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MEAR

Japanese Breakfast

Eﬂﬁt Y I* Breakfast Combo

o AR R 5, e, 51, HHE Lunch £15.25

A - Combo Rice, Egg, Miso Soup, Cold Tofu, Japanese Pickles 2{,@@% $’]4, 25

e BEIE R 0N, ME, W, A1, EHE L $714.25
Rice, Egg, Natto, Miso Soup, Cold Tofu,

B - Combo Japanese Pickles 2 $75. 25

o CHIE ) wmm me et s ons L $79.75
C - Combo(Grilled Fish) Rice, Egg, Grilled Fish, Miso Soup,Cold Tofu, @ $,20‘ 75

Japanese Pickles

o CHIE (x5_+) I 27 —%, 5, Wait, wl, &%& L $24.00
C - Combo (Steak) Rice, Steak, Egg, Miso Soup, Cold Tofu, 2 $’2 5 00

Japanese Pickles

o DI () M A, I, WE it B, saE L $20.75
D - Combo(Grilled Fish) Rice, Grilled Fish,Egg, Natto, Miso Soup, 2 $2 7‘ 75

Cold Tofu, Japanese Pickles

eR, R 7 —*, I, #AE, BRIGIT, iAW, BHE
+ DHIE x7-%) B £ S9y.00

D - Combo (Steak) Rice, Steak, Egg, Natto, Miso Soup, Cold Tofu, @ $’26. 00

Japanese Pickles

¥ P - &£Pp(+50¢), BitE, BEBRE=x., X257 X Egg-Raw(+50¢), Dashi Maki, Sunnyside Up, Scramble

T

% W - Y—v, I, BL (+$4) % Grilled Fish - Salmon, Mackerel

= - Spanish Mackerel (+$4, when available) <
an Side Order o

C2F—% £20.50 - 5P £6.00 £ $6.50
Steak Egg raw y
- W= $£7.00 -%®it £5.00 52
Natto Miso Soup - BEHE $5.00
- ClIA $5.00 -XRVEe £250 Japanese Pickles

Rice Citrus Soy Ponzu



R B )

Drink

l:“— JU Beer

- FUY —FRYUISR
Kirin Ichiban Draught Glass

cFUY —EBERYEYF v —
Kirin Ichiban Draught Pitcher

BEET soju

-HY MU TVITLISR  £72.00

Suntory Premium Glass

- THEEISX
Asahi Draught Glass

- THeEEYF Y —
Asahi Draught Pitcher

- 7Yk X
Asahi Large

- 7Yk MR
Asahi Small

- YwiRo Kk
Sapporo Large

J ’f ~/ Wine

- 1iE
Plum Wine
-BIYRYTIENY
w/ San Pellegrino
-J—OVEY
w/ Oolong Tea
- AN=V Y JHEH
Sparkling Plum Wine

VI kKU Z Soda

« 1 —73 Pepsi

« 44 Tw bk 3—5 DietPepsi

- Starry, Orange Crush, Lemonade, Manzanita

- IV E 3 Calpico * BEEZX Oolong Tea

- #3#2ZX GreenTea

« B>~ %) SanPellegrino

(H) : Happy Hour ( 5:00 ~ 6:30 PM )

- AT EBFEO
Sho Chiku Bai Extra Dry (hot)

£9.00 Oy Y - On the rocks
£5.50 (H) «i&/7KEIY . Water
H—pOvEY + Oolong Tea
$25.00 HIVETEY - Calpico
£76.50(H) HYRY S )EY - San Pellegrino
. (.,\L.\'E ¢ ) £77.00 (Glass)
lichiko ¥$s52.00 (Bottle)
$70.25 ‘BLE () f72.00 (Glass)
Kakushigura
62.00 (Bottle
$32.00 o 4 ( )
£11.00 BEEE ) £71.50 (Glass)
. Satsuma Shiranami £57.00 (Bottle)
£5.00 - —%E () $73.00 (Glass)
lkkomon $73.00 (Bottle)
f$717.00
+ \\ [ ] [
RS H 14 | SojuSides
FU—RYE $5.50 [ Can
fr0.50 Oolong Tea
$AVES $5.50 [ Can
$/ 7.00 Calpico
- Y IRYS) $5.50 ( Coan
£77.00 San Pellegrino
- BT L >5.75 [ &
£14.00 (7187mt) Umeboshi % &
£37.00 (750mt)
+ H A sake
- AL £34.00 (300mt)
Hakkaisan $ 70.00 (720mt)
$4.95
- Bk $24.00 (300mt)
Kikusui $50.00 (720mt)
$4.95 . AREATE $32.00 (300mt)
Kubota Senjyu $ 64.00 ( 72 Omél
$5.00 £77.00 (Smatt)

