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SUSHI &5 NnOoOooLE 8RR



 
Beginnings











Edamame – steamed soybean pods w/ sea salt….4.95 V, gf


Tempura Vegetables – tempura fried seasonal vegetables served                      with soy-mustard sauce….5.95 V


Tempura Shrimp….7.95


Crispy Spring Rolls – vegetable spring rolls….5.95 V


Soy Glazed Beef Skewers….6.95


    Steamed Dumplings – choice of vegetable V or pork….5.95





  Salad





Sashimi Salad – chef’s choice of sashimi over marinated daikon and carrot salad with fish roe, avocado & green onion…10.95 gf


Mixed Greens – fresh greens, cucumber, peppers, onions, carrots & grape tomato tossed with ginger-miso dressing….4.95 V 


Namasu – marinated daikon and carrot salad….3.95 V, gf


Seaweed Salad – a mixture of sea plants with sesame….3.95 V


Squid Salad – squid, sesame, and sea vegetables….5.95





   Soup





Miso – traditional miso broth with wakame, tofu, and green onion….cup – 2.95  bowl – 3.95 V


Spicy Seafood  -  a very spicy seafood broth with crab, shrimp, and green onion….cup – 3.95  bowl – 5.95


Sam’s Ginger Egg Drop Bowl – mushrooms and green onions in mushroom–ginger broth with a swirl of egg, drizzled with toasted sesame oil….bowl – 4.95 V





Entrées





   Noodles & Rice





    Japanese Udon Bowl – vegetables and udon noodles in vegetable broth topped with tempura vegetables….7.95 V


Red Curry Rice Noodles – rice noodles & vegetables in red curry coconut sauce….5.95  (can be made V upon request)


Pad Thai Rice Noodles – rice noodles, vegetables, egg, fresh lime, basil, and peanuts in our own pad thai sauce….6.95


Mushroom Soba Noodles – buckwheat soba noodles, lots of mushrooms, & green onion….6.95 V


Zen Fried Rice – stir fried rice with vegetables and egg….5.95 V





                 **these can be added to the above dishes** 


Shrimp….5.95     Sake Baked Chicken….3.95     Steak….4.95


    Marinated Fried Tofu….2.95 V      Seitan (gluten)….3.95 V 





Spicy Veggie Somen – spicy mushroom ginger broth envelops somen noodles, mushrooms, vegetables, and seitan (wheat gluten) topped with tempura fried mushrooms....7.95 V


    Somen Chicken and Shrimp – somen noodles, chicken, shrimp,   and vegetables in a spicy seafood broth....9.95


Mirin Poached Salmon – salmon poached in rice wine over cilantro-lime fried rice and pickled vegetables. This dish is Gluten and Soy-Free….14.95 gf





   Sandwiches





Vietnamese Braised Pork (Bahn Mi) – braised pork with fresh cilantro, house pickled peppers, and spicy mayo….7.95


Korean BBQ Chicken (Pak Bulgogi) – Korean style barbecue chicken topped with daikon and carrot salad….7.95  


Sam’s Seitan Sub – seitan, onions, bell and jalapeno peppers with spicy mustard….7.95 V





V Vegetarian, gf Gluten Free





Twenty percent Gratuity added for parties of Six or More








Chef Samuel Auen




















 





























Sushi





   Maki  (rolls, 8 pieces)





Salmon (Sake)….6.45


Spicy Salmon….6.95


Tuna (Maguro)….8.45


Spicy Tuna….8.95


Yellowtail (Hamachi)….7.95


Shrimp (Ebi)….7.95


Eel (Unagi)….6.95


House Pickled Daikon (Takuan)…4.95


Avocado/Cucumber….4.95





*All Maki can be made as Te-Maki or “Hand Rolls”





Sashimi (4 pieces)





     Tuna (Maguro)….11.95                             Salmon (Sake)….8.95


     Seared Tuna….11.95                                   Yellowtail (Hamachi)….9.95








    Specialty Rolls





  Zen – tempura shrimp, crab, and cucumber….9.95


  Buddha Tempura – spicy tuna, crab, mango, and cream cheese inside, tempura fried then topped with spicy mayo, unagi sauce, roe, and green onions….Small 8.95    Large 14.95


  Grand Champion – salmon, tuna, yellowtail, shrimp, cucumber, green onion, & flying fish roe. Meal of the Sumo….14.95


  Godzilla – tempura shrimp & cucumber inside, topped with tuna  & spicy mayo….10.95


  Dragon – tempura shrimp & cucumber inside, topped with yellowtail, salmon & shrimp served with spicy dragon sauce….12.95


  Karma – crab & cucumber inside, topped with a rainbow of salmon, yellowtail, tuna & avocado….13.95


  Spider – tempura fried soft-shell crab, avocado, & cucumber….10.95


  California – crab, avocado, & cucumber….8.95


  Philly – smoked salmon, cream cheese, cucumber, & green onion….7.95


  Mr. Unagi – crab, cucumber, & green onion with eel/avocado top….10.95


  Alaskan Fire – a baked roll with spicy tuna, cucumber, & a spicy crab top finished with spicy mayo and green onions….10.95


   Sushi Combo #1 – 4 spicy tuna, 1 nigiri salmon, miso….8.95


   Sushi Combo #2 - 4 california roll, 4 spicy tuna, seaweed….9.95


   Sushi Combo #3 - 4 spicy salmon, 2 sashimi tuna, 4 chef special, 


seaweed salad….15.95





   Vegetarian Specialty Rolls





  Vegetable – carrots, mushrooms, asparagus, & avocado….5.95


  Spicy Mushroom 3way – grilled shitake, tempura white mushrooms & green onion with a crunchy outside and spicy mayo….6.95


  Yam-a-Moto – tempura fried yam, fried tofu, green onion, topped with vegetarian “unagi” sauce…7.95 


  Takuan-do – in-house pickled daikon, avocado, cucumber and           green onion….6.95








Zen gladly accommodates all special diets, food allergies, and most special requests. Please let your server know of your requirements.















































400 Walnut Street    Des Moines    515.288.9637





   Nigiri  (2 pieces)





Salmon (Sake)…4.95


Tuna (Maguro)….6.25


Yellowtail (Hamachi)….6.50


Shrimp (Ebi)….5.95


Eel (Unagi)….4.75


Crab (Kanikama)…4.95


Fish Roe (Tobikko)….4.50


Wasabi Battleship….3.50


Shitake Mushroom….3.95





   








