SASHIMI
&

* Sashimi Combination (5 kinds) $56.75
RFED by S5
* Sashimi Combination Deluxe (7 kinds) $81.75

flEEYAbY TSIV IR 7H

* T'una $25.75
2<¢ A

* Chutoro $35.75
HF LA

* Blue fin T'una Otoro MP
KL A

* Yellowtail $19.75
2% b from Japan

* Salmon $19.75
Y-V

* Red snapper $32.75
LA from Japan

* Striped Jack $35.75

with condiments, sesame oil and salt
LgdU~Fk., Z2HLIET from Japan

* Sweet shrimp (3pc) with Head $28.75
Hxv
* Sea Urchin from Hokkaido MP
AbtEE E Y =
. Carpaccio $23.75
ANWVINY F 3
* Tuna $19.75
2<¢ A
* Yellowtail $19.75
2 %% from Japan
* Salmon $23.75
H—dE
* Scallop

\% /2 T from Japan

*The photos are images




SUSHI
il

A la Carte (1 piece)

* Tuna $6.0
E P * Sushi Combination (10 pieces)
* Chutoro $8.0 FHE O HbE I $53.75
nez * Sushi Combination Deluxe (10 pieces)
* Blue fin Tuna Otoro MP £7® O Aby | $75.75
KL A
* Yellowtail $5.0 : Special
2 %% from Japan
* Deluxe Seafood Chirashi Bowl $68.00
* Salmon $5.0 FESEERE T £,
o \%@g ; 1b $45.75
* Red Snapper $6.5 LS ot 7

~Uni on the 3 kinds Sushi with Truffle salt~

HHH from Japan NI ARY ¥ )b

* Striped Jack $7.5 TR A M, MY a7 e
U%dU from Japan * WAGYU Sushi (2pcs) $18.00
* Sweet Shrimp $9.5 ~ Seared A5 Miyazaki Wagyu~
Hry M4 b HFH A5 v o HbERNE
- Boiled Shrimp $4.5 * Whole Sea Eel $15.75
KA LY B I—ARILEY
+ Scallop $6.0 * Scallop & Mentaiko $6.75
| 72 T from Japan 13 7= T K TR
* Whelk $4.5
2>5H
. Egg $35 Ry Otoro/Tuna/Chutoro Sushi
ESS
* Bel $5.0
IBE
* Sea Eel $5.0
bl
* Herring Roe $4.5
»TDZ
* Vinegared Mackerel $5.75
U &b i
* Tkura (Salmon Roe) $6.5
W< b
* Uni (Sea Urchin) MP
o)

*The photos are images




SUSHI ROLL
x)

* Cucumber Roll $4.80
Mo &=
* Oshinko Roll $5.50
BLAZHKZ
* Avocado Roll $5.50
FRAREZ
* Yam Potato & Mentai Roll $9.50
IR A &
* Deluxe Natto Roll $10.50
TV AT A
* Spicy Tuna Roll $10.75
ANA V=Y F1Ta—)v
* Tuna Roll $11.50
Rk & &
* California Roll $12.75
AV T H=Fa—)
* Toro & Green onion Roll $13.50
FFFOTEKZ
* Toro & Takuan Roll $13.50
AEP R -1 | : ,
* Rinka Roll $18.00 " Hokkaido Roll
b AhEX
* Dragon Roll $21.75
KSava—)
* Diamond Peak Roll $23.75
TA¥PEYRE—=DTO—)V
* Rainbow Roll $23.75
VA YVR—10—)
* Spicy Salmon R&R $24.75
ANAYV—H—Fvuayv/a—)v
* Hokkaido Roll $25.75 ,;,:;;’- &
AvtgiE = — v . ./S?icy Salmon R&R

*The photos are images



PUPUS
A7

CHEERS!! 23 ¥ Bz,

* Seasoning Hijiki and Mashed Tofu $5.75
DU & ETEOMAY

* Japanese Spinach Ohitashi $5.75
IMRED BUT L

* Mozuku $6.50
b9 honm

* Okura and Pounded Yam Sesame seasoning $7.50
F0 5 LILFOMAY

* Lightly Grilled Stingray fin $11.75
AN (ANE Q)

- Black Sesame Tofu $12.75
LB il )

- Seafood Natto $15.75
gl > & D

* 3 kinds Assorted Delicacy $15.75
Pk =Fi %

Marinated Firefly Squid + Wasabi Whelk

Jellyfish with Plum
KT VA NHE - > SHbI U - #EALC 6

&

- Seafoo;i ﬁ;ﬁto .

