Web Site:
https://www.thecafeicon.com
311 S. Blackwelder Ave Edmond, OK 73034
Catering: (405) 417.3037
Phone: (405) 340-8956
Hours
Mon-Sat: 11 am - 9 pm
Sun: 11 am - 9 pm

Catering
menu
311 S Blackwelder Ave
Edmond, OK 730341

405.417.3037

HOMEMADE BREAKFAST
ENTREE

The Ca fe Ic on.c om

LUNCH/ DINNER CUISINE
PACKAGE

Tray $55

SUSHI TRAY
$155/Tray
$125/Tray

HOMEMADE SANDWICHES

Photos are for reference only

All meals served sizzling on a 700° Accompany with seasonal vegetable.
Every bite is as warm and delicious to Your Perfection.

ANGUS STEAK

Mignon 8oz
Rib-eye 14oz
New Zealand Grass Feed Lamb Chops

SEAFOOD

Scottish Salmon
Ahi Tuna
Tilapia
Shrimp
Seafood Platter (Shrimp, Salmon, Scallop)

Extra Side Dishes

Green Salad with our Asian Sauce
Special Sweet Potato Tempura
Fried Rice or Steam Rice
Brown Rice
House French Fries
Steam Broccoli
Japanese Miso Soup with fresh tofu

$38
$33
$35
Market Price
Market Price
$24
$24
$MKT
$5
$5
$3
$4
$5
$5
$4

(Lava stones are extremely HOT , PLEASE DO NOT TOUCH)
If you pefer we do offer to prepare your meal in our kitchen for you.
Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked seafood or poultry
may increase your risk of foodborn illness. Prices are subject to change due to market fluctuations without notice
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Recommended

Recommended

Recommended

Chilean Sea bass with sake miso sauce

mkt

Tempura Chicken Wing

$12

Stuff Mushroom

$10

Cucumber & Crab Avocado Salad

$8

Crab Cigars

$9

Honey Moon

$10

Gyoza

$9

Egg Roll

$6

Edamame (Regular, Spicy and Garlic)

$6

Stir Fry Edamame

$7

Shrimp Tempura

$10

Veggie Tempura

$8

Seaweed Salad

$7

Squid Salad

$7

Pan fried to golden brown and finish with our signature sake miso sauce
toss with signature Icon spicy and sweet sauce

Crab meat, cream cheese stuff inside mushroom, tempura until crispy outside,
cut in half baked with spicy mayo until melt together, top with homemade teriyaki sauce
Fresh cut cucumber mix with crab and avocado seasoned with japanese vinegnar
Crab meat, cream cheese, green onion wrapped in crispy wonton skin,
deep fried & served with spicy mayo and thai chili sauce.
Jalapenos stuffed with crab mix & cream cheese, tempura battered &
deep fried, drizzled with sweet spicy mayo & shiracha
japanese style chicken and vegetable potsticker
Pork & vegetables.
Boiled soy beans with sea salt.

Three pieces of jumbo shrimp tempura battered & fried.
Assorted vegetables tempura battered & fried.
Fresh crispy seaweed season with japanese vinegar
Seasoned squid mix with Japanese vegetables

Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked seafood or poultry
may increase your risk of foodborn illness. Prices are subject to change due to market fluctuations without notice

Takoyaki

$8

Wasabi Shumai

$8

Japanese snack made of a wheat flour based batter and
cooked in a special molded pan
Recommended

Steamed pork dumplings wrapped with "wasabi skin", gives
you a little kick of wasabi with every bite, served with thai chili sauce.

Lumb Crab Cakes
Recommended

$MKT

Lump rock crab mixed with cilantro, green onions & our signature
sauce, served with spicy sweet mayo.

Stuffed "Soft Shell Crab"

$MKT

Fried jumbo soft shell crab stuffed with spicy crab salad,
drizzled with sweet spicy mayo.

Ahi Tacos

$13

Spicy crab mix, tuna tartare & avocado marinated with spicy icon sauce
served in crispy taco shells, topped with signature salsa.
Recommended

Crawfish Tacos

$13

Spicy crab mix, crawfish mix, avocado, jalapenos & spicy icon
sauce served in crispy taco shells, topped with signature salsa.

Fish Tacos

$12

Marinated tilapia, avocado, jalapenos with spicy icon sauce served
in cripy taco shells, topped with signature salsa.

