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China has the longest and most highly developed ceramic tradition 
in the world, encompassing early Neolithic earthenwares, Han, Tang 
Dynasty, the finely glazed stoneware pieces of the Song period-widely 
regarded as among the greatest ceramics ever produced-and the years 
of Imperial patronage and export ware for the new markets of the West.

 ---Margaret Medley

Long-Quan

The stoneware and porcelaneous ware which is usually named 
Long-Quan, or southern celadon, was the product of a great number 
of kilns in central and southern Chekiang and the extreme north 
of Fujian. The body material varies, apparently at all kilns, from a 
heavy, compact grey stoneware to an almost white porcelaneous 
material. Except in the finest whitish bodied pieces the exposed 
foot burns a bright reddish brown, a characteristic which easily 
distinguishes the southern type of celadon from that of the northern 
provinces.

Decoration, if used at all, was at first confined to simple 
carved  lotus petals round the outside of some of the bowls. 
Evidently the sensuous appeal of the colour and the texture of the 
glaze on the extremely simple forms exerted so strong an attraction 
as to inhibit the decorator, and there is no doubt that deliberate 
attempts were made to produce a glaze that resembled jade in both 
colour and texture. In the fourteenth century it was often extremely 
bold, although it did not at any time disrupt the contours, being 
perhaps consciously subordinated to the form. 

---The Chinese Potter

Long-Quan 漢- 綠粙獸耳壺
元- 龍泉花觚

Lobster Crab Spring Roll

Seaweed Salad



Baby Futo Maki

Yellowtail Ceviche

Lobster Crab Spring Roll

Seaweed Salad

The History of Sushi
The origin of sushi is believed to have been during the second century 
A.D. in Southeast Asia because of the need to keep meat fresh without 
refrigeration.  The cured meat would be wrapped in rice to preserve its 
freshness.  The idea spread through China and then into Japan where 
fish was a main staple.
At the end of the Edo period, there was a need for a food that could 
be consumed on the go.  A fast food version was invented.  The non-
fermented version could be eaten with the hands or chopsticks.  It was 
a convenient food that could be eaten at a roadside or in a theater.  The 
internationally cuisine known today as “sushi” was born.
Japanese sushi is part food, part art form.  In Japanese culture, becom-
ing a sushi chef requires up to ten years of training.  Training may begin 
at the age of fifteen, where they spend the first few years learning to 
wash, boil, and prepare sushi rice.  Over time, they learn how to select 
the freshest fish and how to prepare it.  Techniques for making and pre-
senting sushi are learned as they work along side the master chef.  For 
the Japanese, it is an honor to become a sushi chef.

Tuna Tartar

Live Sea Urchin

Wasabi Tuna Appt

Tuna Carpaccio

Food Allergies?
If you have a food allergy, please speak to the 
owner, manager, chef or your server

* Consuming raw or undercooked meats, poul-
try, seafood, shellfish, or egg may increase 
your risk of foodborne il lness, especially if 
you have certain medical conditions

Toro Jalapeno



House Avocado Salad

Spicy Kani Salad

Warm Mushroom Salad

Spicy Seafood Salad

Kobe Beef

Shrimp Dumpling Soup

Lobster Miso Soup

Clam Soup

Our mission  is to provide the best food from the best 

ingredients found all around the world. However, it takes a lot more then 
just great ingredients to prepare such a dish. These elements are just a 
fraction of what we believe to be vital in capturing the true essence of our 
food. At Johnny’s Peking Tokyo, you’ll find the most experienced chefs 
who are dedicated to their work and complete customer satisfaction. We 
always strive to offer you such intangible ingredients such as dedication, 
passion, and service from all of our staff.  You can’t help but fall in love 
with our sushi, our Chef’s, and the entire staff at Johnny’s Peking Tokyo.

Yellowtail Jalapeno

Fresh Whole Aji

Sunomono

Tako Sunomono

Salmon Tartar



Salad

Soup

Appetizers
Sushi * 11.95
5 pieces assorted fresh raw fish on sushi rice

Sashimi * 12.95
9 pieces raw fish without rice

Tako Su * 11.95
Octopus, cucumber & caviar w. pozu sauce

Tuna Tataki * 15.95
Seared tuna w. spicy mayo & ponzu sauce

Black Pepper Tuna * 15.95
Seared black pepper tuna on a bed of mixed greens 
with spicy mayo & ponzu sauce

Sunomono * 11.95
Assorted seafood & sliced cucumber, caviar w. ponzu sauce

Shumai 7.95
Steamed Japanese shrimp dumpling

Green Salad 7.95
Ice berg mix green & grap tomato w. ginger or 
yuzu dressing

Seaweed Salad 7.95
Japanese seaweed, mixed greens & cucumber 
with truffle yuzu dressing

Spicy Seafood Salad * 11.95
Spicy Crab Salad 11.95
Warm Mushroom Salad 12.95
Fresh mushroom, enoki & shitake mushroom 
sauteed w. Italy truffle olive oil

House Avocado Salad 9.95
Salmon Skin Salad 12.95
Grilled salmon skin on a bed of mix greens, 
cucumber with truffle yuzu dressing & eel 
sauce

Gyoza 7.95
Pan-fried Japanese pork dumpling

Yakitori 7.95
Chicken & vegetable on bamboo skewer w. teriyaki sauce

Beef Negimaki 9.95
Broiled beef rolled w. scallions in teriyaki sauce & 
sesame seeds

Agedashi Tofu 8.50
Deep fried tofu with tempura sauce in Japanese style

Tempura 10.95
Tempura powder breaded and deep fried shrimp & 
vegetable

Fried Calamari 12.95
Deep fried squid on a bed of mixed greens with sweet 
mae poly spicy sauce

