CHANKO

SHABU - I ZAKAYA

OPERATION HOUR

SUN-=THU | 11:30AM - 10PM
FRI = SAT | 11:30AM — 12AM

*FOOD ALLERGEN NOTICE
PLEASE BE ADVISED THAT FOOD PREPARED HERE MAY CONTAIN THESE INGREDIENTS:
MILK, EGGS, WHEAT, SOYBEAN, PEANUTS, TREE NUTS, FISH, SHELLFISH, AND SESAME.



¢ HIYASHI SET ¢

Hiyashi Bento

19.00

1. Hiyashi Udon 3. Chanko’s Special

3 piece ama ebi topped with Tsuyu Broth
green onion, tenkasu, ikura, lime,
and seaweed flakes

4. Eb: No Atama

2. Kakiage 9. Pickled Cabbage

Thinly sliced asparagus, With Ginger
kabocha, onion, carrots, and

zucchini deep fried
6. Wasabi & Sichim:

IXECOmMISHISS TN/ OY)) Garnish for Hiyashi Udon

Chanko's special made tzuyu

7. Edamame

Hiyashi Udon

3 piece ama ebi topped with
green onion, tenkasu, ikura, lime,
and seaweed flakes

16.00




& BENTO 2
Y

=i‘:Benm boxes can be
ordered for dine-in and
to-go for lunch, but only
to-go is available for dinner.

Katsu Bento

13.00

Ginger Soy Pork
Bento

15.00

Hamburger Steak
Bento

13.00

* Bento boxes can be ordered for dine-in and to-go for lunch,
but only to-go is available for dinner.

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.



¢ APPETIZER ¢

CHILLED

House Salad

s

Cabbage, Green Onion and
Carrot with House Dressing

6.00

Hiyayakko

A

Chilled Tofu, Katsuobushi,
Ginger and Scallion

6.00

Seaweed Salad

PO

Seaweed with
Sesame Seeds

6.00

Kimchi

N

Korean Spicy
Fermented Cabbage

7.00

Goma Spinach Salad

5 NAFDOHARA X

Spinach Salad with
Sesame Dressing

7.00

Hakusai no Shiozuke
b EDER T

Japanese Pickled
Napa Cabbage

7.00

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.




*Tako Wasabi Kimchi Tofu

7z b3t X LF 2B
Octopus with Japanese Stir-fried Kimchi
Horse Radish with Tofu
9.00 10.00

* 3 #

Shime Saba Yuzu Salmon

U & Wy —E

Marinated Mackerel Sliced Tomato, Fried Shiso Leaf,
Tomato, Ponzu Sauce,
Yuzu Kosho

10.00
11.00

* *
Yellowtale Serrano Tuna Poke
T YUYDAHIWNINY F 3 <7 UDRT
Serrano Pepper, Tuna with Seaweed Salad
Sriracha Sauce and Poke Sauce
12.00 11.00

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.



Sunomono Yuzu Scallop

D W3R T
Thinly sliced cucumber salad Thinly sliced scallop with
with sweet vinegar, sesame cucumber and hot sauce

seeds and lemon

10
5.75

Pacific Oyster Sashimi Moriawase
71 ¥ ¥ BE0EAEDE
Three pieces of oyster Chef’s choice of

with ponzu, scallion, assorted sashimi platter

fresh wasabi, ikura

26.45
10

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.



¢ APPETIZER ¢

AR

HOT

Edamame Chili Edamame
RE ANA TV —R Z
Steamed Soy Beans Edamame with

with Salt Garlic Chili Sauce
6.00 7.00

Gyoza Buri Daikon
BT 7 XAk
Pan-fried Dumpling Simmered Japanese
with Ponzu Sauce Yellowtail and Radish,

Gingetr, Scallion
9.00 12.00

Saba Shioyaki Hamachi Kama
f5DIEIE X H < b x

Grilled Mackerel served with Grilled Yellowtail Collar
Daikon Oroshi served with Ponzu Sauce
13.00 18.00

* Subject to Availability

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.




Kurobuta Sausage
AL T i (e

Sausage with Special Sauce

9.00

Baked Green Mussel
Wex LA—)VE

3.00

Corn Cheese
S xRl e

Sweet corns, shreded cheese
and garlic bake sauce

o

*Hamburger Steak
INVIN—T

Japanese Style Beef
Hamburger Meat with
Cage Free Egg

13.00

Ginger Soy Pork
A &P X R

Cabbage, Mushroom, Green
Onion, Bonito Flakes Beni Shoga

13.00

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.




