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Al % / Appetizers

HoOELMAULL) HIUE A /Kanpyo w/ Wasabi $6.00
19 (BE/Mozuku-su (vinegared mozuku seaweed) $6.00
1% & /Edamame (salted organic soybeans) $6.00
£ %=/ Moro-Q (diced cucumber with moromi miso) $7.50
M) R /Nori-ten (laver seaweed tempura) $7.50
D E) &+ /Assorted Japanese Pickles $7.50

A—"7"-4% 7% /Soup & Salad

wRvE 7T /Miso soup $4.00
'IN)¥ A /small udon $6.00
R B DOHLY /Soup of the day *please ask server M.P.
%Ki 2 L/ Chawan-mushi (egg custard w/seafood & vegetables)
$10.50

( 225 LD TiE X/ 5/ Available for 2 orders or more )

) —> -4 7% /Green salad $8.50
777 =) -4 7% /Calamari salad $15.50

SEIA ==/ B RDOLEEALIBNET,

We only use organic vegetables.




Kt %4 /Grilled Dishes

#7-F B 2F -7 /Shishito peppers
#n ¥ ok "8 BE 5 /Eggplant with miso
T F D)L/ Yellowtail collar *subject to availability*

*IEEBILIHT 15~20 0 HHMTBESET
Grilled fish takes about 15-20 minutes

% T4/ Tempura & Fried Dishes

B X R84 &+ /Mixed vegetable tempura

M BT R RS %) & 4 /Shrimp & vegetable tempura
4777/ D KR35 /Squid leg tempura

B F D E 51T /Fried taro

11 %% 7 71 /Deep-fried oysters (2pcs.) *seasonal

V7~ x)b 777 /Soft shell crab

$8.50
$8.50

$35.00

$11.50
$ 15.50
$17.00

$9.50
$16.00

$12.50




# 8] - ® & /Sushi & Sashimi

R & 2V & -/ Assorted sashimi $44..00
& 5] )& 4 /Assorted sushi 10-pc w/miso soup $49.50
Lt 551 #/Deluxe chirashi bowl w/ miso soup $49.50
’Nv7 7/ ‘Battera’ (pressed sushi with mackerel) $32.00
#2135 88 /Eel ‘Bara’ sushi bowl w/miso soup $32.00

Y AE S /Wagamama bowl w/miso soup(blueﬁn—tuna, yellowtail, salmon) $32.00

g7 73T /Salmon and salmon roe bowl w/miso soup $37.00
Y= 7DE LN R F/Chef’s special sashimi M.P.
Y27 DE LM FH 5]/ Chef’s special sushi w/miso soup M.P.

7 —h~/Dessert

/N> F - 3v% /Housemade panna cotta $7.00