Ika Shioyaki 12.95
B-B-Q squid in teriyaki sauce & sesame seeds

Edamame 7.50
Boiled green soy bean w. sea salt

Hamachi Kama 14.95
Broiled yellowtail jaw with teriyaki sauce & sesame 
seeds

Baby Octopus 11.50
Baby otctopus on a bed of mixed greens with truffle 
yuzu sauce 

Johnny Mussels 12.95
Green New Zealand mussels broiled w. Japanese 
mayo, caviar, sesame seed, scallion and eel sauce

PT Oysters MP
Kumamoto oyster broiled w. spicy crab meat, 
Japanese mayo, caviar, sesame seed, scallion, eel 
sauce 4 pcs

Miso Soup 5.00
Seaweed, tofu, scallion, enoki mushroom & fresh 
shiitake mushroom

Clear Soup 5.00
Shrimp Dumpling Soup 6.95
Shrimp dumpling w. chicken broth

Clam Soup 6.95
Fresh clam in ginger scallion clam broth

Lobster Miso Soup 13.95
Seaweed, tofu, scallion, enoki mushroom & fresh 
lobster in miso broth

Alaskan King Crab Wonton Soup 13.95
Homemade special wonton w. Alaskan king crab, caviar, 
scallion, celery, Japanese black fungus, mushroom, 
cilantro, spinach, enoki & shiitake mushroom in chicken 
broth

Black Pepper Tuna

Alaskan King Crab 
Wonton Soup

Lobster Miso Soup

Clam Soup



Wasabi Horseradish
Grown only in Japan, wasabi horserad-
ish (Wasabis japonica), when grated fine, 
is a pungent, nose-tinglingly refreshing 
pulp that removes unpleasant fishiness. 
The glucoside sinigrin is responsible for 
the pungency of wasabi; it is activated 
by contact with oxygen when the root is 
ground, the finer the better. Because it 
volatilizes when eaten, wasabi stimulates 
the secretion of saliva and digestive juices, 
thus sharpening the appetite. It is rich in 
Vitamin C and has many times the anti-
bacterial powers of ultraviolet rays. It may 
be that people of ancient times were wise 
enough to realize this and used wasabi 
as mush for its antiseptic qualities as for 
its flavor.
Wasabi is difficult to cultivate. It requires 
just the right conditions, specifically the 
northern sides of shaded mountain valleys 
near cold running streams. Even when 
the environment is suitable, it takes 2 or 
3 years for he edible roots to mature and 
even then they are not very large.
Fresh wasabi is understandably expensive, 
so it is also sold powdered and paste both 
are adequate alternatives and have the 
advantage of being reasonably priced, but 
of course they cannot rival fresh wasabi 
for flavor.

Chicken Lettuce Wrap

Seafood Special

Fresh Soft Shell Crab

Ankimo

Fluke Tiradito 

Live Scallop

Sushi Appetizer

Sashimi Appetizer

Sashimi Special

Sushi for Two



Wasabi Tuna Appt * 15.95
Avocado, wasabi tobiko wrapped with tuna, topped 
with wasabi yuzu sauce

Wasabi Tuna Dumpling * 15.95
Spicy tuna, crab, cucumber, wasabi caviar wrapped in 
fresh tuna, fresh wasabi with yuzu sauce on the side

Lobster Crab Spring Roll 15.95
Stufffed w. lobster, crab, vegetable, served w. wasabi 
miso mae poly sauce

Chicken Lettuce Wrap 12.95
Sauteed chicken w. mushroom, waterchesnut & pine 
kernel, served w. lettuce wrap

Seafood Special * 12.95
Grilled minced salmon, white fish, scallion, caviar with 
chef’s special sauce

Yuzu Tuna Salad * 15.95
Sear tuna & mix green, caviar w. wasabi yuzu 
dressing

Tuna Tartar *  14.95

Tuna Carpaccio * 16.95
Thin sliced tuna, black caviar, wasabi yuzu sauce with 
cilantro

Fluke Tiradito * 15.95
Thin sliced fluke, cilantro, yuzu sauce & chili mixed 
green

Salmon Tartar * 11.95

Scallop Dynamite 12.95
Broiled spicy crab, asparagus, tobiko on the fresh 
scallop

Fresh Soft Shell Crab 13.95
Fried fresh soft shell crab, wrapped w. 
Shanghai wonton skin, served with sweet mae 
poly spicy sauce

Fusion Appetizers
Ankimo * 13.95
Steamed monkfish liver top with seaweed, 
crabmeat, cucumber, caviar and chef special 
sauce

Yellowtail Ceviche * 14.95
Sliced yellowtail, onion, celery, w. yuzu citrus sauce

Yellowtail Jalapeno * 15.95
Sliced yellowtail with Jalapeno, cilantro, basil oil & 
truffle yuzu sauce

Uni Shooter * 15.00
Fresh uni w. special sake, ponzu sauce, salmon roe on top

Toro Jalapeno * 33.95
Sliced fatty tuna w. jalapeno, cliantro, golden flake, 
basil oil & truffle yuzu sauce

Kumamoto Oyster (4 pcs per order) * MP
Sushi Pizza *
Choice of: Tuna, Salmon or YellowTail 18  /  Toro 23
On crispy scallion pancake, black truffle mayo, 
avocado, scallion, eel sauce, caviar, sesame seed

Kobe Beef (Minimum 2oz) * (1oz)21.00
Japanese wagyu self-seared on volcanic hot rock, 
served with yuzu sauce

Wasabi Tuna Dumpling

Kobe Beef Sushi

Tuna Tataki

Yuzu Tuna Salad
Sushi Pizza



Three-legged vessel for heating wine, jue. 
Cast bronze. This shape is unique to the 
Shang period although it is a development 
of a Neolithic Black Pottery shape. 13th-
12th century B.C. The vessels on which this 
kind of relief decoration appear are also 
interesting for their form. The three-legged 
vessels, used or heating wine or for cooking 
food as they stand in the embers, are the 
very elegant heirs to the crude grey pottery 
or Black Pottery three- legged vessels of the 
Neolithic period. But in the bronze version 
the legs are lengthened, cast separately and 
brazed on. The jue and gu, for presenting 
heated wine, are very early shapes soon 
to die out, but the ding (cauldron) and xian 
(steamer) survived for many centuries. 
Of the strong vessels for liquid and solid 
foods alike, the gui is perhaps the most 
persistent shape, and the yu (bucket), 
with its swinging handle, an exceptionally 
beautiful one. It is typical of China that these 
vessels should early on be categorized, 
named and recorded. From the mid-Shang 
period onwards, it become customary for 
inscriptions to be cast into the vessel, often 
recording the occasion of the making of the 
vessel (when it is named), for whom it was 
made and for what reason. The inscriptions 
are short, consisting of a few characters of a 
simple pictorial script. 