*The photos are images




SALAD
B35 A

FRESH | o 1EbH &1

* Tomato Caprese Salad $11.75
L2t hTVv—8H5X

+ Salmon Skin Salad $13.75
Y—EBVRAFUYITH

* Tiny Sardine with Tofu Salad $14.75
C»ZLtEEOYS X

* Roast Beef Salad Japanese style $15.75
D—ALE—=T%5K FMEFLVYVVT

* Sashimi Salad Mustard Dressing $19.75
RHHISH YAA—RRLV VYT

Tiny Sardin with Tofu Salad Tomato Caprese Salad Roast Beef Salad Japanese Style

*The photos are images



SIMMERED DISH
s

A HEARTWARMING DISH 1E->ZH. o o

* Crab and Tkura Chawanmushi $8.75
HZL WS HDEDARL

* Agedashi Tofu $9.50
HBITHUYE

* Simmered Beef Tendon $11.75
3 UEA D

- Simmered Flounder in Sweetened Soy Sauce  $19.75
hv A4 oE-ST

- Simmered Hawaii Abalone in White Wine $23.75
IF7UCOHUA VEL

Simmered Beef Tendon

Simmered Flounder in sweetened SOy sauce

Simmered Hawaii Abalone in White wine

*The photos are images



GRILLED
K& & ¥

BEST PAIRED WITH SAKE.. B L & &I

. apanese style Omelette with Pork $13.75
e =

* Grilled Garlic Scallop $15.75 e/
7,}'\ 5 D jJ"‘ U y; ﬁ ﬁ% g ?riﬂed Q?:ifflg}li‘b%ef
Peieziciege @lying Sejitiel
* Grilled Beef Tongue $16.75
B YK &

* Grilled Salmon Belly $16.75
- URY X

* Grilled Overnight Dried Flying Squid $18.75
AW A AL HD—IEF U from Japan

* Grilled Horse Mackerel $18.75
b UHEBEZ from Japan

‘Washugyu Sirloin Steak

* Grilled Hokke $21.75
% > J from Japan

* Grilled Miso Marinated Butter Fish $23.75
RIZ6 AL HTPEZ

- WAGYU Beef Shabu $26.75
M B2 LS
* Grilled Burikama $28.75
ENDI S
* Grilled Blackthroat Seaperch $29.75 r

DECH—HTUPEZ from Japan

* Washugyu Sirloin Steak $39.75
M4 —of V25 —%

WAGYU DBeef WiBI0 *The photos are images




DEEP FRIED
5w\

DO YOU WANT BEER? P — UKL EH T h,

* Fish Cake Tempura $8.75

with Spicy Cod Roe Mayo Sauce
b bOAEHT HAYIV—R

* Lotus Root Chips $9.75
NAZAFYTA
* Homemade Curry Croquette $10.75
HR®EHL—aavy
* Chicken Karaage $11.75
B o BT
* Miso Glazed Eggplant
F ¥ o $11.75
* Fried Tofu with 4 kinds of Miso $1375
I o VU s FH % '
* Homemade Snow Crab Cream Croquette
Sl — 1) — \ $13.75
BR&8EH=VV—-Lauvr
* Deep fried Japanese style Shrimp Roll
5 O A% 2 $13.75
* Japanese deep fried Oyster
H oA AR D 7 5 4 HeTs p
Fried Tofu with 4 kinds of Miso
* Tempura Combination
$21.75

RESED GbY




HOTPOT
1]

SAKE OR BEER? HAEIR? € — VK ?

* Chicken T'sukune HotPot
o< L

* Spicy Pork HotPot
ANA v —K—

* Washugyu Motsu HotPot
FMNA-D b o5

* Special Seasonal Chanko Nabe
BICREFH O b » A 2o

$26.75

$27.75

$31.75

$34.75

‘Washugyu Motsu HotPot

*The photos are images



NOODLE/RICE
il - ZARD O

SATISFY YOUR LITTLE HUNGER..X ® —1lL

* Clam Miso Soup $5.00
79 ) QIR

* Udon Cold or Hot $11.75
AL A TR

* Homemade Soba Cold or Hot $12.75

HR#EAE Bzl 3E

* Salmon and Tkura (Salmon roe) Chazuke — $12.75
e < 6 RHY

—Kamameshi— % It will takes 40min to cook.

EoHU-

* Salmon and Tkura (Salmon roe) $18.75
N <D

* Crab $21.75

ﬁg

* Blackthroat Seaperch $23.75
DECH

Homemade Soba (j()ld Blackthroat Seaperch Kamameshi Salmon and Ikura Chazuke

*The photos are images



DESSERT
F 4P — R

GRATIFY YOUR HEART...Ld iz U T

* Homemade Creamy Pudding
HRETY v

* Strawberry Mochi with Matcha tea
Wb KRR L KR

* Yuzu Cheese Cake
MiF—Ar—=*

* Roasted green tea Jelly
BLAREY —

- Mochi with Green tea Ice cream

HKEAETA R ) — L4

Mochi with Green tea Ice cream

;

Strawberry Mochi with Matcha tea

$6.75

$6.75

$6.75

$6.75

$7.95

Homemade Creamy Puddmg

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

your risk of food borne illness, especially if you have certain medical condition.

*The photos are images



