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POTATO SALAD 4.50
AN H ERTE
JAKO ONION SALAD 6.50

Dried Youn Sardlne and Onion Salad
SR AT AT el

TOFU SALAD 6.50
[E1 - aarid

AVOCADO NARAZUKE SALAD 6.75
Sake Pickled Gourd and Avocado Salad
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BLUE CHEESE POTATO SALAD 6.75
I R ST 7
MUSHIDORI WASABI SALAD 7.50

Chichen Breast (Cucumber) Wasabi
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EDAMAME 4.00
e

SHIO CABBAGE 4.50

Addictive Salt Cabbage
SRy XY DR TEN

GARLIC SAUTEED SPINACH 7.50
EINABEDIT =TV T—
HAKUSAI ZUKE 5.50

Pickled Nappa
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KYURI IPPON ZUKE 6.50

Pickled Cucumber

IO —AE
MORO UME MAYO Q 6.50

Cucumber w/Plum & Moromi Miso
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RENKON SENBEI 6.00
Fried Lotus Root Chips

NAT AR
GOBO STICK W/COD ROE DIP 7.50

Frled Burdock

CIEIRT A IART 40T
KARAAGE 6.75
FrleEgl Chicken
AME POTE 8.75

Ege)rgcjh Fries Topped w/Egg & Cheese w/ Sausage

AME POTE



POTATO CROQUETTE 6.75
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SATOIMO TORORO CROQUETTE 6.75
Yam & Taro Potato Croquette
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HAM CUTLET 6.75
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MENCHI KATSU 8.00
Ground Beef Cutlet
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KANI CROQUETTE 7.00
Crab Cream CroQuette
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KAKI FRY 7.00 &
Fried O_yster |
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SHISHAMO SOTEI 7.50
Fried Smelt w/cod Roe

FRHLLSLDO MG 7T —

IKA SHISHITO MENTAI ITAME 8.50
Sauteed Squid & Pe(,\ygper w/Cod Roe
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GYU-HARAMI NINNIKU SHOYU YAKI 9.50
Grilled Skirt Steak w/Garlic & Soy Sauce

HNT ST A BT R :
ROASTED BLACK ANGUS BEEFW/WASABI SAUCE 9.75 YONGEN-TON
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YONGEN-TON KAKUNI .00 i CI
Simmered Silky Pork SHOYU YAKI
PO A A

NANKA E KAMO !? 9.75

Simmered Roasted Duck
TRAINNEE?

KUROSUBUTA 8.00

Syveet Sour Pork
IN—D 3 — B EERK

€ Add $6 to make it a Set! !!
(Served w/ Rice, Miso Soup, & Salad)
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