IPPIN KOBACHI MONO

Appetizers an

d Small Dishes

—

7. FRUIT TOMATO

1 GINNAN /uusfig 100.- 13 RENKON KINPIRA [ s1a1hda 85.-
Ginkgo Nut Stir Fried Lotus Roots

2 HIYASHI WAKAME [ ghawmsy 130.- 14 ONION SURAISU / nauitnaialas 70.-
Japanese Seaweed Salad Sliced Onion

3 RAKKYO TSUKEMONO /vasaavaimad)id 100.- 15 SHIRASU OROSHI /Uadnamsiuiiisiin  490.-
Japanese-5Style Pickled Chinese Onion Small Fish with Grated Radish

4 TSUKEMONO MORIAWASE /¢inmavsiu  100.- 16 NAMEKO OROSHI / iiaunaiasdudalsiin  120.-
Assorted Japanese Pickles Nameko Mushroom with Grated Radish

5 HOMEMADE KIMUCHI Haumﬂﬁuﬁ 75.- 17 HORENSO OHITASHI
Korean-Style Fermented Cabbage Boiled Spinach with Dried Bonito Flakes 75.-

6 EDAMAME / §useda, 90.- nthsidvlsenthuaiuvie
Boiled Soybeans 18 HORENSO GOMA AE

7 FRUIT TOMATO f&ltlﬂﬂmﬁtﬂﬂu 220.- Boiled Spinach with Sesame Sauce 85.-
Japanese Tomato NNUIBAIANSIRBDFN

8 HIYA YAKKO /i$vjiiu 100.- 19 IKURA OROSHI / {duamusasaufiuiiisiiniyge 490.-
Cold Tofu Salmon Roe on Grated Radish -

9 MOROKYU lumﬂﬂfﬂﬂuﬁ"mﬁufm 100.- 20 OKURA TATAKI / nssiSsudiudu IE
Cucumbers with Sweet Miso and Barley Boiled and Minced Okra

10 IKA NUTA Iﬂa'lﬂﬁﬂmﬂi'lﬂlﬁ_'llﬁﬂ 120.- 21 NATTO TATAKI lt’ﬁﬂﬁ'ﬂ 100.-
Squid with Sweet and Sour Miso Chopped Fermented Soybeans

11 KONNYAKU KARANI [ ¥hynduga 90.- 22 OKURA NATTO / faniinfunsudeu 120.-
Konnyaku Boiled in Shoyu Fermented Soybeans with Okra

12 KINPIRA GOBO / $INLUEIA 85.-

Stir Fried Roots

8. HIYA YAKKO 9. MOROKYU 12. KINPIRA GOBO




24. MAGURO NATTO 27. GYOZA

< = _ 36 MAGURO YUKKE / ualadulaiisium -
23 IKA NATTO | iwiinfuvamiinaa 130. i by LA RN L
24 MIAGURO NATTO 37 NEGITORO YAMAKAKE
Fermented Soybeans with Tuna 250.- Minced Tuna Belly with Grated Yam 300.-
Uarlasiuivdindngiu Uaphdusindiuue
' 38 TSUBUGAI WASABI
25 ?ASHI Mgl(lll fjgm“;tﬁﬁauyh — 95.- Seasoned Japanese Whelk with Wasabi 150.-
i dapanese kaolle !‘IE‘I‘E ette wit asni Hﬂﬂﬂﬁﬂ?ﬂﬂﬂ'ﬂ?’lﬂ"ﬁ
TAMAGO YAKI / tuv¥u o -
Sweet Japanese Rolled Omelette 9 39 TAKO WASABI [/ vihiadamiinuauns 150.-
o Octopus with Wasabi
27 HOMEMADE GYOZA / lauiuaiigndiny 120.-

Homemade Japanese Pork Gyoza

28 HOMEMADE CHEESE GYOZA/1auiuaine818a 459 -
Homemade Cheese Gyoza =

29 WASABI ZUKE [/ m310mdv 120.-
Pickled Wasabi

30 UME KURAGE / usvnssnguagnie 130.—
Jelly Fish Mixed with Plums -

31 IKA SHIOKARA | ghuamiinaay 170.-
Thai - Style Fermented Squid

32 NAMA MENTAIKO / tdvaaasuuuiin 170.—

Spicy Pickled Cod Roe

33 YAMAIMO TANZAKU /siufiaidavu 160.-
Sliced Mountain Yam i

34 MOZUKU SU /dhawmsaduanihadailssn 120.-
Mozuku Seaweed in Vinegar Dressing

35 MAGURO YAMAKAKE / Yailasasiuuan  300.-
Japanese Tunha with Grated Yam




SASHIMI

Slices of Fresh Raw Seafood

1 SASHIMI MORIAWASE SET A 13 MADAI SASHIMI / 1Ja1n*s:wmn.mzﬁ'ﬂu 350.—
Extra slices of Fresh Fish Set A 1,250.- Slice of Fresh Japanese Sea Bream
UaiAusiunLtaY ua A

