SIDE MENU

BOoZALALRLD I VFEH/Kanpyo w/Wasabi  7.00
b 3 ¢ WE/Mozuku-su (vinegared mozuku seaweed) 7.00

% 7./Edamame (salted organic soybeans) ~ 7.00

H A Z D /Moro-Q (diced cucumber with moromi miso)  8.65
@ B K /Nori-ten (laver seaweed tempura)  8.65

FOYE b 548/ Assorted J apanese Pickles 8.65

* 6 H 1T /Chicken Karaage 17.00

Wiif-J& 2 /Shishito peppers  9.75

TR BE % /Eggplant with miso ~ 9.75

NTY F D b % /Yellowtail collar *subject to availability®  44.50
?]7’;_29{5) 5 E-g. O /ﬁ\‘ﬁ'/ Mixed Vegetable tempura 13.50

W - BPX R 5 6 8% O 44 /Shrimp & vegetable tempura  18.00
A AT DKS O /Squid leg tempura  19.50

BF OB /Fried taro 10.80

VI NV - JF5 T [Soft shell erab  15.00

IRt/ Miso soup  4.90

A H o it/ Soup of the day *please ask server M.P.
AWizE U /Chawan-mushi (egg custard w/seafood & vegetables ) 12.50

Dessert

/N> 7 a v #” Homemade Panna cotta 8. 10
HZ&Z®! %/ Homemade Red-bean wafer 8 10



#3) - # & /SUSHI & SASHIMI

HFE O AR0T . Jei. BBRL. KBHAE 0 oo
Assorted sushi 10pc & _A ppetizer dish, Chawan-mushi & Miso soup

*Eb o UlR. Jofd. ARERL . RIGHA &

Deluxe Chirashi bowl & Appetizer dish, Chawan-mushi, & Miso soup_ 72.00

B o (BRI &) 36. 00
Eel ‘Bara’ sushi bowl w/miso soup

b TN (R ) 37. 80
‘W agamama bowl w/miso soup (bluefin-tuna, yellowtail, salmon)

A 7 SHTFH (BRI ) 4t 00
Salmon and salmon roe bowl W/ miso soup

VIO B T Y /Chef’s special sashimi M. P

VrIDB % b“‘ﬁ'%ﬁ]/ Chef’s special sushi w/miso soup N
Rl & 1% O A4/ Assorted Sashimi 15pc 52 00

N2 5 5/ Battera’ (pressed sushi with mackerel) 36,00



