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APPETIZERS Fij3%
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Goma Kyuri HfEEw > RV 49
Japanese cucumber salad with sesame oil and seeds

Spicy Ika-no Shiokara 1 HDIEFE(ZARAZA)V) 129
Thai style fermented squid
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Tako Wasabi Z3H &V 129
Raw Octopus tentacle marinated in wasabi
Hiyayakko 41X &V 69
Japanese cold tofu, soya sauce, dry nori
Chuka Wakame FETH X BV 89
Seasoned sesame seaweed salad
Potato Salad A7 c 54 &V 89
Creamy potato salad
Corn Butter Itame JI—>/\Z2—& &V 89
Stir fried corn kernel with butter

SALADS 54
Tuna Spicy Salad VF DR/ —H542 @ 259

Seared tuna, cabbage, cucumber, nori, tomatoes,
carrots, mushrooms, greens, sesame dressing

€bi Avocado Salad EE7 RAART SR 259
Steamed shrimp with avocado salad
Avocado Salad 7RA Y54 @V 229

Fresh avocado, cucumber, tomato, cabbage, greens

Shirauo Salad H&HY X 259
Silver fish, green oak, red oak, carrots, radish,
salmon roe, miso dressing
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SUSHI ROLLS O—)L&T]
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California Roll AU74/,L=770O—)1
Japanese rice, crab, cucumber, avocado,
sesame seedls

220

Unagi Roll #20—)1
Japanese rice, eel, cucumber, avocado,
nori, sesame seeds

Salmon Spicy Roll H—ER/ 1/ —0O—)L & 260
Japanese rice, fresh salmon, cucumber,
avocado, nori, sesame seeds, Nori

Tuna Roll 'Y+Aa—Jb
Japanese rice, fresh tuna, cucumber,
avocado, nori

260

260
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Salmon Tobiko H—E€>hED
Fresh salmon mixed with flying fish roe

Avocado Saikyo Sauce 7R REFERY —2%V 89
Fresh avocado with saikyo miso sauce

Takoyaki feZBEE
Japanese grilled octopus in wheat flour balls

Kimchi F L7 @ 89
Japanese spicy pickled cabbage

Asparagus Butter Itame 72/ 50/ \2—b&sH@V 89
Stir fried asparagus with butter

€noki Butter Itame T/ F¥D/\2— b\ 89
Stir fried enoki mushrooms with butter

189

129

Yaki Gyoza JFEEEF 129
Japanese pan fried dumplings
NOODLE %8

Yakisoba BEEZ X 0 129
Osaka style stir fried noodles with bacon
Yakiramen [FEE5— X2 T 129
Fukuoka style stir fried ramen noodle
with bacon
Zaru Soba *3EE @V 139
Cold buckwheat noodles with
dipping sauce

MAKI ROLLS &= %7
Salmon Maki —E&E 129

Japanese rice, fresh salmon, nori

Avocado Maki 7 RAH RK&E 89
Japanese rice, avocado, nori

Unagi Maki 85E 169
Japanese rice, Freshwater eel, nori

Akami Maki ~&&E 129
Japanese rice, lean tuna, nori

Chutoro Maki A ~O&E 169
Japanese rice, mild fatty tuna, nori

Maguro Maki X7 O&E 129

Japanese rice, seasoned maguro, Nori

Gluten free 7 1L7>71)— \ vegetarian’XI41)77> ¥ contains pork BEAEE (- seafood ¥—7— K
® dairy product ZL&5 W spicyFL ‘ nuts vV \/vegan E—#>
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Vegetable Ramen FHE>— x> @V
Miso broth, mixed vegetables, bean sprouts,
fried onions, green onions

169

Mixed Seafood Ramen =W X>/—7—RZ5—X> 269

Chicken broth, prauwns, squid, mussel, fish filet,
bean sprouts, green onions, fried onions, nori

