TEMPURA (VEGETABLE () / SHRIMP / COMBINATION) 18 / 20 / 20
BATTERED AND DEEP FRIED. SERVED WITH MISO SOUP, SALAD AND RICE

KATSU (ToFU® / CHICKEN / PORK / SHRIMP) 18/20/20/ 22
BREADED, DEEP FRIED CUTLET. SERVED WITH MISO SOUP, SALAD AND RICE

DINNER BENTO 30

COMBINATION OF FOUR ITEMS - TERIYAKI, KATSU, TEMPURA/SASHIMI AND YAKISOBA
SERVED WITH MISO SOUP, SALAD AND RICE

TEMPURA
TERIYAKI KATSU SHRIMP 2 PCS AND YAKISOBA
CHICKEN PORK, VEGETABLE 3 PCS (SMALL)
OR CHICKEN OR + STIR FRIED SOBA
SALMON SH‘;TMP NOODLE WITH
SASHIMI* VEGETABLES
TUNA OR SALMON
3 PCS

DI N N ER D I SH ES SERVED WITH MISO SOUP, SALAD AND RICE

TERIYAKI GRILLED CHICKEN OR SALMON WITH HOMEMADE TERIYAKI SAUCE 20
GINGER PORK THIN SLICE OF PORK MARINATED IN GINGER-SOY AND STIR-FRIED 20
N.Y. TATAKI 29

10 0Z. CENTER CUT NY STEAK SERVED MEDIUM RARE.
THINLY SLICED ON A BED OF SPRING MIX WITH PONZU SAUCE

BULGOGI BEEF (KOREAN) 24
THIN SLICE OF SIRLOIN MARINATED IN SWEET SOY SAUCE AND SAUTEED WITH ONION

GALBI BEEF (KOREAN) 29
BEEF SHORT RIBS (WITH BONES) MARINATED IN SWEET SOY SAUCE AND GRILLED

BLACK COD MISOYAKI 29

BLACK COD MARINATED IN A SWEET MISO GLAZE AND GRILLED
SERVED WITH SWEET MISO AND PONZU SAUCE

DEVIL’S PRAWNS : 24
FRIED PRAWNS SAUTEED IN RED CHILI PEPPER SAUCE, SERVED ON A BED OF SOBA NOODLE

SUKIYAKI (cHICKEN / BEEF / SEAFOOD) 29

JAPANESE HOT POT DISH. ALL INGREDIENTS ARE SIMMERED IN A SWEET SOY SAUCE/SEAFOOD
BASED BROTH. SERVED WITH SALAD AND RICE

() VEGETARIAN OPTION

ENTREES

CURRY DON WITH
PORK KATSU

BLACK COD MISOYAKI

* CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.
3% BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.



