IATHE SPECIALS

SEASONAL FISH

NIGIRI (1pc.) & SASHIMI (3pc.)
{First Price refers to Nigiri/Second Price refers to Sashimi}

« Uni/ Sea Urchin (Santa Barbara, CA) | 13/37

. Tai/ Sea Bream (Japan) | 5.50/15

. Aji/ Horse Mackerel (Japan) | 6/18

« Umi Masu/ Ocean Trout (Norway) | 6/16.50

. Sawara/ Spanish Mackerel (East Coast, U.S.) | 6/16.50

. Kamasu/ Young Barracuda (Japan) | 6/16.50

« Gindara/ Sablefish (Canada) | 6/16.50

. Kinmedai/ Golden Eye (Japan) | 8/22

. Hirame/ Olive Flounder (Korea) | 6/16.50

- Engawa/ Fluke Fin (Korea) | 7/19

+ Bluefin Tuna O-Toro w/ Osetra Caviar/ Fatty Tuna Belly (Spain) | 12/33
. A5 Wagyu Nigiri w/ Black Truffle (Miyazaki Prefecture) | 15

LARU SOBA

-Cold Buckwheat Noodles w/ Pork Belly Shabu & Soba Dipping Sauce-
$18

NABEYAKI UDON

-Thick Wheat Noodles cooked in a Savory Broth w/ Tempura Shrimp,
Chicken Thigh Meat, Fish Cake, Shiitake Mushroom, Bok Choy,
Napa Cabbage & Poached Egg-
$21

BERKSHIRE PORK GYOZA
-5 Pieces of Deep Fried Japanese Dumplings,
Served w/ Spicy Soy Dipping Sauce-
$9




