
Sushi & Sashimi 
Sushi or Sashimi - 2 pieces 
Tuna      7.75 
Yellowtail     7.50 
Salmon     6.75 
Smoked Salmon    7.25 
Whitefish     6.25 
White Tuna (Escolar)    7.75 
Tobiko      6.25 
Cajun Seared Salmon    6.95 
Black Pepper Seared Tuna   7.95 
Cajun Seared White Tuna    7.75 
Octopus      6.50 
Shrimp      6.25 
Fresh Water Eel     7.50 
Squid      6.00 
Crabstick       6.25 
Avocado   V     3.50 

Asparagus  V    4.00 

 

Sushi Rolls 
Tuna Roll       8.25 
Salmon Roll       6.95 
Smoked Salmon Roll      7.50 
Salmon and Avocado Roll     7.95 
Yellowtail with Scallion Roll     7.75 
Spicy Tuna & Cucumber Roll     8.95 
Spicy Salmon & Cucumber Roll     7.50 
Spicy Yellowtail & Cucumber Roll     8.50 
Crunchy Spicy Tuna & Cucumber Roll    9.95 
Crunchy Spicy Salmon & Cucumber Roll    8.50 
Crunchy Spicy Yellowtail & Cucumber Roll  9.75 
Philly Roll Smoked Salmon, Cream Cheese    7.95 
California Roll w/Tobiko     7.25 
California Tempura Roll    10.95 
California Roll       6.75 
Vegetable Roll  V      6.25 

Avocado & Cucumber Roll V    6.25 

Eel & Cucumber Roll      7.95 
Crab Cheese Roll   6.95 

 

Now Serving Whole Grain Sushi 
(Add $0.50 to each sushi or sushi roll) 

 

extra avocado/cucumber/cream cheese with extra charge 
 

spicy    V vegan    not raw 
 

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

Creative Sushi Rolls 
Alaskan King Crab California Roll   14.95 

wild caught Alaskan King Crab 
Caterpillar Roll     14.75 

eel cucumber roll topped w avocado & sushi sauce 

 Dragon Roll      14.95 

California roll topped with BBQ eel, sushi sauce 

Lobster Tail Tempura Roll    17.75 

with Japanese pickles, cucumber 
lettuce, asparagus and three dipping sauces 

Sea Dragon Roll     14.95 

shrimp tempura & cucumber roll topped with crab pieces 

Spider Roll      14.95 

fried soft shell crab, cucumber, asparagus, pickles, lettuce 

Potstickers Ninja Turtle Roll   15.75 
eel, cucumber roll topped with shrimp, wasabi mayo sauce 

Lucky Roll      16.95 
shrimp tempura, spicy cream, cucumber roll topped with 
black pepper seared tuna, Cajun spiced salmon, white tuna 
and avocado, orange marmalade and sushi sauce 

Rainbow Roll     14.95 
California roll topped with tuna, salmon, 
white fish, shrimp and avocado, spicy cream sauce 

Crunchy Sea Treasure Roll   15.50 
jumbo shrimp tempura & cucumber roll topped with tuna 

Potstickers Angry Tuna Roll    14.75 
black pepper tuna and avocado roll topped 
with spicy tuna and tempura flakes 

Jumbo Shrimp Tempura Roll   13.50 
with cucumber and sushi sauce 

Double Happiness Roll    16.50 
tuna, salmon, avocado, soy paper roll topped  
with spicy tuna, honey-balsamic, spicy mayo sauce 

Double Luck Roll     15.95 
big eye tuna, avocado, soy paper roll topped with 
Cajun salmon, spicy guacamole & two sauces 

Crispy Spicy Tuna Tempura Roll   14.95 
battered spicy tuna, kani, avocado roll, 
three sauces and tobiko 

Thai Spicy Tuna Roll    14.50 
pineapple tempura roll topped 
with spicy tuna, Thai sweet chili and wasabi cream 

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

Volcano Roll     14.95 
spicy tuna, kani, and avocado roll 
topped with tempura flakes, tobiko, sriracha sauce  

Rock’ n Roll      15.95 
spicy big eye tuna sushi roll topped with rock shrimp 
tempura, spicy mayo sauce 

3-way Tuna Roll     15.50 
spicy tuna and cucumber roll topped with big eye tuna and 
black pepper tuna, two sauces   

 

 

 

Chef’s Specials 
Make your own sushi roll combo 

Two Rolls $28     Three rolls $42     Four Rolls $56 

     Rock ’n Roll      Crazy Caterpillar Roll  
     Tropical Roll      Jumbo Shrimp Tempura Roll 
     Angry Tuna Roll            Crispy Spicy Tuna Tempura Roll  
     Sea Dragon Roll     Double Happiness Roll  
     Rainbow Roll                     Double Luck Roll  
     Thai Spicy Tuna Roll      Volcano Roll  

   New Style California Roll 
Alaskan King Crab, cucumber , avocado, cream cheese & 

soy paper roll , Thai sweet chili and sushi sauces 

  Crispy Angry Dragon Roll 
Shrimp tempura, cucumber & soy paper roll, topped 

with tuna, salmon, jalapeño peppers, spicy mayo and sushi sauces 

                                              spicy 
 

 

Lunch Bento Box 
(Bento Box is only available Dine-In, Mon-Fri 11-3 pm) 

A SELECTION OF CHEF'S SIGNATURE DISHES 
Each Bento Box comes w/ soup, served white or brown rice,  

 a small house salad with sesame-ginger dressing and four pieces of 
California roll   (No substitutions please.) 