–Chinese Art
商- 青铜爵

唐- 三彩貼花殷絡紋淨瓶



Sushi Regular * 24.95
7 pieces & 1 California roll

Sushi Deluxe * 26.95
9 pieces & 1 California roll

Sashimi Regular * 26.95
15 pieces assorted raw fish

Sashimi Deluxe * 29.95
18 pieces assorted raw fish

Sushi & Sashimi Combo * 33.95
5 pieces sushi, 12 pieces sashimi & a 
California roll

Chirashi * 28.95
Assorted raw fish over sushi rice

Unagi Don 20.95
Broiled eel with eel sauce served over 
rice

Tuna & Yellowtail Combo * 29.95
5 pieces tuna and 5 pieces 
yellowtail

Sushi Entrees
Served with miso soup and mix green salad

Vegetable Roll Combo

Spicy Tuna Dinner

Rolls Combo

California Roll Dinner

California Roll Dinner (3 Rolls) 21.95

Spicy California Roll Dinner (3 Rolls) 23.95

Spicy Tuna Roll Dinner (3 Rolls) * 23.95

Maki Combo * 21.95
Tuna roll & California roll & 
cucumber roll

Vegetable Roll Dinner 19.95
Cucumber roll & avocado roll & sweet 
potato roll

Sushi for Two * 62.95
16 pieces sushi & a California, a 
spicy tuna & a rainbow roll

Sashimi for Two * 65.95
36 pieces sashimi

Love Boat for Two * 78.95
6 pieces sushi, 18 pieces sashimi & 
a California, a spicy tuna & a rainbow 
roll

Sushi Regular

Sushi Deluxe

Sashimi Regular

Sashimi Deluxe
Chirashi

Sushi & Sashimi Combo



Salmon~Sake

Red Snapper~Izumidai

White Tuna~Albacore

Tuna~Maguro Greek Seabass~Bronzini Red Bream~Madai

Eel~Unagi

Jumbo Sweet Shrimp~Bontan Ebi

Spanish Mackerel~Sawara

Egg~Tamago Shima Aji

Yellowtail~Hamachi

Giant Clam~Mirugai

Ika~Squid

Tofu Skin~Inari

Ebi~Shrimp

Toro~Fatty Tuna Belly Crab~Kani Octopus ~Tako

Mackerel~Saba

Surf Clam~Hokkigai

Wasabi Tobiko

California Uni

Black Tobiko

Salmon Roe~Ikura Red Tobiko Maine Uni~Sea Urchin

稻殼 Husk:
稻米的最外層，其作用為保護
胚芽及胚乳。

Outer Shell progects seed. 
Fibre, B Vitamins, trace 
minerals

糠 Bran:
米的皮部含有高成份的粗纖
維、灰分。亦含多量之蛋白
質、脂質、維生素B1。

Vitamin E and Oryzanol, 
natural antioxidants

胚乳 Endosperm:
米粒之主要可食部份，儲存稻米在
發芽期間供應芽與根部生長的養
分，多為澱粉質。

Provides energy, carbohydrates, 
protein

胚芽 Germ:
為種子之最重要的部份，
含有豐富的蛋白質、脂質
與維生素。

Nutrient Storehouse. 
Antioxidants, vitamin E, 
B vitamins, healthy fats

的構造
Structure of Rice

2 cups Japanese medium-grain rice
2 cups cold water
1/4 cup rice vinegar

Getting Ready
1. Place rice in a bowl: add enough cold water to cover and wash rice well by 

rubbing it between your hands, drain. Repeat twice more. Pour rice into a 
strainer, drain and let stand for 15 minutes.

Cooking 
1. Place rice and 2 cups cold water in a 2 to 3 quart pan. Bring to boil, cover, 

reduce heat, and simmer for 20 minutes. Turn off heat and let rice stand for 10 
minutes.

2. In a small pan, heat vinegar, sugar, mirin and salt over medium heat until sugar 
dissolves.

3. Turn cooked rice into a large wooden or plastic bowl, pour vinegar mixture 
over rice. Fold liquid in with a wooden rice paddle. At same time, fan the rice 
to bring out the luster of the grains. Continue folding and fanning until rice 
absorbs all liquid. Cover with a damp cloth and let stand until ready to use. 