14 3] i
2 SASHIMI MORIAWASE SET B KA SASHIM) | tsThdin 200
Extra slices of Fresh Fish Set B 850.- 9
Uanauss 4a B & 15 MAAJI SASHIMI /Uaniiu 450.-
3 CHUTORO SASHIMI [ Yaginlsditu 900.- Slices of Fresh Japanese Mackerel
Slices of Japanese Medium Fatty Tuna
4 AKAMI SASHIMI [ UanTagilu 600.- 16 SHIMESABA SASHIMI / ya1s1uzaay 200.-
Slices of Japanese P!;rne Red Tunha Slices of Marinated Mackerel
= ;5"‘5"“'“'hf' (unasLiu SEASONAL PRICE 17 MAAJI TATAKI / danne]dugh AT
resh Sea Urchin 480 Slices of Fresh Saused Japanese Mackerel Salad )
6 HAMACHI SASHIMI /Ua1a1313 " 18 IKA ITOZUKURI [ Yawiinviausiuune
Slices of Yellowtail Slicés of Fresh Squid 220.-
7 HOTATE SASHIMI / vauisaa 350.- = 4
Slices of Fresh S:allﬂp 19 “(A SOMEN f'l.lﬂTI’IllﬂH'l.'Eiﬁ'l‘Ll“lﬂ“‘j zzo_-
Thin Slice of Fresh Squid
8 HOKKIGAI SASHIMI [ vnailnun 300.-
Slices of Fresh Surf Clam 20 MADAI USUZUKURI [Uainszwodalasiuieg 350.-
9 EEAEB; SASrI;IIIH‘II ]@:ﬁ?ju 350.— Thin Slices of Sea Bass
Slices of Fresh Sweet Shrimp 21 KANI KAMABOKO / Hﬁm 130,
10 SALMON SASHIMI [ Yawwsauay 320.- Steamed Crab Stick
Slices of Fresh Salmon
. 22 SALMON USUZUKURI
11 TAKO BUTSU / dawmiindnswudulnal  350.- Thin Slices of Salmon 350.-
Thick Cuts of Fresh Octopus dasauaualanuivg
12 TAKO SASHIMI / dawmiindny 280.- 23 AKAGAI SASHIMI [/ vagums9eiu SEASONAL PRICE
Slice of Fresh Octopus Slices Fresh Ark Shell
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2. SASHIMI MORIAWASE SET B

5. UNI SASHIMI 20. MADAI USUZUKURI




10

1"

NIGIRI SUSHI (2 KAN)

Sushi Rice topped with Fresh Raw Seafood (2 Pcs)

NIGIRI MORIAWASE SET A 12
Assorted Nigiri Sushi Set A

dndugalnaifiay

NIGIRI MORIAWASE SET B
Assoarted Nigiri Sushi Set B

Fdusiu

ar o wr []
OTORO / fnilunihuarlaInlsdiu
Premium Honmaguro Japanese Tuna Belly

750.-

13
550.-

14
500.-

15

CHUTORO / #milunshuaiginisdgiiu
Medium Honmaguro Japanese Tuna Belly

400.-

16
UNI / dduniinldvosisiv Seasonal Price
Sea Urchin
) 17
HAMACHI / i tuntihvaianand 200.-
Yellowtail
W - & Vo 18
IKURA [ duntinldvausausy 200.-
Salmon Roe
g . 19
AKAMI / $niduniihvanlagilu 550.-
Prime Red Tuna
HOKKIGAI / $ilunthnasdaun 140.- 20
Surf Clam
UNAGI / ﬁﬂﬂuﬂmﬂaﬂﬂatﬁﬂu 140.- 21
Japanese Freshwater Eel
AMAEBI / milunsihfevnu 200.- 22

Sweet Shrimp

1. NIGIRI MORIAWASE SET A

2. NIGIRI MORIAWASE SET B

e
. ‘.\-‘ Lid ‘h

3. OTORO

TAKO / §nilunihvamiindny 160.-
Octopus

SALMON / $madundvarusausu 140.-
Salmon

TOBIKO / $ailuwshidua 130.-
Flying Fish Roe

MADAI / $ndlunihuainsswouavdily  200.-
Sea Bream

IKA / $ndunthuandin 100.-
Squid

MA AJI / ﬁ-nﬂ"uwﬁwuamlsﬁﬁu Price By Weight
Japanese Horse Mackere

ar » L "4 oF
EBI / thidunihivau

Boiled Shrimp 290
KANIKAMA / $haiiuniiyde 90.-
Crab Stick

SHIMESABA [ iniluniasiuzaas 150 -
Marinated Mackerel -
TAMAGO / hatlunti luvu 90.-
Sweet Japanese Rolled Omelette

HOTATE / $tlunthwassad 160.-

Scallop

7. IKURA
|

1. AMAEBI

13. SALMON



MAKI SUSHI

1 HANAKO MAKI [/ dviaamsiatldsiuagnldde 230.-
Rice Rolled in Dried Seaweed with Shrimp Roe

2 HANAKO SALMON MAKI
Rice Rolled in Dried Seaweed

with Salmon Hanako Style 280~
gnviaains e lds uviansaldu
3 TEKKA MAKI [/ §nviaawswidalagiu  180.-

Rice Rolled in Dried Seaweed with Japanese Tuna

4 KAPPA MAKI /dnviaawnsialauaenn 90.-
Rice Rolled in Dried Seaweed with Cucumber
5 TAMAGO MAKI [/ $viaains (& (dvanu 90.-

Rice Rolled in Dried Seaweed with Sweet Omelet

6 NORI MAKI / gnviaaiwnselannau 110.-
Rice Rolled in Dried Seaweed
with Dried Gourd

7 OSHINKO MAKI / $viaawsiglamilsiinaay  90.-

Rice Roleed in Dried Seaweed with Pickled Radish
8 KANIKAMA MAKI / gnviaamsaidyde

Rice Rolled in Dried Seaweed with Crab Stick -
9 EBI MAKI / $nviaawswiddodiu 120.-
Rice Rolled in Dried Seaweed with Shrimp
10 NATTO MAKI /fvisaws e laddinin 100.-

