QNAaba

jopanese cuisine

dinner menu

Qift card specials

spend $50 or more on an anaba
gift card and receive an
additional 10% for free.
$50 = $55 wow!!

knoxville : 9405 s northshore dr.
phone : 865-531-2363 fax : 865-531-2351
maryville : 1837 w broadway ave.
phone : 865-233-5545 fax : 865-233-5546



@ cold appetizers

Qnab o

japanese cuisine

seaweed salad S4
squid salad S5
sunomono

seaweed and cucumber
with a sweet vinegar
dressing.
cucumber $5 / shrimp $6
salmon skin $é / octopus $7
mixed seafood $9

crab salad

crabstick mixed with smelt
roe, scallions, and mayo. $é

yakko-tofu

chilled tofu topped with
scallions, seaweed, grated
ginger, and bonito flakes. $6

hummus Sé

served with warm pita bread.
regular / olive / red pepper

tzatziki

greek yogurt with cucumber.
served with pita bread. $6

avocado salad

avocado with mayo, smelt

roe, crab stick, and scallions.

served with warm pita bread.
shrimp $8 / tuna $10

tataki

seared sashimi sprinkled with
scallion, garlic, red onion
and ponzu sauce on a bed
of spinach. $13
beef / tuna
salmon / white tuna

ceviche

seafood marinated with

chopped vegetables, lemon,

and virgin olive oil. $13
salmon / tuna / white tuna
yellow tail / mixed seafood

ceviche

carpaccio

thinly sliced raw fish topped

with olive oil, black pepper,

red onion, and capers. $15
white tuna /beef / octopus
salmon / yellow tail

@warm appetizers

edamame S4

seasoned edamame
spicy stir-fried edamame. $5

vegetable spring roll S5

falafel

deep fried patties made
from spiced chickpeas. $é

gyoza

pan-fried dumplings filled
with minced pork, onions,
and cabbage. $6

takoyaki

fied dumpling made of
diced octopus, tempura
flakes, and vegetables. $6

kushi katsu

two skewers of panko-fried
pork and onions. $7

spicy tuna cake

panko-fried tuna mixed with
spicy mayo, ginger, and
scallions. $8

shrimp shumai
shrimp dumplings $8

fried calamari S8

agedashi tofu

deep fried tofu in a sweet
tentsuyu soup. topped with
scallions, seaweed, and

ginger. S8

fish chips & mango salsa

panko-fried white fish with
pineapple mango salsa. $9

beef miso dip

slow cooked beef in a sweet
miso sauce. served with
warm pita bread. $9

chicken karaage

chicken marinated in a
tangy mix of soy sauce,
garlic, and ginger. $9

yellow tail collar

the most tender and flavorful
part of yellow tail. it will take
approx preparation time
15min. $10

soft shell crab

deep-fried soft shell crab,
onion, and asparagus. $12

seared scallops

sashimi grade scallops lightly
salted and seared. served
with smelt roe and mayo.
S14

18% gratuity included for parties of 5 and over. For parties of 8 or more one check will be presented to the table.




§5 \ served with warm pita bread.
‘ SOUp & SO'Od add chicken, gyro or beef to any salad for $3

Qnab o

japanese cuisine

greek salad
full $7 / half $4.5

caesar salad
full $6 / half $4

ginger salad
full $6 / half $4

tabbouli

chopped citrus salad
full $7 / half $4.5

teriyaki chicken salad

island salad

romaine lettuce tossed with
almond, red onion, mango,

strawberry, dried cranberries,
and caramelized pineapple.

