HORPAN

SUSHI & RAMEN BAR

GARDEN GROVE



L TR Kumamoto Ouster
W g S K gl (3pcs) 11.95 / (bpcs) 21.95
(12pcs) 41.95
8.95

Menchi Katsu Bites gy

Ground Meat Cutlet wrapped with
panko breadcrumbs that is lightly fried.

tuffed Avocado

Avocado stuffed with lightly baked
spicy tuna and onion mixed

T
with dynamite sauce Kani CYab Stick

Crispy Kani strips

Fried Baby Octopus

Deep fried baby octopus with mayo

Crispy Rice
w/Spicy Tuna wpcs)

Creamy Spicy Tuna, Avocado, Jalapeno,
Spicy Mayo, Eel Sauce on Top of
Buttered Crispy Rice .

12.95

Calamari Ring 2% :
Lightly Fried Calamari served with house J a,apeno Bom D (4pcs) 9.95

made Spicy Sauce

Lightly Fried with Spicy Tuna,
Cream Cheese in Jalapeno

Deep fried chicken bites served
with a house sauce.

Cucumber Avocado salad

Persian Cucumber and Avocado Slices Tossed

with a Spicy Chili and Lime Seasoning

Takouaki epcs) - =
MiXed TemPuYa i qs Fried Osaka Style Octopus Ball Ve > L 95
Assorted Shrimp and Vegetable Tempura. topped with Bonito Flakes e . & e =2 Seaweed Salad

Only Shrimp option is available (4pcs)
Seasoned Seaweed Salad

Crabmeat = Imitation Crabmeat /. I ( Actual Presentation May Vary.
Substitutions or additions (Soy Paper, Smelt Egg, Avocado, @ ! OPAN Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish,
Asparagus, Real Crabmeat, etc.) can be made for an additional charge. SUSHI & RAMEN BAR or Egg May Increase Your Risk of Foodborne lliness.



King Mushroom Steak | 8.95

Thick slices of sauteed king oyster

mushrooms served on a skillet Pa
.

Sweet Pork Ribs

5pcs Pork Ribs with Sweet and
Spicy Sauce

.3

%mbﬁrg/Steak 9.95

13 95 Japanese Hamburg Steak with sauteed

S onions and mushroom served on a skillet
Chili lime Tako

Crispy and Tender Octopus Leg Served
with Our House Tartar Sauce

%
King Crab Bites |

4pcs Baked King Crab Leg Meat
on Crispy Bites

8.95
8.9 G‘HOZG (Beef / Veggie)
H Pan S d G d with
Garlic GreenBean Qs
Pan Sauteed Green Beans in our house
garlic sauce (Spicy Option Available for $1)

Baked Green Musel( 10.95 |

6pcs/ Baked Green Mussel topped "\
with dynamite sauce, green onion, and masago

Shrimp Shumai sy Shishito Pepper [8.95 - i
oreamed Shrimp Dimsum ( 9.95 | e . _
erved with Ponzu : with House Soy Dressing
Edamame L2-2/8.% J
(Salted / Spicy Garlic)
Sauteed Edamame with Garlic House
Made Sweet Soy

Crabmeat = Imitation Crabmeat (/. p Actual Presentation May Vary.
Substitutions or additions (Soy Paper, Smelt Egg, Avocado, '@i I (D AN Consuming Raw or Undercooked Meat, Pouliry, Seafood, Shellfish,
Asparagus, Real Crabmeat, etc.) can be made for an additional charge. SUSHI & RAMEN BAR or Egg May Increase Your Risk of Foodborne lliness.