How to Cook Sushi Rice

2 1/2 tablespoons sugar
1 tablespoon sweet cooking rice wine (mirin)
3/4 teaspoon salt

Basic Cooking Tip



Crab (Kani) * 3.25
Eel (Unagi) * 3.50
Egg (Tamago) * 3.25
Fluke (Hirami) * 3.25
Striped Bass (Suzuki) * 3.25
Flying Fish Egg (Tobiko) * 3.25
Surf Clam (Hokkigai) * 3.25
Mackerel (Saba) * 3.25
Octopus (Tako) * 3.50
Shrimp (Ebi) * 3.50
Salmon (Sake) * 3.50
Salmon Roe (Ikura) * 3.75
Scallop (Hotategai) * 3.75

Sea Urchin (Uni) * 6.25
Smoked Salmon *  3.75
Spanish Mackerel (Sawara) * 3.50
Squid (Ika) * 3.50
Tuna (Maguro) * 3.50
Yellowtail (Hamachi) * 3.50
Red Snapper (Izumidai) * 3.25
Tofu Skin (Inari) * 3.25
White Tuna (Albacore) * 3.50
Greek Seabass (Bronzini) * 4.75
Black Tobiko 4.75
Red Tobiko 4.75
Wasabi Tobiko 4.75

California Uni * MP
Fatty Tuna (Otoro) * MP
Jumbo Sweet Shrimp
(Bontan Ebi) * MP
Live Scallop *  MP
Giant Clam (Mirugai) * MP
King Crab * MP
Awabi (Abalone) * MP
Live California Uni * MP
Sweet Shrimp (Ama Ebi) *
Served in Season Only
Wagyu (Kobe Beef) * MP

Sushi or Sashimi A La Carte

Special Fish from Japan
Red Bream (Madai) * MP
Kampachi (Young Yellowtail) * MP
Penshell (Tairagai / Fan Mussel) * MP
Shima Aji (Striped Jack Fish) * MP
Aji (Horse Mackerel) * MP
Isake (Grunt) * MP
Kinme Dai (Big Eye Snapper) * MP
Buri Tennen (Japanese Giant Yellowtail) * MP
Kawahagi (Trigger Fish) * MP
Bonito * MP
Japanese Sea Urchin * MP
Kazugodai (Japanese Baby Red Snapper) * MP
Sayori (Japanese half Beek) * MP

Uni Shooter

King Crab Sushi

Kinme Dai Sashimi
Golden big eye snapper

Kumamoto Oyster

Japanese
Pan Shell-Tairagai



Truffle Kobe Roll

Block Island Roll

Soft Shell Crab Roll

Tyler Roll

Lobster Roll

Lobster Dragon Roll

Happy Roll

King Crab Special Roll

Double Toro Roll

Black Jack

The Language of Sushi
Sushi a La Carte

Aji~horse mackerel
Akagai~ark shell
Ama ebi~raw shrimp
Anago~conger eel
Aoyagi~round clam
Awabi~abalone
Ayu~Sweet fish
Hamachi~adult yellowtail
Chutoro~marbled tuna belly
Ebi~boiled shrimp
Hamo~pike conger, sea eel
Hatahata~send fish

Shime Aji~Japanese baby yellowtail
Inari~Tofu skin
Bontan Ebi~Jumbo sweet shrimp
White Tuna~Albacore
Unagi~fresh water eel
Hikari-mon~various kinds of “shiny fish” such as mackerel
Himo~“fringe” around an ark shell
Hirame~fluke
Hokkigai~surf clam
Hotategai~scallop
Ika~squid



Chef’s Special Sushi Roll
M & M Roll *
centered with spicy tuna, fluke, avocado 
& chef’s special sauce

House Special Roll *
salmon tempura & asparagus topped with 
fresh salmon, spicy mayo & colorful tobiko

Rainbow Caviar Roll *
spicy salmon & tempura flakes topped with 
colorful tobiko

Mystic Roll
shrimp tempura, cucumber, avocado & 
eel wrapped in soybean seaweed

Dinosaur Roll
soft shell crab tempura topped with eel, 
avocado & eel sauce

Crazy Tuna Roll *
fresh pepper tuna & avocado topped with 
spicy tuna,tempura flakes & red chili sauce

Black Dragon Roll
shrimp tempura topped w. eel, avocado 
& eel sauce

Lobster Dragon Roll *
lobster tail tempura topped with tobiko, 
avocado & eel sauce

Fantastic Roll
lobster tail tempura topped w. spicy crab

Ichiban Roll *
spicy tuna & tempura flakes topped with 
lobster tail tempura & avocado

Piper Roll *
spicy surf clam & crab, scallion & tobiko 
topped with eel, avocado & eel sauce

Kevin Roll *
shrimp tempura topped with fresh tuna 
& avocado.

Sweetheart Roll *
spicy tuna, tempura flakes & tobiko wrapped 
with fresh tuna

Kim Roll *
shrimp tempura & spicy crab topped with 
avocado, spicy tuna, tempura flakes and 
special sauce

Sheryl Roll *
fresh salmon & cucumber topped with 
eel, fresh tuna, tobiko, spicy mayonnaise 
& eel sauce

Angel Roll *
spicy yellowtail & scallion topped with 
fresh fluke & tobiko, served with chef’s 
spicy dipping sauce

Tyler Roll *
shrimp tempura & eel topped with spicy 
crab & tobiko

White Swan Roll *
spicy white tuna, tempura flakes, tobiko & 
scallion topped w. fresh yellowtail

Black Pearl Roll *
avocado, spicy yellowtail & tempura 
flakes topped with black tobiko

Green River Roll *
spicy tuna & crab with ponzu & 
tempura flakes wrapped in layers of 
fresh avocado, topped w. tobiko & red 
chili sauce around daikon radish, no 
seaweed, no rice

Dancing Scallop Roll *
spicy crab, scallop inside, spicy tuna, 
crab & wasabi caviar on top with chef 
special sauce

King Crab Special Roll *
Shrimp tempura & fresh mango inside, 
topped with spicy Alaska king crab & red 
caviar with chef’s special sauce

Chilean Seabass Special Roll *
lobster, spicy tuna & asparagus inside, 
grilled chilean seabass & crab on top with 
wasabi miso sauce

Golden Dragon Roll *
crab meat, cucumber, avocado inside, 
topped with fresh salmon

Red Dragon Roll *
crab meat, cucubmer, avocado inside, 
topped w. fresh tuna

R & D Roll *
Battered fried w. kani, asparagus,  Philadelphia 
cream cheese, white fish, topped w. spicy 
Alaska crab, jumbo lump crab meat, wasabi 
caviar, scallion & homemade special sauce

