KOREAN & JAPANESE CUISINE
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Consumption of raw or
undercooked animal foods.
(3-603.11)*:

ALL MEALS ARE
PREPARED TO ORDER.

.
|

CONSUMERS ARE
RECOMMENDED TO
ORDER SEAFOOD, AND
OTHER FOOD FROM, :!% |
ANIMALS, THOROUGHLY ; /{1
COOKED; | if i/ &

PARTIALLY COOKED /1
FOODS CAN INCREASE  * | F _

YOUR RISK OF ILLNESS. /-« lsH st. Providence, RI 02906

P \ i Tel:(401)277-9088
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«Warning: Some of plates and pots are very hot. Please allow

our waitress to handle them for you.
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BEVERAGES AND DESSERTS GO&®@® | ' SOUP AND SALAD

Soft Drinks | 1. Miso Soup V4%
Beer The hearty staple of Japan
Sake 2. Dumpling Soup %Hr%

Coff 10 ' Home style beef dumpling soup
g e o 3. Shumai Soup Trvieo|s
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Ginger, Red Bean or Green Tea Ice Cream ;
Virgin rice punch (2 3l) . Seaweed Soup V|9
Sweet persimmon cinnamon punch (54 3}) ﬂ
. Seaweed Salad (Fresh from Sushi Bar) 7] ¢ Adlg =
+ For Parties of 6 or more, 15% gratuity will be included on your check.

+ We will only accept a Credit card when the bill is more than $10. FROM TI{F KITCIIFN
[H’PETIZIH{S | . Kalbi #Hv]

Marinated short ruha r;f beef harber. ua:*d uurfh .!hmr own nmurm’ jurr:ea
and Suara’s unique seasonings

S RIAL T B O st e o R i e L e e e e ey 4195

Steamed or pan fried, filled with shrimp and L*E,ﬂﬁmhffa

2. Bulgogi =-317] L e e N
Savory pieces of marinated E;re*Lf Iend{*r unr:i juicy

L Steamed: Soybean Gl B e e 3190

_ Fried Dumpling ( or Vegetable Dumpling ) Y% % . 4.95 *3._I’urk Bulgogi S| A &-317]
995 | Savory pieces of marinated pork, tender and spicy

“iVegetable Tempura O S Rl o o e 4195 8 +4. Garlic chicken +=7]
995 | Fried pieces of chicken in garlic sauce

e —- = | b E
. Shrimp Tempura Al-7-% % ! . Sweet and Sour Pork, Beef or Chicken ®=r=% o
(LG) 12.95 Ure*,u -fried beef, chicken or pork tn a hight batter, topped with sw PE‘I and sour sauce

. GreeniBeangPancake il Wi -t i CoRE NS I v e e 4106 T 6. Tonkatsu Cutlet =7p=
Fresh ground mung beans, vegetable and meat, grilled to perj'ec'rmn | Your choice of pork or chicken, h”‘h“rh breaded and deep-jried

. Seafood Pancake (For 2 or more persons) Sl &3A .. ............1095 | *7. Suntofu Geegae

: : A stew of soft tofu, clams and vegetables
Pancake with seafood such as octopus and shrimp f Saf &

] | 8. Bean Paste Geegae ¥4 7
1ufo |
8. Gomaae FLVFORO ..o 4290 | A rich stew of clams, beef, zucchinni with bean paste

Broiled rolls of spinach with house sesame sauce

+9. Kimchee Geegae

QN Steamed Lol R eH S SN e o it W s o e e I e e 4D The famous pickled cabbage stew, simmered with pork, hot and spicy

Seasoned with soy sauce, scallion and nori

+10. Cod Geegac " vl-&%

+10. Tukboki ™ 35 ©] Home style fish stew with cod fish and vegetables

Ricecakes with vegetables in spicy sauce
® Gop-Chang Geegae (For 1 person) 533 7}
S Gop-Chang Stew (For 2 or more persons)

Assorted vegetables, noodle, beef (and intestine) in hot and spicy broth

Calamari Tempura 2 3o} 93 ... 7.95
Deep fried pieces of squid in vegetable oil
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+11. Fish Egg Geegaec <%¢H 7|
House stew with fish eggs and vegetables, spicy r.'m'd sauory

