! RINKA

y Japanese Restaurant




‘We hope you have a joyful and memorable experience with our dishes.

Mahalo.



SASHIMI
&

* Sashimi Combination (5 kinds)
fFEY HbY S

* Sashimi Combination Deluxe (7 kinds)
fHEOAEbY FTIvIA TH

* Tuna
2<¢5
+ Chutoro
A

- Blue fin Tuna Otoro
K& A

* Yellowtail
2% % from Japan

* Salmon
$—%Y
* Red snapper
EH from Japan

* Striped Jack with condiments, sesame oil and salt

LEdU k., ZFH&EHET from Japan

* Sweet shrimp (3pc) with Head
Hxrv

+ Sea Urchin from Hokkaido
i E =
* Carpaccio

FIIINY F 3

* Yellowtail
bi i % fI'OIIl Japan

: Salmon
-tV

* Scallop
% 72T from Japan

* Tuna
2<¢A

$48.75

$68.75

$21.75

$25.75

MP

$19.75

$19.75

$25.00

$25.00

$20.00

MP

$18.75

$16.75

$18.75

$20.75

,,,,,

Carpaccio

*The photos are images



SUSH
2 H]

* Sushi Combination (10 pieces) $45.75
FAEO Ab® I
* Sushi Combination Deluxe (10 pieces) $68.75

FHEEO AbE Lk

A la Carte (1 piece)

* Tuna $5.0 - Eel $4.5
% <¢ ANE NI E

+ Chutoro $6'0 + Sea Eel $4.5
hE A bhZ

* Blue fin Tuna Otoro MP * Herring Roe $4.0
KL A »TDZ

* Yellowtail $4.5 * Vinegared Mackerel $5.75
&i i B from Japan lJ &bﬁﬁ

- Salmon $4.5 - Salmon Roe $5.0
Y-V W< H

* Red Snapper $6.0 * Sea Urchin MP
A from Japan o)1

. Striped Jack $6-O * Whole Sea Eel $14.75
U%dHU from Japan bl —RITEH

+ Snow crab $5.75 * Scallop & Mentaiko $575
AT A4 = \3 72 TR AR

* Sweet Shrimp $6.75

e

* Boiled Shrimp $4.5

FA vy

* Scallop $4.75

1% 72T from Japan

+ Whelk $4.0

S>5H

- Bgg $3.0

E£F

*The photos are images



* Cucumber Roll
M olXE
- Oshinko Roll
BLAZKZ
+ Avocado Roll
TR REZ
* Deluxe Natto Roll
FI v AT K&
* Yam Potato & Mentai Roll
HLEFI A A
* Tuna Roll
KA =
* Toro & Green onion Roll
FAFPO&KR

* Toro & Takuan Roll
kX Ak

- Rinka Roll

b Ak
* Diamond Peak Roll
FA¥YEVRE—=2O—)

* Dragon Roll
rSITVvEa—)v

- Rainbow Roll
VAV AR—a—)

- Hokkaido Roll
AbiEE v — v

* Spicy Salmon R&R

ANA Y —Y—FvnayJva—)

- California Roll
AV T FI=Fa—)

* Spicy T'una Roll
ANAL Y=Y Fa—)

SUSHI ROLL
oxl)

$4.80

$4.80

$4.80

$7.50

$8.50

$8.50

$8.75

$8.75

$16.00

$19.75

$21.75

$21.75

$22.75

$22.75

$11.75

$9.75

Rinka Roll

Hokkaido Roll

Spicy Salmon R&R

*The photos are images



PUPUS
1Nk

CHEERS!! 2 F 3o Bz, o o

* Okura and Pounded Yam sesame seasoning $5.75
FU5LIFOMAY

* Seasoning Hijiki and mashed Tofu $5.75
DU & ETEOMAY

+ Mozuku $5.75
b9< ban

* Japanese spinach Ohitashi $5.75
INMRED B UL

+ Black Sesame Tofu $9.75
BOVEE

* Lightly Grilled Stingray fin $9.75
AR Y (1OF 4]