$76.00 (Large)



CYHAT

'U' - 9\ Salad

cRFRYSH
Potato Salada
Potato Salad

-bhhHYTSE

Seaweed over green salad
Served with ponzu

- HEYS4H
Tofu Salad

Tofu Salad with Sesame Dressing
AU EA Ak

Green Salad

- YFYSH
Tuna Salad
Green Salad with Tuna

R—AVEEINAEDYSH
Bacon and Spinach Salad
Served with ponzu and lemon

& D X H Small Dish

- =

Edamame

- [EFONAEDEVIL
Ohitashi

Boiled Spinach with Dried Bonito

255

Tororo
Grated Japanese Yam with Egg

- X BBINE

Tororo Natto

Natto with Grated Japanese Yam
cHAED

Morokyu

Cucumber with Sweet Miso
- i
Atsu age
Deep fried tofu with grated ginger and green onion
- B
Yakko

Cold Tofu with Ginger, Green Onion, Dried Bonito

- BITHLER

Agedashi Tofu

Deep fried Tofu with Dashi soup
BT

Boiled Tofu with vegetables

Appetizer

£s.00

£10.25 -

£r0.25

HITHb5

Age Mochi
Deep fried Mochi with Dashi soup

AL B EG

Dashi Maki
Japanese Egg omelet
TAVBTIES
Kinpira
Sauteed Burdock Root

- LWINESBA

Raw squid noodles

CEE

£5.75

Raw salted squid

- BIFEATRA

£17.00

fr12.25 °

Deep fried ginkgo nuts
BEXIS

Vegetable Tempura
HiFHBEE

Ton Pei

Japanese Okonomiyaki pork pan cake

cXOFHBITF

£7.75

= 1=

£5.50

$9.25

£70.75

£r77.00

£5.75

£5.25

£70.50

£13.75

Satsuma Age
Grilled fish cake served with grated radish

Korokke

Potato Croquette

- FRAOBIFHL

Nasu Agedashi
Deep fried Eggplant with dashi soup

AL 2D

Nikujyaga

Beef with potatoes

Eringi Tempura
King mushroom tempura

- a5 1y

Isobe Age
Deep fried fish cakes, topped with seaweed

LB LIS S

Agedashi Takoyaki
Deep fried Octopus with Dashi soup

f70.25

£70.00

£r70.25

£r10.25

£5.75

£77.25

£76.75
£18.75

£s.00

(74c) $6.75

£70.75

£715.25

£17.00

£17.00

£77.25



‘ﬁ\-}fz Seafood

X5

Small Plates

233
TEEE () IR Beef, Pork, Chicken
Salmon $ 14.25 '
Broiled salmon
o 13X
BER () $10.25
Broiled Mackerel bl AY
- gExf (88) ¢ Filet Cutlet (2se) $78.50
Aji 17.50 Deep fried pork filet
Broiled Spanish mackerel . ~ )
-EmOBALAE Z:k:n?uflet (Zee) $15.75
M.aCkereI ) ) $’,4' 00 Deep fried chicken tender cutlet
Frleimaclierel with dashi soup . $l7b‘j
*ASX J P Kushi Cutlet (Zpe) $17.00
Calamari 76.50 Pork and onion cutlet on skewers
Deep flied squid with momiji oroshi and ponzu . B“E‘ § b-% X3y
. Wk -151 Chicken Teriyaki
‘Il)\ez\p’)f-riij’foﬁi dl egs $ / 5' 0 0 Broiled chicken v)\’lith teriyaki sauce $,,5‘ 50
Deep fried marinated squid legs e XX afﬁ%ﬁ
« L\HDNDFLBE = Sasami Tempura 75.50
Broi|ed3tsl;]k§d $,5. 50 Chicken tender tempura served with salt and lemon $
Broiled squid served with grated ginger cBROEEREE $,
\ 1~ 2 Pork Ginger Sautéed 20.75