AMEN [ >-~>

Our ramen broth is pork bone based. It is boiled for 16 hours
for a Rich and Creamy flavor.

i @ O .
(OPt' nal) / Seared Chncken Breost
Choshu 35 (NON GMO)
Black Gorhc E 9!1 '5! Crunch Omon Shn’cak Kikuroge Mushroom{1.0] Bamboo Shoot
(Only Soft Boiled) & Garlic|11] Mushroom (Wood Eor Mushroom) M
B t ‘ , Red G ger G ’c dG rlic Green O Dried Seqweed
ec\n rou S Corn m Spinach[0.95 o u n Onion

TonkotsuRamen|149s| ~~ ~~ T T T T T T T T T T T T T T

Pork Broth, Choice of Protein, Bean Sprout, Corn, Extra TonkotsuSoup [4.95|  ExtraKara Miso So
Green Onion, Seasoned Egg, and Dried Seaweed SIDE Extra thin noodle Extra curly noodle
Steamed Veggie[ 3] Steamed Rice [2]

KOPAN SIGNATURE KAA(\E

f Cutlet Ramen w_\

Pork Broth: Cutlet, Bean Sprout, Corn,
Green Onion, Seasoned Egg, and
Dried Seaweed

Kuro Mayu Ramen ‘ 15.95 |

Pork Broth: Pork Chashu, Bean Sprout,
Bamboo Shoot, Kikurage Mushroom,
Corn, Seasoned Egg, Green Onion,
Dried Seaweed, and Black Garlic Oil

Kara Miso Ramen \ 16.95 \

Pork Broth: Pork Chashu, Bean Sprout, Bamboo Shoot,
Kikurage Mushroom, Corn, Seasoned Egg, Green
Onion, Dried Seaweed, Sesame Seed, and Spicy Miso

65

Vegan Ramen\ 14.95 |

Baby Corn, Mushroom, Lotus Root, Broccoli,
Cauliflower, Cabbage, Spinach,
Cherry Tomato, Corn, Organic Tofu
* Pork broth substitution -> $3
*NO topping substitution will be allowed
* Please notify your server for any
food allergies

Crabmeat = Imitation Crabmeat % I ( Actual Presentation May Vary.
Substitutions or additions (Soy Paper, Smelt Egg, Avocado, @ ! OPAN Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish,
Asparagus, Real Crabmeat, etc.) can be made for an additional charge. SUSHI & RAMEN BAR or Egg May Increase Your Risk of Foodborne liness.



19.95

Finely chopped Toro and negi (scallions) topped
with fresh Uni served on a bed of sushi rice;
comes with slices of dried seaweed

Yuzu Salmon Donburi | 18.95|  UnagiDonburi |18.95

Fresh salmon aged with yuzu and house soy Baked Freshwater Eel on a bed of
served on a bed of sushi rice; topped with sushi rice served with slices of avocado
marinated egg and ikura and topped with ikura and eel sauce

[19.95 |

Nagasaki Nabe

Japanese spicy creamy seafood nabe served
with vegetable and crispy rice
*This Dish Contains Dairy

Ribeye Sukiyaki[19.95

Japanese nabe served with marinated
ribeye with mushrooms and vegetables

pork or Chicken o>

curryKotsu[1n.99]t | &
House made curry sauce served :
- with cutlet and rice on a hot stone pot. \

Cheese
CurryKatsu (19.99

Premium Ribeye
on Hot Stone

22.99

Menchi Curry Katsu [19.99




ToP
Hotate Crudo

Hokkaido Scallop Topped with Fresh
Toro and Coviar Drenched in Gomtae
House Special Souce

MoLE »
Yuzu Miso Black Snapper Crudo 1195 =

Snopper Drenched In Our House Yuzu
ond Miso Dressing *This Dish Contains Nuts

BOTTOM
Tuna on Crunchy Spinach

Crispy Spinoch Topped with Cojun Tuna
Sashimi Served with Goma Dressing

A
-
&

-

Garlic LOVeY'S_AlbaCOYe 116.95]

ébpcs/ Crispy Onion with Albacore Soshimi.
Served with Gorlic Butter and Garlic Ponzu.

Trio Tartar [16.95 }

Assorted Fish Mixed with Our Creamy Dressing

16.95

Yellowtail Jalapeno

bpcs/Yellowtail Soshimi with Jolopeno,
Cilontro, Peppercorn, Served with Ponzu,
Jopanese Dressing ond Srirocho.

