
*Indicates an item can be served raw or undercooked: consuming raw or undercooked meats,
poultry, seafood or eggs may increase your risk of a food borne illness - VOH-FDA*

A blend of crab, baby spinach, and creamy crab rangoon dip
“THE INSIDE-OUT” WONTON DIP $10

A blend of crab, baby spinach, and creamy crab rangoon dip
LETTUCE WRAPS CHICKEN $9 / SHRIMP $10 / COMBO $10

Plump, juicy shrimp fried and tossed in a light chili sauce then served over a bed of lettuce
BANG-BANG SHRIMP $8

A healthy portion of mixed vegetables served with a duo of Bang-Bang and Wasabi sauce
VEGETABLE TEMPURA $10

Steamed or pan-fried pot stickers with pork
POT STICKERS $8

Tuna, avocado, cilantro, jalapenos, mangos, green onion, sesame seeds, fried onions, sweet soy, 
sriracha aioli, avocado and ranch on top of crispy wontons

*POKE NACHOS $12

Sashimi grade, thin sliced yellowtail, sliced jalapenos with ponzu sauce, garnished with scallions,
sesame seeds and sriracha

YOU HAD ME AT YELLOW $11

2 pieces of A5 grade beef, nigiri style, finished with truffle sweet soy sauce and scallions
WAGYU BEEF $12

Lightly tempura battered, Bang-Bang sauce with spicy Gouchujang
BANG-BANG CAULIFLOWER $8

Seasoned with garlic, chili pepper and sea salt
SPICY EDAMAME $6

-LO MEIN-

Noodles tossed with bean sprouts, carrots, onions, and your choice of:
Chicken, Shrimp, Beef, Pork or Vegetables

LUNCH - $9 | DINNER - $10 / COMBO OF TWO - $12

-[GF] PAD THAI-

Rice Vermicelli sauteed with the meat of your choice, with egg and scallions, tossed in
a sweet Thai sauce topped with peanuts.

LUNCH - $9 | DINNER: CHICKEN $13 - SHRIMP $14 - COMBO $15

-[GF] SINGAPORE RICE NOODLES-

Wok fried shrimp and chicken nestled in a bed of rice noodles prepared with a yellow
curry powder

LUNCH - $9 | DINNER - $13

-[GF] SPICY THAI RED CURRY-

Red peppers, onions and zucchini tossed in our signature curry sauce
LUNCH - $9 | DINNER - $13

-SESAME CHICKEN-

Crispy fried chicken “Wok-Tossed” in our honey-sesame sauce
LUNCH - $9 | DINNER - $14

-SPICY MONGOLIAN BEEF OR CHICKEN-

Wok fried sliced beef or chicken served with scallions, onion, broccoli & chili served over a 
bed of crispy rice noodles

LUNCH - $10 | DINNER - $14

-SPICY GENERAL TSO’S-

A famous Chinese dish invented in the 70’s perfected by the us in 2008
LUNCH - $10 | DINNER - $14

-[GF] FLOWER CHICKEN-

Tender, juicy chicken breast mixed with a fresh vegetable medley drenched in a white wine sauce
LUNCH - $9 | DINNER - $12

-SWEET & SOUR CHICKEN-

Battered fried chicken tossed with fresh pineapple and carrots with our sweet-n-sour sauce
LUNCH - $9 | DINNER - $13

-WALNUT SHRIMP-

Crispy jumbo shrimp in a creamy honey glaze served with broccoli & candied walnuts
$17

-KOREAN BBQ RIBS-

14oz marinated short ribs with wild mushrooms and onions, served with Korean BBQ sauce
$26

-SURF’N TURF*-

Juicy 6-oz center cut tenderloin accompanied with a 6oz lobster tail. 
Served with stir-fried vegetables

$29

-SABI BURRITO-

Shrimp tempura, mixed greens & fresh veggies wrapped in rice paper. 
Served with a side of bang-bang sauce 

$9

-ROYAL DISH-

Beef, chicken, shrimp, scallops & mixed vegetables tossed in a spicy garlic sauce, served sizzling
$17

-ASIAN STEAK*-

8oz Ribeye served sizzling hot with onions, mushrooms & bell peppers in our black pepper sauce
$18

-DRAGON & PHOENIX-

Our Signature red curry shrimp dueling with General Tso’s Chicken
$17

-CLASSIC FILET-

6-Ounce center cut tenderloin with sautéed asparagus and carrots in teriyaki sauce
$20

-[GF] SPICY SEAFOOD TRIO-

Fusion of shrimp, scallops & mussels sautéed with fresh Asian veggies in a spicy sake-ginger sauce
$17

-[GF] GINGER SEA BASS*-

A 6-oz filet of Chilean sea bass served atop sautéed snow peas, asparagus, mushrooms and
red peppers drizzled with a white wine ginger sauce

