HIBACHI DINNER ENTREES

Served w. clear soup, sala egetable
Vegetable 13 Salmon 18
Chicken 15 Shrimp 18
Calamari 16 Scallop 21
New York Steak 17 Filet Mignon 22
Sword Fish 17 Lobster @LobsterTals) 25

HIBACHI DINNER COMBINATION

Served w. clear soup, salad, shrimp appetizer, vegetable

(fried rice o

Chicken & Shrimp 19
Chicken & Steak 19
Chicken & Salmon 19
Sword Fish & Calamari 19
Chicken & Calamari 19
Chicken & Scallop 21
Shrimp & Steak 21
Shrimp & Scallop 23
Steak & Scallop 23
Chicken & Lobster Tail 23
Salmon & Scallop 23
Filet Mignon & Shrimp 24
Steak & Lobster Tail 25
Lobster Tail & Salmon 25
Shrimp w. Lobster Tail 25
Hibachi Samurai Special 25
Choose any 3 (Chicken, steak, shrimp, salmon, scallop)

Filet Mignon & Scallop 26
Triple Delight 32
(Lobster tail, shiimp and scallop)

Kume (For 2 46

)
(Lobster tall, scallop, shrimp, filet mignan)

HIBACHI CHILDREN SPECIAL

Vegetable a

10
Steak 1 Shrimp 11
Salmon 11
HIBACHI SIDE ORDER
(Only Valid with Regular Hibachi Order)
Fried Rice 35
Noodles 3.5
Vegetables 4.25
Chicken 6
Salmon 7
Shrimp 8
Scallop 8
New York Steak e 8
Filet Mignon 11
Lobster Tail 12
DESSERTS
Ice Cream 3
Coconut, Chocolats, Ginger, Vanilla, Green Tea, Red Bean
Ice Cream Tempura 4
Fried Ice Cream
Mochi Ice Cream 4

Strawberry, Vanilla, Green Tea, Red Bean
Cheese Cake Tempura (Fied cheese cake) 4

KUME LUNCH SPECIAL

NOT AVAILABLE FOR SUNDAY AND HOLIDAY
(SERVER HOUR 11AM - 3PM)

SUSHI BAR LUNCH

Served w. miso soup and salad
= Sushi Lunch (5pes of sushi and Cafifomia rofl) 9
* Sashimi Lunch (slced assorted raw fish) 11
= Salmon Plate (3 pes sushi, 3 ps sashimi, 1 pe saimon rall) 12
= Chirashi (Assorted slived fresh fish on bed of seasoned rice) 12
* Sushi & Sashimi Combination 16

(4 pes of sushi, 8 pcs of assorted sashimi & California roll)

MAKI SPECIAL

(Served with miso soup and salad)

Any 2 Rolls $9

Any 3 Rolls $12
Boston Roll Avocado Roll
Cucumber Roll * Salmon Avocado Roll
Philadelphia Roll * Tuna Roll
California Roll * Spicy Tuna Roll
Eel Avocado Roll * Alaska Roll
Salmon Skin Roll * Yellowtail Roll

* Tuna Avocado Roll
* Vegetable Roll

Sweet Potato Roll
Spicy Crab Crunchy Roll
Shrimp Asparagus Roll

HIBACHI LUNCH ENTREES

Hibachi vec e & rice (Fried Rice 00
Vegetables 8
Chicken 9
Salmon 10
N.Y. Steak 10
Scallop 10
Shrimp 10
Filet Mignon 12
Hibachi Lunch Combination (Choice of 2) 14

{Chicken, Salmon, N.Y. Steak, Scallop, Shrimp, Filet Mignon)

LUNCHEON NOODLES

From Kitchen

Served w. miso soup and salad
N1 Stir-fry Chicken Udon (Gri or Tempura) 9
N2 Stir-fry Grill Beef Udon 9
N3 Stir-fry Shrimp Udon (Gril or Tempura) 10
N4 Stir-fry Yaki Soba (Gril fried noodle w. shrimp or chicken) 10
N5 Stir-fry Combo Udon (Chicken, Shiimp & Scallop) 13

LUNCH KITCHEN SPECIAL

Served w. miso soup and salad
Thai Mango Chicken or Shrimp * 1012
Red pepper, green pepper, celery, sweet potato, mango
Red Curry Chicken / Shrimp * 10/12
Red and green pepper, red onion, shiitake mushroom, zucchini
Green Curry Chicken / Shrimp * 10/12

Red and green pepper, red onion, shiitake mushroom, zucchini

Basil Chicken, Shrimp, Beef 1011212
Meat, red pepper, broccol, onion, camot, green pepper . basil sauce

