A 3% /Appetizers

HEOFELNAUL) HIVFEA/Kanpyo w/ Wasabi
9 (EE/Mozuku-su (vinegared mozuku seaweed)

& & /Edamame (salted organic soybeans)

£ 2% =w/Moro-Q (diced cucumber with moromi miso)
) R /Nori-ten (laver seaweed tempura)

% D &) & /Assorted Japanese Pickles

i 3F 29 A /Yamaimo somen  ( yam noodles and dip)
T~y 72— -2 21) 7/ Popcorn shrimp

& 4> X /Kamo-wasa (sliced roast duck with wasabi)

& 7=7=%/Beef tataki (seared beef with ponzu)

$5.50

$5.50

$5.50

$6.50

$6.50

$6.50

$10.95

$12.50

$12.50

$13.50



A—"7-4%Z% /Soup & Salad

wRvE 1+ /Miso soup

YINIY A /small udon

A B OB /Soup of the day *please ask server

e 7% |_/Chawan-mushi (egg custard w/ seafood & vegetables)

x22V4 E DT 7E G/ Available for 2 orders or more

7)) —> -4 /Green salad

777 =") - =% /Calamari salad

27 ARV x)L 7% /Chef s special salad

LIEIA ==y VB ROLEZERLTE) LT,

/ We only use organic vegetables.

$ 3.50

$ 3.50

M.P.

$8.50

$7.50

$13.50

M.P.



%E =% /Grilled Dishes

Jm- B = - /Shishito peppers $7.50
#o T vk "8 %% = /Eggplant with miso $7.50
¥ 5L 0D B8 kst = /Teriyaki jidori-chicken thigh $15.50
)7 74 /Rib-eye (5 0z.) $29.50
N F D)L/ Yellowtail collar *subject to availability ¥ $30.50
v x 7 A2 %)L /Chef’s special *please ask server M.P.

FBESRIIK 16~20 b TESE T

Grilled fish takes about 15-20 minutes



%% /Tempura & Fried Dishes

PP RISV EH /Mixed vegetable tempura $10.50
HE BT R RS RS 4 /Shrimp & vegetable tempura $ 13.50
4777/ DR 555 /Squid leg tempura $15.50
B F DR #IT/Fried taro $8.50
4t %8 7 71 /Deep-fried oysters (3 pes.) *seasonal $15.00
%1 L 2 & /Fried tofu with mushroom sauce $12.50
V72V - 777 /Soft shell crab $11.50
Hh ¥8 D 351 /Fried jidori-chicken nuggets $14.50
7 3D RS /Sea-eel tempura M.P.

v x 7 A2 %)L /Chef’s special *please ask server M.P.



& &] - B & /Sushi & Sashimi

R B B )& 4 /Assorted sashimi
% 8] BV &4 /Assorted sushi 10-pc w/miso soup
EH5 L E8 /Deluxe chirashi bowl w/ miso soup

2Ny 77/ ‘Battera” (pressed sushi with mackerel or salmon)

s BELIFNOEHE, TR2IARIZ+2 v )T,
XT3 | #5 /Pressed sushi with sea-eel
#2405 88 /Eel ‘Bara’ sushi bowl w/miso soup

T EFH /Wagamama bowl w/miso soup
(bluefin-tuna, yellowtail, salmon)

#1773 FF /Salmon and salmon roe bowl w/miso soup
27 DH TR T /Chef s special sashimi

V27 DE TN FH E]/Chef’s special sushi w/miso soup

$ 38.00

$43.00

$43.00

$24.00

$27.00

$26.00

$25.00

$29.00

M.P.

M.P.