 

 Sliced Beef   with spicy black bean sauce                15.95 

 Thai Green Curry Coconut Chicken         
    with pineapple and vegetables                                          15.25 

 General Tso or Sesame Chicken                    15.25 
 Sushi and Sashimi                                                             
     3 pieces sushi & 3 pieces sashimi (rice not included)    18.95 

Vegetarian Delight   with or without tofu, ginger-soy 

sauce, four pieces of vegetable sushi roll                           14.25 

Grilled Shrimp   with orange essence                            15.25 

Honey Teriyaki Chicken or Salmon      Chicken    15.50 
      Salmon    16.50       

         General Tso’s Chicken                              Teriyaki Salmon         

 
 

 
 

LUNCH MENU 
 

 

  News Journal 
Reader’s Choice 
 2019  

        Voted
        #1 Asian Fusion 

 

New Online Ordering Partners 

For Delivery Services: 

• UberEats 

• GrubHub 

• Postmates 

           Catering Service: 

• ezCater  
 
 

Call-in pick-up welcome! 
PHONE (302) 731-0188 

FAX (302) 731-9188 

Online Order 
www.potstickersasiangrill.com 

e-mail: info@potstickersasiangrill.com 
 

Restaurant Hours 
 

Mon - SAT 
11:00 AM to 9:00 PM 

 Sunday 
12:00 Noon to 9:00 PM 
Last seating 5 min before closing 

 
 

Centre Pointe Plaza II 
       1247 New Churchmans Road, Newark, DE 19713 

  
 

 

prices and menu items are subject to change w/o notice. 
 

http://www.potstickersasiangrill.com/
mailto:info@potstickersasiangrill.com


Appetizers 
  

Potstickers 
All Potstickers Are Made Fresh Daily and Pan Crisped or 

Steamed. Served with ginger-soy-vinaigrette Asian pickles. 
Shanghai Style Shrimp and Spinach  9.50 
Peking Style Pork and Napa Cabbage 8.75 
Buddhist style(vegetables)   8.50 
Optional Buddhist (vegan) V  8.50 

Canton Style Chicken & Water Chestnuts 8.75 
Xi’an Style Beef with onions  9.25 

Potstickers Sampler 
Shrimp, Pork, Beef, Chicken & Vegetables 

For one (1 each) 8.95  for two 17.50  for three  24.95 
Add Lobster Potstickers   $2.95 each 

 

String Beans and Avocado Tempura     8.95 
wasabi cream sauce 

Scallion Pancakes (2) kimchee and soy -ginger sauce             7.75 

Calamari Tempura   chili cocktail sauce     9.00 

Jumbo Shrimp Vegetable Tempura   11.50 
mirin-soy and sweet spicy sauce 
Chicken Lettuce Wrap         11.25 

Shrimp Spring Roll   with honey-mustard    8.25 

Vegetable Spring Roll   with honey-mustard    8.25 
and sesame-ginger dipping sauces 

Crispy Vegetable Samosas      8.95 
spicy pastry with mango-raisin chutney 

Seared Black Pepper Tuna    15.50 
with citrus-ponzu sauce 

Crispy Crab Wonton  with plum sauce     7.95 

Lobster Shiitake Potstickers    14.50 
grilled pineapple, two dipping sauce  

Hot or Cold Edamame  lightly salted  V    7.50 

Seared Black Pepper Tuna   

      seaweed salad and citrus-ponzu sauce                    14.50 
 
 

 

Soups & Salads 
Miso Soup       3.95 
  with yam tempura 
Wonton Soup       4.75 
  with shrimp toast 

Hot and Sour Soup       4.95 
  with crab wonton 
House Salad   V       9.50 

  citrus dressing 
Shrimp Spring Roll Salad    10.75 
  with sesame-ginger dressing 

 
 

Gluten or food allergies? We can substitute items. 
Let us know when you place your order. 

 
spicy   V vegan 

        Gluten Free option available upon request  

 

Lunch Favorites 
WE ONLY USE ZERO TRANS FAT OIL 

with choice of steamed white or brown rice & 
choice of miso, wonton or hot and sour soup 

 

Honey Teriyaki Chicken or Salmon 
with seasonal vegetables   chicken  13.95   salmon  14.95 

 
 

Crispy Sesame Chicken 
caramelized sweet and sour sauce 

with string beans   13.50     shrimp   14.95 
 
 

Honey Glazed Prawns with Walnuts 
jumbo shrimp in creamy sauce with honey walnuts   13.95 

 

Crispy Beef  
crispy beef morsels with chef's spicy sweet and sour 

sauce, served with steamed broccoli    14.25 
 
 

Thai Red Curry Chicken  
diced chicken in coconut-curry sauce    13.75 

 

