YAMATO

The Original Japanese Steakhouse

of South Garolina
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Qiyoza 6 beef-filled dumplings seared to perfection
Shumai 8 small dumplings stuffed with pork, vegetables & shrimp
Baked Mussels ;3 large mussels baked with homemade sweet sauce
Stuffed Shrimp 3 shrimp stuffed with spicy tuna mix and lightly fried
Shrimp Cocktail s jumbo shrimp served with homemade cocktail sauce
Tenpura  Shrimp, broceoli, mushroom,carrot , zucchini & onion lightly fried

Sushi ;Appe'l'izer 1 pc. each of salmon, tuna & white fish sushi plus

one tuna roll

Beef Ta'l'aki 4 0z. NY Strip seared, sliced, served over onions & topped

with garlic and ponzu sauce (very rare)
Tuna Tataki prepared same as beef tataki
Ahi Poki  sliced tuna topped with Hawaiian sauce
Sashimi Appetizer sliced salmon, tuna & white fish

Sasl'\imi Sa|ac| combination of sashimi served over fresh greens and
topped with sesame-miso sauce. Delicious!

Jsobeage Rl stuffed with fresh salmon, crab & vegetables lightly fried
9 g ghtly
SMV\OW\OV\O shrimp, octopus, & squid served with sweet sauce

House Cucumber RO" crab, smelt roe, & avocado wrapped in
thin-sliced cucumber with ponzu miso sauce. Yamato Original.
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soup & salad.

SuskL{Sas.kimi
Sashimi Dinners Combinations

(assorted sliced fish )

Sashimi Regular s
5 kinds of fish YQmai'o fOl‘ 1

Sashimi Deluxe 21 YQmafo for Q
7 kinds of fish

Sushi Dinners
Roll Combination 13

crab, California, & Yamato

Sushi Regular 16

tuna roll & 8 pcs. of sushi

Sushi Deluxe 20
California roll & 10 pcs. of sushi

Chirashi 15

assorted fish over a bed of rice

assorted sushi and sashimi
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Full sushi menu available upon request.



All dinners include clear soup, salad, shrimp appetizer,

. ne"s
D‘n fresh vegetables, fried rice & sherbet.

Yamato homemade salad dressings are: GINGER (sweet),

CREAMY (mayonnaise base) & soy (spicy vinaigrette).

Don’t forget to order extra portions!

Entrees
Chicken
Vegetable
]\]y SJrrip
Teriyaki NV Strip
Filet Mignon
Salmon
Mahi Mahi
Sl/wimp
Sea Scallops
9-Tail Lobstenr
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16
16
16
18
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Extra Portions

All extra portions are 4 to 5 oz

Chicken

]\]y SJrrip

Filet Mignon

Sl/wimp

Scallops

Lobster Tail
Vege’rables

Rice

Share Charge

Child Share le\av‘ge
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Combination Entrees
Chicken & Shrimp
Chicken & Scallops
Chicken, Shrimp & Scallops
NY SWip & Chicken
NV Strip & Shrimp
NV Strip, Chicken, & Shrimp
Filet Mignon & Chicken
Filet Mignon & Slx\rimp
Filet, Chicken & Shrimp
Filet Mignon & Sca”ops
Filet, Shrimp & Scallops
Filet & Lobster
Shrimp & Scallops
Shrimp, Scallops & Lobster

Combinations of 2 not listed above available.
(excluding fish)

Children’s Entrees

(Available for children 10 and under,
and do not include salad.)

Kid’s Chicken
Kid's Sl/wimp
Kid’s NY Strip
Kid’s Filet Mignon

Yamato only uses USDA CHOICE BEEF, tender chicken breasts and the

About Yamato Entrees:

highest quality seafood. All steaks are cut from loins in-house. We
know you can taste the difference!

All dipping sauces are homemade. GINGER sauce (for seafood and

vegetables) and SEAFOOD sauce (good with everything) are standard
with all meals. Don’t forget to ask for MUSTARD sauce if you order red

meat, and try the HOT sauce!
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All chicken is prepared with homemade TERIYAKI sauce unless specified
otherwise. Our vegetables include zucchini, broccoli, carrots, onions,

and mushrooms.



es Tea & Coffee (free refills) 1.50
erag Soft Drinks (free refills) 1.75
Smurf, Barney, Shirley Temple (no refills) 1.25

