
L U N C H  M E N U

C U R R Y  R I C E

B E N T O  L U N C H  C O M B O S

Served over Steamed Rice w/ Japanese Pickles & Miso Soup

P L A I N  |  1 5

K A T S U  C H I C K E N  O R  P O R K  |  1 8

G R I L L E D  C H I C K E N  |  1 7

T E M P U R A  S H R I M P  ( 3 P C . )  |  2 0

S W E E T  P O T A T O  C R O Q U E T T E  ( 3 P C . )  |  1 7

~ A D D  M O Z Z A R E L L A  C H E E S E ~  |  1 . 5 0

K A R A A G E  C H I C K E N  |  1 8

Z A R U  S O B A

P L A I N  |  1 4

P O R K  B E L L Y  S H A B U  |  1 8

T E M P U R A  S H R I M P  ( 3 P C . )  |  1 9

Cold Buckwheat Noodles Topped w/ Seaweed Flakes, Served w/
Scallion, Grated Ginger, Wasabi, Dipping Sauce & Miso Soup

U D O N
Thick Japanese Wheat Noodles in a Savory Broth

N A B E Y A K I  |  2 1

B E E F  O R  C H I C K E N  |  1 8

T E M P U R A  S H R I M P  ( 3 P C . )  |  2 0

Onsen Egg, Tempura Shrimp, Chicken, Fish Cake, Shiitake, 
Bok Choy & Scallion

Fish Cake, Shiitake, Bok Choy & Scallion

Fish Cake, Shiitake, Bok Choy & Scallion

N
O

O
D

L
E

S

*served raw or undercooked or contains raw or undercooked ingredients
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you have certain
medical conditions.

(V) - Vegetarian     (V/V) - Vegan

~ A D D  C U R R Y  B R O T H ~  |  1 . 5 0

Comes w/ 4 Pieces Sashimi (2 Salmon & 2 Tuna), 
Kurobota Pork Gyoza, Miso Soup & Steamed Rice

G R I L L E D  C H I C K E N  |  2 1

G R I L L E D  B E E F  |  2 3

G R I L L E D  S A L M O N  |  2 4

K A T S U  C H I C K E N  O R  P O R K  |  2 2

W E E K L Y  S P E C I A L S

1 1 : 3 0 A M - 2 : 0 0 P M  |  M O N , T U E S , T H U R , F R I

T O N K A T S U  D O N |  1 5T A N  T A N  R A M E N |  2 2
Ground Wagyu Beef, Onsen Egg, Woodear Fungus, 
Baby Bok Choy, Bean Sprouts & Scallion in a Spicy Sesame
Miso Broth
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M I S O  S O U P  |  6

E D A M A M E  |  7

W A K A M E  S A L A D  |  7

S U N O M O N O  |  7

Tofu, Shimeji Mushrooms, Scallion & Wakame

Sea Salt (V/V) or Ume & Garlic Butter Seasoning (V)  +$1

Seasoned Seaweed Salad, Gobo & Ponzu Sauce

Cucumber Salad, Kombu, Sesame/Miso Ginger Dressing & 
Chili Threads

A G E D A S H I  T O F U  |  1 0
Crispy Fried Tofu Topped w/ Bonito Flakes, Served w/ Grated
Ginger & Daikon, Scallions & Dashi Sauce

K U R O B O T A  P O R K  G Y O Z A  ( 5 P C . )  |  1 0
Served w/ Soy Dipping Sauce

C H I C K E N  K A R A A G E  |  1 3
Crispy Fried Chicken Thighs, Served w/ Spicy Nori Aioli

H A M A C H I  K A M A  |  2 1
Sea Salt Roasted Japanese Yellowtail Collar served 
w/ Charred Citrus & Ponzu Sauce

Y A K I  O N I G I R I  |  7
Grilled Rice Ball, Filled w/ Yuzu Pepper Salmon

C H I K U W A  T E M P U R A  |  7
Crispy Fried Fish Cakes, Filled w/ Mozzerella Cheese, 
Served w/ Tempura Sauce

M I X E D  S H R I M P  &  V E G G I E  T E M P U R A  |  1 3
A L L  S H R I M P  T E M P U R A  |  1 5  ( 5 P C . )        
A L L  V E G E T A B L E  T E M P U R A  |  1 1
Served w/ Yuzu Sea Salt & Tempura Sauce

P L A I N  |  1 4
Simply Noodles & Udon Broth Topped w/ Scallion

Pork Katsu Cutlet & Organic Egg Simmered in a Sweet &
Savory Dashi Sauce, topped w/ Scallions. Served over
Steamed Rice w/ Miso Soup


