Cold Appetizers

(Reisai) ‘{%‘z_‘bg

C ﬁédamame A=
v (Boiled soy beans)

Hiyayakko %X
(Cold tofu)

Kimuchi Hiyayakko & A F 5L
(Cold tofu with kimchi)

Natto Hiyaykko #NE.H AL
(Cold tofu with Natto beans)

Natto Kimchi 2 ¥ A F
(Natto beans with kimchi)

Our most popular appetizers are marked with a *

pe 2% Morokyu HHEW )

~ (Japanese cucumber with miso paste)

Umekyu HHEZ D D
(Japanese cucumber with pickled plum
paste)

) YVamaimo Tanzaku [T
(Sliced Japanese mountain potato)

Tsukimi Tororo ARLEAA

( Ground mountain potato with raw quail
egg)

\,,/""‘{ Rock Oyster on Half shell (by
é@&'.w”rj piece) LA U T

Jtawasa B &
(Sliced fish cake with wasabi)

o

Sushi/ Sashimi

] - 5

Shime Saba »< P
(Very lightly marinated mackerel)

N Takosu BHHE

(Boiled octopus with rice vinegar sauce)

Kanisu H#EHE
(Crab with rice vinegar sauce)

s‘\‘\«W"mry, Mozuku-su HT < HE
\ \\\\\“' (Seaweed with rice vinegar sauce)
: Seaweed Salad MRV T X
B (Assorted seaweed with rice vinegar sauce)

YVamakake [T

( Diced raw tuna with ground mountain potato)

Maguro Natto + 7 a g
(Diced raw tuna with natto beans)

Jia Natto WINNEL
(Sliced squid with natto beans)

2 w\ Hotaruika Tamarizuke #EIk7- £ V&S
(Small raw squid with soy based sauce)

)

Jeura Oroshi W HEBAL

(Ground daikon radish with salmon roe)

Sashimi Moriawase HIIFED &
(Assorted sliced raw fish)
Toro Sashimi & ARl

(Fatty tuna)

Uni Sashimi 9 IZHIIE
(Sea urchin)

Koyarika Sashimi /M &l &
(Small squid)

Ajitataki B7-7- %

( Diced Spanish mackerel sashimi)

Hirame Usuzukuri
( Thin sliced flounder sashimi)

- H & O M

D Tokobutsu 5D
= (Sliced boiled octopus )

Negitoro T LA
( Chunked fatty tuna with green
onions)



Hot Appe'l'izer (Onsai) ?ﬁ.%

Griled BEZH
Seaofood VEEWY) Vegetables B2

o % Aji Shioyaki fBHEHE X b ¢ Yakinasu BFEE T A
= - (Whole Spanish Mackerel) L. =4 (Japanese egg plant)

o

, l&; Samma Shioyaki FKIJFAMERES

) | Shishito Yaki L LEBEX
© — (Whole Samma fish)

> (Japanese small bell pepper)

g Saoba Shioyaki  fiftEGE X

—_ (Sliced kerel Vakishiitake BEX LUWN72U1T
ar (Sliced mackerel)

(Shiitake mushrooms)

Gindara Shoioyaki AT HHEREE

(Sliced silver cod)
;)" L Gindara Saikyoyaki % A7 b RHES Meat PIIR
L N, (Miso taste sliced silver cod) SABET % Gyoza BT

AN )
W

. /<-7 ( Pork dumplings)
b

/

ﬁ Sawara Shioyaki e B
| T (sliced king fish) A e Torvikawa R HHEE
- AN -‘%

v Sawara Saikyoyalki fifVE FUBE X ’ b
— (Miso taste sliced king fish) & % Vakitori BEXE

( Chicken with green onion skewered)

(Skewered chicken skin)

%D Sake Shioyaki fitlilE = 4

r%;l J (Salmon) = g - Bvd’abav‘a %/{ ? '%‘Jg% %

e o (Skewered pork belly)
Vaki-Gaki it X HHE .
(Oyster) fﬁ Karube 73 JV E‘@E%

\ (Beef short ribs)

Yanagi Karei Jchiyaboshi Wlfili—%& 1 L

(& (Sun dried whole sole) Gyutan 5 AHikEE
(Thin sliced beef tongue)
" Hokke Hiraki 1Z-oFHH&E . .
SR (Sun dried whole hokke fish) Butakimchi  JRF AT