Homemade Coconut Shrimp

Large shrimp bread with fresh coconut flake and japanese panko

$12

Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked seafood or poultry
may increase your risk of foodborn illness. Prices are subject to change due to market fluctuations without notice

Cooked

Cooked

Cooked

Cooked

Cooked

Cooked

Cooked

Cooked

Sushi (2)
Tuna (Maguro)
mkt
Catch of the Day (Ask Server) mkt
Wide King Salmon (Ora)
mkt
Wide King Yellow Tail (Hiramasa) mkt
Blue Fin Tuna
mkt
Salmon (Sake)
$7
Yellow Tail (Hamachi)
$MKT
Albacore
$7
Escolar (Butter Fish)
$MKT
Squid (Ika)
$6
Smoked Salmon (Apple Wood) $8
Kani Kama (Crab Stick)
$6
Octopus
$8
Surf Clam (Hokkigai)
$6
Shrimp (Ebi)
$6
Cajun (Crawfish)
$7
Eel (Unagi)
$9
Tofu (Inari)
$5
= Cooked

Sashimi (6)
mkt
mkt
mkt
mkt
mkt
$14
$MKT
$16
$MKT
$14
$17
$14
$21
$14
$14
n/a
$21
$11

Small Rolls (6)
mkt
mkt
mkt
mkt
mkt
$7
$MKT
$7
$MKT
$6
$8
$6
$8
$6
$6
$7
$9
n/a

= Spicy

Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked seafood or poultry
may increase your risk of foodborn illness. Prices are subject to change due to market fluctuations without notice

Sweet Shrimp
(Ama Ebi)

Salmon Egg (Ikura)
Smelt Egg (Masago)
Flying Fish Caviar (Tobiko)
Wasabi Tobiko Caviar
Yuzu Tobiko Caviar
Black Tobiko Caviar
Sweet Shrimp (Ama Ebi)
Sea Urchin (Uni)
Hokkaido "Wild" Scallop

Sushi (2)
MKT
$8
$8
$8
$8
$8
mkt
mkt
mkt

Sashimi (6)
n/a
n/a
n/a
n/a
n/a
n/a
mkt
mkt
mkt

Small Rolls (6)
n/a
n/a
n/a
n/a
n/a
n/a
n/a
mkt
mkt

Spicy
$8
$8
$8
$8

Spicy Crunchy
$9
$9
$9
$9

Classic Spicy Rolls
Albacore
Tuna
Salmon
Yellow Tail
Cooked

= Cooked

= Spicy

Brown rice available for $ 1 more

Warning:
Please inform your servers if
you have any food allergies,
consuming raw or undercooked
seafood or poultry may increase
your risk of foodborn illness.
Prices are subject to change
due to market fluctuations
without notice
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Recommended

Black Forest

Tuna Tartare

The Martini $19

$17

$17

$17

The Trio

Recommended

Summer
$17
Recommended

= Recommended

Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked seafood or poultry may
increase your risk of foodborn illness. Prices are subject to change due to market fluctuations without notice
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Recommended

Icon "Fire" Hamachi

Tuna & Salmon Sensation

$16

$19

Recommended

$17
Poke Tuna

Recommended

Seared Ahi Tuna "Tataki"
$19

Seared Salmon "Tataki"
Recommended

$17

= Recommended

Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked seafood or
poultry may increase your risk of foodborn illness. Prices are subject to change due to market fluctuations without notice
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Black Widow*

$19

Spicy crab mix, cream cheese, jalapeño, red onion, top torched tuna with icon mayo, shiracha

Golden Treasure

$19

Coconut shrimp, avocado, red onion, top seasoned yellow tail with wasabi mayo, icon, yellow tobiko

Krampus

$18

Cream cheese, spicy crab mix, avocado, top butter fish, or salmon baked cheese,
eel, icon mayo & toasted garlic

Steak Roll

$20

Coconut shrimp, crab stick, jalapeño, top filet, green onion with icon sauce

Luna

$18

Crabstick, avocado, cucumber, jalapeno top seasonal Hawaiian fish with cilantro ponzu with lemon

Smokey Okie *

$19

Cream cheese, avocado, crabstick top torched Applewood smoked salmon,
Icon sauce & Icon Mayo

Lady Bug *

$18

Spicy tuna, avocado, cucumber, top marinated tuna with wasabi mayo, sesame seeds

Sunshine *

$18

Asparagus, cream cheese, avocado, jalapeño, top king salmon, and green onion with garlic ponzu