served with mango dressing.
full $9 / half $5.5

shrimp spring salad

teriyaki shrimp fopped with
spring mix tossed with red
onion, roasted red pepper,
crushed almond, cranberry,
and strawberry. served with
mango dressing. $12

ahi tuna salad

seared peppered ahi tuna
topped with spring mix
tossed with olives, tomato,
cranberry, strawberry, and
roasted red pepper. $12

ahi T-U-I’]O salad

available dressings :
creamy feta / caesar

caesar salad topped with
teriyaki chicken, and diced
tomato. full §9 / half $5.5

ranch / mango / ginger
greek vinaigrette

chicken lemon
bowl $4 / cup $3

tomato basil soup
bowl $4.5 / cup $3.5

lentil soup
bowl $4 / cup $3

miso soup
bowl $4 / cup $3

@ psomi (small pizza) prepare on pita bread

greek psomi santorini psomi teriyaki chicken psomi

brushed with olive oil
topped with tomato,
feta cheese, oregano,
and olives. $6

@tempura

seafood tempura
two pieces per order

topped with cream
cheese, grilled
chicken, spinach, and
feta cheese. $7

topped with cream
cheese, teriyaki
chicken, onion, and
green pepper. $8

tempura shrimp

combinations
come with mixed vegetables

vegetable tempura
four pieces per order

mixed vegetables
A4 S$7

octopus 5 $5 asparagus” vy $3

scallops- - $6 avocado” vv1 $4

shrimpa - $4 green peppervaud $2 nick ‘ s8
tuna~-n $5 broccoliv4vyan $2 chicken -t
salmon  $5 greenbeans: -5 §2 shimpa-~ - 4 . $10

white fish $5 mushroomuvyy11n1 $2

onion” -* 1 $2 mixed seafood $12
zucchinivyyny $2 oA

. ' tyl ko fri t food.
(9 panko fried BIEMEEAA]SE RegLe secrod

chicken S10 oyster S14

& pork $12 seafood mix $14
7 4 |shrimp $12
panko fried pork

18% gratuity included for parties of 5 and over. For parties of 8 or more one check will be presented to the table.



@ noodles ournoodies are cooked al dente.

anab o

japanese cuisine

udon : thick japanese wheat-flour noodle / soba : thin japanese buckwheat flour noodle

kitsune udon (soba)

hot or cold noodle soup with
sweetened tofu skins. topped
with wakame seaweed,
scallions, -
crab
sticks and
tempura
flakes.

$8

kitsune udon (hot)

tempura udon (soba)

hot or cold noodle soup with
shrimp and vegetable
tempura. topped with
wakame seaweed, scallions,
crab sticks and tempura
flakes. $12

shoyu ramen

ramen noodles in a soy
based soup topped with
stir-fried beef, onions, green
beans, and mushrooms. $8

tonkotsu ramen

tonkotsu ramen

ramen noodles in a white
pork broth soup topped with
stir-fried pork, onions, green
beans, and mushrooms. $9

yakisoba

stir-fried ramen style noodles
with chicken, cabbage, and
onions. topped with
seaweed and scallions. $8

yakiudon

stir-fried udon noodles with
chicken, cabbage, and
onions. fopped with
seaweed and scallions. $8

yakisoba

@ rice bowl servedwith your choice of soup or salad (greek, caesar, tabbouli, or ginger).

japanese curry

curry is the most popular
dishes in japan. cooked with
variety of vegetables.
vegetable $10
chicken $13
beef steak $15

katsu curry

panko-fried seafood or meat
on the top of curry sauce.

chicken $13/ pork $14

shrimp $15 / beef $15

oyster $15

katsu curry pork

chicken bowl

topped with chicken and
vegetable marinated with
teriyaki sauce. $12

yakiniku bowl

beef, onion and green
pepper marinated with garlic
teriyaki sauce. $13

oyako bowl

chicken, egg, and onions are
all simmered together in

a tempura sauce. topped
with scallions. $12

tempura bowl

shrimp and vegetable
tempura. $12

tekka bowl

sashimi funa marinated with
sweet soy sauce. topped
with scallions and seaweed.
S16

eel bowl

a popular rice bowl dish
made with barbecued eel
and a sweet eel sauce. $15

chirashi

four kinds of sashimi, eel,
shrimp, crabstick, smelt roe,
tamago, and fish flakes on a
bowl of sushirice. $20

chirashi
anaba risotto
our twist on risotto with fresh
seafood, scallions, and

seaweed in a soup.
(no soup orsalad) $10

eel bowl

18% gratuity included for parties of 5 and over. For parties of 8 or more one check will be presented to the table.
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@ hibachi g"" served with your choice of soup or

salad (greek, caesar, tabbouli, or ginger).

