A\PPETIZER #ii3%

TEMPURA STARTER
REDAF—HF—
Shrimp and vegetables,

appetizer portion. $9

%STEAMED CLAMS
Bz L
A half pound of clams steamed with
sake, lemon and enoki. $10

EBI ALMOND AGE
WBEOT—F 2 FEHITF
Deep fried almond covered shrimp
served with dipping sauce. (3pc) $9

SPICY KING CRAB
A =BG

Panko fried king crab legs with shell,

doused in our spicy garlic sauce.
(4pc) $18

RIB EYE ISHIYAKI

V77 A4DAkE

Thinly sliced rib eye grilled at your
table on a hot stone. Served with
dipping sauces. (5 slices) $15

KUSHIYAKT MORI
HREE DR &b
Rib eye beef skewers and chicken
skewers grilled and drizzled with
teriyaki sauce. Served with a hibachi
grill at your table. (5 skewers) $13

%GYUTAN ISHIYAKI
S geY
Lightly salted beef tongue cooked on

a stone plate at your table, season
with lemon. (5 slices) $14

AGEDASHI TOFU
BE LS
With a spicy garlic sauce or mild
tempura sauce; your choice (4 pc) $7

g

D spicy selection is vegetarian
TOFU TOBANYAKI
NI B tsE

Tofu steamed together with ground
mountain yam, bonito and soy.

(4pc) $9

KINOKO YAKKO
xDZ W

Kinoko mushrooms, chilled tofu and
a yuzu kosho ponzu sauce. $8

ESPDAMAME
Boiled soybeans, lightly salted. $4

AGEMONO SAMPLER
Bt 77—
For two: ebi tempura, chicken
karaage, ebi almond age,
fried oyster. $15

TUNA NO [SOBEAGE
FADOBEDGT
Raw tuna, avocado, shiso and ume
rolled, flash fried and served with a
garlic ponzu sauce. (6pc) $12

KAREI KARAAGE
VN EST
A whole flounder, filleted and fried
and served with a delicious ponzu,
negi, momijioroshi dipping sauce.
$18-$22

SHISHAMO L L= %
Small whole water fish, broiled until
crunchy. (4pc) $6

CHICKEN KARAAGE
BONHHT

Soy marinated thigh meat karaage

fried served with a spicy mayo
dipping sauce. (5pc) $8

GYOZA ExH &

Pork filled potstickers, pan fried,
served with dipping sauce. (5pc) $6

%GYUTAN KUSHIYAKI
i R E
Lightly salted beef tongue, skewered

and grilled, season with lemon.
(2 skewers) $7

KONSAI AGE
R

Kabocha tempura, renkon lotus root
bamboo shoots and gobo root. $8

650NOKOFO&YAK[
XD T A INBEX

Enoki, shimeji and shiitake
mushrooms in a butter sauce. $8

63\ KAISO SALAD
Y7 7
Seaweed salad in a light sesame oil

$5

@VEGETABLE
GYOZA FRY
BFSEF o — T
Fried vegetable filled Japanese style

potstickers served with dipping
sauce. (5pc) $6

FRIED OYSTERS
AR DB

Panko fried and served with two
dipping sauces. (4 pieces) $8

FRIED CALAMARI % 7 < U

Marinated in our garlic, soy, lemon
batter then fried to perfection. $7

GINDARA KASUZUKE
AT B A
Cod marinated in sake paste,
then broiled. (Ipc) $9

SPIDER KOBASHII AGE
V7 hvxb FREHS
Japanese beer battered soft shell

crab served with a goma
mayo sauce. (3 halves) $12

BEEF ASPARAGUS ROLL
BT ANTEE
Asparagus rolled in sliced rib eye,
with teriyaki sauce.(6pc) $9

GYOZA FRY
LI ZONLEHT
Fried pork filled potstickers served
with dipping sauce. (5pc) $6

BEEF UMESHISO AGE
v— 7ML Z 5T

Sliced rib eye rolled with ume and
shiso tempura style. (6pc) $8

KARUBI SHICHIMIYAKI
71V B BREE X
Short ribs marinated in sweet soy

sauce and grilled. (6pc) $7

NASU MIZORE

BT UCORZNBT
Fried eggplant, ground daikon, fresh

shoga ginger root and tempura sauce.

$8

ggNAﬂJDBwGAKU
729 HH 28

Fried eggplant, sweet miso
sauce and kurogoma $8

6; HORENSO
GOMA AYE
(E 5 LAZ D EIRRFN X

Steamed pressed spinach tossed in a
goma sauce. $7

%z gluten free

8 = vegetarian containing no fish
or dairy products