Rice Rolled in Dried Seaweed with Fermented Beans

11 IKA SHISO MAKI [§nvaawmswldvawiinluty 120.-
Rice Rolled in Dried Seaweed with Squid

12 SALMON MAKI / §nvisawms e ldvansansyw  150.-
Rice Rolled in Dried Seaweed with Salmon

13 TSUNA SALADA MAKI / iviaamswidadani 130
Rice Rolled in Dried Seaweed with Tuna Salad

14 UMESHISO MAKI / dmviaawswiddagilu
Rice Rolled in Dried Seaweed with Pickled Plum

120.-

1-. HANAKO MAKI

15. EBITEN MAKI

21. HANAKO AVOCADO MAKI

15 EBITEN MAKI / $mviaamsigldfonan 150.-
Rice Rolled in Dried Seaweed with Shrimp Tempura

16 NEGI HAMACHI MAKI 170.-
Rice Rolled in Dried Seaweed with Minced Yellowtail

gnviaanswiFuargundFunasdunay

17 NEGITORO MAKI
Rice Rolled in Dried Seaweed with

Minced Tuna Belly and Spring Onions s
gnviaa s lFuar inlsFunacsAunau
18 IKURA MAKI [/ $viaawsldldvausausy  180.-

Rice Rolled in Dried Seaweed with Salmon Roe
19 UNAKYU MAKI/ dnmawmsieldvartnadisuazuavnin 170.-

Rice Rolled in Dried Seaweed with
Japanese Freswater Eel and Cucumber

20 HANAKO SKIN MAKI
Rice Rolled in Dried Seaweed with

Shrimp Roe and Salmon skin
grvioa s lds ulantivatusauou

21 HANAKO AVOCADO MAKI
Rice Rolled in Dried Seaweed with

Avocado Hanako Style
gviaainseldsruvioazialla

22 CHUTORO MAKI
Rice Rolled in Dried Seaweed with

Medium Marbled Tuna Belly
dnvioamswldaginisdqivu

23 MENTAIKO MAKI
Rice Rolled in Dried Seaweed with Spicy Cod Roe

gnvisa s wlaldvanuulalng

260.-

260.-

300.-

220.-

24 FUTO MAKI [/ fhvisawmsioldsiu 220.-
Assorted Thick Rice Rolled in Dried Seaweed

25 BATTERA [/ iMdanthuasiusaay 250.-
Pressed Sushi with Marinated Mackerel

26 UNAGI SPECIAL MAKI
Special Japanese Freshwater Eel Roll 300.-

dnvisamsiwidvarinad)u

g e
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26. UNAGI SPECIAL MAKI



10 1KA SHISO TEMAKI
Hand Wrapped Sushi with Squid and Perilla Leaf 60.-
gnviaainsens e tavawlinnasivlovs

N 11 TOBIKO TEMAKI
Hand Roll Sushi Hand Wrapped Sushi with Flying Fish Cod 90.-
dnvida s iensIela Uy
1 CALIFORNIA TEMAKI 12 KANIKAMA TEMAKI

Hand Wrapped Sushi with 130.- Hand Wrapped Sushi with Crab Stick 70.-
guugadn Prawn R?i’; and Crab Stick ?:IJ'I'JﬁEIH'IH"i.'IHﬂ‘inT#uﬁﬂ
MDA NI WASIVIFS I Lo . %
13 UMESHISO TEMAKI $hviaaiwsiensiwlauay 75.-

2 CHUTORO TEMAKI Hand Wrapped Sushi with Pickled and Perilla Herb

. SREBERERCE SUE Nt 220.- 14 TSUNA SALADA TEMAKI

Japanese Medium Fatty Tuna Belly Hand Wrapped Sushi with Tuna Salad 75.-

dnviaamsiwasigldvarginisddu drvioamswnsis t¥adaniin
3 NEGITORO TEMAKI 15 KAPPA TEMAKI $hviaawsiensislaunsnn  gg -

Hand Wrapped Sushi with 170.- Hand Wrapped Sushi with Cucumber

Chopped Tuna Belly and Spring Onion

: : % o 16 OSHINKO TEMAKI

ghviaanswnswlavaiinlsdunasAuvoy Hand Wrapped Sushi with Pickled Radish 70.-

4 NEGIHAMACHI TEMAKI dnviaanswnsw @i luiiiaoe

Hand Wrapped Sushi with 130.- 17 NORI TEMAKI

Minced Yellowtail and Spring Onion Hand Wrapped Sushi with Dried Gourd 80.-
JviaanswnswidFUaIguIdFULaTAUDN Jviaans1ens 9w

5 IKURA TEMAKI 18 NATTO TEMAKI
Han:li Wraqped Sushi \;n.rith Salmon Roe 120.- Hand Wrapped Sushi with Fermented Soybeans 75.-
Jrvieans1wns A (UUausanau Jviaansunse @S viin

6 AKAMI TEMAKI 19 SPICY TUNA TEMAKI
Hand Wrapped Sushi with Prime Red Tuna 170.- Hand Wrapped Sushi with Spicy Tuna 180.-
dnvisamswaseldvaladiu dnviaamsieasieldniinsoaiay

7 UNAKYU TEMAKI
Hand Wrapped Japanese

Freslhwater Eel and Cu:umb:er
gvioa s 1ens 8 tava Had1ouasavnI

8 SALMON TEMAKI 90.-
Hand Wrapped Sushi with Salmon .

Jviaavsens e ldUansanau

9 EBITEN TEMAKI fhvipawmsiwasiwidionam  80.-
Hand Wrapped Sushi with Shrimp Tempura

120.-

9. EBITEN 1. CALIFORNIA 18. NATTO

CHIRASHI SUSHI

1 CHIRASHI SUSHI / 9nwihvaidusiy 550.-
Slices of Raw Fish Rice Bowl

2 BARA CHIRASHI [/ nwihvadusiuviutén  500.-
Diced Raw Fish Rice Bowl

- e,
o

1. CHIR

3 IKURA DON / i (dvausauau 320.-
Salmon Roe Rice Bowl
4 SALMON DON /[ ghwihdaausauau 350.-

Fresh Salmon Rice Bowl

5 NEGITORO DON /g wihinlsquldduviay  580.-
Minced Tuna Belly and
Spring Onion Rice Bowl

6 CHUTORO DON / dnnihdaginls 900.-
Japanese Medium Marbled Tuna Belly Rice Bowl

2. BARA CHIRASHI

7 AKAMI DON / danthuarlagiiu 600.-
Japanese Prime Red Tuna Rice Bowl




s AMD A 8 TUNA SALADA /adadnlaqinhla  130.-
Tuna Salad
9 EBI SALADA / adadntafuiindu 150.-
Shrimp Salad
ar ol ﬂ‘,
_______salads SRR e