(I'Izaz‘);li /Fra $ 5 50 Pork steak sautéed with onion and ginger sauce
Deep frieg squ)i,d /5. e E—7 E%ﬁ% x
R Beef Ginger Sautéed $24.75
%;?Tearinﬁ;?ﬁ $,5 50 Beef steak sautéed with onion and ginger sauce
Squid tempura ’ . iﬂ]mx >
N Wafu Steak £24.75
?‘Ee:f ;E; ra $’20. 2 5 Beef steak served Japanese style
Two shrimps and vegetable s EHZ)E‘J —— :/\\
- hF¥ T34 Kurobuta Sausage (4ee) $74.50
Oyster Fry (42c) $17.75
Deep fried oyster
- 2 LA
Steamed Oyster (56¢) $17.75
Steamed oyster with momiji oroshi and ponzu
V( N = .
a u]] Rice
CDYAYA R £5.50 x
Nori Bonito Rice BH#E , £5.00
51 W I b Ca Japanese Pickles
* 7 7z f— 7 a-— * JC : 'A 8
75.00 (&, /14.75 Y —FUFDIF
California Roll $ ( ﬁc} Egg Rice Zousui $ ® $’60 25
Salmon ochazuke
okl £5.00 $ L YRR $16.25 -wESD £17.00
Miso Soup Chicken Rice Porridge Ume ochazuke ‘
CHOUB (6pc) £9.50 TV ITLBETAZ $9.75

—\\

5 H — b Dessert

Warabi Mochi

Bracken - Starch Dumplings

Premium Mochi Ice Cream
IHEZTF Y SAIWKTIV—ARY —F—J)) bk

Macadamia Caramel, Blueberry Yogurt



AR Y IVEE

Special Combo

N"ft A¥a'gb'e DU TAN=TO—) (dpe) + 1+ 5 Lh +F5 T R+ B
or 100 California Roll (4pc) + Half Soba or Udon + Salad + Miso Soup + Rice
o~ 1 =
AR Y IEEATE $25 G5

Special Fish Combo

Fish : Salmon, Mackerel, or Spanish Mackerel
(Spanish Mackerel $4 extra)

ARY ¥ )V VAYEER

Special Pork Fillet Cutlet Combo $26‘ 50

2 pieces pearl fillet cutlet

ARV %IV ATF—FFR (£ Soz) $34.00
Special Steak Combo (S 60z) £37.95
ARY Y IWRILEE

Special Tempura Combo $3 0.00
2 pieces of shrimps, and vegetable tempura

ARV ¥ JRBYBREFFVER £24.00
Special Chicken Teriyaki Combo

ARY ¥ IWFFXFVAVER £26.95
Special Chicken Cutlet Combo

ARY ¥ )IOVTEER

Special Croquette Combo $ 24.00
Two pieces potato croquette

ARV Y IWAXITSAEER

Special Deep Fried Oyster Combo $24.50

4 pieces deep fried oyster



ﬁEfE Plate

All combos come with Rice, Miso Soup and Japanese Pickles

e FXVAHAYFE Chicken Katsu

Chicken Katsu Plate $22.50
° A—XAADVEE Rosu Katsu

Pork Sirloin Katsu Plate $25'50
e tbLAVEER Hire Katsu

Pork Fillet Katsu Plate $23'50

e =ZwIRAYEE Mix Katsu
Mix Katsu Plate $24.50

Chicken Katsu Pork Fillet Katsu, Fried Jumbo Shrimp

e BROEERETER Buta Shogayaki
Pork Ginger Sautéed Plate $25.50

Pork steak sautéed with onion and ginger sauce

e E—JHFEREFER  GyuShogayaki
Beef Ginger Sautéed Plate $’2 7.95

Beef steak sautéed with onion and ginger sauce

n W -

ARy VBUBREFFVER
Special Chicken Teriyaki Combo

Mix Cutlet Plate



ﬁEEi Plate

All combos come with Rice, Miso Soup and Japanese Pickles

e IEIJSAEER Ebi Fry
Deep Fried Jumbo Shrimp Plate $26'50
Three deep fried jumbo shrimps