—— =

J—

Truffle Salmon Blue Crab

Spcs/ Blue Crab and Avocado Wrapped with
Solmon Sashimi. Served with Truffle Oil ond
Yuzu Citrus Dressing, Sea Salt.

i

Jessica Albacore  ]16.95
Spcs/ Spicy Tuno, ond Avocodo Wropped

with Albocore Sashimi. Served With Jolopeno
on Top with Soy Mustord Dressing.

Crabmeat = Imitation Crabmeat
Substitutions or additions (Soy Paper, Smelt Egg, Avocado,
Asparagus, Real Crabmeat, etc.) can he made for an additional charge.

% KOPAN

SUSHI & RAMEN BAR

Mango Salmon Special [16.95

Spcs/ Spicy Crobmeot, Mongo Wrapped
by Salmon. Served with Yuzu Ponzu
ond Yuzu Kosho.

Actual Presentation May Vary.
Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish,
or Egg May Increase Your Risk of Foodborne Iliness.



Ginza Sushi T$37.95

12pcs Assorted Chef's Choice Sushi

Sakura Sushi [$24.95

6pcs Assorted Chef’s Choice Nigiri Sushi

with a Choice of California Roll or Spicy Tuna Roll o .
i
(D
<9 ‘w

Ebisu Sashimi @

[ $31.95

Okinawa Sashimi

12pcs Assorted Chef's Choice Sashimi

18pcs Assorted Chef's Choice Sashimi

SASHIMI ..

Toro 50.9
Tuna 167
Yellowtail 16.9
Yellowtail belly 18.%
Salmon 15.95
Salmon bBelly 17.9
Albacore 15.9
Mackerel 149
Halibut 18.95
Black Snapper 18.25
Octopus 1475
Jumbo Scallop 2195

HOUSE ROLL

(Hand Roll Available)

Cadlifornia Roll 6.9
Spicy Tuna Roll 7.9
Tuna Roll 8.2
Salmon Roll 7.2
Salmon Avocado Roll 8.
Yellowtail Roll 7.9
Blue Crab Roll 12.9
Spicy Albacore Roll 7.0
Salmon Skin Roll 7.2
Philly Roll 8.9
Eel & Avocado Roll 8.9
Avocado Roll 6.2
Cucumber Roll 5.9

Vegetable Roll 6.0

SUSHI

**Add Caviar $4

Tuna (Maguro)
Fresh Tuna

Salmon (sake)

Fresh Salmon

Salmon Belly

Fresh Salmon

Yellowtqil tHamachi)

Fresh Hon Hamachi

Yellowtail BQ"Y (Hamachi Toro)
Yellowtail Belly

Halibut irame)

With Green Onions, Lemon Juice, Sea Salt

Albacore
(Bincho Maguro)

Mackerel saba)

House Marinated with Vinegar

Black Snapper
(Kurodai)

SQUId (k@)

With Shiso Leaf

Octopus (ako) ‘l 595
-

Cooked Octopus
Fresh Water Eel wnagd
Baked Unagi with Eel Sauce

6.75

Shrimp @b

Jumbo Scallop totate)

Ama Ebi ueet Shrimp)
With Fried Shrimp Head

Egg (Tamago) - . 525

Japanese Omelette

Fatty Tuna doro)
Bluefin O-toro

. L

Salmon Egg tkura) S 775
House Marinated with Soy Sauce & Mirin & 2

Scallop «aibashiro) “ 575
Scallop Mixed with Mayo h} 4 :
Smelt Egg ’ 525
(Masago) B j :
Sea Urchin wm m e M.P
Fresh Sea Uni hﬁn ‘ "



Fire Cracker Roll

In : Spicy Scallop, Spicy Crabmeat
Out : Spicy Tuna, Crunch Powder
Sauce : Eel Sauce, Spicy Mayo

Alaska Roll[15.95)

In : California Roll
Out : Salmon, Red Onion, Lemon Slices
Sauce : Soy Mustard Dressing

L " i e
Rainbow Roll [16.50 Roll Super Philly Roll [26.50)
In: Spicy Tuna, Cucumber ) In : California Roll In : Tuna, Salmon, Yellowtail, Crabmeat, In : Salmon, Avocado, Cream Cheese
Out: Avocado, Tuna, Lemon Sliced Out : Tuna, Salmon, Albacore, Avocado Out : Cucumber Wrapped Out : Salmon
Sauce: Goma(Sesame), Yuzu Ponzu Shrimp, Avocado Sauce : Soy Mustard Dressing —