Spicy Lion

$19

Asparagus, cream cheese, jalapeno, red onion, torched seasonal tombo lion tuna,
jalapeno, red saffron with shiracha, icon sauce, icon mayo

Bloody Mary (spicy lover)

$19

Spicy crab mix, avocado, apple, top marinated tuna with Shiracha, eel, icon sauce

Mango Tango

$18

Crab mix, jalapeño, cucumber, apple top escolar (butter fish), avocado with mango, eel

Lotus on Fire

$18

Spicy salmon, crab mix, tempura crispy top spicy salmon,jalapeno and fried onion with
icon sauce Kitchen Special

Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked seafood or poultry may
increase your risk of foodborn illness. Prices are subject to change due to market fluctuations without notice

Snow White

Lotus on Fire

The Gold Digger

$17

$18

$21

Santa Fe

$17

Stop n' Go

Train Wreck

$17

$18

= Recommended
Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked seafood or
poultry may increase your risk of foodborn illness. Prices are subject to change due to market fluctuations without notice
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Vegas

$15

Recommended

$16

Mardi Gras
(Crawfish lover)

Samurai

$18

Recommended

Cowboy
$16

Devon
$16

Vivian
$16

$16

Rainbow

= Recommended

Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked seafood or
poultry may increase your risk of foodborn illness. Prices are subject to change due to market fluctuations without notice
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$17
911 Roll
$17

Disco

$16
Phoenix Roll

$16
Sooner
On the Border $17

Ultimate
Salmon

Recommended

$16

Recommended

$17

= Recommended

Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked seafood or
poultry may increase your risk of foodborn illness. Prices are subject to change due to market fluctuations without notice
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Kaboom

Recommended

Recommended

$16

Scorpion $17

$16
Shrimp Lover

$24
$16

The Imperial Dragon

Mama San
Volcano

$16
Tiger
Recommended

Recommended

= Recommended

$16

Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked seafood or
poultry may increase your risk of foodborn illness. Prices are subject to change due to market fluctuations without notice
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Caterpiller
$15
$15
Bake Salmon /Bake Tilapia

Recommended

Recommended

$14
$16

Rain Forest (Veggie)

Lava

$13
Recommended

Rajun Cajun

Cherry Blossom (Veggie)

Recommended

$15

Recommended

= Recommended

Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked seafood or
poultry may increase your risk of foodborn illness. Prices are subject to change due to market fluctuations without notice
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Classic's Cooked (6 - 8 pcs)
Californa

Crab mix with mayo, avocado & cucumbers

$7

Classic California

Crab stick, avocado & cucumbers

$7

Philadelphia

Smoked salmon, cream cheese & avocado.

$8

Jalapeno

Crab mix, jalapeno, cream cheese & avocado.

$7

Cajun Crawfish

Tempura fried crawfish roll, with spicy sweet cajun mayo.

$9

Louisiana

Mixed crawfish with green onions, topped with
signature icon sauce.

$9

Fisherman's

Panko battered, fried white fish with avocado &
tempura crispy roll.

$7

Shrimp Tempura

Coconut shrimp with avocado & cucumber roll with sweet sauce

$7

Chicken Teriyaki

Fried chicken with lettuce & cucumber roll with sweet sauce

$9

Country

Fried chicken, bacon, avocado & lettuce roll with sweet sauce.

$9

Thunder

Crab stick, cream cheese roll with salmon, fried,

$10

Recommended

then wrapped into a roll topped with spicy sweet mayo.

Spider

Fried soft shell crab with crab stick, lettuce, avocado,
cucumber &masago roll, drizzled with spicy sweet creamy sauce.

$10

Rock n' Roll

Spicy tempura crispy roll, topped with fluffy fried crab meat,
drizzeld with spicy icon sauce & mayo

$11

Recommended

= Recommended
Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked seafood or poultry
may increase your risk of foodborn illness. Prices are subject to change due to market fluctuations without notice
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Classic's Cooked (6 - 8 pcs)
Sweet Potato

$6

Tempura battered fried sweet potato roll
topped with sweet sauce.

Asparagus

$7

Kampyo (Japanese gourd) & asparagus roll.

Cucumber Roll

$4

Avocado Roll

$4

The "Big One"
Recommended

Icon - Crispsation Rolls (10 pcs)

Washington

Smoked salmon, apple, cream cheese & avocado roll, deep fried,

$13

topped with sweet sauce.

Double Crunch

Coconut shrimp, crispy crab & avocado roll with tempura crisp on

$12

the outside topped with sweet sauce.

