Multi Grain Rice +2

Curry Rice +3

GRILLED FISH e
GINDARA MISO 29

Grilled black cod marinated in an original blend miso
served Japanese style

SHIMA HOKKE 27

Grilled Atka mackerel served Japanese style

SALMON YUAN 25

Grilled salmon marinated in an original Shoyu-Koji
sauce served Japanese style

SABA SHIO 24

Grilled salted mackerel served Japanese style

SPECIALTY ...........................................................

PORK WASHUGYU BEEF
SUKIYAKI NABE 34

Japanese traditional hot pot; contains
thinly sliced Washugyu beef and
vegetables with a soy sauce based
original sweet Sukiyaki sauce in a hot
pot. Extra beef +$8. Recommended
with an Onsen Tamago + $3.

KATSU TOJI NABE 27

Breaded and deep fried
premium pork loin cutlet and
onion topped with a layer of
half-cooked custard egg served
in a soy sauce infused broth.
Chicken option is available.

Salmon Roe* +6

Hijiki Seaweed +2 Japanese Yam Rice +2

Nori Seaweed +2

LUNCH TEISHOKU SET

comes with a premium Japanese white rice, miso soup,
house salad, and a side of vegetables.

PORK TONKATSU 23

Breaded and deep fried premium pork loin cutlet served
with an original Tonkatsu sauce. Recommended with
Ponzu and Grated Radish +$2. Chicken option is available.

PORK KATSU CURRY 26

Japanese style curry with a breaded and deep fried
premium pork loin cutlet. Chicken option is available.

PORK KATSU JU 25

Breaded and deep fried premium pork loin cutlet and
onion simmered in a Dashi broth wrapped with a layer
of half-cooked custard egg over rice.

Chicken option is available.

Original Chicken
Karaage Shiokoji - 3

U.S. Wagyu Beef

Mini Edamame - Tuna Sashimi*

Kinoko Dashi
Chawanmushi - 4

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Potato Croquette -..........

Salmon Sashimi* -

Onsen Tamago™ ...



LUNCH SPECIAL

UDON & TEMAKI

CHOOSE YOUR UDON

1v123dS

® SAPPORO*
Chashu: 26 / Salmon: 27

Chashu, Egg, Wakame,
Scallion, Butter, Corn, Soy
Milk.(Chashu or Salmon)

® CURRY
Kakiage/ Pork: 26
Chicken Katsu: 28
Curry sauce, Scallion.
(Kakiage, Pork or
Chicken Katsu)

® EBI TEN 19

Shrimp Tempura, Wakame,
Scallion, Kamaboko fish cake

NOdn aiod

« Kani Mayo (+2)

® CHASHU* 23
Chashu, Egg, Scallion

© EBI TEN 24

Shrimp Tempura,
Wakame,Scallion,
Kamaboko fish cake

® SANSAI 23

Mountain vegetables,
Wakame, Scallion

CHOOSE YOUR TEMAKI*

@ OYAKO* 23

Chicken tender Tempura,
Egg, Scallion, Onion

® KAKIAGE 18

Vegetable Kakiage Tempura;
Onion, Carrot, Gobo,
Kabocha, Scallion, Wakame,
Scallion, Kamaboko fish cake

- Spicy Yellowtail

*Consuming raw or undercooked meats, poultry, seafood, shellfish,

®-Hot @-=coLb

® TOKUSHIMA
25

Kamaboko fish cake, Lime,
Wakame, Scallion, Fried Tofu,
Daikon radish, Plum.

@ SPICY BOKKAKE*
25

Chashu, Egg, Pepper,

Sesame, Beef, Scallion,

Bonito, Plum, Miso,
Butter, Onion.

® GYU* 23

Beef Slice, Egg, Scallion,
Onion, Bonito

@ SANSAI| 23

Mountain vegetables,
Wakame, Scallion

® KAKE 16

Wakame, Scallion, Fried Tofu,
Kamaboko fish cake,
Bonito Flakes

® KITSUNE 15

Original Kitsune; seasoned
fried Tofu, Wakame, Scallion,
Kamaboko fish cake

LUNCH DEAL!
Add Temaki for
a Special Price

© KAKIAGE 23

Vegetable Kakiage Tempura;
Onion, Carrot, Gobo,
Kabocha, Scallion, Wakame,
Scallion, Kamaboko fish cake

® ZARU 16

Scallion, Ginger

UDON TOPPINGS

Ebi Ten (2pc) - 5 Kashiwa Ten - 5
1pc +4 / 2pc +7 / 3pc +9 Shrimp Tempura Chicken Tempura
..................................................................................... Chikuwa Ten - 3 Kakiage 1 (=] [ s e e
« Tuna - Hotate Mayo « Ebi Ten Tubed Fish Cake Tempura Vegetable Tempura
. Yellowtail Braised Pork Loin Slices Mountain Vegetables
. Unagi (+2) « Uni (+4) « Chikuwa Ten BRIt it et ANl S e TS
- Spicy Tuna « Kakiage Ten Dashi Seasoned Fried Tofu Wakame Seaweed
» Ume Cucumber :
. . Spicy Salmon . Tonkatsu Onsen Tamago®* 3 Kamaboko (4pc) e A
- Ebi Mayo Japanese Style Poached Egg Fish Cake Slices

« Chicken Katsu Japanese Yam - 3

Grated Yam Potato

or eggs may increase your risk of foodborne iliness.