Dancing Shrimp Roll *
spicy crab meat inside, sweet shrimp & 
avocado on top Served in Season only

Happy Roll
crab, avocado, cucumber topped w. eel & 
avocado

Samoto Roll
squid tempura, spicy crab meat, 
asparagus inside, topped with lobster 
salad & chef’s special sauce

Double Toro Roll *
Mild spicy toro, caviar, scallion inside, topped 
w. fresh toro, black caviar & scallion

Truffle Kobe Roll
Sauteed shiitake enoki mushroom & wagyu 
beef inside, topped with sauteed shitake 
enoki mushroom, wagyu beef & red, 
wasabi caviar

Block Island Roll *
Spicy tuna, avocado inside, stopped with 
pepper tuna, avocado, scallion & scallion & 
black caviar

Black Jack *
Shrimp tempura, asparagus, avocado 
grilled spicy seafood inside, topped with 
black caviar

Spicy Girl Roll *
Seared crispy tuna with yuzu sauce & greens

Black Dragon Roll

Samoto Roll

Black Pearl Roll



Shrimp Tempura Roll

Dancing Scallop Roll

Mystic Roll

M & M Roll

Piper Roll

Rainbow Caviar Roll

Dinosaur Roll

Chilean Seabas
Special Roll

R & D Roll

Spicy Girl Roll

Kevin Roll



House Special Roll

White Swan Roll

Crazy Tuna Roll

Ichiban Roll

Red Dragon Roll

Mystic Roll

Golden Dragon Roll

Sheryl Roll

Kim Roll

Green River Roll

Sushi is Art
Sushi has become increasingly popular as chefs have invented many variations 
that incorporate newer ingredients and sauces together with traditional 
Japanese ingredients.  The Art of Sushi has three main points: Color & Texture, 
Flavors, and Presentation. 

COLOR & TEXTURE
Color and texture are crucial to a good piece of sushi.  A balance between soft, 
chewy, and crunchy gives the roll character and depth.  Contrasting colors 
makes the sushi appear vibrant and interesting.

FLAVORS
Sushi is traditionally simple, utilizing a few complimentary flavors that 
stand on their own without overpowering each other.  Its simplicity is quite 
enjoyable.  Sweet, sour, tangy, spicy, salty are just a few of the characteristics 
found in a majority of rolls made today.



HOW SAKE IS MADE

JUNMAI DAI GINJYO
Junmai Dai-Ginjyo sake os highly refined, deliciously fragrant and often 
features fruit overtones. At least 50% of the original rice grain is polished 
off. This is the highest grade of sake.

JUNMAI GINJYO
Junmai Ginjyo sake is refined, complex, and delicately aromatic. No more 
than 60% of the original rice grain is used to produce Junmai Ginjyo.

TOKUBETSU JUNMAI
Literally translates to “Special Junmai” and technically qualifies as Junmai 
Ginjyo.

JUNMAI
Junmai-shu means “Pure sake” made only from rice, water and koji which 
is the traditional Japanese method of sake production.

NIGORI-ZAKE
Nigori-Zake os cloudy sake that has not been fully pressed from the fer-
menting rice solids. It has a milky-white opaque appearance.

Each batch starts in rice mill where 40% of the grain is polished away leaving the cleaner starches found 
in the remaining 60% (Ginjo).

After a few weeks of cooling down from the polishing, the rice is washed to remove residual flour and 
then moved to a soak tank to begin water saturation in the grain. 

After a carefully defined soak time at an equally defined temperature, the rice is moved to the steamer. 
Layering rice in the steamer is a careful process which is done six inches at a time to allow steam to 
find a natural path through the grains.

Each step is carefully managed by the senses. See the changes in the rice, feel them, smell the aromas 
and taste the change in flavor as the rice evolves into ideal food for the yeast. 

After a nice steam, Koji (aspergillus oryzae) mold spores are applied to each grain as it is moved into 
Koji room. Koji grows on and into the grain, digesting the starch and converting it to sugar. Different 
strains of Koji create different aromas and flavor elements. After about twenty-four it hours have be-
came perfect food for the yeast.

Fresh yeast, propagated at kura, is used in every batch of sake. Like Koji, yeast strains offer a diverse 
set of elements in the form of aroma and flavor. Hand stirred into the moto (first) tank, yeast is blended 
with water, Koji rice and a little steamed rice to get the brewing started. After a few days, the moto is 
moved to a large fermentation tank where it brews for another few weeks.

Once a batch reaches optimum flavor profile and alcohol content, we press out the sediment, pasteur-
ize and begin aging.

After a defined aging period and a refinement process, sake is pasteurized once more before bottling.



Regular Roll & Hand Roll

Naruto Roll
 wrapped w. cucumber & avocado, without rice & seaweed

Tuna * 7.95
Salmon * 7.95
Yellowtail * 7.95
Smoked Salmon *  7.95
Crab 6.95
Avocado 6.95
Cucumber  6.95
Oshinko 6.95
Baby Futo Maki 10.50
California 7.95
Spicy Tuna * 8.95
Eel 8.95
Alaska * 9.50
Boston 9.50
Philadelphia 9.50
Salmon Skin 8.95

Vegetable 7.50
Sweet Potato 7.50
Shrimp & Asparagus 8.95
Rainbow * 14.95
Dragon 14.95
Shrimp Tempura 13.95
Soft Shell Crab 13.95
Lobster Roll 15.95
Spicy Salmon * 8.95
Spicy Yellowtail * 9.50
Spicy California Roll * 9.50
Spicy Crab Roll 9.50
Fatty Tuna Roll * 13.95
Spicy Fatty Tuna Roll * 17.95
Seafood Special (Cooked) 8.95