The "Big One"
Recommended

Firecracker
Recommended

The Rebel

Crab mix, avocado & cream cheese roll, deep fried, topped

$13

with sweet spicy icon sauce.
Tempura salmon, jalapeno, cream cheese & avocado roll,

$13

deep fried, topped with extra spicy sweet creamy sauce.
Crab sticks, avocado, cream cheese & jalapeno roll,

$12

deep fried, topped with spicy sweet creamy sauce.

The Bayou

Spicy crawfish mix, cream cheese & avocado roll, deep fried,

$14

topped with spicy sweet mayo.

Crispy Eel

Tempura eel & avocado roll, deep fried, topped with sweet sauce.

Recommended

$12

= Recommended

Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked seafood or
poultry may increase your risk of foodborn illness. Prices are subject to change due to market fluctuations without notice
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Every perfect combination of fine proteins from farm, field and ocean

*Lunch*

*Dinner

(11am–3pm)

(3pm–10pm)

Chicken
Shrimp
Fresh Scottish Salmon
Rib Eye Steak
Vegetable
Shrimp & Veg Udon (Japanese Noodle)
Chicken & Veg Udon (Japanese Noodle)

$13
$14
$14
$15
$12

$19
$21
$24
$25
$18
$19
$18

Combination Hibachi Dinner
Chef’s Special
Rib eye steak and Shrimp

$30

Chef’s Feast
Tender chicken and shrimp

$26

Seafood combination
Shrimp and Scottish salmon

$31

Ocean Feast
Shrimp and Scallops

$33

Vegetable Lover
Assorted Vegetable with to fu

$20

Chicken Fried Rice with Vegetables & Egg

$14

Shrimp Fried Rice with Vegetables & Egg

$15

* Lunch – serve with mix vegetable and steamed rice, enjoy a small Asian salad for $2
Substitute for fried rice $1 or brown rice $2
** Dinner – serve with miso Soup, house salad, mixed garden vegetables and steamed rice
Substitute for fried rice $1 or brown rice $2

Tempura Entrées

Lightly battered fried with assortment of vegetables

*Lunch*

(11am–3pm)

Chicken
Shrimp
Vegetable

$13
$15
$12

*Dinner

(3pm–10pm)

$20
$22
$18

Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked seafood or poultry
may increase your risk of foodborn illness. Prices are subject to change due to market fluctuations without notice

Katsu Entrees

Japanese panko breaded, fried to perfection

*Lunch*

*Dinner

(11am–3pm)

(3pm–10pm)

Chicken Katsu (Bread Chicken Cutlet)
Ton Katsu (Bread pork Cutlet)
*

$13
$14

$18
$19

Lunch – serve steamed rice and miso soup; enjoy a small Asian salad for $2.
Substitute for fried rice $1 or brown rice $2

**

Dinner – serve with miso Soup, house salad and steamed rice
Substitute for fried rice $1 or brown rice $2

Udon noodle Soup entrees
Tempura Shrimp
Crispy Chicken Cutlet
Crispy Pork Chop

$17
$16
$16

Light Salad Entrées
*Lunch*

*Dinner

(11am–3pm)

(3pm–10pm)

Caribbean “seared” Ahi Tuna
or Sesame Grilled Salmon

$14

$20

Mixed Greens, roast red pepper, tomato, cucumbers, strawberries & avocado with house dressing

Asian Grilled Chicken Noodle Salad

$13

$17

$13

$17

Mixed Greens, noodle, cucumbers, seasame & avocado with Asian dressing

Spicy Thai Grilled Chicken Salad
Mixed Greens, roast red pepper, tomato, cucumbers & avocado with
spicy Thai sauce

Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked
seafood or poultry may increase your risk of foodborn illness. Prices are subject to change due to market
fluctuations without notice

Kids Menu
$6.99

included french fries
or steam rice
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Chicken Nuggets
Corn Dog
Fish Finger
Mozzarella Cheese Stick
Grlled Cheese or

Appetizer
Chilean Sea Bass with sake miso Sauce
Cucumber Salad with Japanese Vinegnar

The Trio (GF)

Market Price
$8

Market Price

Tuna, salmon & izumai-dai sashimi marinated in sweet spicy sesame sauce sea salt & wasabi mayo topped various
tobiko caviar
Tuna Tartars (GF)

$17

Finely chopped tuna sashimi, red onions, scallions, edamame &amp; cilantro mixed with yuzu lime dressing, truffle oil,
black tobiko
Icon “Fire” Hamachi (GF)