$26

-MISO GLAZED SALMON-

An 8oz pan seared salmon, served over brown rice with snow peas and red pepper
$18

-SCALLION LAMB-

Marinated Lamb with scallions, onions, broccoli and red peppers
$18

-SPICY BASIL THAI-

Wok fried meat of your choice tossed with cabbage, red peppers & mushrooms
in a brown basil sauce

LUNCH: CHICKEN, BEEF OR TOFU $9 - SHRIMP $10
DINNER: CHICKEN, BEEF OR TOFU $14 - SHRIMP $17

-BROCCOLI-

A simple yet delicious creation of your choice of meat “Wok-Tossed” with broccoli and
carrots in our rich brown sauce

LUNCH: CHICKEN, BEEF OR TOFU $9 - SHRIMP $10
DINNER: CHICKEN OR TOFU $12 - BEEF $13 - SHRIMP $16

-SPICY SA CHA-

Broccoli, onions, mushrooms, zucchini, carrots with Asian BBQ Sauce.

LUNCH: CHICKEN, BEEF OR TOFU $9 - SHRIMP $10
DINNER: CHICKEN, BEEF OR TOFU $14 - SHRIMP $16

-HIBACHI GINGER SALAD-

House Salad. Topped with crunchy noodles and Ginger dressing

LUNCH: CHICKEN OR TOFU $9 - SHRIMP $12 - SALMON $16
DINNER: CHICKEN OR TOFU $10 - SHRIMP $12 - SALMON $16

-SABI HIBACHI OR TERIYAKI STIR FRY-

Your choice of Teriyaki or Hibachi Sauce with broccoli, onions, mushrooms,
zucchini, carrots, and the meat of your choice

LUNCH: (CHOOSE 2 FOR 13 ONLY FOR � ITEMS)
�TOFU $9 - �CHICKEN $10 - �SHRIMP $11

SALMON, SCALLOPS OR RIBEYE* $18 - FILET* $20

DINNER: (CHOOSE 2 FOR 19 ONLY FOR �ITEMS)
�TOFU $13 - �CHICKEN $15 - �SHRIMP $17

SALMON, SCALLOPS OR RIBEYE* $19 - FILET* $22

-SPICY KUNG PAO-

Broccoli, onions, mushrooms, zucchini, carrots with Spicy Brown Sauce

LUNCH: CHICKEN, BEEF OR TOFU $9 - SHRIMP $10
DINNER: CHICKEN, BEEF OR TOFU $14 - SHRIMP $16

APPETIZERS

ENTREES

CLEAN EATS

RAMEN

SABI A LA CARTE

BEVERAGES

Meat of your choice with seaweed, bamboo shoots, bok choy, corn, boiled egg 
and scallions in a bowl with broth

-PICK ONE BROTH FLAVOR AND MEAT-
LIGHT PORK BROTH OR MISO BROTH

BEEF $14 - SPICY SEAFOOD $16 - CHASHU (PORK BELLY) $14

LO MEIN

FRIED RICE

BROWN RICE

SIDE SALAD

STEAMED VEGGIES

FRENCH FRIES

$4

$2

$2

$3

$3

$3

EGG ROLL

SPRING ROLL

MISO SOUP [GF]

WONTON SOUP

EGG DROP SOUP

HOT & SOUR SOUP

$2

$2

$3

$4

$4

$4

SOFT DRINKS

ICED TEA

COFFEE

MANGO TEA

$2.75

$2.75

$2.75

$4

THAI TEA

JUICE

HOT TEA

GINSENG FLOWER TEA

$4

$2.50

$2.50

$3.25



Crab, Shrimp tempura & avocado. Topped with eel sauce
WILDCAT ROLL $8

Shrimp tempura, cucumber topped w. spicy crab salad and special sauce
“THAT’S HOW WE” ROLL $13

Mango, avocado, crunchy, spicy mayo roll up w. seared salmon on top w. scallions
CAROLINA PANTHER ROLL* $14

Chef’s choice of 6pcs. Nigiri & a California Roll
SUSHI COMBO* $19

Chef’s choice of 4 pieces of Nigiri & a California Roll
SUSHI LUNCH COMBO $10

All combos are served with miso soup or side salad. NO substitutions please
MAKI ROLL COMBO (CHOOSE TWO) $10

Chef’s choice of 9pcs. Nigiri & a Spicy Tuna Roll
SUSHI DELIGHT* $25

Chef’s choice of 9pcs. of sashimi, 5pcs. of Nigiri & a Rainbow Roll
SUSHI & SASHIMI COMBO* $36