Organic Chicken (Panko Fried) 1
Thai Crispy Red Snapper 11

JAPANESE LUNCH BOX $12
w. additional saumai & California roll, miso soup & salad
Teriayki Sauce~
ch b ¢

Sushi or Sashimi

& Vegetable Tempura

19 Stephen King Dr., 24 Brickyard Square,

Augusta, ME 04330 Epping, NH 03042

12 Weaver Street Unit D,
Newmarket, NH 03857

570 Lafayette Road
Seabrook, NH 03042

Tel: (603) 760-2373
Fax: (603) 760-2853
Order Online:

www.kumesteakhouse.com

e (&2
(Min. $10)

LUNCH
Mon. - Sat. 11:00am - 3:00pm
DINNER
Mon. - Thurs. 3:00pm - 10:00pm
Fri. & Sat. 3:00pm - 11:00pm
Sunday 12:00 noon - 9:30pm
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SUSHI * HIBACHI * STEAKHOUSE
Order Online: ww

cumesteakhouse.com
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SOUP

Miso Soup
(ssaweed, bean curd & scallion)
Osumashi Soup
(Clear soup w. mushroom)

SALAD

Green Salad
(Lettuce, cucumber & tomato w.
ginger dressing)

Seaweed Salad
(Green seaweed & sesame seeds
marinated in sweet & sour sauce)

Avocado Salad
{Avocado & o on green salad)

Seafood Salad
(Shrimp, octopus, fish cake,
crabmeat & flying fish roe on green
salad)

APPETIZER

FROM SUSHI BAR

Tako Su

(Octopus marinated in special
vinegar sauce)

Sushi

(5 pes of assoried fish on sushi rics)
Green Phoenix

spicy tuna tobiko, spicy mayo
wrapped with avocado

Tuna Tataki

Seared wild caught tuna in aji
amarillo sauce

Naruto

Flying fish roe and avocado and
crab stick roll with thin slica cucum-
ber

Fusion Style Steak
Seared slice sirfoin steak with yuzu-
S0y sauce.

Tropical Tempura Roll
Tuna, mango, cilantro, fobiko w.
yuzu miso sauce

Grilled Tuna
(Signature Dish)

Pan seared wild caught tuna w.
yuzu flavor sweet & chill sauce

FROM KITCHEN

Harumaki

(2 vegetable spring roll)
Edamame

(Steamed young soy bean)
Shumai

(Steamed shrimp dumplings)

Gyoza
(Pan-fried pork dumplings or veggle
dumpling)
Age Tofu
(Deep fried bean curd w. tempura
sauce)
Yakitori
cmek
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Garlic Broccoli
Steamed w. garlic butter sauce

w

L I S, B &) B - )

(4]

Tom Yum Soup 5
(Calamarl, scallop, shrimp & vag)
Gyoza Soup 6
Lobster Miso Soup 8
Spicy Crab

Seaweed Salad 6

(Seaweed salad, tobiko, crunch,
kani and spicy sauce)

Season Salad 6
(Mix spring, sweet potato, green
apple, jicama, avocado)

Duck Salad 9

* Sashimi 10

(7 pes of sliced fresh fish)

Kume Style Tuna

Salsa (Signature dish) 10
wild caught tuna, mango, avocado,
tobiko w. paper

mustard miso sauce

Dinosaur Egg 10
Desp fried with avocado, spley tuna,
crabmeat, toppad with roe and spackal
sauwe
Tuna Dumpling 10
Tobiko avocado, kani tossed with
crunch

Amazing Tuna 1
Splcy crab crunch, saaweed salad

and asparagus wrapped in tuna, yuzu
sauwcs

Sushi Sandwich 14
Deep fried eggplant wrap spicy
tuna, lobster salad topped with

white funa and chef's special sauce

Vegetable Tempura 6
Tempura

(Deep fried vegetables & shrimp)
Beef Negimaki

(Brolled beef rall w. scallion sarved
w. teriyaki sauce)

Himachi Kama
Katsu
(Chickan or Fish)

Soft Shell Crab
(Deep fried breaded soft shell crab)
Lobster Rangoon
Rock Shrimp

~
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Crispy Calamari
(Fried calamari w. champagne,

KITCHEN ENTREE
TERIYAKI

Grilled w. special teriyaki sauce & vegetables
Served w. miso soup, salad & rice (Fried Rice or Noodle $2 Exira)