$19

Imported yellow tail sashimi, dressed in lemon yuzu truffle oil sauce, topped with cilantro,
jalapenos & shiracha.
Poke Tuna (GF)

$17

Chunky tuna sashimi, avocado & green onions infused with spicy garlic sauce.
Salmon “Tataki” (GF)

$17

Seared sesame salmon sashimi dressed with lemon-yuzu citrus sauce topped with jalapenos,
wasabi dressing & shiracha.
Ahi Tuna “Tataki” (GF)

$19

Seared Caribbean pepper tuna sashimi with red onions, topped with mixed spices, shiracha & our lemony sashimi
sauce

All Sushi (2p of fish top with rice) and Sashimi (6p of fish only) are Gluten free – ask for catch of the day

Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked seafood or
poultry may increase your risk of foodborn illness. Prices are subject to change due to market fluctuations without notice

Rawstation
Spicy Lion (GF)

$18

Spicy crab mix, cream cheese, jalapeno, red onion: torched tombo lion, jalpeno, red saffron
shiracha, icon sauce, icon mayo
Rainbow (GF)

$18

Asparagus, avocado & cucumber roll topped with tuna, salmon, yellow tail, white fish,
shrimp & avocado with icon mayo and icon sauce
On the Boarder (GF)

$17

Spicy yellow tail, avocado, cucumber & asparagus roll topped with spicy salmon, jalapeno
Lady Bug * (GF)

$18

Spicy tuna, avocado, cucumber, top marinated tuna with wasabi mayo, sesame seeds
Sunshine * (GF) (can be cook or raw)

$18

Asparagus, cream cheese, avocado, jalapeño, top king salmon, and
green onion with garlic ponzu
Spicy Baby (GF)

$17

Salmon, jalapeno &amp; avocado, topped with extra spicy tuna drizzled with spicy sweet mayo & Japanese saffron
Golden Treasure (GF)

$19

Baked shrimp, avocado, red onion seasoned yellow tail wasabi mayo,icon, yellow tobiko
Bad Ass – King Yellow tail top (GF)

$18

Asparagus, cream cheese, avocado, avocado, jalapeño yellow tail, green onion: garlic ponzu
Disco (GF)

$17

Salmon, avocado, asparagus & cream cheese roll, topped with escolar and various tobiko,
served on icon’s signature sauce,
Stop n’ Go (GF)

$17

Albacore, escolar, & cucumber roll, topped with spicy tuna & wasabi tobiko caviar severed on spicy sweet wasabi
mayo.
Ultimate Salmon (GF)

$16

Salmon, jalapeno & avocado roll, topped with spicy salmon drizzled with
creamy spicy wasabi sweet mayo sauce.
All regular spicy fish rolls are also Gulten Free – ask for details

Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked seafood or
poultry may increase your risk of foodborn illness. Prices are subject to change due to market fluctuations without notice

Cooksation
Cherry Blossom (GF)

$14

Asparagus, cucumber, carrots, topped with avocado, tomatoes, wasabi mayo &
carrot with wasabi mayo
California King Crab Roll (GF, DF)

MKT

King crab meat, cucumber, avocado
Washington(GF)

$12

Smoked salmon, apple, cream cheese & Avocado roll topped with sweet sauce
Shrimp Lover (GF)

$16

Fresh Shrimp, avocado & cream cheese top with shrimp & avocado with icon sauce &
wasabi mayo
Smokey Okie* (GF)

$19

Cream cheese, avocado, crabstick top torched Applewood smoked salmon, Icon sauce &
Icon Mayo
Bedlam (GF)

$18

Avocado, asparagus’, shrimp, top with tuna, salmon torch with icon sauce, icon mayo
Black Widow* (GF)

$19

Asparagus, cream cheese, jalapeño, red onion torched tuna: icon mayo, shiracha
AO (GF)

$18

Apple, cream cheese, avocado, smoked salmon, green onion, wasabi mayo, Icon sauce
Gingerbread (GF)

$17

Baked shrimp, cream cheese, crab mix, apple white fish, green onion torched miso sauce
Kampus (GF)

$18

Cream cheese, baked shrimp, avocado white fish, or salmon baked cheese,
eel, icon mayo, toasted Garlic

Warning: Please inform your servers if you have any food allergies, consuming raw or undercooked seafood or
poultry may increase your risk of foodborn illness. Prices are subject to change due to market fluctuations without notice