anab o

japanese cuisine

teriyaki

seafood or meat with a variety of
vegetables in a teriyaki sauce. served with
fried rice. you can also add one or more
items from hibachi appetizer.

beef steak

fender cubic cut steak
and mushroom with soy
sauce. served with fried
rice. $13

pork kimchee

pork, onion, green, pepper
and scallions stir-fried with

kimchee. served with white
rice. $13

cajun white fish

?? : ‘\l‘,v b

cajun white fish

one big cut of grilled white
fish seasoned with cajun
spices. served on fried rice
and mixed vegetables. $14

beef steak
mixed vegetable $10/chicken $12 hibachi add on
ahi tuna $12 / salmon S14 chicken S7 / ahituna $7 / beef steak $8
soy vegetable yakiniku

mixed vegetables stir-fried in beef, onions and, green @ @ @
soy sauce and sesame oil. peppers cooked in a garlic

served with white rice. $10 teriyaki sauce. served with

milos tuna

ahi tuna steak served on fried
rice and mixed vegetables.
topped with marinated
tomatoes, onion, mango,
and fresh basil. $13

milos funa

@ ShiSh kdbOb all kabobs are served with two skewers, rice pilaf and sautéed mixed vegetables.

served with your choice of soup

or salad (greek, caesar, tabbouli or ginger).

chicken S14 ahi tuna S16
beef steak S15 pork S14
@ kids menu
grilled cheese panini kids psomi

grilled bread with melted provolone cheese.
served with french fries. $5

chicken tender

3 pieces of deep fried chicken tenders.
served with french fries. $5

grilled pita bread with provolone cheese.
served with french fries. $5

kids roll

shrimp with sweet fish flakes and mayo rolled
with soy sheet. $4

@side items

fried rice $2 mixed vegetables $3

french fries $3 noodles $3

18% gratuity included for parties of 5 and over. For parties of 8 or more one check will be presented to the table.




additional items : $0.5
(avocado / cucumber / cream O n O O
@ sushi / sashimi combo cheese /oy sheef /tomato / jopanese cuisine

tempura flakes), $1 (smelt roe)

regular sashimi regular nigiri $18 omakase

9 pieces of sashimi $18 california roll and 6 piece of chefds choice of
nigiri. served with soup. sashimi. $35 or up

special sashimi

15 pieces of sashimi $28 special nigiri trust me!!
california roll & 10 piece of chefds choice of

nigiri. served with soup. $23 nigiri, and sashimill $35 or up

@ fraditional rolls

crab roll full $4 / half $3
spciol sosimi | frust mell eel roll

@ nigiri / sashimi two pieces per order eel and cucumber full $5 / half $3.5
avocado $3 seaurchin  $8 salmon roll
crab mayo $4 shrimp $3 salmon and scallions full $5 / half $3.5
crab stick S3 smelt roe S3 shrimp roll
crawfish salad $5 squid 33 shrimp and cucumber full $4 / half $3
eel $5 striped bass S5
flounder $4 . smoked salmon roll smoked salmon

sweet shrimp 38 and scallions full $5 / half $3.5
habanero smeltroe $4 tamago $3
mackerel = $3 fofu skin  $3 squid roll
octopus $4 e $5 squid and cucumber full $4 / half $3
salmon S5 .
| white tuna $5 tamago roll full $3 / half $2
salmonroe 36 yellow tail $6
scallops $5 add quail eggs $2 tuna roll full $5 / half $3.5
scallop mayo $5
yellow tail roll