% %% /Sushi Rolls

N7 ) a—)L $10.50
Veggie Roll (avocado, gobo, kaiware & cucumber)

r—tru—)b $17.50

Salmon Roll (salmon, avocado & cucumber)

2 Ay —Y+wa—)L $18.50
Spicy Tuna Roll (spicy tuna and cucumber)

2 — Nz Fu—)L $17.50
Spicy Yellowtail Roll (spicy yellowtail and cucumber)

)TV =—Ta—)L T797 $69.00
California Roll Classic(snow crab, cucumber & avocado and tobiko)

—::’————‘ This 70’s Classic California roll is back on the

menu. Made with real king crab leg, the roll
has a sweet and rich profile. The tobiko on the
outfside gives a crunchy fexture and the green
g~ seaweed provides a hint of bitterness to
balance the overall richness of the roll.




7 4 —hK/Dessert

s - 2% /Housemade panna cotta

574 A /Mochi ice cream
R, 7=, I L 2o BUTAITET
choose 2 flavors from green tea, mango, sesame

$6.00

$6.00



¥ DRINK MENU

Beer

oz Sapporo Draft

w7 Ra Sapporo Large Bottle (2102)

7k Asahi Large Bottle (2102)

X1)> Kirin Large Bottle (2102)

$6.50
$8.25
$8.25
$8.25

/7 )L E—)L Non-Alcoholic Beer(11.802)$5.50

Cold Sake Carafe

N L Hakkaisan
B B B Shirakabegura

o2 Senshin

Hot Sake Carafe

B B B Shirakabegura

Small 6oz / Large 120z
$156.50 / $31.00

$6.50 / $12.60

$41.00 / $82.00

Small 6oz / Large 120z

$6.50 / $12.60

x SAKE BOTTLES ARE ON BACK SIDE

Shouchu

B 75 E b (3F)Tominohousan
# D F K Hamanoimota

N (K) Kawabe

BE LB (& )Kakushigura

— k1D F Hitotsubunomugi

Glass / Bottle

$7.50 / $65.00
$7.50 / $65.00
$6.50 / $50.00
$6.50 / $45.00

$ 6.50 / 56.00

Shochu-based Cocktails

Grapefruit-chu $7.00
Pineapple-chu $7.00
Wasabi on the Rocks $6.50

Nigori & Other

Shouchikubai Nigori (12.70z)  $11.50

Mio Sparkling Sake (1002) $18.50

Wine by the glass

7~ Woodbridge Red(Cabernet Sauvignon) $6.75
& Woodbridge White (Chardonnay) $6.75

#8  Plum Wine $6.75

Soft Drinks

Green Tea (Hot/Cold) $2.00
Cold Oolong tea $2.75
Perrier $3.50
Coke $2.75
Diet Coke $2.75
Sprite $2.75
Apple Juice $3.75
Grapefruit Juice $3.75




}@m BOTTLED SAKE MENU

oK EE:E Junmai Sake

FOAFEE XA BT Kinokuniya Bunzaemon (100z) Wakayama $15.00

KA Sujin (1002) Iwate

B #r  Suigei (100z) Kouchi

7m X Es  Kamotsuru (240z) Hiroshima
S # AL Rokkasen (240z) Yamagata

Fb oK w2 BE - K e BE Junmai Ginjyo - Daiginjyo

% 7K Kikusui (100z) Niigata

BT A R+ B Dewazakura lzumi Juudan (240z) Yamagata
% Sohomare (240z) Tochigi

2 %2 Kokuryuu (240z) Fukui

B BE B oK "5 B Shirakabegura Daiginjyou (210z) Kyoto
F B )1 & # Tedorikawa Kinka (240z) Ishikawa
524 7K Kansansui (240z7) Fukuoka

KEXFEEP] Dashichi Minowamon (240z) Fukushima
& A Tokugetsu (240z) Niigata

7m X, e X EE Kamotsuru Soukaku (240z)Hiroshima

¥ KR Kikusui Kuramitsu (2407) Nigata

$21.00
$21.50
$35.00
$54.00

$19.50
$69.00
$69.00
$85.00
$78.00
$80.00
$135.00
$135.00
$170.00
$180.00
$340.00




