
ENTREES
SESAME CHICKEN.............................................................. 22 
our boneless juicy chicken breast carefully prepared with our own 
seasonings then finished off with sesame seeds

FILET MIGNON.................................................................... 28
an impressive and unforgettable cut of meat from the finest 
*beef tenderloin ~ It’s so tender!

TERIYAKI STEAK................................................................. 24
thinly sliced *striploin steak cooked in our delicious Kobe teriyaki 
sauce ‘til tender and juicy

HIBACHI STEAK.................................................................. 23
Our hand trimmed, USDA *striploin steak perfectly cooked ’til 
tender and flavorful

VEGGIE DELIGHT................................................................. 18
not your ordinary veggie platter... a tasty combination of a variety 
of vegetables perfectly seasoned and cooked ‘til 
crispy tender

AHI TUNA STEAK................................................................ 27
highest grade *tuna, lightly seared, served with our 
signature wasabi sauce

SALMON.............................................................................. 26
you will enjoy this tender, *Atlantic salmon seasoned to bring out 
the best flavor and cooked to perfection

MAHI MAHI......................................................................... 26
you will enjoy this tender, *Mahi Mahi seasoned to bring out the 
best flavor and cooked to perfection

HIBACHI SHRIMP................................................................ 24
succulent peeled shrimp carefully cooked until plump and delicious 
~ a great choice for our shrimp lovers

LOBSTER DINNER............................................................... 45
these two succulent lobster tails will tantalize your taste buds 
with incredible sweetness and tender texture... a true delicacy

DYNAMITE STEAK.............................................................. 24
Thinly slice *striploin steak cooked to perfection with teriyaki and 
chili sauce

DYNAMITE CHICKEN.......................................................... 23
Our juicy chicken breast taken to the next level with our 
wonderful teriyaki and chili sauce

DYNAMITE CALAMARI....................................................... 23
Calamari cooked to perfection with teriyaki and chili sauce

SPECIALTIES
KOMASAN (*filet & shrimp)...............................................................34 
a juicy, flavorful *filet mignon paired with our delectable hibachi shrimp

BUSHIDO (*steak & chicken)...............................................................28
a tender USDA *striploin steak paired with our boneless chicken breast

SHOGUN (dinner for two)(*filet & choice)...............................................77
a mouthwatering combination for the both of you... each of you will 
enjoy a tender, juicy *filet mignon, luscious lobster and your choice of 
hibachi shrimp or sweet scallops

HOUSE SPECIAL (*filet, shrimp & chicken)...........................................39
all your favorites in one tasty entrée ~ our *filet mignon, succulent 
shrimp and juicy chicken breast

CHEFS DELIGHT (chicken & shrimp)....................................................28
our boneless, juicy chicken breast with savory hibachi shrimp

LAND & SEA (*steak & shrimp)...........................................................29
a tender, juicy *striploin steak perfectly paired with our sweet and 
succulent hibachi shrimp

KOBE FAVORITE (*filet & lobster)..................................................... 43
juicy *filet mignon, so tender it will melt in your mouth ~ team it up 
with our succulent lobster tail
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DINNER OPTIONS
MEAL SHARING/SEATING FEE (Adults)................8
Includes soup, salad and steamed rice

HIGH PROTEIN...................................NO CHARGE
Substitute 2x vegetables for rice

NO TO GO ORDERS
Gratuity will be applied to 
parties 6 or more

KOBE can accommodate most food allergies, however due to the communal dining 
nature of our restaurant we cannot guarantee that food allergens will not be 
transferred through accidental cross contact. It is the patron’s responsibility to weigh 
their allergy severity and risk accordingly.



COMBINATIONS
FILET & SCALLOPS.....................................................................35 
*filet mignon so juicy it’ll melt in your mouth, paired up with our 
incredibly plump and sweet scallops

CHICKEN & SALMON................................................................. 28
juicy chicken breast combined with our delicious *salmon filet

CHICKEN & MAHI........................................................................28
juicy chicken breast combined with our delicious *mahi filet

CHICKEN & LOBSTER................................................................ 35
you will love this combination of tender chicken and succulent 
lobster tail

CHICKEN & CALAMARI...............................................................26
tender, juicy chicken breast and our tender squid cooked in Kobe 
teriyaki sauce

CHICKEN & SCALLOPS...............................................................29
our juicy chicken breast paired with our canadian sea scallops

SHRIMP & SALMON...................................................................29
flavorful, succulent shrimp paired with our delicious 
*salmon filet

FILET & SALMON........................................................................34
a juicy, flavorful *filet mignon, served with our delicious 
flavorful *salmon filet

FILET & MAHI...............................................................................34
a juicy, flavorful *filet mignon, served with our delicious 
flavorful *mahi filet

STEAK & SALMON......................................................................28
USDA *striploin steak cooked to perfection and served with our 
delicious flavorful *salmon filet

STEAK & CALAMARI...................................................................27
USDA *striploin steak cooked to perfection and paired with our 
rich, delicious calamari

STEAK & LOBSTER.....................................................................37
USDA *striploin steak cooked to perfection with a succulent 
lobster tail

FILET & CHICKEN........................................................................34
a juicy, flavorful *filet mignon combined with a boneless, juicy 
chicken breast

SHRIMP & SCALLOPS............................................................... 31
flavorful, succulent shrimp paired with our plump, 
sweet scallops

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or   
  unpasteurized milk may increase your risk of food borne illness.

APPETIZERS
EDAMAME.......................................................................................6 
a “guilt free” popular snack in Japan... delicious young green soybeans 
with a nutty, sweet flavor and creamy, yet crunchy texture

CRAB RANGOON.............................................................................8
cream cheese, crab meat and scallions in a golden wrap, served with 
sweet and sour sauce

CALAMARI.......................................................................................9
a Japanese style treat... calamari breaded with Japanese panko 
crumbs, fried golden brown and served with sweet and sour sauce

PORK EGG ROLL..............................................................................8
filled with pork, cabbage and carrots, served with our freshly made 
sweet and sour sauce

JAPANESE GYOZA..........................................................................8
dumplings filled with ground meat and vegetables and wrapped in a 
thin dough

APPETIZER SAMPLER..................................................................16
a sample portion of crab rangoon, fried calamari and pork egg rolls

A LA CARTE
FRIED RICE......................................................................................4

CALAMARI.......................................................................................9

SCALLOPS.....................................................................................11

TOFU................................................................................................5

AHI TUNA......................................................................................15

GARLIC POTATOES.........................................................................5

PORTOBELLO MUSHROOMS..........................................................5

SHRIMP...........................................................................................9

SALMON..........................................................................................9

MAHI MAHI.....................................................................................9

SIDE EGG.........................................................................................1

KANI (grilled imitation crab)....................................................................6

GIFT CARDS
Our gift cards are perfect for any occasion, ask 

your server for more details!

www.kobewichita.com