Seafood Salad

1 DAIKON SALADA / ganlsiin 100.-

Ragish-Salan 11 KAISO SALADA / adaawsindidea,uae  200.-
> POTETO SALADA / aaniiuelsun 85.- Mied Sepwesd Saiad

Potato Salad C e 12 AVOCADO SALADA / ainazlaln  200.-
3 MAKARONI SALADA |/ aapianzlsi 85.- Avocado Salad

Macaroni Salad

13 SALMON SALADA /dandaiusasou  250.-

4 HORENSO BAKON SALADA o Slices of Raw Salmon Salad

Spinach with Bacon Salad 27

gantinUsdvlaiunou 14 SASHIMI SALADA / daaauaifivusiy >80.-

- . Assorted Slices of Seafood Salad

5 YASAI SALADA | aaacinsiulatusis 120.-

Mixed Vegetable with Boiled Egg Salad

Deep-fried Japanese Small Whitefish Salad
7 KANI KAMA SALADA / adaudaiita 170.- . :
Steamed Crab Paste Salad v vu'legarEd Dishes

1 SUNOMONO MORIAWASE
Seafood Salad in Vinegar 200.-

o o ' o g
FrENaa 1w

2 EBI SUNOMONO
Shrimp Salad in Vinegar 120.-

Frijvamsishadauien
3 WAKAME SUNOMONO

Soft Seawged Salad in Vinegar 90.-
EI*IEI'IH'S'IEJH'IETHHL‘IJ'EH'J

4 KANIKAMA SUNOMONO
Steamed Crab Stick Salad in Vinegar 120.-

[ ] L ] L " J
Frdaamsisiadaiuien

5 TAKO SUNOMONO
Octopus Salad in Vinegar 150.-
o & s & ' oV -
gnUaniingngaInsIguIgaatdsen

6 IKA SUNAMONO
Sql..lld Salad in I"A.ll'rll"'IEgEl' 120-_
zrnla'muﬂa'm'i'mu'laamﬂ'iﬂ':

7 SHIME SABA SUNOMONO
Marinated Mackerel Salad in Ulnegar 120.-

F1Ua18 VARV RS YT AT

14. snsmnm SALADA 1. SUNODD ORAIWASE



1 YAKI TORI SHIO o TERI / lrzie 1,837 95— 11 EIHIRE /aSudainssiunusivgie 150.-

Grilled Chicken with Salt or Sweet Soy Sauce Grilled Dried Ray Fish Fin
2 BURI SHIO e TERI 12 SABA SHIO ® TERI
Grilled Yellowtail with Salt or Sweet Soy Sauce 350.- Grilled Ma.ckerel WILh Salt or Sweet Soy Sauce 200.-
Jany3she 1n8e, 551 Yarsuzge 1nda, 897
3 REBA BUTA SHIO e TERI 13 A LU TN 05R Price By Weight
Grilled Pork Liver with Salt or Sweet Soy Sauce 110.-
2o A 14 SHIMESABA YAKI / Ya s usadvgineg -
ﬁwgdw 150,397 Grilled Marinated Mackerel 200,
4 SUNAZURI SHIO e TERI 95.- 15 SHISHAMO YAKI /Ua1 (g 120.-
Grilled Chicken Viscera with Salt or Sweet Soy Sauce Grilled Capelin Fish
fiuldgne nde,859 O
. 16 SANMA SHIO YAKI (Ua"]ﬁuuzﬂ‘m 220.-
Grilled Pacific Saury with
= -tli-qlllﬂdli:nh“kn SS{I_Q.LIEEI It 5 — 120.- Salt or Sweet Soy Sauce
rille icken Skin wi alt or Sweet Soy Sauce - :
17 UNAGI KABAYAKI [ Uaatnaciiugny 300.-
wilaldgne mﬁargﬁ:’ Grilled Japanese eel Eﬂl!
6 TORI TEBA SHIO e TERI 110.- ; cs
Grilled Chicken ngs with Salt or Sweet Soy Sauce 13 E:|L|’E-5Aérge?l-?:2g::iﬁlhi guﬁjﬂﬁﬂ Lﬂaﬂ,ﬂﬁ 280.-
ﬂﬂ‘ffi?.h\‘l lﬂﬁﬂ,"h‘ﬁ‘] Salt or Sweet Soy Sauce
7 YAKITORI MORIAWASE SHIO e TERI 230.- 19 YAKI NIKU WAGYU / \ilag19599 950.-
Grilled Assorted Chicken with Salt or Sweet Soy Sauce Grilled Wagyu Beef with Sweet Soy Sauce
Iigesau 1B, 357 20 IKA SHIO ® TERI /Uamiingiv 1n32,852 200.-
ATSU AGE YAKI | ﬁ 'ﬁ‘lﬂ o Grilled Squid with Salt or Sweet Soy Sauce
8 LATWUVIUIEIN 120.- -
; : == 21 GESO SHIO YAKI [wuiavawmiingroinas =
Grilled Thick Tofu Grilled Squid Tentaclles with Salt <
9 ATARIME / Uamilnuving 140.- 22 KINOKO MORIAWASE YAKI /\WiRsug1y  170.-
Grilled Dried Squid Assorted Grilled Mushrooms