*12. Tofu Geegae e 2 5
A vegetarian’s favorite stew with tofu wm’ mi:rhugﬁ

+13. Seafood Stew (For 2 or more persons) 3&HE
Assorted fresh seafood and oriental vegetables in hot and spicy broth

14. Kal-bi Tang #Zu| g ;
An intriguing countryside boutllon, rnurfﬁ um’i- Ihf' u,-';-ur{ r:!:lﬂ c:ﬂ" b{‘f’f

+15. Beef-Scallion Soup =274

A spicy country stock with shredded beef and marinated scallions

16. Dumpling Soup %Hr= ............ % A
Home style dumpling soup with :!Eur nnudh*h In bvff bmrh

17. Dumpling—Ricecake Soup % %5
Home style dumpling soup, simmered with ricecakes and clear noodles in beef broth

18. Ricecake Soup
Ricecake Soup, simmered with ricecakes in beef broth

19. Bibim-Bap "% %

An exotic beef and vegetable dish w m‘r rice und hu! sauce on Hw HI'ITI'L

20. Stone Pot Bibim—-Bap =<u|'d%

Bibim-Bap in a hot stone pot, sizzhng

+21. Stir-Fried Squid 2 A°l H+

Sliced tender pieces of squid, pan-fried with vegetables tn hot sauce

- - - O
+22 Stir-Fried Octopus YA 3+
Tender pieces of baby octopus, stir-fried in spicy sauce

+23. Stir-Fried Kimchee and Pork S AZA

Traditional Kimchee and pork are stir fried, served on the f?’E‘Hh mfu

24 Chicken Teriyaki 1 d] ] °}7]

Marinated breast of chicken, flame broiled with n?rnam sauce

95 Salmon Teriyaki <o] dl g of7

Mildly seasoned salmon steak, flame brotled

26. Scallop Teriyaki 7% dl¥] o}~

Sauteed with fresh vegetables in an appetizing wine sauce

27. Eel Teriyaki “°l dl¥]°}7|

Mildly seasoned Eel, flame broiled with teriyaki sauce

NOODLE MENU

28. Ja Jang Myun #34
Thick white noodles with black bean sauce containing pork and vegetables.

*29. Jam Pong B{%¥

Thick white noodles in hot—-and-spicy seafood soup.

30. Udon &

Japanese noodle soup with shrimp tempura

31. Chapchae #A|

Korean's favorite sweet potato noodle. Stir-fried with beef and fresh garden vegetables.

32:. Sur-Fried Udon Noodles - &3 o e S i DS e () (O

Japanese noodle, stir-fried with vegetables and one selection of beef, shrimp, or chicken.

VEGETARIAN MENU

33. Forest Treasures 3EILW]Al o & o7
A vaniely of secrets from the Asian forest, such as shiitake mushrooms
and special vegetables, lightly grilled with teriyaki sauce

T

+34. Tolu Geegae -
A vegetarian’s ﬁ’murlw stew with Tofu and cabbage

35. Tofu Bibim-Bap % u]'iyt
36. Tofu Ston Pot Bibim-Bap %
Tofu Bibim-Bab in a hot stone pot, sizzling

37. Vegetable Chapchae ©FA| 4 A
Ifamous clear noodle, stir-fried with fresh garden vegetables

38. Vegetable Stir-FFried Udon Noodles ©°fFa] 5 ¥&
Japanese noodle, stir—fried with vegetables

* [lot or Spicy
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FROM THE SUSHI BAR

APPETILZERS
1. Seaweed Salad

2. Sunomono
( Octopus, Shrimp, Crab, Cucumber
with Vinegar Dressing)

3ESushitAppetizer: e 0:90 4 Sashimi Appetizer e, 79
(Tuna, Salmon, Fluke, Sea Bass, Shrimp/ (Tuna, Salmon, Fluke/