Chef’s choice of 9pcs. of fish
ASSORTED PLATE* $22

Chef’s choice of 12pcs. of fish
SPECIAL ASSORTED PLATE* $25

Chef’s choice of 15pcs. of fish
DELUXE ASSORTED PLATE* $34

Tuna, avocado inside. Topped with escolar and tobiko
MOUNT FUJI ROLL* $13

Tuna, mango and cucumber topped with salmon & tuna with spicy mango sauce
SUNSET ROLL* $14

Tuna, avocado & jalapeno topped w. filet, sacllions and a trio of sauces
MAN OVERBOARD ROLL* $16

Shrimp, tempura, topped with eel, avocado and eel sauce
DRAGON ROLL $10.25

California roll topped with crab, fried onion, sriracha aoli, and avocado ranch
CALIFORNIA KING* $9.95

Tuna, salmon, eel, yellowtail, crab salad & tempura flakes wrapped in soy paper and 
topped with special sauce

EBTKS Roll* $15

Salmon, tuna & yellowtail fried, topped w. roe, scallions and special sauce
VOLCANO ROLL* $11

Crunchy salmon & mango topped w. eel, tuna, shrimp and special sauce
CRUNCHY SALMON ROLL* $14.50

Pacific fried roll, topped w. spicy king crab
DYNAMITE ROLL* $14

Tuna, avocado, cream cheese topped w. talapia & roe and scallions
SOUTHERN BAKED ROLL* $14

Crab, cream cheese, talapia lightly fried. Topped w. roe and scallions
PACIFIC FRIED ROLL* $9.25

Tuna & avocado; topped with spicy tuna
CRAZY TUNA ROLL* $13

Tuna, avocado, spicy mayo & crunchy topping w. shrimp, tuna and salmon
THE SABI ROLL* $14

Tuna, crab, avocado & roe wrapped in cucumber topped with ponzu
LO-CARB ROLL - (no rice)* $12

Smoked salmon, avocado & cream cheese
PHILADELPHIA ROLL* $7

California roll topped with five kinds of fish
RAINBOW ROLL* $9.25

Soft shell crab, avocado, cucumber & smelt roe topped with special sauce
SPIDER ROLL* $11.50

Shrimp tempura, mango topped with steamed shrimp, roe scallions & sweet soy sauce
SWEET 16 ROLL $13

Mango, cucumber, crunchy roll with lime & tobiko on top
SPICY MANGO TUNA ROLL* $14

Escolar tempura & avocado topped with spicy king crab, minced jalapenos, avocado ranch 
and sweet soy sauce

LNK ROLL* $14

SPICY TUNA | SALMON | YELLOWTAIL | ALASKA ROLL $6.25

SPECIAL SUSHI ROLLS
5 PCS - 10 PCS EACH

SUSHI & SASHIMI
COMBO PLATES

COMES WITH MISO SOUP OR SALAD

2 PCS EACH

SUSHI APPETIZER

SUSHI LUNCH SPECIALS

BUSINESS HOURS

WEBSITE

RESERVATIONS

ONLINE MENU

ADDRESS

EDAMAME

AHI TUNA

$3.95

$8

SEAWEED SALAD

SQUID SALAD

$5.50

$6

NIGIRI SUSHI

130 HARBOR PLACE DRIVE | DAVIDSON, NC 28036

WWW.SABIASIANBISTRO.COM

704-895-5707

3 PCS & ADD $2 TO TOTAL
SASHIMI

CRAB (KANIKAME)*

MACKEREL (SABA)*

EEL (UNAGI)

YELLOWTAIL (HAMACHI)

TILAPIA (TAI)*

OCTOPUS (TAKO)*

WAGYU BEEF*

ESCOLAR (TUNA)*

$4

$4

$6

$6

$5

$6

$12

$6

SALMON (SAKE)*

SHRIMP (EBI)*

TUNA (MAGURO)*

SCALLOP (HOTEAKI)*

SMOKED SALMON

SQUID (IKA)*

SWEET SHRIMP (AMACBI)*

FATTY TUNA (TORO)*

$6

$4.25

$7

$7

$6

$6

$10

$10

YELLOWTAIL SCALLION ROLL*

SPICY TUNA ROLL*

PHILADELPHIA ROLL

SPICY YELLOWTAIL ROLL*

TEMPURA ROLL

VEGETARIAN ROLL

ALASKA ROLL*

TUNA ROLL*

CALIFORNIA ROLL

SALMON ROLL*

RON ROLL*

SPICY CRAB ROLL

POKE BOWL*

Edamame, cucumber, mango, avocado, fried onion, seaweed salad and seasonal garnish 

-PICK A BASE: SUSHI RICE, BROWN RICE OR SALAD

-PICK A PROTEIN: TUNA, SALMON OR CHICKEN

-PICK A SAUCE: POKE SAUCE OR SABI SAUCE

$15

MONDAY - THURSDAY & SUNDAY
11AM - 10PM

FRIDAY - SATURDAY
11AM - 11PM
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