7. YAKITORI MORIAWASE SHIO 12. SABA SHIO

17. UNAGI KABAYAKI




23

24

25

26

27

28

29

30

31

32

33

ABURI SHITAKE IL'ﬁGI‘HEINEiW 120.-
Grilled Shiitake Mushrooms

HOKKE YAKI / Uanaaninesgyueine 300.-
Grilled Atka Mackerel

OKONOMI YAKI / Rgghefualandaniaz 150.-
Japanese Pizza Hanako Stlye

MOCHI YAKI /1 awiiienefyueng 130.-

Grilled Japanese Rice Cake with Sweet and Salty Sauce

SHAKE SHIO ® TERI
Grilled Salmon with Salt or Sweet Soy Sauce 320.-

Yausauaugv 1ndo,897

MENTAIKO YAKI / (dUa1advtiagy 180.-
Grilled Spicy Cod Roe

NIKU ASUPARA YAKI
Grilled Asparagus Folded in Sliced MVieat 170.-

Jioatad viovua Lallsvee

BURI KAMA SHIO e TERI 30. BURI KAMA SHIO
Grilled Yellowtail Collar with Price By Weight

Salt or Sweet Soy Sauce

ufuvay3ee 1,557 I

NEGIMA SHIO ¢ TERI
Grilled Chicken and Green Onion with 120.-

Salt or Sweet Soy Sauce -
tAdusiuviaudwdsuliigo 1nds, 857

GINDARA SHIO oTERI
Grilled Snhow Fish with Salt or Sweet Soy Sauce 370.-

Yarfiuzg 1nda, 890

GINDARA MISOZUKE
Grilled Snow Fish Pickled in Miso 380.-

Yafuzaauidndegy

.-1'
-

29. NIKU ASUPARA YAKI 33. GINDARA SHIO



1 TENPURA MORIAWASE / inui)5s573

Assorted Tempura

2 EBI TENPURA [ floinuyse
Shrimp Tempura

3 KISU TENPURA [ dansiginayse
Whitening Fish Tempura

4 YASAI TENPURA / inuyssiin
Vegetables Tempura

5 TAKO TENPURA [ Yyawmiindnsinuyse

Octopus Tempura

6 IKA TENPURA /yanfininuyse
Squid Tempura

7 NATTO TENPURA [ fndnnuyss
Fermented Whole Soybeans Tempura

8 RENKON TENPURA [/ S1n1tnuYse
Lotus Roots Tempura

9 YASAI KAKIAGE / (insunaa
Deep Fried Assorted Vegetables

10 TORI KARA-AGE ]Tﬁquu{lﬁﬂaﬁ
Deep Fried Chicken

11 GESO KARA-AGE
Deep Fried Squid Tentacles

navaniingunilonaa

1. TENPURA MORIAWASE

200.-

250.-

170.-

150.-

170.-

140.-

120.-

130.-

120.-

Deep Fried Octopus Tentacles -

Yawiindgnsyuuilonan

13 IKA FURAI / Yamiinguutlvouuilonan 150.-
Deep Fried Breaded Squid

14 CHEESE AGE / UaiUasBanan 150.-
Deep Fried Cheese Spring Roll

15 FURAI MORIAWASE / YDINDATIUNLAY 250.-
Assorted Deep Fried Breaded Items

16 KUSHI KATSU ;“Hlﬁﬂ“tﬁquu{lﬂﬂuﬂﬂﬂﬂaﬂ 100.-
Deep Fried Skewered Pork

17 HAM KATSU ]tlﬂﬂ?{ﬂllﬂﬂﬂuﬂ‘ﬂﬂﬂﬂﬁ 100.-
Deep Fried Ham Cutlet

18 UZURA KUSHIKATSU
Deep Fried Quail Eggs in Bread Chips 80.-
Tuuﬂn-stn'lquuﬂuuuu’flﬂnaﬁ

19 FURAIDO POTETO [ﬁuﬂ%ﬂﬂﬂﬁ 100.-
French Fries

20 TAMANEGI FURAI
Deep Fried Breaded Onion 80.-

wauh ngdyuuileunailonan

= i

10. TORI KARA-AGE



21. KANI CREAM KOROKKE

21 KANI CREAM KOROKKE
Creamy Crab Croquette

TaSaninzasulaiiioy
22 GESO FURAI

Deep Fried Breaded Squid Tentacles
nndamiinguuilssunionan

23 SHIRAUO KARA-AGE
Deep Fried Small Japanese White Fish

Uamwmsuanguuilinan

24 HOTATE FURAI
Deep Fried Scallops in Bread Chips

vagisaaguuilvvunilonan

170.-

150.-

170.-

200.-

25 MAAJI FURAI
Deep Fried Breaded Horse Mackerel

vawdiuguuilovuuilonan

Price By Weight

30. TONKATSU

26

27

28

29

30

31

23. SHIRAUO KARA-AGE

EBI FURAI / Avyuuilvuuuilenas
Deep Fried Shrimp in Bread Chips

EBI-TSUNA FURAI / nindalddunan
Deep Fried Shrimp with Tuna Filling

SHITAKE TSUNA FURAI

Deep Fried Shiitake Mushrooms
with TunaﬁFiIIing
guwm’fammﬂaunaa

SHITAKE HASAMI AGE

Deep Fried Shiitake Mushrooms
with Nlincedﬁshrimp Filling
QﬂﬂUHﬂtHlﬂﬁﬂaﬂﬂﬂﬁl
TONKATSU /nyguuilsvuuilenan
Deep Fried Pork in Bread Chips