Dinner Box
Served with miso soup & mix green salad

Box A 25.95
Tempura & chicken teriyaki & California roll

Box B 25.95
Tempura & beef negimaki & California roll

Box C 25.95
Tempura & beef teriyaki & California roll

Kids Box 14.95
Yakitori & shumai & French fries

Kani Naruto Roll * 13.95
Tuna Naruto Roll * 14.95
Salmon Naruto Roll * 14.95
Yellowtail Naruto Roll * 14.95

Spicy Tuna Naruto Roll * 16.95
Rainbow Naruto Roll * 18.95
Tuna, salmon, yellowtail, avocado & 
yamagobo wrapped with cucumber

Rainbow Naruto Roll

Sweetheart Roll

Dragon Roll



The most characteristic group of the 
transitional years is the well-known blue 
and white family of a strong build suit-
able for export and of good material, with 
a clear white body often left unglazed on 
a flat base. The glaze is thick and rather 
bubbly, and the blue is of a bright violet 
tone, which seen under the bubbly glaze 
suggested the graphic simile of “violets in 
milk”. The decoration too has frequently 
repeated characteristics which seem to 
indicate the use of a set of stock patterns. 
A common type is a figure scene set in a 
landscape, with a wall of rocks emerging 
from swirling clouds and grass expressed 
in a mannered fashion by a series of 
V- SHAPED STROKES. Borders of stiff 
leaves, rolling foliage, and a formal plant 
design suggestive of a tulip are further 
traits by which this transition ware can be 
recognized. 

                    

               ---Later Chinese Porcelain

明- 崇禎青花人物葫芦瓶

清- 鈞红釉天球瓶



Teriyaki
Chicken Teriyaki 19.95
Beef Teriyaki 20.95
Salmon Teriyaki 23.95
Shrimp Teriyaki 22.95
Chicken & Shrimp Teriyaki 22.95
Seafood Teriyaki 35.95
Live lobster, Stonington scallop, jumbo shrimp

Tofu Teriyaki 19.95
Vegetable Teriyaki 19.95
Chicken & Beef Teriyaki 20.95

Kitchen Entree Served with miso soup & mix green salad

Udon or Soba

Yaki Udon or Soba 19.95
Sauteed noodle with crab, chicken & vegetable

Nabeyaki Udon 19.95
Shrimp tempura, chicken, fish cake, vegetable, 
egg with udon noodle in broth

Tempura Udon 19.95
Shrimp, vegetable tempura with udon noodle in broth

清- 鈞红釉天球瓶

Tempura

Chicken Tempura 19.95

Shrimp Tempura 22.95

Shrimp Veg. Tempura 20.95

Seafood Tempura 30.95

Shogayaki

Chicken Shogayaki 19.95
Chicken w. ginger & teriyaki sauce

Pork Shogayaki 19.95
Pork w. ginger & teriyaki sauce

Beef Shogayaki 20.95
Beef w. ginger & teriyaki sauce

Seafood Teriyaki

Shrimp Veg. Tempura

Chicken Teriyaki



About Brown Rice
Brown rice is recommended by health advocates as a meal of vitamins & minerals. 
Compared to white rice, brown rice, has 250% more Fiber, Vitamins B6, Folacin, 
Vitamins E, Magnesium, Phosphorus & Potassium.
Brown rice may help reduce cholesterol in the blood. It is an essential ingredient in a 
healthy diet.

Thai Pineapple
Fried Rice

Mango Chicken

Miso Chilean Seabass



 Vegetables
, Broccoli w. Garlic Sauce 12.95
, Eggplant w. Garlic Sauce 12.95
 Buddhist Delight 12.95
 Sauteed String Beans 12.95

 Tofu

 Rice

 Side Order

 Fried Rice 11.95
(Choice of chicken, pork, beef or shrimp)

 House Special Fried Rice 12.95
 Steamed White Rice 3 / 6
 Steamed Brown Rice 4 / 8

 Steam Vegetable 6.5
Snow peas, string beans, broccoli or zuccini

 Sauteed Mushroom 8
 Fried Rice 6.5
 Fried Brown Rice 7.5
 Special Sauce 5

Spicy mayo sauce, wasabi yuzu sauce,
eel sauce, ponzu sauce, teriyaki sauce or 
tempura sauce

 Noodle

 Appetizers
 Egg Roll 3.50

 Spring Roll 3.50

 Beef Stick 8.95

 Chicken Wing 9.95

 Scallion Pancake 8.95

 Cold Noodle w. Sesame Sauce 8.95

 Crab Meat Rangoon 8.95

 Steamed or Pan Fried Pork Dumpling (6) 9.25

, Szechuan Dumplings (10) 8.95

 Steamed or Pan Fried Veg. Dumpling (6) 9.25

 Chicken Fingers 8.95

 Boneless Ribs 11.95

 Bar-B-Q Spare Ribs 13.95

 Pu Pu Platter (Min. with 2 People) 21.95
Beef stick, shrimp tempura, spring roll, crab 
rangoon, BBQ spare ribs 2 pcs each

 Soup
 Egg Drop Soup 4.50  7.50
 Wonton Soup 4.50  7.50
,	Hot and Sour Soup 4.95  8.50
 Veg. Bean Curd Soup (2) 8.75
 House Special Soup (2) 11.95
 Seafood Soup (2) 14.95

 Lo Mein 11.95
(Choice of chicken, pork, beef or shrimp)

 House Special Lo Mein 12.95
 House Special Chow Fun 12.95
, Singapore Mai Fun 14.95
 House Special Mai Fun 13.95

, Kung Po Shrimp (w. Peanuts) 16.95
, Shrimp w. Garlic Sauce 16.95
 Shrimp w. Lobster Sauce 16.95
 Shrimp w. Mixed Veg. 16.95
 Shrimp w. Black Bean Sauce 16.95
 Shrimp w. Snow Peas 16.95
 Shrimp w. Eggplant 16.95
, Scallop w. Garlic Sauce 19.95