Chashu Ramen Fv¥—/21—5—X> 4%

220

Pork or chicken broth, bean sprouts, green onion,

friedl onion, nori, egg, pork chashu, bamboo shoot

Chicken Ramen FF>5—X>
Chicken broth, grilled chicken thigh, bean sprouts,
fried onion, green onion, bamboo shoot

Katsu Curry Ramen VAL —5—X4> 4%
Pork or chicken broth, pork cutlet Tonkatsu,
fried onion, green onion, curry sauce

Spicy Ramen R/ —S5— X B 70
Pork or chicken broth, pork chashu, spicy sauce,
bean sprouts, green onion, fried onion, corn, egg,
bamboo shot

Miso Ramen KBS — X2 ¥

Pork or chicken miso broth, bean sprouts,
pork chashu, bean sprouts, green onions,
ried onions, bamboo shoots

220

220

220

220

DONBURI # .51

Tekka Don (A
Tuna tartar, plain rice, slow cooked egg

Salmon Don H—E
Diced fresh salmon, plain rice

Tofu Tonkatsu ZE A RV
Marinated fresh tofu, plain rice

Unagi Don 85
Freshwater eel, plain rice

Chicken Teriyaki Don F3 > B8V 5EEFf
Marinated teriyaki chicken, plain rice

Katsu Don 77V %%
Deep and crispy fried pork cutlet,
scrambled egg, plain rice

Gyu Don &3
Grilled beef, plain rice
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SUSHI NIGIRI (2 pcs) EYHET (21E)
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Tamago Yaki EFEEE 6
Japanese rolled omelet

€Ebiko Tt
Fresh capelin roe

Ikura WL 5
Fresh salmon roe

Kani Kamaboko A ZA</R0
Simulated crab meat

€bi Tt
Steamed shrimp

Salmon —E&>
Fresh salmon

79

129

199

79

89

119

.
)

SASHIMI (5 pcs) ®&(5801)
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Toro Salmon ~OH—E>
Fresh salmon belly

Salmon f—&>
Fresh salmon

Hamachi /\<XF
Fresh Hamachi

Akami 7R&
Fresh Tuna

Gluten free 7 )L7> 71— \ vegetarian\>21)77> ¥ contains pork BREE (O seafood ¥—7— R
® dairy product 2% @B spicyFL ‘ nuts vV \/vegan E—#4>

239

239

239

239

Maguro X% 0
Seasoned tuna

Hamachi /\<XF
Fresh hamachi

Ika 1/
Fresh squid

Tako 2

Cooked Japanese octopus

Unagi &

Freshwater eel

Gyuniku 4@

Beef

Madai E&f

Fresh red sea bream

Rji 72

Japanese mackerel

Chutoro 1O
mild fatty tuna

Otoro A ~O
Fatty Tuna

369

369

220

459

189

189

189

19

19

19

119

199

199

239

239

299

299
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Ouchi Set xRt vk 499
Fresh Salmon, akami, chutoro, shime saba,
kani kamaboko, sea scallop

Y—E FRE RO LOEE AZARRIAKRETHA

Chutoro Set fi~Otw b 499
Fresh chutoro sashimi, sushi and maki roll

FhODRIS. |CEYHFREEEET
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YAKITORI (1 pcs) PEEY(1A)
(From our robatayaki grill) (fRi#EEE)
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Yakitori Chicken EEE 49
Marinated grilled chicken thigh skewers
Tsukune D<1fa 49

Grilled minced chicken skewers

Asparagus And Bacon 77 A/ \THAEN—TF0 49
Marinated asparagus and streaky bacon

€noki Bacon I/F+~—IJ> 0 49
Enoki mushroom, streaky bacon
Nasu X &V 39

Grilled eggplant with miso

N/
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YAKIMONO FEXE0M
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Yaki Nasu #EEF2 @V 49
Roasted eggplant with ponze sauce

