
I m p e r i a l
Shogun Special 25.9
combination of
NY strip & teriyaki chicken
Geisha Special 27.9
combination of
grilled shrimp & teriyaki chicken
Surf & Turf 40.9
combination of
filet mignon & lobster tail
filet & chicken 33.9
combination of
filet mignon & teriyaki chicken
Steak & Shrimp 30.9
combination of
NY strip & grilled shrimp
Samurai dinner 39.9
combination of
grilled shrimp & lobster tail
Shrimp & Scallops 33.9
combination of
grilled shrimp & seared scallops
Filet & Shrimp 34.9
combination of
filet mignon & grilled shrimp
filet & Scallops 38.9
combination of
filet mignon & seared scallops
Seafood Dinner 42.9
combination of grilled shrimp,
seared scallops, & lobster tail

L a n d
teriyaki Chicken 21.9
grilled & glazed chicken 
with teriyaki sauce
Spicy Chicken 22.9
grilled chicken prepared
with a house-made hot sauce
Ribeye 27.9
8 oz seasoned choice
ribeye served with asparagus
Hibachi Steak 25.9
8 oz NY strip
Filet Mignon 30.9
choice cut 8 oz tenderloin

C h i l d r e n ’ s  H i b a c h i
includes soup or salad, & fried rice

(ages 12 & under)
Chicken 15.9
Steak 16.5
Shrimp 17.5

B e n t o  B o x e s
includes miso soup, house salad,

california roll, gyoza, vegetable tempura, 
& steamed rice

(upgrade to fried rice for 1.75)

Miyagi Bento 21.9
teriyaki chicken
Osaka Bento 25.9
teriyaki salmon
Tokyo Bento 27.9
grilled shrimp
Kyoto Bento 25.9
NY strip

N o o d l e s /
V e g e ta r i a n

noodle dishes do not include
steamed rice

Hibachi  Vegetables 18.9
mixture of our grilled vegetables,
including broccoli
Yakisoba* 20.9
thin Japanese wheat noodles
served with a vegetable medley
Yaki  Udon* 21.9
thick Japanese wheat noodles
served with a vegetable medley

*Upgrade (noodles only)
teriyaki chicken $5, steak $6, shrimp $7

S e a
Teriyaki Salmon 25.9
fresh cut sushi grade
salmon filet
Grilled Tilapia 22.9
grilled tilapia filet glazed
with teriyaki sauce
Calamari steak 23.9
tender calamari grilled
with special seafood sauce
Scallop Dinner 32.9
seared scallops with
butter & lemon
Grilled Shrimp 28.9
lightly seasoned with
butter & lemon

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

317.787.7900 
5149 Victory Drive

Indianapolis, Indiana
info@fujiyamaindy.com

fujiyamaindy.com

delivery
or Pickup
O r d e r  O n l i n e

Signature Dishes

H i b a c h i  E n t r e e s
includes Fujiyama house soup & salad, appetizer shrimp,
hibachi vegetables (onions, zucchini, and mushrooms), 

bean sprouts, & steamed rice (upgrade to fried rice for $1.75)

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness.

Additional Orders
ordered in addition to a main entree

 3.5 Steamed Rice
 4 Fried Rice
 7 Yakisoba
 6 Vegetables
  broccoli, onions,
  zucchini, & mushrooms
 8.5/12.5 Chicken
 10.5/15.5 New York Strip
 17 Ribeye
 12.5/17.5 Filet Mignon
 9 Calamari
 10.5 Shrimp
 11/16 Salmon
 13 Scallops
 MP Lobster
 3 Spicy Upgrade
 3.5 Garlic Butter

Fuji Crab Salad 7.5
chef’s special spicy crab
mix with sliced cucumbers
& carrots
Vegetable Tempura 7
assortment of tempura
fried vegetables
Calamari Tempura 8.5
5pc tempura fried
calamari steak
Tuna Tataki 13
seared tuna with wasabi
mayo & eel sauce served
over seaweed salad

Fujiyama
House Soup 3.5
beef broth with fried onions,
green onions, & mushrooms
Fujiyama
House salad 4
served with our famous
in-house sesame &
ginger dressing
Miso Soup 4
Edamame  6
lightly salted soy beans
Seaweed Salad 7

Calamari Salad 7
Eggroll (2) 6
ground pork tenderloin &
vegetables with house-made
sweet chili sauce
Gyoza 8
5pc deep fried pork dumplings
Agedashi tofu 8
fried tofu served with dashi
broth, bonito, & green onions
Shrimp Tempura 8
   (upgrade to panko .50)
5pc tempura fried shrimp

Sashimi Sampler 14.5
chef’s combination of
9pc sashimi
Sushi Sampler 13
chef’s combination of
6pc nigiri
Hamachi Crudo 12
sashimi sliced yellow tail,
served with ponzu sauce,
& sliced jalapeños
Dynamite Shrimp 12
8pc battered shrimp tossed
in our signature dynamite sauce

S t a r t e r s
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