* Vinegared Snow Crab Seaweed $12.75
7 =HF

* 3 kinds Assorted Delicacy $13.75

Pk =M

Marinated Firefly Squid + Wasabi Whelk

Jellyfish with Plum
RTNVANHE - DS HOI U - RO

- Ahi Poke $13.75
T C¢CAHRT

* Seafood Natto $14.75
Wt - &5

+ Monkfish Liver with Ponzu $15.75
b ARV EE

Vinegared Snow

Crub Seaweed

*The photos are images



SALAD _
54 |

FRESH' g“)&fb&o o o

* Tomato Caprese Salad $9.75
L2t hTv—¥¥5H

* Salmon Skin Salad $11.75
P—EVAFUHSX

* Tiny Sardine with Tofu Salad $11.75
U2 tHBEoOYSH

* Roast Beef Salad Japanese style $12.75
O—ZhE—=T%55 HEAKVYYVT

* Sashimi Salad Mustard Dressing $13.75

FEHSH TAX—KRL oYU T

Tiny Sardin with Tofu Salad

*The photos are images



SIMMERED DISH
s

A HEARTWARMING DISH E»>29%. - o

* Crab and Tkura Chawanmushi $8.50
NZLE WL HDOERDAEL

* Agedashi Tofu $8.50
B UEE

+ Simmered Beef Tendon $9.75
T UEAH

+ Simmered Flounder in sweetened soy sauce $16.75
v A4 pE-D

- Simmered Hawaii Abalone in white wine $19.75

IF7UCOHUA VEL

Simmered Flounder in sweetened SOy sauce

Simmered Hawaii Abalone in white wine

*The photos are images



GRILLED

BE & 7

BEST PAIRED WITH SAKE.. . BHELE L 2

- J apanese style Omelette with Pork
P =

* Grilled Garlic Scallop
RATOHN—=V v I RES

* Grilled Beef Tongue
B0 REX

* Grilled Pounded Yam
L A A e

$12.75

$12.75

$12.75

$12.75

* Gerilled Overnight Dried Japanese flying Squid ~ $14.75

ANV XA 7D —FF U from Japan
* Grilled Salmon Belly
P—FUNRY —fEREX
* Grilled Horse Mackerel
b UHEBEZ from Japan

- Hokke
Lg ) Lj} from Japan

* Grilled Miso Marinated Butter Fish
RIZS B FETREX

* Burikama

BN

* Grilled Black throat Seaperch
DECH—HFUBEE from Japan

* Grilled Japanese Beef Shabu
MApBEZ L - 5

+ Washu Beef Sirloin Steak
MMESy—af vy 25—

$14.75

$15.75

$15.75

$19.75

$23.75

$24.75

$24.75

$32.75

*The photos are images




DEEP FRIED

BT

DO YOU WANT BEER? P — ML Y T h.

* Lotus Root Chips
NALZAF VTR

* Fish Cake Tempura with spicy cod roe mayo sauce
L boAEHT PRvIV—2R
* Homemade Gurry C«roquette
AR#EAHY—aav
* Chicken Karaage
o o

* Miso glazed Eggplant
A MOTEEES

* Fried Tofu with 4 kinds of Miso
6 o VU [ 258

* Homemade Snow Crab cream Croquette
AR®Hh=r)—-Lauavy

* Deep fried Japanese style Shrimp Roll
T O MAFRE %

- Japanese deep fried Oyster
HAEHED 7 5 4

* Tempura Combination

RKEGHEO AbYE

* Deep fried Scallop with Sea Urchin
R AT Y =5

$8.75

$8.75

$8.75

$9.75

$9.75

$11.75

$12.75

$12.75

$14.75

$18.75

$19.75




HOTPOT
]

SAKE OR BEER? P HAPFEIR ? ¥ —VIK ? .

* Chicken Tsukune HotPot $21.75
o< sl

* Spicy Pork HotPot NYAWES
ANRA Y — K= 8

+ Washu Beef Motsu HotPot $25.75
Mo & o8

* Special Seasonal Chanko Nabe $29.75

BIHHEFHOL 5 A 2

‘Washu Beef Motsu HotPot

*The photos are images



NOODLE/RICE
% - ZHARDH O

SATISFY YOUR LITTLE HUNGER...& ® — 1L,

- Homemade Soba Cold or Hot
HREFE H i

* Inaniwa Udon Cold or Hot
MRS EA Wi
* Salmon and ITkura (salmon roe) Chazuke
fE < S RTEY
* Clam Miso Soup
73 ) ORI
- Kamameshi % [t will take 40min. cook.
ZHL
* Black throat Seaperch
DECAH
* Salmon and Tkura (Salmon roe)

fELN < B

* Crab
"

¢ Soba Cold

K B;dat Séaperch K{’

$9.75

$9.75

$9.75

$4.50

$19.75

$15.75

$15.75

Salmon and Ikur a Chazuke

*The photos are images



DESSERT
5P — K

GRATIFY YOUR HEART. .Ld 2L T

- Kinako Chiffon Cake $7.75
YTV —F

* Mochi with Green tea Ice cream $7.75
INTHEKRERTA R ) —A

* Tofu Cheese Cake $6.75
TEoF—Xr—*

* Roasted Green tea J eHy $6.75
EH5 ALY —

* Homemade Creamy Pudding $5.75
AR#ET) v

Macha with Green tea Ice cream Homemade Creamy Pudding Kinako Chiffon Cake

Consuming raw or uncooked meats,poultry,seafood shellfish,eggs may

increase your risk of food borne il]ness,especially if you have certain medical condition.

*The photos are images