Ika Geso Itame 1147 VI &(18) 59
Stir fried squid tentacles with salt

Teriyaki Chicken BBUBEEF+2/ 59
Grilled chicken with teriyaki sauce

Tontoro Shioyaki & OtEkEE ¥ 59

Japanese style salt grilled pork neck

Chashu Aburiyaki F+—>21—OXYEEE T¢ 59
Flame grilled pork belly

Buta Cyclo Steak Bt IAOXT7T—+ &4 229

Stir fried pork

Beef Cyclo Steak E—7 /20X 7—F 229
Stir fried diced beef

Saba No Shioyaki t/\DiEEE 229

Japanese style salt grilled mackerel

Matsu Set At +
Fresh salmon, Otoro, hotate,
engawa, maguro

Y—E KRFORET ZADD. XY E

Akami Set FREL vk
Fresh tuna sashimi, sushi and maki roll

T ODRE CEYETLEEET

Yasai Fx @V

Grilled mixed vegetables

Ika 1/
Marinated squid

Shitake Mushroom #E &V
Marinated mushrooms

Tofu with bacon EfE&N—1> ¥4
Tofu, bacon

Gyuniku 4@
Marinated beef skewers

Butaniku B ¥
Marinated grilled pork skewer

Karakuchi So-seji YV —t—
Japanese style grilled sausage

Bacon Yaki NX— ¥
Grilled bacon

Toro Salmon Shioyaki O —E /iEE
Japanese style salt grilled salmon belly

Ika Teriyaki 1 BBV BEE

Grilled squid with teriyaki sauce
Saba No Teriyaki H/\DEEY FEE
Japanese style grilled mackerel
with teriyaki sauce

Salmon No Shioyaki H—E > DIEkEE
Salt grilled salmon filet

Salmon No Teriyaki F—E > DEBVJGEE
Grilled salmon with teriyaki sauce

Gyuniku Tataki Dz E
Grilled beef with Japanese salad dressing

Gluten free 7 )L7> 71— \ vegetarianXJ4% )7 ¥ contains pork &S seafood ¥—7— K
® dairy product 7,82 W spicyFL ‘ nuts 7wV \/vegan E—#A>
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59

49

169

229

229

229

229

349
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Fried Gobou Chips TIF5F v 72 &V 89 Tempura Mori XX5EYHHt

Deep fried sliced burdock root Shrimp and Vegetable tempura

Fried Potato 751 FRT b %\ 89  €biNo Tempura BEDK RS

Deep fried potato fries Deep fried shrimp

Tori No Karaage EDH5HF 99  €bi No Atama Tempura BEDTED KRS
Deep fried chicken Deep fried shrimp head

Tonkatsu &7 #% 139  Ika Geso Furai 1AV 754

Deep fried pork cutlet Deep fried squid tentacles

Shirauo No Karage HENDHS5HIS 139  Tori Teba Saki BFJ5k

Deep fried silver fish Deep fried chicken wings
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SIDES 1 FF1via
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Gohan ZliAaV 59  Miso Shiru KMt R\
Japanese plain rice Japanese traditional miso soup
Ninniku Rice H—1 o514 2%V 19

Japanese garlic fried rice
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DESSERTS T —Fh
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Azuki Daifuku Matcha NEXEHZE V49 Cheesecake F—X47—F
Assorted red bean and matcha soft cream Japanese traditional cheesecake
wheat flour mochi with fresh strawberry coulis

Hokkaido Milk Pudding At/&&=/)7 771> 69  Chocolate Cake F31L—hrs—F
Fresh milk pudding Dark chocolate cake served with
vanilla ice cream

Ice Cream 7A AV )—L T 2J )b 40
(FaaL—brN\ZI HE) scoop

1 scoop of your favorite ice cream
(chocolate, vanilla, matcha)

Gluten free 7 )L7> 71— \ vegetarianN¥21)77> ¥ contains pork BREE O seafood ¥—7—R
® dairy product 783 @ spicyF L ‘ nuts vV \/vegan E—#H>
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249
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