Sushi & Sashimi

Sushi or Sashimi- 2 pieces

Tuna 6.95
O-Toro( Fatty Tuna) 16.00
Vellowtail 6.95
Salmon 5.75
Smoked Salmon 6.50
Whitefish 5.75
Shrimp 5.25
Tobiko 5.95
Fresh Water Cel 5.95
Squid 5.00
*Cajun Seared Salmon 5.75
Black Pepper Seared Tuna 7.25
White Tuna 6.95
*Cajun Seared White Tuna 7.25
Crabstick 5.00
Octopus 5.75
Sushi Rolls
Tuna Roll 6.95
Smoked Salmon Roll 6.50
*Spicy Salmon Roll 6.00
California Roll 5.75
California Roll w/Tobiko 6.25
Vellowtail with Scallions 6.95
Salmon Roll 5.75
*Spicy Tuna Roll 7.00
Vegetable Roll 5.25
Eel & Cucumber Roll 6.25
*Spicy Vellowtail Roll 6.95
Avocado Cucumber Roll 5.00
Philly Roll 6.95
*Crunchy Spicy Tuna Roll 7.75

*Crunchy Spicy Yellowtail Roll  7.75
*Crunchy Spicy Salmon Roll 6.75

Salmon and Avocado Roll 6.75
Alaskan King Crab California Rgll95

Now Ser vi ng
Whol e Grai n Sushi

(just add $0.50 to each sushi or sushi roll)

*spicy
consuming raw or undercooked meat, poulfvy, seafood/ sll\e”fisl/\

or eggs may increase your risk of foocl borne illness.

Creative Sushi Rolls

Catevrpillar Roll
Eel and Cucumber Roll topped with Avocado,

sushi sauce 14.00
*Lucky Roll

slx\rimp tempura,spicy cream,cucumber roll Jroppecl
with black pepper seared tuna, cajun Spicecl salmon,
white tuna and avocado, orange marmalade and

sushi sauce 15.75
Rainbow Roll

Califow\ia Roll +oppecl with Tuna, Salmon,
White Fish, Shrimp and Avacado, Spicy
Cream Sauce 14.50
Dragon Roll

California Roll topped with Barbecued Eel,
sushi sauce 13.75
Spider Roll

Tried Soﬁ Shell Crab Roll with Cucumbew,
Asparagu\s ,3apanese Pickles, lettuce 14.75
Crunchy Sea Treasure Roll

jumbo slxwimp tempura roll Jroppecl

with tuna 14.95
*Potstickers Angry Tuna Roll

Black pepper Tuna and Avocado roll topped
with spicy Tuna and Tempura Flakes 13.95
Jumbo Shrimp Tempura Roll

with Cucumber, Sushi sauce 12.75

*“Double Happiness Roll
tuna, sa|moV\,c\\/ocado,soy paper roll ’roppec] with
spicy ’rmna,l«oney—balsamic, spicy mayo sauce
14.95

*Crispy Spicy Tuna Tempura Roll
Battered Spicy Tuna, Kani, Avocado Roll,
three sauces and Tobiko 13.95
Lobster Tail Tempura Roll

with Aspav‘agu\s, Hapcw\ese Pickles , Cucumbenr
Lettuce and three clipping sauces 15.925
Sea Dragon Roll

Shrimp Tempura Roll topped with Crab pieces

13.50
*Thai Spicy Tuna Roll

pineapple tempura, crispy noodles roll ’ropped
with Spicy ’rvw\a,_[[/\ai sweet chili sauce 13.75
Potstickers Ninja Turtle Roll

Eel, Cucumber Roll topped with

Shrimp, Wasabi Mayo Sauce 15.25
Happy Samurai Roll

soft shell crab roll topped with tuna, salmon,
spicy mayo and Sushi sauce 17.95

"Volcano Roll _ o
spicy tuna, salmon and yellowtail, kani, tobiko,

Avocado and tempura flakes Roll,
Sriracha sauce 14.95
extra avocado/ cucumber/ cream cheese .50

please ask our server about sushi bar specials
*spicy
consuming raw or undercooked meat, poulfvy, seafood/ sll\e”fisl/\

or eggs may increase your risk of foocl borne illness.

big eye tuna, salmon (Alaskan seasonal),and day boat
scallops. Prepared with our hand-cut, seasonal organic

Welcome to Potstickers Asian Grill and Sushi Bar.
Here we only use the freshest, highest grade ingredients,

Poat

such as Certified Angus Beef, fresh wild shrim

vegetables , your meal will be refreshingly free o
additives, fillers and preservatives.

We've done our best to match fresh, natural ingredients

with culinary skill in a harmonious blend of flavor for
an éxtraordinary dining experience.

May you eat healthy and live happy!