KAWAEBI KARAAGE
Deep Fried Small Shrimps

Avelazdliunaansau

31. KAWAEBI KARAAGE

170.-

150.-

150.-

170.-

170.-

150.-



1 YAKI SOBA | #"iilgus 150.-
Japanese Noodles Stir Fry

2 TON TEKI / atiinnyganien -
Cubed Dnrl‘: Steak 38 =0

3 GYUNIKU TAMANEGI ITAME 7
Beef and Onion Stir Fry 70.-
& P~
tinvaulaiie

4 YASAI ITAME / tiaiinsiulany 110.-
Assorted Vegetables with Pork Stir Fry "'

S AONA ITAME /aginnanvdvtdniulany 120.-
Bok Choy with Pork Stir Fry

6 TOFU MOYASHI ITAME /dadhlddvannydv 120.-
Tofu and Bean Sprouts Stir Fry

7 MOVYASHI ITAME / findavanlany 100.-
Bean Sprouts with Pork Stir Fry

8 NIRA REBA ITAME / fininnageldadu 140.-
Pork Liver and Chives Stir Fry

9 NIRA TAMA ITAME /iadnnudelaty 100.-
Egg and Chives Stir Fry

10 HORENSO BEKON ITAME 120.-

Spinach and Bacon Stir Fry
tnrnuulaiumau

11 NIRA NIKU ITAME / ﬁ'ﬁﬁ'ﬂquﬁwfﬁtﬁa 170.-
Beef and Chives Stir Fry

12 ENOKI BUTTER / \Winldunaveiniug 120.-
Enoki Mushroom S5tir Fry with Butter

13 BUTA KIMUCHI ITAME 120.-

Enri{ with Kimchi Stir Fry
HARNADILAINA LNy

14 HARUSAME KIMUCHI ITAME
Vermicelli with Kimchi and Pork Stir Fry 140.-

dajuiFulddnaaoinindlany
15 HARUSAME TAMAGO ITAME

Vermicelli and Egg with Pork Stir Fry 120.-
dnjuiFulatulany

16 POTETO BEKON ITAME
Bacon and Potato Stir Fry 120.-

datumdulaiunos

17 SUNAZURI NINNIKU ITAME/ Aulsdinnssifisy 170.-
Stir-Fried Chicken Gizzards And Garic

18 IKA SHOGA ITAME [ Uawiindaty 150.-
Squid in Minced Ginger Stir Fry
19 NASU SHOGA ITAME /13289ty 110.-

Eggplant in Minced Ginger Stir Fry

20 NASU MISO ITAME /[uz1¥03i9aéuidyr 110.-
Eggplant Stir Fry with Miso




21 PIMAN MISO ITAME
Sweet Pepper Stir Fry with Miso 100.-

WEAMEIALALELS T

22 SAIKORO STEAK WAGYU/afiniilaniingnisn 950.-
Cubed Wagyu Beef Steak

o o
23 SHITAKE BUTTER [ lYiaWiadHaLUE
Shiitake Mushrooms Stir Fried with Butter 120.-

24 TOFU STEAK [ aLainLény 110.—
Tofu Steak
25 HOTATE BUTTER ]ﬁaﬂlﬂaﬁﬂ'ﬂluﬂ 270.-

Scallop Stir Fried with Butter

26 ASUPARA BUTTER [wialddsvdaiug 100.-
Asparagus Stir Fried with Butter

27 ASUPARA HOTATE BUTTER
Asparagus and Scallop Stir Fried with Butter 280.-

WU (NHSvAUKDYLBAA HALUY

28 IKA BUTTER / Yaniintialus 150.-
Squid Stir Fried with Butter

29 NINNIKU BUTTER Iﬂ"i:l.ﬁﬂuﬁmuﬂ 100.-
Fresh Garlic Stir Fried with Butter

30 NASU BUTTER / uzLU23 96 aLUY 100.-
Eggplant Stir Fried with Butter

31 ASUPARA BEKON MAKI

Asparagus Folded in Bacon 120.-
LUADUY DU LU HS
32 GYUTAN BUTTER / Sufidiaiuy 280.- 22. SAIKORO STEAK WAGYU

Beef Tongue Stir Fried with Butter

27. ASUPARA HOTATE BUTTER 32. GYUTAN BUTTER




Simmered Dishes

LIS VNS 7S
Ly~

1!1‘"

10

BURI DAIKON [ Ua1u3AuAuwalsin,

Simmered Yellowtail and
Radish in Soy Sauce

NIKU JYAGA / :menumamu 250.-

Beef and Potato in Japanese Soy Sauce

Steamed Pork Intestines

MOTSU NIKOMI / (Fvnysiu 150.—

TAKENOKO WAKAME [vualaauainisigay 120.-

Boiled Bamboo Shoots with
Soft Seaweed Soup

YARIIKA DAIKON NI [/ yawiintdduiilsiin - 150.-

Simmered Squid with
Roe and Daikon Radish

AGEDASHI TOFU ]Lm'lﬁﬂilﬂﬂ‘iﬁLFl'iﬂﬂ 120.-

Fried Tofu with Dressings

NASU AGEDASHI ]H:Lﬂﬂﬂﬂﬁﬂiﬂtﬁ%ﬂﬂ 120.-

Fried Eggplants with Dressing

FUROFUKI DAIKON ]mfmmmu 90.-
Steamed Radish

MADAI KABU SAKAMUSHI M 350.- / L 400.-
Simmered Red Sea Bream In Sake
wivanseweeuldann