Fresh Stonington scallop, sauteed w. mix 
vegetable in garlic sauce

 Scallop w. Black Bean Sauce 19.95
Fresh Stonington scallop, sauteed w. mix 
vegetable in black bean sauce

, Crispy Seabass Hunan Style S/P
 Steamed Seabass w. Ginger &Scallion S/P
 Steamed Stripe Bass S/P

 Seafood

, Tofu Szechuan Style (w. Meat)  12.95
,	Tofu Hunan Style (Crispy or Soft) 12.95
,	Tofu w. Garlic Sauce (Crispy or Soft) 12.95
 Tofu w. Sesame (Crispy or Soft) 12.95
 Tofu w. Asparagus (Crispy or Soft) 12.95



The material is a very hard, coarse grained, but well com-
pacted dark brown or blackish stoneware. It is covered 
inside and about two thirds of the way down the outside 
with a thick glaze coloured with iron oxide in varying 
percentages, from about two per cent to ten per cent or 
more according to the colour and glaze effect desired. Low 
iron content yielded a pale glossy, yellowish brown, often 
transparent, glaze while the high percentage produced the 
true streaked hare’s fur effect, with the metallic iron being 
precipitated out on the surface as the result of a short 
period of reduction.

 ---The Chinese Potter

Chien-yao hare’s fur bowl

High up in one of the mountain valleys in northern Fujian were the kilns which 
produced the best-know black ware of south China, the Chien ware with its 
hare’s fur glaze transmutation. Like the Chi-chou pottery, it was intended for 
local domestic use, and must have found a place in most household, and it 
certainly was used locally in the Ch’an Buddhist monasteries, because this 
was how the Japanese came to acquire so many examples. Their monks used 
to visit the more distinguished monasteries in Fujian to learn the mysteries 
of Ch’an, or, as it is perhaps better know, Zen Buddhism, and when they 
returned home they took with them the bowls and other utensils with which 
they were provided. It is not know when the kilns began operations, or when 
they ceased, but it seems likely that production was limited to the period from 
about the middle of the eleventh century to some time early in the fourteenth 
century. Because of the standardized forms, which are confined to tea bowls 
of various sizes and only a few shapes, it is virtually impossible to date any 
specimens more nearly than to the Sung period.

宋-兔毫建盏

清- 光绪百蝶賞瓶



 Something for Dieters
All dishes are serving with our chef’s 
special diet sauce

 Steamed Four Seasons Vegs. 13.95
 Steamed Mixed Veg. 13.95
 Steamed Chicken w. Mixed Vegs. 13.95
 Steamed Chicken w. Broccoli 13.95
 Steamed Shrimp w. Mixed Vegs. 15.95
 Steamed Chicken & Shrimp 
 w. Mixed Vegs. 17.95

 Pork
, Pork w. Garlic Sauce 13.95
, Twice Cook Pork 13.95
 Moo Shu Pork 13.95
 Sweet & Sour Pork 13.95
, Hunan Pork 13.95
 Pork w. Black Bean Sauce 13.95
 Pork w. Eggplant 13.95

 Beef
 Pepper Steak w. Onion 14.95
 Beef w. Broccoli 14.95
, Beef w. Garlic Sauce 14.95
 Beef w. Scallion 14.95
 Beef w. Oyster Sauce 14.95
 Beef w. Bean Curd 14.95
, Curry Beef 14.95
 Beef w. Eggplant 14.95

 Duck
 Ginger Duck 23.95

 Crispy Duck (Half) 23.95

 House Special Duck 23.95

 Peking Duck  (Half)26.95  (Whole) 52.95
A young seasoned ducking slowly grilled 
on a high flame until the skin becomes 
crispy & golden brown, the delicately 
skin is sliced & the meat carved 
separately, served w. pancake, scallion, 
cucumber & hoisin sauce

 Moo Shu Chicken (w. 4 Pancakes) 13.95
 Moo Goo Gai Pan 13.95
 Chicken w. Broccoli 13.95
, Kung Po Chicken (w. Peanut) 13.95
 Sweet & Sour Chicken 13.95
 Chicken w. Mixed Veg. 13.95
 Chicken w. Eggplant 13.95
, Chicken w. Garlic Sauce 13.95
 Chicken w. Cashew Nuts 13.95
 Chicken w. Bean Curd 13.95
 Chicken w. Black Bean Sauce 13.95
 Chicken w. Snow Peas 
 & Water Chestnuts 13.95
 Chicken & Shrimp Combination 13.95
, Curry Chicken 13.95

 Poultry

Fresh Stonington Scallop
in Garlic Sauce

General Tso’s Chicken



Hibachi 
Served with miso soup or salad, fried rice, grilled with   
broccoli, fresh mushroom, green & red pepper & zucchini

Vegetable Hibachi 18
Chicken Hibachi 20
Shrimp Hibachi 23
Scallop Hibachi 24
King Salmon Hibachi 25
Filet Mignon Hibachi 31
Chicken & Shrimp Hibachi 29

Salmon & Chicken Hibachi 33
Salmon & Shrimp Hibachi 35
Salmon & Scallop Hibachi 35
Filet Mignon & Chicken Hibachi 36
Filet Mignon & Shrimp Hibachi 38

Shrimp Pad Thai

Shrimp Hibachi

Asian Seafood Stew



Fusion Entree

Sizzling Seafood Delight

Bangkok Seafood

 Mango Chicken 18.95
Slice chicken sauteed with season greens 
and fresh mango in house special mango 
sauce

 Mango Shrimp 23.95
Jumbo shrimp sauteed with season greens 
and fresh mango in house special mango 
sauce

 Miso Chilean Sea Bass 35.95
Sweet miso marinated, jicama, spinach, 
Thai black rice & orange miso glazed.