 

Half Boneless Peking Duck 
Flour tortillas and hoisin sauce    23.50 

 

 

Wok-Shaken shrimp and beef 
sliced Beef and shrimp, with 

green beans in ginger-soy sauce    16.50 
 

 

Kung Pao Chicken  
classic spicy chicken with vegetables    13.50 

 

Thai Spicy Beef with Basil  
a classic Thai spicy beef dish    14.50 

 

Spicy Korean Beef  
with vegetables and homemade Kimchi    14.50 

 

General Tso Chicken  
classic crispy spicy chicken with broccoli    13.50 

 

Sweet and Sour Chicken 
lightly battered chicken breast 

with Chef's sweet and sour sauce    13.50 
 

 

 

Stir Fried Vegetable or Broccoli w/ Protein 
chicken 13.50    beef  14.75   Shrimp 15.95 

 

 

Mongolian Beef  or Chicken  
beef, snow peas, onions, spicy hoisin sauce    14.75 

 

Mango Chicken 
chicken, basil, mango, snow peas, honey walnuts    13.95 

Clay Pot Chicken 
Chicken, onion, vegetable, Lemongrass basil sauce    13.95 

 

Ginger Salmon   ginger essence               14.95 
 

 

spicy   V vegan  
            Gluten Free option available upon request  

 

 

Noodles & Rice 
Pad Thai, Singapore Curry and Fried Rice contains eggs 

 

 

Pad Thai  
jumbo shrimp, chicken and vegetables    14.95 

vegetable Pad Thai    12.95 
 

 

Singapore Curry noodles  
with chicken    13.50    vegetarian  12.75 

 

 

Lo Mein Noodles 
chicken or pork  12.95    beef or shrimp  13.95 

vegetables  11.75    combo  15.95 
 

 

 
 

Potstickers Fried Rice 
(offer Gluten Free option upon request         ) 

chicken or pork  12.75   shrimp or beef  13.95 
vegetarían  11.50                      combo  15.75 

 

 

Lobster Fried Rice    17.95 
 

Vegetables 
Wok-Seared String Beans and Broccoli V  9.95 

 

 

Buddha's Delight with or without tofu V  10.95 
 

 

Eggplant with Garlic Sauce  V  9.95 
 

Vegetable Curry   9.95 
 

Tofu Steak with General Tso sauce V  10.95 
 

Japanese Signature Dishes 
Japanese Seaweed Salad  V   7.75 

add crab sticks   8.75 
 
 

Crunchy Salmon Tempura Roll 
Barbecued Eel  Sauce   13.25 

 
 
 

 

Sashimi Combo  nine pieces of sashimi   25.00 
 
 

Sushi or Sashimi Sampler 
five pieces of sushi or sashimi   14.00 / 16.00 

 
 

Sushi Combo 
six pieces of sushi & one California roll   19.00 

 

 
 

 

Chef’s Sushi and Sashimi Combination 
four sashimi, four sushi & one tuna roll   29.00 

 

 

Vegetable Combination V 

one vegetable roll & three vegetable nigiri   13.50 

Potstickers Love Boat sushi, sashimi & sushi rolls 
for two   115.00    for three   155.00 

 

spicy   V vegan 

 
                        Gluten Free option available upon request 
 

  *Soy sauce, Wasabi, spicy mayo are Not Gluten free  

Drink Menu 
 

White Wines                        Glass   Bottle  
Pacific Rim Sweet Riesling, Ca                     9         36  
Chateu St. Michelle Riesling     8         32 
Dark Horse Pinot Grigio. Ca     8         32 
El Potyillo Sauvignon Blanc, Argentina    8         32 
Matua Sauvignon Blanc, NZ    10        40  
Blackstone Chardonnay, Ca     8         32 
Kendall Jackson Chardonnay, Ca   11        44 

Red Wines                  Glass   Bottle  

Hob Nob Pinot Noir, France      9       36 

La Crema Pinot Noir, Ca      15       58           

Blackstone Merlot,  Ca      8       32 

Blackstone Cabernet Sauvignon, Ca    8       32  

Robert Mondavi Private Select Bourbon Barrel 

        Cabernet Sauvignon, Ca                11      44 

7 Moon Red Bland, Ca       8      32 

Belleruche Cotes Du Rhon, France       10     40 
 

Beer on Draft                         

Glass     

DOGFISH HEAD 90 MIN IPA                       8  

SAPPORO                                                           8  

BLUE MOON                                                     6  

YUENGLING                                                      6 

Beer by Bottles                  Bottle     

COORS LIGHT     5  

MICHELOB ULTRA     5  

HEINEKEN      5  

HEINEKEN LIGHT     5  

STELL ARTOIS     6  

TSING TAO      6  

SAPPORO - 22 OZ CAN     9 

NON-ALCOHOLIC DRINKS            Glass  

Fresh Brewed Ice Tea     3  

Juice, Soda, Lemonade    3 

Flavored Sweet Iced Tea 

       -Black, Raspberry or Green   3  

Coffee or Hot Tea                                               3 

Bottle Water  (FIJI OR PELLEGRINO)   4 (btl) 

    