Red Dragon Roll M Cajun Tuna Roll

In : California Roll In : California Roll . In : Salmon, Mango, Avocado In : Spicy Tuna, Cucumber
Out : Spicy Tuna and Salmon Out : Tuna, Deep Fried Garlic Out : Spicy Tuna . Out : Seared Tuna with Cajun Powder
Sauce : Spicy Mayo, and Spicy Ponzu Sauce : Garlic Butter Sauce : House Mango Salsa, Spicy Mayo Sauce : Rayu, Soy Mustard Dressing

Ba ja CahFO\mla Roll [16.25] Zen Roll (16.95] Tiger Tail Roll (15.95) Snow White Roll (e, cs)

In : Spicy Tuna, Cucumber In : Tuna, Samon, Yellowtail, Gucumber wrapped with  In : California Roll In : Tuna, Salmon, Avocado, Crabmeat
Out : Yellowtail, Jalapeno Soy Paper Out: Avocado, ManiQO Green Onion Out : Sushi Shrimp on Top wrapped with Soy Paper
Sauce : Ponzu, Sriracha Dots Sauce : Goma, Japanese Dressmg Sauce : Goma, So Mutrd Dressing

Baby Crow? ish Roll Baked) Drgér_w Rol (Boked)[ 15.95)

Spicy Rose Roll Cilantro Salmon Roll|16.95

In : California Roll In : Avocado, Crabmeat wrapped with Cucumber I : California Roll 15.95| In: Crabmeat, Avocado
Qut : Spicy Tuna, Crunch Power Out : Salmon, Onion, Masago, Kaiware, Out : Crawfish Baked with Kopan Out : Fresh Water Eel, Avocado
Sauce : Spicy Mayo, Eel Sauce Green Onion, Cilantro Mixed with House Mayo Baked Mayo, Masago, Green Onion Sauce : Eel Sauce

Sauce : Eel Sauce

Volcano Rol (Baked)15.95] almonRoll[16.95)  Sapporo Roll Baked}16.23

In : Spicy Tuna Out : Salmon, whole roll baked  In : California Roll Out : Salmon, Wh0|e roll In : Cucumber, Avocado, Gobo In : Salmon, Gream Cheese, Avocado
with Kopan Baked Mayo, Crunch Powder baked with Kopan Baked Mayo, Masago, Out : Salmon, Ikura, Kizame Wasabi Out : Crabmeat, whole roll baked with Spicy
Sauce : Eel Sauce Green Onion Sauce : Eel Sauce Sauce : Ponzu aiice - Fel Sauce

Snow Cone Roll Baked) 1629~ Caterpilr Roll Gaked[G8)  B.S.C. RGoked TS50 NakedRol (6pcs)

In: Calffornia Roll Out : Grawfish and Spicy Albacore, In: Fresh Water Eel, Crabmeat In : California Roll Out : Bay Scallop baked In': Crabmeat, Spicy Tuna wrapped with Soy Paper

Whole Roll Baked with Kopan Baked Mayo, Green Onion,  Out : Avocado with Kopan Baked Mayo, Masago, Green Onion  Qut : Tuna, Salmon, Yellowtail on Top, Masago,

Masago Sauce : Spicy Mayo, Eel Sauce Sauce : Eel Sauce Sauce : Eel Sauce Green OnionSauce : Soy Mustard Dressing
N —




TEMPURA SPECiAL ROLLSL =
EXECA

Geisha Roll (16.25

In: Shrimp Tempura, Crabmeat,
Avocado, Cucumber
Out : Seared Salmon,
Crunch Powder
Sauce : Spicy Mayo

Kopan Roll

In: Shrimp Tempura, Spicy Tuna, Avocado
Qut: Albacore, Crispy Crab Sticks
Sauce: Soy Mustard

okyo Roll

In: Spicy Tuna, Cucumber
QOut : Spicy Albacore, Avocado, Crispy Onion
Sauce : Spicy Ponzu, Eel Sauce, Spicy Mayo

