
A P P E T I Z E R S

K U S H I Y A K I

M A I N S

S A L A D S

S I D E S

m ı s h ı k

Roasted Chi lean Sea Bass 
Yuzu miso ,  Haj ikami

O.G Chi l i  edamame 
Chi l i  Gar l ic ,  Sautéed edamame

Jidor i  Karaage 
Cr ispy  chicken ,  Mitsuba mar inade ,
Ginger  a io l i

Chahan Fr ied Rice 
Cr ispy  pork ,  Egg ,  Negi

T w o  s k e w e r s  p e r  o r d e r

R i b e y e  
P o a c h e d  E g g ,  S u k i y a k i ,  T a r e

M o m o  
S h i s o .  M i t s u b a  M a r i n a d e ,  T a r e

D e h y d r a t e d  P o r k  B e l l y  
P o r k  B e l l y ,  T a r e

S h i i t a k e  N e g i  ( v )  
S h i i t a k e  M u s h r o o m .  N e g i

D r y  A g e d  K i n g  O r a  S a l m o n  

Mishik  Salad (v)  
Organic  Greens ,  Wafu Dressing ,
Avocado,  Parmesan Cr isp  (Add Tuna
Tataki  +7)

Goma Spinach (v)  
Goma Dressing ,  Cr ispy  Leeks (Add
Gr i l led  Salmon +12)

Seasonal  Salad (v)  
Blood Orange ,  Burrata ,  P istachios ,
Eggplant  Tempura

Spicy  Kani  (v)  
Kani ,  Iceberg ,  Tempura ,  Sambal  A io l i

Crispy Tofu (v)  
Cr ispy  Tofu ,  Yuzu Ginger ,  Local
Micros ,  Avocado

( v )  -  v e g e t a r i a n  
* M e n u  i t e m s  s u b j e c t  t o  c h a n g e *

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s

Chirashi Premium 
Shiromi,  Maguro, Salmon, Hikari  Mono,
Kani,  
Ebi ,  Atsuyaki,  Shari

Gyudon Don 
Soy Dashi,  Sesame, Onsen Tamago,
Kimchi,  Horenso no Goma-ae, Fukumeni,
Daikon

Tontan Ramen 
Black Garlic,  Chicken and Pork Broth,
Menma, Tamago

Grilled Hamachi 
Tare, Tsukemono

Menchi Katsu 
Pork and Beef,  Shokupan, Jidori Egg

Unagi Don 
Gril led Unagi,  Tare

Ebi Tempura 
Nobashi Ebi,  Kabocha, Onion, Sweet
Potato, Shiitake, Eggplant,  Tare

Dry Aged King Ora Salmon 
Selection of Teriyaki or Salt ,  Horenso
Goma

King Crab Legs 
Roasted Ginger Aioli

Kalbi 
Braised Shortrib,  Banchan

Uni Bibimbap 
Uni,  Nori Puree, Tobiko

Vegetable Bibimbap (v) 
Mixed Vegetables, King Trumpet,Shiitake 

Bulgogi Bibimbap 
Marinated Ribeye, Mixed Vegetables 

Wagyu Kimchi Fried Rice   
A5 Wagyu, Kimchi

Kegani Donabe (for two) 
Hokkaido Hairy Crab, Edamame, Uni,
Ikura

A5 Wagyu 
Banchan, Black Bean Truffle

Hiyashi  Wakame  (v)                                                
Kyur i  Miso  (v)  
Ara  J i ru  
Tsukemono  (v)  
K imchi   
Tempura Ankimo 
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