Sole Sparkling or Spring Water 2

Beer

Japanese
12 0z
sapporo ¢ kirin light (g5 cal.) 4
22 0z
ichiban ¢ sapporo 7

Premium
amstel light ¢ bass ale * corona ¢ corona 4
light ¢ heineken * newcastle ¢ smirnoff

ice
Draft (16 oz)
Domestic bud light  3.25
budweiser ¢ bud light ¢ bud light lime 3.95 kirin ichiban 4.25

coors light * mich light ¢ mich ultra
miller lite ¢ yuengling

Frozen Cocktails

Flavors from Island Oasis
banana ¢ mango * pina colada ¢ strawberry ¢ ice cream ¢ margarita
(vodka, rum, amaretto or any other liqueur you like! 6.00 with house liquors)

Some Suggestions:

Miami Vice Joe’s Mistake Pacific Wave
rum, pina & strawberry amaretto & pina Melon, mango & pina
6 6 6
Coco Bango Mango Margarita Strawberry Shortcake
rum, banana & mango tequila, mango & amaretto, strawberry &
6 maragarita 6 ice cream 6

Yamato Smoothie
for the kids, no alcohol. strawberry or pina colada
with a hint of ice cream. 3

Yoamato Specialty Cocktails

Rising Sun amaretto, oj, pineapple, cranberry You keep the glass! 7

Banzai Bloody Mary
Absolut Peppar, Island Oasis Bloody Mary Mix and our wasabi recipe. 5.5

Plum Punch 4.5

About Yamato Service:

The service at Yamato is unique. You are served by a chef and a server,
who share all gratuities. If the service is up to your expectations, we
recommend a gratuity of at least 1600. If there are any shortcomings,
please let us know.

169 gratuity added for parties of 6 or more. Please, no checks.



'House Wines by the g/ass om/y
Chara’ommay/ Cabernet Sauvigmom,

Merlot, White Zinfandel 4
White Glass  Bottle

Kendall Jackson Chardonnay 6.95 o5
Blackstone Chardonnay 6 24
Cavit Pinot Girigio 5.5 18
J. Lohr Bay Mist Reisling 5.5 18
Qiuenoc Samvigy\oy\ Blanc 5.5 18
Bev‘ilf\gev‘ White Zinfomclel 4.5 16
Kinsen Plum Wine 4.5

Fuki Plum Wine 21

Red
St. Francis Cabernet 8 30
Carmanet Dynamite Cabernet 8 32
Blackstone Merlot 5.5 20
Red Rock Merlot 6 [25)
Ravenswood Zinfandel 5.5 21
Barossa Valley “Spires” Shiraz 5.5 20
L ouis Jadot Pinot Noir 7.5 29
Castello Dalbola Chianti 39
Hot Sake

Small 4

Medium 8.5

1/2 liter 16

Opfional f|avoring:

app‘e, peach, watermelon)

Chilled Sake
Nama 180 ml
Ozeki Dry 180ml

Giinjo 300ml 12

Okeki Nigori 375ml 12

Momokawa Silver or Pearl 750ml 20.5
Sparking Wine Glass  Botile

Champagne Split 5.5

Ast Spu\manﬁ 21

Moet White Star 49

Dom pev‘ignon 150

Gift Core
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In 1971 Yamato opened in Columbia
becoming the first Japanese Steakhouse of
its kind in South Carolina. In 1986 the
current owner of Yamato, Sookie Harris
(who was then the manager) purchased
Yamato. Under her leadership Yamato

opened a second location in August of 1995
in Myrtle Beach. In the summer of 2000, having outgrown the original
location, Mrs. Harris moved the Columbia location to Harbison Blvd.;
and in the summer 2001 Mrs. Harris opened her third restaurant in
Mount Pleasant, SC. Her personal touch and care for her employees
are evident when visiting any Yamato.

The readers of The State Newspaper
voted Yamato ‘“The Best’ from 1994 to
2004; and readers of the Sun News
have voted Yamato ‘Best of the Beach’
several times including 2003.

Japanese legend suggests that a walk through the tori gate (pictured
above) provides a gateway to the spiritual side of existence. Enjoy your
walk through the tori gate, and we hope you enjoy your visit to
Yamato!

Arigato gozaimasu (thanks not ended)

e yAe
inal Japanese Steggﬁuuse

[ South Carolina

360 Columbiana Dr.
Columbia, SC

(803) 407-0033
Broadway at the Beach Isle of Palms Connector

Myrtle Beach, SC Mount Pleasant, SC
843) 448-1959 . -
(843) reservations: (843) 881-1190

yamatoinc.com