Cap tau ica [17%0) Crunch S ider Roll [16.95) Crunch Dragon Rol|T16.95] T\ruF fle Hunter Roll-

[ Shr Tempuro, Spicy Tuno, Cucumber In: Crabmeat, Avocado Cucumber, Soft Shell Crabln : Shrimp Tempura, Spicy Crabmeat, Avocado  In : Shrimp Tempura, Crabmeat, Avocado, Cucumber
Suf CI;“:wﬁ;puT:mpuT;yFrzgﬁ’Wisc:‘:Eel b Out: Sp|cy Tuna, Crunch Powder Out : Fresh Water Eel, Avocado, Crunch Powder ~ Out : Salmon, Tuna, Red Onion, Kizame Wasabi
X o. Eo Sauce  Fel S Sauce : Eel Sauce

In Soft Shell Crab, Gobo Cucumber In ; California Roll Out Deep Fried Salmon In': Shrimp Tempura, Crabmeat, Avocado In ; Shrimp empura, Avocado, Cucumber Out : Spicy
Avocado Out : Crunch Powder Tempura, Grunch Powder Out Sp|cy Tuna, Crunch Powder Albacore, Grabstick, Green Onion, Masago, Crunch
Sauce : Eel Sauce Sauce : Eel Sauce, Spicy Mayo Ma o, Fel Sauce Powder Sauce : Spicy Mayo, Eel Sauce »

Super Crunch Rollm e ROII FantasgLRoll Samumn Roll (16.95]

In : Shrimp Tempura, Crabmeat, Avocado In: California Roll Out : Spicy Tuna, In : Spicy Tuna, Shrimp Tempura, In : Shrimp Tempura, Spicy Tuna
QOut : Sushi Shrimp, Avocado, Crunch Deep Fried Fresh Water Eel, Crunch Powder Cucumberl Out : Avocado Out : Fresh Water Eel, Avocado
Powder Sauce : Eel Sauce Sauce : Eel Sauce, Spicy Mayo Sauce : Spicy Mayo Sauce : Fel Sauce, Spicy Mayo

Golden Tiger Roll [&%0]  King Salmon Bomb DigityRoll (T5.95)  Spicy Tuna Tempura Roll(13.25
In': Shrimp Tempura, Avocado, Gream Cheese In: Crabmeat, Avocado, Deep Fried In : Spicy Tuna, Shrimp Tempura In : Spicy Tuna, Avocado,

Qut : Whole Deep Fried Roll, Spicy Crabmeat on Top,  Salmon Tempura Out : Salmon Out : Albacore, Jalapeno and Crispy Onion Whole Deep Fried Roll
Masago, Green Onion Sauce : Spicy Mayo, Eel Sauce  Sauce : Spicy Mayo, Eel Sauce Sauce : Soy Mustard Sauce : Eel Sauce, Spicy Mayo

Golden Salmon Roll[22.%] Jalapeno Tpr oll Gold C\runch Rollm CahFOmna Tempura Rollm

In * Salmon, Crobmeat, Avocado, In * Jolapeno, Cream Cheese, Spicy Tuna, In : Shrimp Tempura, Crabmeat, Avocado In : Crabmeat, Avocado,
Cream Chesse, Whole Deep Fried Roll Avocods Ont : Crunch Powdor Out Cruch Py Whole Deep Fried Roll
Sauce * Eel Souce Souce * Eel Souce, Spicy Moyo Sauce : el Sauce Sauce : Eel Sauce




BENTO BOX *s 5%

Served with Miso Soup, Salad, and Rice.
Each Item cannot be duplicated for combination

Lunch 11:30 AM ~ 4:00 PM (Mon-Fri)|*Except Holidqq

LUNCHS ¥ F ‘

any 2 Items|17.95
any 3 Items(20.95 ]