Tofu Teriyaki 12 Scallop Teriyaki 17

Vegetable Teriyaki 12  Steak Teriyaki 18
Chicken Teriyaki 14 Filet Mignon

Shrimp Teriyaki 16 Teriyaki 21
Beef Negimaki 16 Seafood Terlﬁzaki 24
Salmon Teriyaki 17 {Scallops, ahrinp & obekee tal)

YAKI UDON OR SOBA

Japanese stir-fried noodles Served w. miso soup & salad

Vegetable / Chicken / Shrimp / Seafood 10/11/12/14

PAI THAI NOODLES
Vegetable, Chicken, Shrimp 101214
Thalland noodle, egg, veg w. peanut on the top

FRIED RICE

Vegetable/ Chicken / Beef/ Shrimp 791111
Japanese styke fried rice w. egg and vegetable
Pineapple Fried Rice *
Vegetable / Chicken / Beef / Shrimp 12/1314/14
St fried pineapple & Thal basil

HOT POT senvedw green salad
Tempura Udon 12

{Shrimp & vegetable tempura on side, noodles in seascned broth)
Nabeyaki Udon 1
(Japanese noodles, chicken & vegetables in seasoned broth w. shrimp tempura & egg)

Sukiyaki (Beef or Chicken) 13
(Thinly sliced beef or chicken, bean curd, Japanese noodles and
vegetables w. sukiyaki sauce)

TEMPURA
Lightly battered & deep fried w. homemade tempura sauce
Served w. miso soup, salad & rice (Fried Rice or Noodle $2 Extra)

Vegetable Tempura 10  Shrimp Tempura 15
ChickenTempura 12  Seafood Tempura 19
Assorted Tempura 14 (Scallops, kani, shrimp & saimon)

(Shrimp and vegetables)

KUME SPECIAL

Served w. miso soup, salad and rice (Fried Rice or Noodle $2 Extra)

Thai Mango Chicken or Shrimp * 13/15
Red pepper, green pepper, celery, swest potato, mango

Red Curry Chicken / Shrimp * 13/15
Red and green pepper, red onion, shiftake mushroom, zucchini

Green Curry Chicken / Shrimp * 13/15
Red and green pepper, red onion, shiftake mushroom, zucchini

Basil Chicken, Shrimp, Beef 13/15/15
Meat, red pepper, broccol, ‘onlon, carrot, green pepper w. basil sauce

Organic Chicken (Panko Fried) 16
Thai Crispy Red Snapper 16
Lemon Grass Shrimp mixed potato and mixed vegetable 18
North Atlantic Salmon * Potato cake, mixed vegetable 18
Grilled Duck Breast 18
French Steak Potato cake and mixed vegetable 20
X.0 Seafood * 21

Stir-fried w. red and green pepper, zucchini, shiitake mushroom, asparagus w.
Thal sweet black rice L e

Twin Sea Bass (Gulf & Panko Fried) 24
w. mixed vegetable & Thal sweet black
Basil Filet Mignon 25

Red onion, green and red pepper w. Thai sweet black rice
King of Sea Mired potato and mixed vegetable w. Thai seet black rice 25

Surf & Turf 25
Grild it mignon & lobster tall, mived potato, mixed vegetable w. Thal sweet biack rce
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SUSHI & SASHIMI A LA CARTE

2 pes per order
sashimi (3 pleces Is $2.00 Extra)

* Striped Bass (suzuk) 5
* Salmon Roe (ikua) 5

* White Tuna 5
* Salmon (sake) 5.5
* Yellowtail (Hamachi) 5.5
* Tuna (Maguo) 5.5
* Scallop (Hotate) 6
* Uni 6.5
* Sweet Shrimp (Amaep) 7.5
* Toro S.P.
* Oyster S.P.

ROLL OR HAND ROLL

Crab Stick (xan) 4
Egg Custard (Tamago) 4
Shrimp (&) 4
Mackerel (saba) 4
Red Snapper (7a)) 45
Squid (1ka) 4.5
Surf Clam (Hokiga)) 4.5
Fluke (Hrame) 5
Octopus (Tako) 5
Smoked Salmon 5
Eel (unagi) 5
Flying Fish Roe Tabiko) 5
Avocado Roll 3.95
Cucumber Roll 3.95
Crabmeat Roll 3.95
Sweet Potato Roll 3.95
Peanut Avocado 4.5
Vegetable Roll 4.5
Tuna Roll 4.5
Salmon Roll 45
Asparagus Tempura 4.5
California Roll 5
Philadelphia Roll 5
Crunch Roll 5
Avocado

Eel Avocado 55
Shrimp Avocado Roll 5.5
Boston Roll 55
Shrimp

Asparagus Roll 55
Yellowtail Roll 5.5
Salmon Skin Roll 55

+ These menu items are served raw.
. Consuming raw or undercooked meats, poultry, ssafood,

shelfish and eggs may increase your risk of foodbome

liness, especially If you have certain medical conditions.

