TAKO WASABI 6.75

Wasabi Marinated Octopus
fgt‘bé

HOTARU-IKA LEBdA SASHI FU 6.75

Marinated Firefl

EVF1AY PIAN IJLH

El HIRE . . 7.50
Broiled Dried Sting Ray Fin

IAkl

SEAFOOD DYNAMITE YAKI 8.50

Seafoods w/Spicy Cod Roe Mayonaise

ST RATFRA M
ASARI KINOKO SAKAMUSHI 8.75

Steamed Manila Clam Mushrooms

FRAEARDF D7

SABA SHIO
Grllled Mackerel

Fim

CRAB OMLET ON HOT PAN 8.75
ya ) o o 4

8.75

HOKKE 9.50
Grilled Atka Mackerel

R

BURI KAMA 10.50
Grilled Yellow Neck

TN

11.00

GINDARA SAIKYO YAKI

Miso Marinated Cod

fEﬁ%@E{ﬁﬁ

— HIRAMEYUZU MARINE

SEAFOOD f4

SPECIAL ASSORTED SASHIMI24.00

Please Ask Sta

PNEp v
HIRAME YUZU MARINE

Yuzu Marinated Hirame Sashimi

b AR~ %
GOMA SABA

Mackerel in Sesame Soy Sauce

C K fi
TSUBUGAI HOTATE SASHIMI 9.75

Conch

(0] as |m|
frach Sraiop Sashy
TUNA SASHIMI

ReZA=vlE=1
SALMON SASHIMI

H—F il B

8.75

7.50

10.50

9.50



| S HIYAKI A5 15 « T AHRJFE & Hot Stone -Hot Pan

ISHIYAKI OMU BUTA KIMCHI 9.00 HORUN
Pork Kimchi

I e

ISHIYAKI MAPO TOFU 9.75

PO Tofu Served w/Pork

EJ%%F“ EUE

TORORO TEPPAN YAKI 9.50 Yope ‘. ST a 'RIB! EE.,
Grated Yam & Pork Pancake
& A AERMRIS I A5t E 8

HORUMON YAKI 9.50

Sauteed Beef Intestines

FINA TRV E > gRAE
DEMI-GLACE HUMBURG 9.50

Humburg w/Demi-Glace Sauce
S 57 AN S

DICED RIB EYE STEAK ON HOT PAN 14.75

VT TAHMAT—F

GYUTAN SHIOYAKI 9.75
Grilled Black An%us Beef Tongue

BT AR

‘EY|
IHOTPAN

TO N KATS U %%@iﬁ Birkshire Pork cutlet dinner set

*Each set includes Rice, Miso Soup, & Potato Salad. g, k@it K7 hF 52 h&E

TONKATSUYUZUFUUMI OROSHI TONKATSU  TONKATSUTEPPANYAKISET
Pork Cutlet w/Yuzu Sauce Pork Cutlet w/Oroshi Sauce  Pork Cutlet on a Hot Pan w/Sauce
EAM DT EK 1450 BALEAN»D 1450 LA DEREEE 14.50

SAUCE KATSU

DON
Pork Cutlet Ex Bowl
w/Tonkatsu

BB/ —2h /#

*Served with Miso Soup

13.00

KATSU DON

Berkshire Pork
Cutlet Egg Bowl

KT R

*Served with Miso Soup

13.00