( Pork with kimchi)

é;_ -~ Shishamo LL%%H
W (Smelr)

W P Jeayaki  SHEREEX
' (Whole large squid)

Jeageso Shichimiyaki BT Z LEEE X

(Squid tentacles)
, Satsumaage TR T
(Fried fish cake)

Yaki Anago BEXT =
( Whole sea eel)

Taokoyaki 7= ZHEX

Olonomiyaki WIS I A X
(Seafood Japanese pancake)




Hot Appetizer

{3

Deep Fried :J:}% U'CF@

Seafood ﬁ%%

Zh

# Tempura Medley RIffEK D At

(Lightly battered shrimp and veggies)

o Kisu Tempura ERKSD

¥ (Kisu fish)

{g;"h

——

Anago Tempura NFRK5D
(Sea ed)

™ Jhageso Tempura SHITERSED
(Squid tentacles)

i Soft shell Crab Y7 b=V 7 T
_ (Whole soft shell crab)

Karei Karaage il 551
( Whole flounder)

% CbiFwy ET 74
( Breaded shrimp)

Kaki Fry HUE~7 7 A (5 HE)
( Breaded jumbo oysters)

AjFry TVT7 54
(Breaded Spanish mackerel)

White Fish Fry HE B 7 71
( White fish)

Chicken %Bﬂ

Toritatsutaage FE T

— (Fried chicken)

i

&' Tebasake ?ﬂﬂf‘f}

| (Fried chicken wings)

Pork BX&]

\ # Tonkatsu & A0

= (Breaded pork loin)

£ EID

Kushikatsu &85
(Skewered pork loin)

Vegetables E? ;ﬁ%

Vegetable Tempura IR REL

L ="a / (Vegetable only)

: s f Agedashi Tofu BT LEeE

== (Fried tofu with tempura sauce)

{'@’?%\gedasl«i Nasu Tﬁ%ﬁ' 7z bfcﬁﬁ—

¥ 7 (Fried eggplant with tempura sauce)

—\

¢ s ) Agedashi Mochi H51F 72 L #f

(Fried ri ce cake with tempura sauce)

Renkonhasamiage

\' ’Q‘

= HAR T S BT

(Fried sliced lotus root)

Hot Pot #5H D

N Vu-Dofu BHJE
(Tofu & Napa cabbage in hot water)

£e .\ Asarisakamushi H I DB L
a % # (Small Manila clam in sake sauce)

Butamiso Nabe KM
(Pork & Napa cabbage in Miso base
soup)

A\ Kokimisonabe  HUELEN G
(Oyster & Napa Cabbage in Miso base

soup)

Kamo Nabe TRl
(Duck & Napa Cabbage in soy base

soup)



2Z2ousui MR Noodles ZiXH

(Rice in soup)

Tempura Udon K56 5 EA
(Udon with shrimp tempura)

Ege
Chicken W % Curry Udon T L—9H LA
Oyster N : ’t (Udon in curry soup)
Snow Crat -

p Vi Nabeyaki Udon SEES 5 &4
gp, . HWE Eoix XvuA U= S ¥ (Udon in hot pot)

Misonikomi UWdon BRIEEIAAL H E A
(Udon in hot pot w/ miso base soup)

Su Udon #9H E A
( Plain hot udon)

Jnaniwa Udon  FERED E A
(Hot/Cold i1/ 1)
(Special thinner udon)

Tempura Soba K56 ZEIE
(Buckwheat noodle with tempura)

Kake Soba 01X
( Plain hot buck wheat noodle)

=\ Zaru Soba X5 ZIE
(Cold buck wheat noodle)

Tempura Zaru Soba K56 35X
(Cold buck wheat noodle with tempura)

Kishimen = LA
(Special flattened Udon noodle)

Shoyu Ramen FEHT— A
(Soy sauce base soup)

Miso Ramen MK Z — 2
( Miso based soup)

Paitan (White Soup) Ramen
H&G7 — A
(Pork based soup)

*Consuming raw or undercooked
meat, poultry, seafood, shellfish or eggs
may increase your risk of food-borne
tllness



