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hundreds of years old.

Enjoy. Arigato!

We are often asked about gratuities. ..
No service charge or gratuity has been added to your
bill. Quality service is customarily acknowledged by a
gratuity of 18% or more. A 18% service charge will
be added to: Private parties, or separate checks on
parties of 8 or more. Arigato

The word ‘Kobe’ suggests to the gourmet the ultimate in the choicest
beef, raised on delicacies, fine wine and gently massaged to perfection.
We know the steak fancier shall find bliss here... The finest, tenderest,
aged Alberta beef lovingly prepared by our experts in true Japanese style.

The ancient art of teppanyaki-hibachi style cooking is carried on here
at the ‘Kobe’ in authentic Japanese country-inn surroundings. You will
find artifacts collected by our designers throughout Japan, some

Let us pamper you in the age-old Japanese tradition, and most of all...

APPETIZERS &
SHARE PLATES

California Roll
Snow crab, avocado and Kobe special
mayonnaise sauce ............... 8.95

Dynamite Roll
Prawn tempura and avocado infused
with Japanese mayonnaise. ... ... 9.95

Sashimi™

An appetizer of tender Ahi Tuna filets
accompanied by our famous fiery
Japanese mustard & Shoyu sauce 11.95

Fresh Japanese Shiitake Mushrooms*
One of the world’s delicacies brought

to you by Kobe. You must taste these
exquisite morsels to believe it. Prepared
before you with our special seasonings
and sauces. Truly the food of the gods

*Whenavailable . ................. 11.95
Wasabi Shrimp Cocktail

Plump shrimp in our special wasabi-
mayonnaise sauce . ............ 12.95

KOBE FRIED RICE
Something Special—

a heaping bowl of delicious
fried rice, cooked before
you with all kinds of good
things, in our exotic sauces.
A taste sensation!

9.95

SHRIMP LOVERS

)

Extra Shrimp Appetizer
to Add to Your Dinner

10.95
With purchase of main entrée.

Sake
Imported from Japan and served in a
porcelain decanter. Please to sip slowly.

Hot Sake:
—Small ........................ 9.95
—large..............oill 11.95
Buddha

This concoction is our bartender’s best
kept secret. It's delicious, and you
keep the beautiful container. .. ... 12.95

Cherry Blossom
This enticing creature is delicious
and she will go home with you.. 12.95

KOBE DESSERTS

Manila Mango Ice Cream. . .. . .. 4.95
GreenTealceCream........... 4.95
Strawberry Cheesecake

lceCream...................... 4.95
Bacio Nero (Black Kiss). . ... ... 9.95

Rich chocolate ice cream with a
chocolate coffee liqueur centre all
coated with Belgian dark chocolate

or Bacio Bianco (White Kiss). . . . 9.95
White chocolate ice cream Kiss,with

a rich raspberry liquid centre and a
white chocolate coating

All dinners include:
Teppan Shrimp Appetizer,
Shabu Shabu Soup, Garden
Fresh Vegetables, Rice,
Japanese Green Tea.
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TEPPAN SHRIMP

A swarm of
delicious giant shrimp
broiled before you and
anointed with our secret
ginger sauce.

37.95
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VEGETARIAN DELIGHT

A heaping portion
of delicately seasoned
garden fresh vegetables,
including shiitake mush-
rooms, sweet onions, red
bell pepper, tender sprouts,
and bok choi.

Our ‘low-cal’ special.

22.95
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SALT & PEPPER PRAWNS

Plump
Pacific Prawns...

Seasoned to perfection with
sea salt, fresh ground pepper
& spices—served sizzling hot!

48.95

— B4
GINGER BEEF TERIYAKI

Lean, aged and tender
beef tossed together
with crispy fresh vegetables
in our full-flavour ginger
teriyaki sauce. Delicious!

39.95

All prices are subject
to applicable tax.
Shared entrées
$15.00 additional.

Ask us about...

taking home our famous

Est. 1968
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Kobe Emperor’s Special
LOBSTER & STEAK ‘OSAKA’

Half a giant

imported lobster tail
bathed in sake, flamed in
brandy, served together
with a tender Kobe sirloin
steak. For dessert,
Manila Mango Ice Cream

56.95

— E—
HIBACHI STEAK

Our famous
Cattleman’s Cut
New York.
Aged, tender, and
mouth watering.

42.50

— B
THE ULTIMATE

Perfectly Aged
New York Steak,
Lobster Tail bathed in

sake and flamed in brandy.

Tender morsels of teriyaki
chicken and delicately broiled
Atlantic scallops. For dessert,

Manila Mango Ice Cream

65.00
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SEAFOOD COMBINATION

A combination
of the most delicious,
giant prawns and
sweet Atlantic scallops,
prepared before you to
perfection and
blended with a subtle
ginger sauce.

49.95
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FILET MIGNON

Our Premium Steak.
So tender, it melts in
your mouth.

Absolutely delicious!

46.95

Mustard and Ginger Sauces $10.95 each

—
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Watch, as your entire dinner

is prepared before you by our
Master Chefs. Our garden-fresh
vegetables are a combination
of mushrooms, onions, green
bell peppers, bean sprouts,
complemented by our own
seasonings and mustard and
ginger sauces.
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TERIYAKI CHICKEN

Tender
young boneless
chicken breast, basted
with our famous sweet'n
sour teriyaki sauce.

34.95

‘4‘

STEAK & TIGER PRAWNS

A tender, aged and
delicious steak accompanied
by giant Malaysian
Tiger Prawns.

47.95
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TERIYAKI COMBINATION

Some Steak...
Some Chicken

A tantalizing sirloin steak
and boneless chicken breast
melded in Yamagishi's
own Teriyaki Sauce.

44.95
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ANGRY CHICKEN

Fiery hot
Boneless Chicken
with our unique imported
spices—mild or hot—
your choice.

37.95

* Private facilities available
for parties and special occasions.

* Kobe loves kids!
Kid's menu available

* The perfect gift
A Kobe Gift Certificate

Find us online at
www.koberestaurant.com