e XIFEER Tempura Tei ¢28.50

Tempura Plate
Two shrimps, and Vegetable Tempura

* RYBEFFUER ChickenTeriyaki £2; 50
Chicken Teriyaki Plate ]

* HF¥FISATEER Kaki Fry
Deep Fried Oyster Plate $22 .95

6 pieces deep fried oyster

I3 HFE

Cold Soba or Udon with Tempura Chicken and Egg Jyu



BE% Bowls

All served with Miso Soup and Japanese Pickles

AN): ] Katsu Jyu

Pork Cutlet and Onion in sweet Dashi broth, wrapped $22' oo

in lightly beaten Egg, served over a bed of Rice

HTE Oyako Jyu

Chicken, Onion, and egg over rice

XIXBE

[Ty

Soboro Jyu

Seasoned ground beef and scrambled egg over rice

EHRE Tororo Jyu

Grated Japanese Yam over rice

KE Ten Jyu

Two shrimps and vegetable tempura over rice

AF—F%8& Steak Jyu

Onion and Beef steak over rice

DIRICEE Unatama Jyu

Eel teriyaki and scrambled egg over rice

DILE Una Jyu
Eel teriyaki over rice
HAES7ZE Japanese Unalyu

Eel teriyaki over rice

$19.25

£18.95

$17.50

£23.75

£25.50

£24.00

£$352.75

(haty) $42.00
(futt) $65.00



77 L — CurryRice

All served with Miso Soup and Japanese Pickles

EHRL

AL—5142K
Curry Rice $ [7.75

Curry sauce over rice

AVAL—
Katsu Cutlet Curry $’2 /.75

Curry sauce over rice with Pork Filet Cutlet

FEYAVHL —
Chicken Cutlet Curry $2 /.50

Curry sauce over rice with Chicken Cutlet

YA VF—hL—
Wiener (Sausage) Curry $24. 50

Curry sauce over rice with Wiener (Sausage), spinach, and fried egg

UITRAT—FhL—
Rib Eye Steak Curry $’2 9.50

Curry sauce over rice with Rib Eye Steak



-y el RS Rl VIR ol b §

Cold Udon or Soba

E X! Han Zaru

Half Cold Soba or Udon

x5 Zaru
Zaru Soba or Udon

Plain Soba or Udon served with seaweed and green onions

Hht Awase
Combo of Soba and Udon

Combo of Soba or Udon served with seaweed and green onions

53 L Oroshi
Cold Soba or Udon with Grated radish

Topped with Grated radish and served with tempura crisps, seaweed

fo¥a= Tanuki
Cold Soba or Udon

Topped with tempura crisps, seaweed

DR Kitsune
Cold Soba or Udon with Sweet Tofu

Topped with Sweet tofu, seaweed

Kig (HBE) Meoto

Cold Soba or Udon

with Sweet Tofu, Tempura Crisps
Topped with Sweet tofu, tempura crisps, seaweed

W= Natto
Cold Soba or Udon with Natto
Topped with Natto, seaweed

33 Tororo

Combo of Soba or Udon with Japanese Yam

Topped with Japanese Yam, seaweed

RXED Tenzaru
Cold Soba or Udon with Tempura

Served with two shrimps and vegetable tempura on side

BHHEXED Vegetable Tenzaru

Cold Soba or Udon with Vegetable Tempura

Served with vegetable tempura on side

£77.50
$75.75
$75.75
£76.50

£76.50
£76.95
$17.50

$17.50
£18.75

£25.00

£27.25



mMWD A - ¢

Hot Udon or Soba

B Nbi Han Kake £171.75

Half Hot Soba or Udon

b
Hot Soba or Udon Ka ke $7 6. 00