@ vegetarian rolls 8 pieces per order yellow fail and scallions full $6 / half $4

avocado roll full $3 / half $2  fruity mango, pineapple, vegetable roll lettuce,
avocado with strawberry cucumber, scallions,

avo q Inari avocado and and coconut sauce. and avocado with tomato
cucumber with tofu skin. full $6 / half S$4 and mayo. full $6 / half $4

full $5 / half $3.5 T

cucumber roll golden brown daikon radish,

full $3 / half $2 asparagus, spring mix and
cucumber with tofu skin and
teriyaki. full $8 / half $5.5

vegetable roll

@ rolls without rice

salad roll crabstick special salad roll low carb tunag,
and avocadorolled smoked salmon, salmon, eel, shrimp,
with cucumber. cream cheese, and  crab stick, smelt roe,
topped with mayo. crabstick rolled with  avocado, spring mix,
S6 cucumber served cucumber, mayo
with spicy ponzu and eel sauce rolled
salad roll sauce. S8 with soy sheet. $14

18% gratuity included for parties of 5 and over. For parties of 8 or more one check will be presented to the table.



additional items : $0.5 (avocado / cucumber / O n O b O

@regular rolls

cream cheese / soy sheet /tomato / tempura
flakes), $1 (smelt roe)

japanese cuisine

alaska smoked salmon,
and scallions topped with
tomato and mayo.

full $6 / half $4

california crabstick,
avocado, and cucumber.
full S5 / half $3.5

chicken teriyaki grilled
chicken, scallions, and
roasted red pepper with
teriyaki sauce and mayo.
full $6 / half $4

crunchy shrimp shrimp,
avocado, and tempura
flakes with smelt roe, and
mayo. full $é / half $4

crunchy eel eel, cucumber,
and tempura flakes topped
with mayo and eel sauce.
full $6 / half $4

crunchy crab crabstick,
cucumber, and tempura
flakes with smelt roe and
mayo. full $6/ half $4

crunchy tuna cucumber,
tuna, and tempura flakes
with mayo and smeltf roe.
full $§7 / half $4.5

. crunchy tuna
ebi-chee

shrimp, cream cheese, and
cucumber with smelt roe. full
$6 / half $4

kani-chee crabstick, cream
cheese, and cucumber with
smeltroe. full $6 / half $4

philly smoked salmon,
cream cheese, and
cucumber with smelt roe.
full $6 / half $4

picante octopus and
cucumber with japanese
pepper and hot sauce.
full $5 / half $3.5

salmon avocado salmon
and avocado with smelt roe.
full $6 / half S4

salmon skin roll salmon skin,
scallions, bonito flakes, and
cucumber. full $5 / half $3.5

shrimp asparagus shrimp,
asparagus, and lettuce, with
smelt roe and mayo.

full $6 / half $4

takoyaki roll octopus,
cucumber, tempura flakes,
and hot sauce and eel
sauce. full $5 / half $3.5

tuna avocado funa and
avocado with smelt roe.
full $6 / half $4

@ warm rolls

calamairi roll fried calamairi,
cucumber, and scallions with
mayo. full $7 / half $4.5

crab cake roll crab mixture

consisting of mayo, smeltf roe,

and scallions tfempura whole
roll with teriyaki sauce.
served with crab salad. $12

double dynamite tempuro-
fried roll with salmon, tuna,
avocado, spicy mayo, ee€l
sauce, and scallions. $12

di p p fempura-fried roll
with salmon, avocado,

cream cheese, and smelt
roe. S8

ebiparagus tempura-fried
roll with shrimp, cream
cheese, asparagus served
with eel and shrimp sauce $9

fire cracker funa, avocado,
cream cheese, and crawfish
salad deep-fried whole roll
with sweet wasabi mayo and
smeltroe. $8

filet o fish panko fried white
fish, scallions, teriyaki sauce,
and mayo. full $8 / half $5

filet o fish

fried oyster roll panko fried
oyster, scallions, teriyaki
sauce, and mayo.

full $8 / half $5

shrimp tempura roll shrimp
tempura and scallions with
smelt roe and mayo.

full $8 / half $5

spider deep-fried soft shell
crab, avocado, cucumber,
and leftuce with smelt roe.
served with ponzu sauce. $9

volcano california roll with a
baked mixture of seafood,
spicy mayo, smelt roe,
scallions, tempura flakes, and
eel sauce $13

volcano

18% gratuity included for parties of 5 and over. For parties of 8 or more one check will be presented to the table.