Suggested wording for consumer advisory on menu : ltems from the Sushi Bar are raw and can increase

vour risk of food borne iliness. C ‘onsumers who are especially vulnerable to food borne illness should onl:

eat scafood and other food from animals thoroughly cooked

ENTREES
I G S R T AT e rease s oes roeoiatecassesosssatsoasnssnasnsassenzsonsseasssanseseseaszncasssoseesss 13.95

(6 Pieces of Tuna Roll with ﬁ Pieces -:f Huahil

. Sushi Deluxe 16.95

(6 Pieces of California Roll with 8 Pieces of Sush)
. Sushi Bridge
( Choice of (1) 20 Pieces of Sushi or
TR RO DE
(3) 2 Kinds of Rolls with 16 Pieces of Sushi/
: Maki Combo Regular (Cucumber, Tuna, California)

- Maki Combo Deluxe (Avocado with Cucumber, Tuna, Salmon, Califormia)

Vegetarian Maki Combo
( Cucumber. Oshinko, Avocado with Kanpyo, Spinach with Oshinko)

Sashimi Regular
(Tuna. -Salmon, Fluke, Sea Bass, Mackerel)

. Sashimi Deluxe
(Tuna. Salmon, Fluke, Sea Bass, Mackerel, Octopus)

9 Sashimi Boat (For 3 Sashimi lovers or more)

10. Sushi and Sashimi Combo Regular
(9 Pieces of Sashimi, 6 Pieces of California Rolls, 14 Fieces of Sushi)

11. Sushi and Sashimi Combo Deluxe (For 2 Sashimi lovers or more)
(18 Pieces of Sashimi, 12 Pieces of California, el with Avocado, 8 Pieces of sush)
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(Various Sushi u:-'-,c,femhfm and fresh i }'ah on d bmf of "«Luh: ric .?J

L WPV artrooccemerrooaoor o N PrTE e o ey K 4

( Broiled fresh Iua.fer Eel on a L'-m:f of r.'.-:rf}

. Sashimi Bibim-Bap
( Delightful combination of fresh sashimi with Bibim-Bap)

SURA LUNCH SPECIALS

+ Not avaliable on Weckend and Holiday.

| UNCH BOXES

1.Salmon Combo

Salmon filet terivaki

2. Kalb1 Combo

Marinated short ribs of beef, barbecued
3. Bulgogi Combo
Savory pieces of marinated beef
4. Chicken Combo
Boneless chicken teriyaki
5. Shrimp Combo
Fried and battered shrimp
6. Seafood Combo
Scallops and shrimp with vegetables
7. Tonkatsu Combo

Pork cutlet with sauce

+8. Pork Bulgogi Combo ... eaeeee . R e i

Savory pieces of marinated pork, tender and

DUP-BAP MENU ( Price $ 5.95)

~Served on rice
~Miso-Soup and side dishes included

8. Bulgogi Dup-Bap 37| Q%

Savory pieces of marinated beef, tender and juicy.

+9. Squid Dup-Bap 24°] 9@

Sliced tender pieces of squid, pan-fried with vegetables in hot sauce.

10. Ja-Jang Dup-Bap A3 Y%

Black bean sauce containing pork and vegetables.
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¥11. Sefood Dup—-Bap dl& 9%

Various kinds of seafood in teriyaki sauce.

12. Chapchae Dup—Bap #&A €%

Korean's favorite sweet potato noodle, stir-fried with beef and fresh garden vegetables.

13. Vegetarian chapchae Dup—Bap oA FA| EX
Sweet potato noodle, stir-fried with fresh vegetables

14. Tofu Dup-Bap £317] 5% 9%
Stir-fried tofu with beef in soy sauce.

XY o9

15. Vegetarian Tofu Dup-Bap 71 =%
Stir-fried tofu with vegetables in soy sauce

SUSHI AND MAKI LUNCH SPECIAL

(includes miso soup)

1. Sura Sushi Combo

Tuna. Salmon and Fluke with 6 pieces of California roll.
2. Sura Maki Combo

6 pieces of California roll and 6 pieces of Tuna roll.
3. Sura Futo Maki Special

12 pieces of Maki consisting of spinach, cucumber. crab meat and Oshinko. 48

ENJOY YOUR DELICIOUS MEAL
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