IIDAKO NITSUKE [ Yawiinaadugan 150.-

Simmered Small Octopus inh Soy Sauce

SATOIMO NIMONO /il aﬂﬁumﬂu 120.-

Boiled Taro

3. MOTSU NIKOMI

10. IIDAI(D. .NITSIJI(E



Nl MONO

Simmered Dishes

14. ODEN

=V

12 KUROBUTA KAKUNI / nysausudugasr  250.-
Braised Kurobuta Pork Belly

13 SALMON KABUTONI
Simmered Salmon Head in Soy Sauce M 300.- / L 350.-

WILBAUDURANT DD

14 ODEN / ws13siu 200.-

Japanese Radish and Fish Cake Soup

W ENG/AY

Miso - glazed Dishes

1 TOFU DENGAKU [ 16n#51a161987%1u 90.-
Tofu with Sweet Miso Sauce

2 KON-NYAKU DENGAKU 100
Grilled Konjac Jelly with Sweet Miso Sauce -

WIYNEIIEIDE IV

— 3 NASU DENGAKU iumﬁmi'mziw.ﬁ'u.{u'mﬂu 100.-
13. SALMON KABUTONI Grilled Eqgplant with Sweet Miso Sauce

MUSHHI MONG

Steamed Dishes

1 CHAWAN MUSHI [ (46w
Steamed Egg Custard

2 DOBIN MUSHI / T;‘Uﬂ'l 130.—
Japanese Tea Pot Soup

3 ASARI SAKAMUSHI 95 —
Steamed NManila Clams in Sake
WagalgAUaILA

3. NASU DENGAKU



Rice Bowls and Rice Dishes

1 TENDON fﬂ'ﬂ‘ﬁu'l!.ﬂliﬂ‘iu
Assorted Tempura Rice Bowl

2 KATSUDON

Pork Cutlet with Egg Rice Bowl

?.I“I'J‘Ir’ﬁl"‘l'lr’lll‘l"lﬂﬁ

o ea”
3 GYUDON / 911%U1LiD
Beef Rice Bowl

4 OYAKODON / 91w la
Chicken and Egg Rice Bowl

5 TAMAGO DON / 91 wunty

Egg Rice Bowl

6 YAKI TORI DON J 9% (Ag1Y

Grilled Chicken Rice Bowl

7 CURRY RICE | 1 ) #BULAYAZHS

Japanese Curry with Rice

8 KATSU CURRY RICE

purk Cutlet and Japanese Curry with Rice

J1INUILAYAE ‘l’i‘iﬁﬂ-!‘ﬂﬂﬁ'l

9 NINNIKU RICE / dmidanssiiigy

Fried Rice with Garlic

10 EBI NINNIKU RICE Iﬂﬂﬂaﬁﬂ?mwﬂﬂ
Fried Rice with Shrimp and Garlic

11 KANI NINNIKU RICE IUT-INﬁﬂ'i"LTIHHU ZZO.—
Fried Rice with Crab and Garlic

12 CHAHAN / $iaaladu
Japanese Style Fried Rice

13 KANI YAKIMESHI / ?J'!‘.IN{FI‘IJ

Fried Rice with Crab

2. KATSUDON

170.- 14 EBI YAKI MESHI / 11id/n
Fried Rice with Shrimp
180.- 15 KUROBUTA DON [ﬂﬂﬁuﬂwmmwu
Grilled Kurobuta Pork Belly Rice Bowl
16 SHAKE ZOSUl / gnAuUausauau
250.— Rice Soup with Silmin
17 KANI ZDSI:II [ 1y
150 .— Rice Soup with Cra:: o
18 YASAI ZOSUI [ UR U
120.- Rice Soup with Vegetables
19 TAMAGO ZOSUI [/ iauly
170.- Rice Soup with Egg
20 UNA JYU [ gnnindartnasgneg
200.- Grilled Eel Rice Bowl
270.-
90.-
140.- ‘»; .

16. SHAKE ZOSUI

20, UNA JYY

150.-

170.-

170.-

200.-

110.-

320.-




-

Rice_DiSHes and Sob§ .

21 TAI CHAZUKE [/ dmsiusivainswg >50.— 31 MENTAIKO ONIGIRI ® YAKI ONIGIRI 75.- | 80.-

Rice in Green Tea with Sea Bream Grilled Rice Ball with Spicy Cod Roe Filling

- & o 1y ] [~ [

22 UME CHAZUKE / §néusiihe 130.-  dniuldldvanda - g
23 SHAKE CHAZUKE / maus1Jansauay 170.- Mochi in White Miso Soup

R * 33 MOCHI MISO ZONI / IS 1S 100
24 MENTAIKO CHAZUKE [#héus 1 ldUaiia 200.- Mochi in Red Miso SD.,,FF )

Rice in Green Tea with Spicy Cod Roe i ;

L . , 34 GOHAN [ 1an 50.-

25 KONBU CHAZUKE !?.I'I"JFIHH'IET'IH'E’IHFIBH‘I.! 120.- Japanese Rice

Rice in Green Tea with Kelp o g
26 NORI CHAZUKE / $1diausiainsey 100.- 35MISOSHIRU / yuieniow 50.-

Miso Soup with Tofu

Rice in Green Tea with Seaweed , ¥ .
36 WAKAME MISOSHIRU [ guinogma ey 60.-

2T Crilled Rice Ball with Shaved Bonito 80.~ 185~ " seaweed in Miso Soup
gratutduarudts - ghe 37 ASARI MISOSHIRU

28 KONBU ONIGIRI ® YAKI ONIGIRI 60.~j &5~ antagamsNiseSoup 100.-
Grilled Rice Ball with Kelp Filling guiawgIviasany
dnduldamse - de 38 AKADASHI / 3Uid98uay 75

29 UME ONIGIRI ® YAKI ONIGIRI 65.- [ 70.-  Red Miso Soup '
Erilltsl:l R:jie Eall'with Pickled Plums Filling 39 KANI MISO SHIRU I'Qﬂlﬁ“ﬁﬂﬂ 200
JUuldAU - g1v Crab with Miso Soup