6 special rolls

additional items : $0.5 (avocado / cucumber / O n O b O

cream cheese / soy sheet /tomato / tempura
flakes), $1 (smelt roe)

japanese cuisine

anabaroll chef & s
daily special roll. $15

beef teriyaki roll lettuce,
garlic, and roasted red
pepper with seared beef,
mayo, and teriyaki sauce.
full $10 / half $6

beef teriyakiroll

caterpillar eel, cream
cheese, and cucumber with
avocado and eel sauce.
full $10 / half $6

crazy roll eel, cream
cheese, and asparagus
topped with white tuna,
strawberry, and eel sauce.
full $13 / half $7.5

ebi ebi shrimp, avocado,
and tempura flakes topped
with shrimp, smelt roe, and
mayo. full $10 / half $é

futomaki seaweed out side
roll with shrimp, crabstick,
tofu skin, fish flaks, tamago,
pickle burdock, and
cucumber. $8

kani kani crabstick, cream
cheese and cucumber
topped with mixture of smelt
roe, scallions, and crabstick,
full $10 / half $6

lobster roll shrimp, cream
cheese, and cucumber
topped with crawfish salad.
full $10 / half $é

mediterranean spicy tuna
and cucumber with mango,
smelt roe, salmon, avocado,
sweet shrimp, and special
mango sauce. $13

¢ h o ipead harbior spicy funa and

cucumber topped with a
mixture of spicy mayo, smelt
roe, chopped scallops,
avocado, and scallions.

full $13 / half $7.5

salmon fire salmon and
avocado with seared
salmon, habanero smelt roe,
hot sauce, and jalapeno.
served with ponzu sauce.
full $14 / half $8

samurai eel, avocado, and
cucumber with seared
scallops, eel sauce, and
habanero smelt mayo.

full $14 / half $8

salmon salmon smoked
salmon and scallions with
salmon, fomato, and mayo.
full $13/ half $7.5

smoky mountain a bowl of
sushi rice topped with tuna,
salmon, shrimp, scallions,
smelt roe, tempura flakes,
mayo, and seaweed. $14

smoky mountain

spicy tuna bomber
crabstick and cucumber
topped with marinated tuna
with sesame oil, hot sauce,
and jalapeno. $13

snow shoe shrimp, lettuce,
asparagus, and cucumber
with mixture of mayo,
crabstick, smelt roe,
pineapple, and avocado.
full $12 / half $7

fropicana shrimp, avocado,
and cream cheese with
crawfish salad, almond,
pineapple, and coconut
sauce. full $13 / half $8

tuna fire funa and avocado
with seared tuna, habanero
smelt roe, jalapeno, hot
sauce, and eel sauce.

full $14 / half $8

tuna fire

tuna tuna tuna and
avocado with funa, smelt
roe, and eel sauce.

full $13 / half §7.5

ninja tuna and cucumber
with eel, avocado, hot
sauce, and eel sauce.

full $13 / half $7.5

pica hawadaiian tuna and
cucumber with mango,
avocado, habanero smelt
roe, hot sauce and mango
sauce. full $10 / half $6

rainbow crabstick and
cucumber with salmon,
tuna, white fish, yellow ftail,
shrimp, smelt roe and
avocado. $12

red & white tuna and
scallions with white tuna,
tuna, and fresh ginger.
served with ponzu sauce.
full $13 / half $7.5

unagi unagi

eel and cucumber topped
with eel, avocado, and eel
sauce. full $13 / half $7.5

18% gratuity included for parties of 5 and over. For parties of 8 or more one check will be presented to the table.