¢ AGEMONO ¢
=Y

Agedashi Tofu 6.00 Tempura 9.00
HIFELEE RSB 5
Crispy Tofu served in Broth Shrimp and Assorted Vegetables

Shrimp Tempura 10.00 Kaki F"}’_ 8.00
LTEDRES NxT7 A
Four Pieces of Japanese Fried Oysters with

Deep Fried Shrimp Tartar Sauce

Korokke 38.00 Togarashi Potato 7.00
Japanese Croguettes }%%—?7 § /r F;Ej,—_ }\
o w0 S Deep fried potato with Shichimi

Panko crusted Potato with
Ground Meat

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.




Karaage 10.50 lka Geso 10.50
JEHT WHRFZ

Deep fried chicken Deep Fried Squid Legs
with special seasoning

Takoyaki 11.50 Menchi Katsu 10.50
e s AT T,
Octopus Ball

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.



¢ KUSHI YAKI ¢
RS

Pork Belly 6.50 Asparagus Bacon 7.50
RIS 5 T AING T A
A 0 4

Mochi Bacon Cheese 7_5() Angus Beef /.50
BE AN—22 F—X T UH AFA

A5 Wagyu 20.00 Yakitori 5.50
For - oA

* Subject to Availability

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.




¢ TONKATSU ¢
EADD

Tonkatsu 21.50
EADD

Miso Soup & Rice included

Cheese Tonkatsu 23.50
=R D

Miso Soup & Rice included

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.




¢ DONBURI UDON ¢
# 2&A

*Salmon Bowl 14.50 Oyakodon 11.50
gENL BT BT H*
Salmon and Salmeon Egg Chicken and Egg Bowl

on the Rice with Yuzu Kosho

Gyudon 14.50 *Mentaiko 11.50
9k Mayo Bowl
Japanese Beef Bowl AT H

Alaskan Pollack Roe
and Masago with Mayonnaise

*
Yaki Udon Udon 11
HEDEN D
Cage Free Egg, Japanese Thick Noodle
Assorted Vegetables Beef with Toppings

Beef 19.50 | Chicken 15.50

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.




¢ DONBURI UDON ¢
¥ 2&h

Katsudon 13.00
7 FF

Rice, egg, green onion, dashi broth

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.




¢ NABEMONO ¢

HOTPOT
kY

Shabu Shabu

Assorted Vegetables Included

1. Choose 2. Choose

A5 Wagyu Spicy Pork Broth
M.P or

Garlic Pork Broth
Black Angus L
Ribeye Steak Kombu Broth
35.00

3. Choose

Mugi Fuji Pork

27.00 House Special Sauce
or
Garlic Chili

Veggie

20.50

Seiro Mushi

Bean Sprout

1. Choose 2. Choose

AS Wagyu House Special Sauce
M.P or
Garlic Chili
Black Angus
Ribeye Steak
35.00

Mugi Fuji Pork
27.00

Sukiyaki

Tofu, Assorted Vegetable ina Savory Broth

1. Choose 2. Choose

A5 Wagyu Goma Sauce
M.P or

¥/ @ W/ /B Onsen Tamago
Black Angus

Ribeye Steak

35.00

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.



Kimchi Nabe  19.50
F LT45

Kurobuta Sausage, Assorted
Vegetable with Pork Broth

v
! Oden 20.50
BTA

Japanese Fish Cake with Broth

* SIDE *
Al o

Rice 2 Miso Soup ¢ Egg 4

Ramen ¢ Udon 4 Rice Noodle ¢

Add Black Angus Ribeye Steak  Add Mugi Fuji Pork

80z —m—— 26 8 0z —FF——+17

RO =] 4 0z ——=U11

¢ DESSERT ¢

FHf—h
Green Tea Ice Cream — § Vanilla Ice Cream — §
Mochi Ice Cream Green Tea / Strawberry / Chocolate
2.50<*
Shaved Ice Cream Green Tea / Vanilla
3 ea

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness.




ChankoShabu.com
hello@chankohouse.com
702. 445. 6665

[__f) ‘ @Chankoshabu