DINNER T+

any 2 Items[20.95 (&
any 3 Items

SRINSHLT

AXKE

B ————E

QY

"~ CHOICES

- Chicken Teriyaki - Pork Cutlet * Takoyaki * California Roll
- Salmon Teriyaki - Chicken Cutlet - Gyoza (beef or Veggie) - Avocado Roll
- Ribeye Beef(bulgogi) - Sesame Chicken - Mixed Tempura - Vegetable Roll
— o T :  —»
DELUXE CHOICESTuiin) Tl
* Tuna Roll - Yellowtail Roll RN
- Spicy Tuna Roll - Spicy Albacore Roll
- Salmon Avocado Roll - Eel Avocado Roll

- Philly Roll + Gold Crunch Roll

PREMIUM CHOICES ddsw]

. 5pCS Sashimi @ Tuna, 2 Salmon, 2 Albacore)
. ‘-FPCS Sushi (Tuna, Salmon, Albacore, Shrimp)

Crabmeat = Imitation Crabmeat . Actual Presentation May Vary.
Substitutions or additions (Soy Paper, Smelt Egg, Avocado, @ HKOPRPAN Consuming Raw or Undercooked Meat, Pouliry, Seafood, Shellfish,
Asparagus, Real Crabmeat, etc.) can be made for an additional charge. X/ SUSHI & RAMEN BAR or Egg May Increase Your Risk of Foodborne Illness.



Rich aroma and

intense flavors,

the greatest of all kubota
series. Mellow attack and
harmonious taste

Junmai Ginjo SMV +2

58

T20ml|

’ oTOKOY AMA f

Light, Smooth and Rich /
Type. Quiet Grain-like
Aroma with A Hint of

Fruity Nose. Refreshing
Lightness with Vivid

Acidity. Very Dry Sake

with Sharp, Right and
Full-bodied Taste

22

300wl

This sake Nigori Strawberry.
The sweetness and creamy
texture of Ozeki Nigori Sake
combined with a light,
refreshing Strawberry flavor.
All-natural color and GMO free.

SMV -30
300wl

16

5)0-41-30-2)-1)0)+1)+2)+3)+4

Sweet Slightly Sweet Neutral Slightly Dry

NON ALCOHOLIC

Perrier
Bottled Ramune Original

Iced Organic Green Tea
Hot Green Tea
Iced Tea (Unsweetened)

Can Soda
Coke, Diet Coke, Sprite, Lemonade, Dr. Pepper

%ﬁ pASSAL us

Rich, Structured and

From Kyoto Perfecture, Delicate With Clean

Very Famous Traditional ; )
SaLye with 2 Smooth and Aromatics and Rich full-flavored sake with
, Sapinity Smooth, Rooted elegant note of rice and fruits
Dry Taste; Very Popular d
and Articulated
Amongst The Young Crowd. in Eleaance
Smv =0 (Rich & Dry) Y
Junmai Ginjo SMV+1
300ml 24
T2om 68 30om 19 T20m 10

HAKUTSUR®
TANREL JUMAL

Full-bodied, Pleasantl . .
y This Sake offers a full and fruity

Sweet And Complex
e with o St aroma, with a light texture and 18oml 10
Texture arich taste. One of the highest
quality sakes available
Nigori (Unfilterd) SMV-15
SMV +3 (Light & DRY)
375ml 15

19

300ml|

EAPPE
P NIGORL

This sake Nigori

Pineapple. The sweetness and
creamy texture of Ozeki Nigori
Sake combined with a light,

This unique sake is
made with a bleend of
jumai daiginjo sake and
japanese plum juice elegant
aroma, fresh sweet taste

refreshing Pineapple flavor. and crispy tartness enjoy
All-natural color and GMO free. well-chilled
SMV -30
s 300ml 16
300m 16 N

CHUM-CHURUM

HOT SAKE
+5 SOONHARI SOJU

| (Strawberry, Peach, Apple Mango) Small 5
Dry Korea 375ml 12 Large 9

I
m

3,50
'5. 00
2.9
Bottled Beer
3. Asahi Large 8
R Sapporo Large 8
Orion Large q
2,95



| KOPAN

SUSHI & RAMEN BAR
GARDEN GROVE

Order Online
(only pick up)

order.toasttab.com/online/kopan-ramen-12-garden-grove

We are Available for Delivery

82 -