"Best Appetizers"
"Best At nosphere"

-2011 Del aware Today-

POTSTICKERS Qs\

Asian Grill & Sushi Bar

Savor Our Euro-Asian Flavor

TAKEeE-OUtT
DINNER MENU

WE ONLY USE ZERO TRANS FAT OIL

Our dinner menu items are prepared
clail)_/ fv‘ow\ the fv*esl/\es’r ingreclien’rs.

Reserve our Semi—pv‘iva’re area for

your next meeting or event.

Hours: Monday through Thursday:
11:00 AM to 10:00 PM

Friday and Saturday:
11:00 AM 1o 11:00 PM
Sunday
12:00 Noon to 10:00 PM
Centre Pointe Plaza JJ
1247 New Churchmans Road,
Newark, DE 19713

Ovrders accep’recl via
PHONE (302) 731-0188
or

FAX (302) 731-9188

WWW. pofsﬁckev‘sasiang vill.com

Prices and menu items subject to change without notice.



Appetizers

Potstickers
All Potstickers Are Pan Crisped , Steamed Available
Served with ginger-soy-vinaigrette & Asian pickles.
Shanghai Style Shrimp and Spinach 9.25
peking Style Pork & Napa Cabbage 8.50
Buddhist Style(Vegetables) 8.25
Canton Style Chicken & Water Chestnut 8.50
Certified Angus Beef with onions 9.25
Potstickers Sampler - Shrimp, Pork,
chicken, beef and vegetables
for two 16.95 for three 20.95

String Beans and Avocado Tempura

wasabl cream sauce 7.95
Lemongrass Chicken Satay
Thai peanut sauce 9.00

Jumbo Shrimp And Vegetable Tempura

mirin- soy and sweet spicy sauces 10.50
Premium Japanese Kobe Bee
ponzu and sweet wasabi sauces 18.00

Chicken or Vegetable Lettuce Wrap

honey- soy emulsion 9.75
Shrimp Spring Rolls honey-mustard

and sesame-ginger dipping sauces 7.75
Hot or Cold Edamame lightly salted 6.50
Crispy Crab Wonton plum sauce 8.75

Lobster Shiitake Potstickers
grilled pineapple, lobster coral sauce
Seaved Black Pepper Tuna

Japanese seaweed salad, citrus-ponzu saﬂué:eO 5

14.50

*Crispy Vegetable Samosas
spicy pastry with mango-raisin chutney ~ 8.50

*Pan Seared Day Boat Scallops
mango-curry sauce 16.00

Appetizer Sampler chicken satay(2),
duck crepe(1), shrimp roll(1)
crab wonton(2), coconut shrimp(2),
four dipping sauces
Soups & Salads

Miso Sou
with yam ten'wjpura 3.50

Wounton Soup

18.50

with slxwimp toast 4.95
*Hot and Sour Soup

with crab wonton 4.50
House Salad

with fresh fruits and citrus dressing 9.00
Shrimp Spring Roll Salad

with sesame-ginger c{v‘essilf\g 9.75
Teviyaki Chicken Salad

with honey-teriyaki vinaigrette 9.75

Coconut Shrimp Saladcoconut cream and
Thai sweet chili dipping sauces -10.50

Thai Chicken Saladgrilled chicken, ¢ 50
crispy wonton noodles,, peanut dressing

Gluten or food allergies? We can substitute items.

Entrées
WE ONLY USE ZERO TRANS FAT OIL
served with steamed white or brown rice
Duck Two Ways
seared duck breast with orange essence,

and sauteed duck with mild ginger-soy sauce
served with mu shu pan cakes 24.00

Spice-Rubbed Filet Mignon
gri”ecl 8 oz file’r, mushed potatoes, seasonal

vegetables, ancho-mushroom and

balsamic-bouchaine clipping sauces 27.00
Shanghai Style Chilean Sea Bass
with gawlic noodles, Sl/\omgl/\ai bok clx\oy,
balsamic-red wine reduction 925.00

Panko Crusted Crab Cakes

jicama slaw , dijoy\ creme sauce

26.00

seasonal vegeJrables

*Red Curry Coconut Chicken
diced chicken with pineapples,

green and ye”ow squaslf\ 19.95 prawns 23.00
Honey Terviyaki Chicken or Salmon
lo mein noodles and vegetables 19.75
prawns 22.75
Grilled Lamb Chops
fingev‘ling potatoes and vege’rables with
Soy Dijon demi glace 28.00

New York Strip Steak

pan seared 12 oz dry aged Certified Angus
Beef NY strip steak, tempura of onion rings,
mixed vegetables, pinot noir sauce

and ancho-mushroom sauce 27.95

*Spicy Korean Beef
22.50

home made kimchi
Vegefables
Wok-Seared String Beans or broccoli 9.50
Buddhas Delight with or without ’rofu\ 9.75

Asparagus and Green Beans 12.50

black bean sauce
*€ggp|anf with Gavlic Sauce 9.75
*Vegefable Curry 11.50

Tofu Steak gey\ey‘a| Tso sauce 9.75

*spicy
consuming raw or undercooked meat, poulfvy, seafood/ sll\e”fisl/\

or eggs may increase your risk of foocl borne illness.