30 SHAKE ONIGIRI @ YAKI ONIGIRI 65.- [ 70.-

GriIIEcl Rice Ball with Salmon Filling
gnduldvasauau - g1

24. MENTAIKO CHAZUKE 39. KANI SHIRU (KOMOCHI)




NABE MONO

Hot pot Dishes

1 HANAKO NABE [wia{vignuilne 350.—
Pork and Chicken in Miso Hotpot

2 SYABU SYABU /1y $y (ild 350.-
Shabu Shabu with Beef

3 TON JIRU NABE / visiatwguiduiden 500.-
Pork in Miso Hotpot

4 YUDOFU [ wiiatwiénd 150
Tofu Hotpot

o w

5 UDON SUKI / §hgiv 350,
Udon Noodles in Sukiyaki Hotpot )

6 SUKIYAKI / ghitiad)1u 350.-
Beef Sukiyaki Hotpot

7 TORI MIZUTAKI f ﬁ"ﬁﬂﬂ‘tﬂ 220.-

Chicken Hotpot

8 KAISEN KIMUCHI NABE

Seafood Kimchi Hotpot 350.-
wild (NNzLalnADILAINS
9 KIMUCHI NABE / %2 (Weinaaotnva 280.-

Pork Kimchi Hotpot

MEN=RUI /| Noodles Dishe

1 CURRY SOBA ¢ UDON / 15Ut - 3A9uAYAEHS  200.-
[Soba] or [Udon] Noodles with Curry Soup

¥ ea
2 NIKU SOBA @ UDON / \sus - gsuiild >00.—
[Soba] or [Udon] Noodles with Beef

2. SYABU SYABU

3 KITSUNE SOBA @ UDON /1sus - gdvidnynam  150.-
[Soba] or [Udon] Noodles with Deep-fried Tofu

4 TSUKIMI SOBA @ UDON / sus - aavldlaign  130.-
[Soba] or [Udon] Noadles with Lightly Poached Egg

5 YAMAKAKE SOBA e UDON / sus - qﬁﬁﬁuUﬂ 180.-
[Soba] or [Udon] Noodles with Grated Mountain Yam

6 TAMAGO TOJI SOBA ® UDON / \sus - qﬁﬂ'ﬁi 130.-
[Soba] or [Udon] Noodles with Egg

7 KAKE SOBA ® UDON / Tsuz - gfivawswdiiu 180.-
[Soba] or [Udon] Noodles with Japanese Seaweed

6. BEEF SUKIYAKI




9. TEMPURA SOBA 1. ZARU SOBA 12. CHA SOBA

8 KAKIAGE SOBA « UDON 150 17 HIYASHI SOMEN fu:ﬁﬁl,ﬁmﬁmﬁu 150.-
[Soba] or [Udon] Noodles with o Cold Somen Noodles with Dipping Sauce
Vegetables Tempura 18 HIYASHI CHUKA [ Usnilinanuigu 170.-
13ue - gAvdAINULsE Japanese Cold Ramen
9 TEMPURA SOBA « UDON 19 YAKI MENTAIKO SOBA ¢« UDON
[Soba] or [Udon] Noodles with 170.- Stir Fry [Soba] or [Udon] Noodles with 200.-
Shrimp Tempura } Spicy Cod Roe
18Uz - gavAvinIn)sEaau HalsuslaldUandda - gav
10 TENZARU SOBA *UDON 20 MISO NIKOMI UDON / wiialWaaviedel  170.-
Cold [Soba] or [Udon] Noodles with 170.- Nagoya-Style Udon Miso Hotpot
Shrimp Tempura
\ouz - gAvHaInIsIEu e 21 NABE YAKI UDON / wiiatwase —
1" ZAR[U SD]BA E UD?N [ Vsus - RvLEY 120 Udon Hotpot with Chicken and Egg g
Cold [Soba] or [Udon] Noodles with -
22 AKADASHI NABE YAKI UDON
Dipping Sauce Red Miso Udon Hotpot with 180.-
12 CHA SOBA / \Fuy gz 140.- Chicken and Egg
Green Tea Buckwheat Noodles with Dipping Sauce ﬁﬂﬂ‘gﬂamﬂLm-ﬂgH]lLﬂﬂ
13 HIYASHI OROSHI CHA SOBA
Cold Green Tea Buckwheat Noodles with Grated Radish 150.- 23 CHANPON f‘l_t“"ﬁﬂl‘iﬂuiﬂﬁﬂ.l AuYa1niin 150.-
EFusdes ula luiielu Nagasaki-Style Pork and Squid Noodle Soup
24 NYUMEN lummamaﬂﬂﬁm
14 HIYASHI OROSHI SOBA « UDON 170.-
Cold [Soba] or [Udon] Noodles with 150.- Sdites Noamie, Soup .
Grated Radish 25 RAMEN / u:wmammmﬂ'ﬂu 170.—
1ue - gavtd Ui lynely Raman with Soy Sauce Broth :
15 HIYASHI TANUKI SOBA ®* UDON 26 MISO RAMEN IU“ﬁNEEMﬂULm'ILE}H'J 150.-
Cold [Soba] or [Udon] Nocdles with 160.- Ramen with Miso Broth

Tempura Flakes v o w
130 - aavtguuileinuilse 27 TOMYAMKUN RAMEN / UURAUNLN 230.-
: 2 Ramen with Thai-Style Spicy and

16 HIYASHI KAKIAGE SOBA ¢« UDON 160.- Sour Broth with Shrimp
Cold [Soba] or [Udon] Noodles with

Vegetable Tempura
P Geir s
U - gAvLdUEALNULYSE

25. RAMEN

17. HIYASHI SOMEN 19. YAKI MENTAIKO UDON