Contact your Public Health Official or Physician for additional information.

* Alaska Roll 55
* Salmon Avocado 55
* Tuna Avocado 55
* White Tuna w. Jalapano 5.5
* SpicyTuna Crunch Roll 6
* Spicy Salmon Crunch Roll6
* Spicy Yellowtail
Crunch Roll 6
Chicken Tempura Roll 6.5

Fancy Maki 6.5
Mango; Avocado Yellowtail

Lenny Maki

Salmonycraarn cheese, cucuber

Fashion Maki

Grilled Bﬂl avocado, cream
cheese and WIng fish roe

Tempura Roll 7
Shrimp Tempura Roll 7.5
Spicy Crab

Spicy Scallop 75
Spicy Tuna

Spider Roll

Soft shell crab, avocado, cucum-
ber, lettuce

*

*
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CHEF'S SPECIALTY ROLLS

Caterpillar Roll 10
Eel, cucumber, top wragped w
avocado
* Rainbow Roll 10
Salmon, tuna, suzuki, fluke,
avocado, cucumber, kan.
Crispy Tuna Roll 10
Spicy tuna on top of fried scal-
lion roll sweet miso and wasabi
sauce

Scorpion Maki 1"
Grill eel awocado, fiying fish roe
cwsmdwim rimp

Spicy
the iop special sauce.
Pink Lady Roll 1
salmon, avocado, cucumber,
tobiko and spicy top wrapped w.
‘salmon, spicy mayo.
namite Roll 11

Spicy crab meat, avocado,
topped w. spicy lobster crunch
special sauce.
Dancing Eel Roll 12
Avocado, cruncty, spicy tuna,
top w eel

* Kume Roll 12
Labster salad, mango, avoca-
do, kaiware w. special sauce
Red Dragon 13
Shrimp tempura, cucumber,
avocado, top with crunchy and
spicy tuna.
Incredible 13
Shrimp tempura, avocado in-
side, op w. spicy crab stick

*

Volcano Roll 13

Shrimp tempura, mayo, scaflop,

crabmeat, tobiko

Christmas Roll 13
Shrimp tempura, avocado in-

side funa, avocado on fop with

eel sawe

Dragon Roll 13

Shrimp tempura, avocado in-

sltle e, avocado tobiko on top

Beauty & The Beast 13

Avocado, spicy tuna, crun

topped with tuna & yellovrhll W.

crunch special sauce.

Flying Dargon

14

Peper tuna, cucumber, with
mm edl, srawbeer sauce,

PepPer Tuna Roll 14
icy Tuna, white fish, tempura

and cucumber topped with
pepper tuna, sweet miso and

eel sauce

Seabrook Roll 14
Red snapper, crab meat and

cream cheese spicy eel sauce

Two Thump Up Roll 14
two thumb up Soft shell crab
tempura, spicy una, avocado
caviar Soy Hear Paper

Patrio

ts
Tuna, cucumber, avocado,

tuna, asparagus
top spicy king crab, japanese
mayo

SUSHI BAR ENTREES

Served w. miso soup & salad

* Maki Combination(A) 12.5
(A combination of California roll,
tuna roll & saimon roll)
Spicy Maki Combo16.5
(Spicy tuna, salmon, crabmeat)

* Maki Combination 16.5
{A combination of shrimp tempu-
ra rol, california & spicy funa roll)

* Chirashi 175
(Assorted sliced of fresh fish
ona bed fo sushi rice)

* Sushi Regular (8pcs of
assorted sushi w. Calfornia o) 17.5

Unagi Don 1
(Broiled sel & pickles over sea-
soned rice)

*

*

*

*

*

Tekka DoniunaorSamon) 19.5
(Slices of fresh tuna on a bed of
sushi rice)

Tuna Special 195
(5pes tuna sashimi, 3pcs tuna
sushi and 1 tuna roll)
Sushi Deluxe 20.5
(L(:)pcs of assorted sushi w. tuna

{

Sashimi Deluxe 25
(18 pes. raw fish filet)

Sushi Sashimi Combo 25.95
Spicy tuna roll, & pes of sushi, 9

pes of sashimi)

Sushi Sashimi For Two 49.5
(15 pes sashimi, 9 pes Sushi,

spicy tuna, & California Rl