 Sizzling Seafood Delight 35.95
Live lobster, fresh Stonington scallop, 
jumbo shrimp & crab sauteed with mix 
veggies & house special white sauce on a 
sizzling platter.

 Shrimp Pad Thai 18.95
Thai style stir-fried noodles sauteed w. prawn, 
egg, bean sprout, pistachio nuts & scallions

 Chicken Pad Thai 16.95
Thai style stir-fried noodles sauteed w. chicken, 
egg, bean sprout, pistachio nuts & scallions

 Asian Seafood Stew 35.95
Clam, mussel, sword fish, salmon, lobster, 
shrimp, scallop in Asian special broth. Served 
w. hot pot

 Thai Pineapple Fried Rice 16.95
Fresh pineapple, cilantro, jumbo shrimp, sliced 
roast almond, red onions, garlic sauteed w. curry 
powder

 Salmon Fried Rice 18.95
Sauteed w. chunks salmon, cilantro, red onions, 
garlic, grilled salmon & pine nut on the top

 Bangkok Seafood 36.95
Fresh jumbo shrimp, sea scallops, local live 
whole lobster, crab meat, fresh vegetable, 
sauteed with touch of curry powder in a spicy 
sauce

 Asian Coconut Curry Chicken 19.95
Chicken, snow peas, red & green pepper, 
mushroom, zucchini with coconut curry sauce 
in the casserole bowl

 Asian Coconut Curry Shrimp 21.95
Jumbo shrimp, snow peas, red & green pepper, 
mushroom, zucchini with coconut curry sauce 
in the casserole bowl

Mango Shrimp



House Specialties

 House Double Delight 21.95
Fresh Stonington scallops, jumbo shrimp 
with black bean sauce on one side.

, Orange Flavored Chicken or Beef 16.95
Tender beef steak or chicken with orange 
peel in a spicy sauce.

 House Special Stonington Scallops 25.95
Fresh Stonington scallops sautéed with mushrooms, 
snow peas and red pepper in a special egg white 
sauce.

 Crispy Prawn w. Walnuts 22.95
Breaded crispy shrimp with honey walnuts & 
served with the house special sauce on the 
side.

, Fresh Stonington Scallop & Shrimp 
 in Garlic Sauce 23.95

 Golden Shrimp w. Sesame Seeds 21.95
Breaded large shrimp deep fried to a golden crisp 
and cooked in chef’s special sauce with sesame 
seeds.

 Bird’s Nest Deluxe 19.95
Sliced tender beef, white meat chicken, sliced 
pork and large shrimp with assorted vegetables 
sautéed in special brown sauce and served in a 
basket made of crispy noodles.

 Seafood Pan Fried Noodles 33.95
Pan fried noodles w. live lobster, fresh 
Stonington scallop, jumbo shrimp & crab 
sauteed with mix veggies & house special 
white sauce.

 Happy Family 19.95
Fresh Stonington scallops, sliced pork, 
shrimp, beef, chicken sautéed with 
vegetables in a tasty seafood brown sauce.

, General Tso’s Chicken  16.95
Chunks of chicken marinated with water chestnuts 
powder deep fried tangerine peel, hot pepper in 
special sauce, surround by steam broccoli.

 Golden Chicken or Beef 
 w. Sesame Seeds 16.95

Chunks of chicken or beef deep fried to crispy with 
special sauce & sesame seeds surrounded with 
broccoli.

 Triple Delight 19.95
Chicken, beef, shrimp with mixed 
vegetables in chef’s special brown sauce.

 Lover’s Nest 20.95
Shredded chicken, beef and vegetables 
sautéed in delightful brown sauce, served in 
a bird’s nest basket made of crispy noodles.

, Dragon & Phoenix 21.95
General tso’s chicken on one side and shrimp 
with mixed vegetables on the other side.

, Shrimp & Pork Hunan Style 19.95
Shrimp with chili sauce on one side and 
pork with black bean sauce on the side.

 Lamb in Two Flavors 21.95
Two lamb dishes in one super meal. One 
is prepared in a delicate sauce made with 
fresh scallions and the other in a hot & 
spicy sauce.

Happy Family

Dragon & Phoenix



 Coffee 4.00

 Expresso 5.00

 Fried Ice Cream 8.00

 Fried Banana 8.00

 Ice Cream 5.00
(Chocolate / Vanilla / Strawberry)

 Oriental Ice Cream 6.00
Red Bean or Green Tea or Ginger Flavor

 Dream Bomba 10.00
A heart of caramel surrounded by peanut 
butter gelato, coated in milk chocolate and 
decorated with peanut butter drizzle

 Exotic Bomba 10.00
Mango, passion fruit and raspberry sorbetto 
all covered in white chocolate and drizzled 
with chocolate

 Cappuccino Truffle 10.00
Cappuccino gelato with a heart of expresso, 
covered with coffee-flavored meringue 
sprinkles

 Tiramisu  10.00
Layers of espresso drenched sponge cake 
divided by mascarpone cream, dusted with 
cocoa powder

 Dessert

Exotic Bomba

Fried Ice Cream

Capacino Truffle

Green Tea Ice Cream

Tiramisu

Vanilla Ice Cream

Dream Bomba

Fried Banana



Business Hours
Mon. – Thurs.: 11:00am – 10:00pm
Fri. & Sat.: 11:30am – 11:00pm
Sun.: 12:00noon – 10:00pm

Lunch Hours
Mon. – Thurs.: 11:00am – 3:00pm
Fri. & Sat.: 11:30am – 3:00pm

Free Wifi

Designed & Printed by Sanford Printing, Inc. Copyright © 04/22  718-461-1202 

永樂青花

Order Online
www.Johnnysushibar.com
www.PekingTokyoMystic.com
www.JohnnyPekingTokyo.com

Tel: 860-572-9991 Fax: 860-572-0550

(Mystic Factory Outlet I)
12 Coogan Blvd., Mystic, CT 06355


