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Pan Fried




Agedashi Tofu Tak_oyaki
sreLEE @ =l iE
Fried Tofu with Tempura Soup Octopus Pizza Ball with
$7.8 Japanese GF Mayo

$8.8

Spicy Soft Shell Crab Edamama
ANAS— YIRS INIST —
*E

Spicy Soft Shell Crab Tempura
$15.8 Steamed & Salted Soy Bean

$7.8

ssllempuraiBrawnss7/ &= '

T e
= BEDKI S =

] g [ — — —
Japanese Fried Prawns
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Sashimi




Sashimi Entree Platter
RBOEREHE (10pcs)
$19.8

himi‘-Larg‘é Platter

-

DEEHYE ( By
$39.8

Sashimi Del'ﬁ;(e Platter
RIBDEEEHE (24pcs)
$59.8
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Teriyaki Salmon Nanban
THESIH—EVEE
Teriyaki Salmon with Tar Tar Sauce

$18.8

WIHZHR

aue) e|y

Teppanyaki Wagyu Beef Steak
M- EXiRBE S

Dised Wagyu Teppanyaki with
Wasabi Teryaki Sause

$25.8

Full Blood 7 + Wagyu Beef Steak

MFRT7—F (G7)
Wagyu Beef Steak
$28.8

BBQ Whole Squid
WHDERS

BBQ with Homemade BBQ Sauce
$17.8

Mixed Vegetable Stir Fry &

HROIOH
Stir Fried Vegetable Add on
$15.8 BN %

@

Teriyaki Chicken

THIRSFF> Miso Soup
Dised Teriyaki Chicken HET
$17.8 $3
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Miso Soup $3 g%
Seaweed Miso Soup $6 ﬁﬁ
Plain Udon $7.8 % :C,_
Tempura Prawn Udon $18.8 g
Inari Udon $10.8 E
Beef Udon $16.8 O
Chicken Udon $15.8 g
Eggplant & Mushroom & Tofu Donburi $15.8 o
Teriyaki Chicken Donburi $16.8 E
Teriyaki Beef Donburi $16.8 g’
c
©

Sake Clam Soup
HIDDBEZEL
Steamed Clam with Sake

$15.8

Wakame Udon Noodle
bhHS A

Seaweed Udon Noodle

$7.8

Miso Soup
. . HET
o $3







INSIDE OUT ROLLS & CREATIVE $4.5

Soft Shell Crab

Tempura Prawn
YIZbrozhI57 A-0

ZUXO-L

ah

Chicken Katsu
(with Sesame)
FE2AY O-L (TF)

Salmon
(with Sesame)
H—ErO-J (TF)

Teriyaki Chicken
(with Sesame)
THESFFoO—-IL (TF)

Cooked Tuna
=FF>O-lL

Caterpiller Roll
FraESO-I (FRAE)

Rl{Es=

ABURI % 1) $4.5

Salmon

Scallops
Y—€Y

FaTRE
California
AVZ#L=7 O-IL

Spicy Tuna Volcano Prawn
YIODEYEY—Z ZUOEUEY—Z

Vegetable Roll
Daily Vegetable
( Special Order min 2 serves)

~za7La-i

Beef Tataki King Fish
FRADTF 7V

King Crab Stick

BBQ Eel
n=hE v3A%—X

SHEFDEREE

GUNKAN EfEE5E $6.5

e

Sydney Roll .
SkEz—O—JL (H—F>) PObbikg

(Frying Fish Eggs)
tuUc

Negitoro
*x¥rO

Cooked Tuna A
S—FEY T2

Seaweed Salad
bbb 54

Ikura (Salmon Eggs)

Lobster Salad
Q7 2X8—4%54

Uni (Sea Urchin)
S




NIGIRI F5] $4.5

."’
Salmon Salmon Belly Tuna Beef Tataki
- H—EY (NFX) E474= MFr=r-z

Snapper King Fish Scallops Egg
a4 1 ReTRE =k ul

Unagi (Eel) Ebi (Boiled Prawn) Ebi Fried Vegetable #
SHhEFDEHES AU (Crunchy Prawn) Tempura
20751 (Onion, Shallot, Carrot)
HBROESET
= Salmon $5
- Y—EY
O soft Shell Crab $7 () Garden Salad $9.8
Y v7tvznos7 o e
Tempura Prawn $6 = Salmon & Avocad Salad $13.8
O zuvx <L v-wrr7rNEOYSH
e cken o n Teriyaki Chicken & Avocado Salad g1 g
< ThliEFEY ) o, AR .
T Cooked Tuna $5 m TOBRSFRETENEDOYS
O—FF> "\ Wagyu Tataki Salad $15.8
,“1 ') California (with Egg) $5 Tt 5 Y54
LS A 1: Teriyaki Salmon Salad $14.8
Raw Tuna $6 -~ .

(All with Avocado and Cucumber)
(BRI S5DETHRARAD)