Woked Favorites

WE ONLY USE ZERO TRANS FAT OIL
served with steamed white or brown rice

*Sichuan Seafood Medley
whole lobster tail, juw\bo shwimp and sca”ops with
vege’rables in spicy ginger—garlic sauce 28.00
Claypot chicken
sliced chicken, red and green onions, snow peas,
cilantro, sugar snap peas, Shaoxin wine infused

mild spicy lemongrass-basil sauce  19.50

Wok-Shaken Beef & Prawns
diced Cey"rified 71\1/\9145 Beef,® jv\mbo sl/\v*imp,
onions and green beans in ginger-soy sauce 27.00
Honey Glazed Prawns With Walnuts
creamy walnut sauce and VegeJrables 292.50

Crispy Sesame Chicken

caramelized sweet and sour sauce with

string beans 18.95 prawns 22.50
Sweet And Sour Chicken

lightly battered chicken with sweet and sou;}saguce

*Kung Pao Chicken
diced chicken with spicy sauce, mixed vegefc\bles
and peanuts  18.95
*Mongolian Beef
Cerﬁfied ;Z\V\gms Bee]c, mild spicy hoisin sauce,
asparagus, onions 929 .50
*Qenerval Tso Chicken

classic crispy spicy chicken with broccoli  19.00
*Thai Spicy Beef With Basil
a classic Thai spicy dish 22.50

*Chi(_:ken w-fh Gavlic Sauce
tender chicken with chefs special spicy
ginger-garlic soy sauce 7,05 prawns oo.75

Crispy Whole Fish
(steamed available
boneless sea bass with sweet and sour sauce 28.00

*Spicy Day Boat Scallops
pan seared day boat scallops, vegetables
spicy Sichuan Sauce

*Indian Spiced Chicken
potatoes, onions, spicy ginger-curry sauce 19.50
Indian prawns 23.00
Chicken or Beef With vegetables
chicken 17.95 Certified Angus Beef -19.95
Mango Chicken
sliced chicken,vegetables,mango sauce 19.00

Peking Duck
Asian-spiced whole bonless Peking duck, chef's
hoisin sauce, scallions, cucumber, duck crepe

39.00

27.00

*Thai Style Triple Delight
cubed Certified Angus Beef, day boat scallops,
shrimps, vegetables, lemongrass sauce 28.00
*Spicy

Gluten or food allergies? We can sushstitute items.

Japanese Signature Dishes

Japanese Seaweed Salad 6.50
add crab sticks 7.00
*Potstickers Spicy Tuna and Shiitake

Mushroom Tempura 11.00

Crunchy Salmon Tempura Roll

Chef's sushi sauce 12.00

*Potstickers Big Eye Tuna Tartare

with Citrus-Ponzu Sauce 17.00

Yellowtail or Seared Salmon Sashimi

14.00
Sashimi Combo nine pieces of sashimi
23.00
Sushi or Sashimi Samplev' five pieces
of sushi or sashimi 12.00/14.00
Sushi Combo six pieces of sushi
and one California roll 18.00
Big Eye Tuna Combo
tuna sushi, tuna sashimi, tuna roll 27.00

Chef's Sushi and Sashimi Combination
four sashimi, four sushi, one tuna roll 27.00

California Tempura voll

battered California roll, citrus ponzu sauce

2.00
\)egefable Cowmbination one vege’rable roll
and three vege’rab'e niginri 12.00

Potstickers Love Boat for two 95.00
sushi, sashimi, sushi rolls for three 135.00

Noodles & Rice

T Pad Thai, Singapore Curry and Fried Rice contain eggs.

*TPad Thai shrimp, chicken and vegetables:
vegetable Pad Thai

*TSingapore Curry Rice Noodles

S Y fatarian 1195

1l o Mein Noodles
chicken or pork 14.50 beef or shrimp 16.50
vegetarian 12.50 combo 18.95
Hong Kong Style Crispy Noodles
topped with chicken and vegetables 15.95
TPotstickers Fried Rice:

chicken or pork 13.25 beef or shrimp 14.50
vegetarian 11.75 combo 18.95

18.50
13.95

_ T1 obster Fried Rice
diced whole lobster tail with vegetables

*spicy
consuming raw or undercooked meat, poulfvy, seafood/ sll\e”fisl/\

18.95

or eggs may increase your risk of foocl borne illness.