Plain Soba or Udon served with spinach

Hhré&d Wakame
Hot Soba or Udon with Wakame Seaweed $7 6, 00

Combo of Soba or Udon served with Wakame seaweed and green onions

EDC Kinoko
Hot Soba or Udon with Assorted Mushrooms $’ / 7, 25

Topped with Assorted Mushrooms

fcHE Tanuki (’Z} $’2.00

Hot Soba or Udon

Topped with tempura crunch $, 60 75

et Kitsune

Hot Soba or Udon with Sweet Tofu $ , 7. 25

Topped with Sweet tofu, seaweed

Kig (HHBE)
Hot z)ba or Udon MEOtO

with Sweet Tofu, and Tempura Crisps $ ’ 7~ 5 0

Topped with Sweet tofu, tempura crisps

28
Hot Soba or Udon with Pickled Plum Ume $, 7, 25

Topped with pickled plum

PEMIT
Hot Soba or Udon with Japanese Yam Yama ka ke $’ 5’. 75

Topped with Japanese Yam

R5 Tsukimi
Hot Soba or Udon with Seaweed, and Raw egg $ , 6 . 75

Topped with seaweed, raw egg

el Tamagotoji $ 77.50

Hot Soba or Udon with scramble egg
Topped with scrambled egg



Pickled Plum

c B»5 Chikara
Hot Soba or Udon with Mochi $7 7, 25
Topped with Mochi
° Ab-ZA Curry Nan
Hot Soba or Udon with Curry Soup $’, 57, 50
Hot Soba or Udon served with curry soup, topped with chicken, onions
J Blh Tori Nan
Hot Soba or Udon with Chicken $” X, 75
Topped with chicken, onions
e RkL Tori Toji P
Hot Soba or Udon with Chicken and Scramble Egg , ?' 25
Topped with chicken, scrambled egg
° Rz A Ni
iku Nan
Hot Soba or Udon with Beef $20. 00
Topped with beef, onions
. Rel Niku Toji
Hot Soba or Udon with Beef and Scramble Egg $ 20, 25
Topped with beef, scrambled egg
A I =255 5 & . . .
° RBRRABS LA Miso Nikomi
Hot Udon with Dark Brown Miso Soup 2 ,. 00
Topped with chicken, tofu, onion, raw egg
. M|BES YA (RES6fE) Nabeyaki
Hot Udon with Japanese Hot Pot $23- 50
Topped with chicken, vegetable, shrimp, vegetable tempura
* R&5 Tempura
Hot Soba or Udon with Tempura p $24, 25
Topped with two shrimps, vegetable tempura
e FHETAIRS Vegetable Tempura ¢
Hot Soba or Udon with Vegetable Tempura 2 ,v 50
Topped with vegetable tempura
b w B> & Topping
FEILES 45695 - TADT $5.75 -5 $550 ~t33 f$9.50
Raw egg Tempura Crunch Mochi Japanese Yam with Egg
CESNAE - BT LI " BBLEE
6.50 $5.95 - TEX 3L ,
Spinach $ Sweet Tofu Shrimp Tempura $¢. o0 Ginger $4 oo
 hh 2.75 - RR&B3L .58 T
Seaweed $ Grated Radish $4. 7> € pee $4' 75 WE $ §.50

Natto



HATHE

Hot Pot

g ZBEZ Sukiyaki
c kA (Full $66.00
« J\— T (Half) £40.00

- T EREAFH £60.50
Extra Beef
- TEBRERAHTER  £26.00
Extra Vegetable
- TEREERASEAN £72.00
Sukiyaki Udon
1870 Extras
- RVEE/ d=ICh - S5 —il
Ponzu / Sesame Sauce $5.50 Chili oil
P00 £6.50

Raw egg

L % 3 L % 3% Shabu Shabu

« KA (Full
« J\— 7 (Half)

£66.00
£40.00

- Lo SLe SBRFR $60.50
Extra Beef
L SLeSABE ¢26.00

Extra Vegetable

LR AL»IRSCA £72.00
Shabu Shabu Udon

$3.50



