TAKO WASABI
Wasabi Marinated Octopus
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HOTARU-IKA LEBA SASHI FU
Marinated Firefly Squid
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Broiled Dried Sting Ray Fin
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ASARI GARLIC BUTTER

Manila Clam w/Garlic Butter
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SEAFOOD DYNAMITE YAKI 8.50

Seafoods w/Spicy Cod Roe Mayonaise
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SABA SHIO 8.50

Grilled Mackerel
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Grilled Atka Mackerel
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BURI KAMA 9.75 SPECIAL SASHIMI MORI from 20

G['illecl Yellowtail Neck Please Ask Staff
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ﬁINBIARA sdA(:'“EiYO YAKI 11 TUNA SASHIMI 9.50
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I|TIALY5 NIAJAKO ngTSU 8 SALMON SASHIMI 9.50

talian Style ariqate ctopus — >/
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HIRAME YUZU MARINE 8.75 KANPACHI SASHIMI 9.50

Yuzu Marinated Hirame Sashimi Greater Amberjack Sashimi
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GOMA SABA 7.50

Mackerel in Sesame Soy Sauce
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CRAB CREAM CROQUETTE 6.75
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ISHIYAKI OMU BUTA KIMCHI p—
Pork Kimchi & Egg Served in Hot Stone P woToR

ABEE A LR LT

ISHIYAKI MAPO TOFU 9.25
Mapo Tofu Served in Hot Stone

ABEERRET R
ISHIYAKI SAUCE UDON 10.50

Sauce Sauteed Udon w/Pork Served in Hot Stone
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TORORO TEPPAN YAKI
Grated Yam & Pork Pancake

& A BERMIASUF FAIHEE A
HORUMON YAKI

Sauteed Beef Intestines
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DEMI-GLACE HUMBURG

Humburg w/Demi-Glace Sauce
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KURORUTA TONKATSU TEISHOKU

RIRKSHIRE PORK CUTLET DINNER SE7

TONKATSU TEPPAN YAKI SET $14.50 EACH

Pork Cutlet on a Hot Pan w/Sauce
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TONKATSU YUZU FUUMI SET
Pork Cutlet w/Yuzu Sauce
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OROSHI TONKATSU SET
Pork Cutlet w/Oroshi Sauce
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*Each set includes Rice, Miso Soup, & Potato Salad.
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