 4.95
California Lemonade 5.95 Mud slide +.95 White Russian 4.95
Cosmopolitan 4.95 Pifia Colada 4.95 Zombie 5.95

Gin, Wi‘iiskeyJ Scotch) Vodka & Rum 4.25  Amaretto or Whiskeg Sour 4.25

Most Call Brands 5.25 Vodka, Tom, or John Collins 4.25

Frozen Virgjn Drinks 5.50 Siﬁirleg TemPle, Roy Rogers, or Perrier 2.75



