GRILLED Di1sH [

vYAKINASU 4.50

Japanese eggplant w grated ginger

IKAMARU 8.95

whole squid w grated ginger

SHISHAMO 4.95

smelt fish w grated ginger

GINDARA 12.95

Alaskan black cod marinated w miso

HAWAIIAN B1ic EYE TUNA BELLY STEAK 14.95

lightly seasoned big eye tuna belly w homemade ponzu sauce

SABA 7.50

Norwegian mackerel

SALMON 6.95

salted or teriyaki

HAMACHI KAMA 9.95
yellowtail collar

SALMON KAMA 8.50

salmon collar

HOKKE 9.50

atka mackerel, Hokkaido, Japan

Rock OYSTER 5.95

grilled rock oyster w ponzu lpc

TAKOYAKI 5.95
octopus balls

BAKED GREEN MUSSEL 4.95

New Zealand green mussels topped w capelin roe

PoRK CHEEK 6.95

seasoned pork cheek w gingered scallion

OKONOMIYAKI 9.95

Osaka pancake

BLACK PORK SAUSAGE 5.95

coarse ground black pork sausage w ketchup & mustard

vTRUFFLE BUTTER CORN 5.50

served on hot pan w parsley flakes

BBQ Ri1B 9.95

barbeque ribs w Korean style greens

MENTAIKO MocHI CHEESE 5.95

grilled rice cake topped w spicy cod roe & cheddar cheese

RAMEN BURGER W FRIES 12.95

ramen noodle buns w braised pork belly, egg & vegetables

DYNAMITE 6.95

pan fried bay scallop w creamy mayo baked in oven

xraw wvegeterian #bonito ' Takoyaki



