GARDEN SALAD VEGETABLE Each set is served with the following
od onggy ZpiecesliBoeiableitam plralic - Garden salad + Misosoup - Choice of the following entreé Sashimi / Tempura / Today's

ASSORTED TEMPURA

TOFU WAKAME SALAD 2 pieces of prawn and 5 kinds of vegetable tempura 18 CHICKEN SET CHICKEN KATSU SET

ft tofu, seaweed salad, lotus chips, black sesame with swee Pan fried chicken with te Chicken katsu with S tyle homemade k:

PRAWN TEMPURA
6 pieces of tiger prawns 2 BEEF SET AGE TOFU SET

SASHIM\ SALAD Pan fried beef, egg and vegetable with donburi sauce 23 Age tofu and minced h teriyaki sauce

mi, mixed
bi ponzu on th

almon, tuna an:
honey vin:

SALMON SET VEGETARIAN MUSHROOM SET"

salmon chirashi on sushi rice 25 Japanese pine mushroom with donb

selection: Vegetable ten

PORK SET 7

Chashu style pork belly with teriyaki sauce 23

C OEPDS ST A R{REIR:S. TEMAKI (2 pcs)
BEEF TATAKI CALIFORNIA
du do, egg and tobiko 10
DELUXE DONBURI SET 35
PRAWN TEMPURA

d, thin slices of Crabstick, cucum
ucumber, lettuce, japane

Any choice of the Donburi set

CHICKEN » BEEF . PORK > CHICKEN KATSU » AGETOFU - VEGETARIAN MUSHROOM

SALMON

Avocadbo, fre:

Imon and japanese mayo 10

ith the following
SPICY FRESH TUNA

and tuna 4 Avocado, fresh tuna, sichimi pow

and japan

Garden sala

SPIDER

b, lettuce, egg, cucumber

of assorted tempura

; k » Today's maki roll
HOT STARTERS YEGETABLE ~ Seasonal fruits
Cucumber, lettuce, tomato and avocado s

EDAMAME

style green bean

NEW STYLE EDAMAME
Shiro’

miﬂa oil ai

with stearn sake, served with SIDES MAIN

»Gohan (Steam rice) 3 CHICKEN TERIYAKI

stand ¢

Chicken

high, bok choy, thin s!

agus, and cherry tomato finished witt

» Shiro miso soup 3
GRILLED SNAPPER

Snaper fillet grill

’ o)
SASHIMI (6 pcs) NIGIRI SUSHI (2 pecs) PRAWN & SCALLOP

Scallop wraj in a thin layer of fresh salmon together with praw

sauce, port wine reduction, green tea sea salt, bol 5 salsa, grilled lemon and snappe

and asparagus, served with balsamic reduction, miso sauce and jalapefio

» SALMON 16 » SALMON ¢ » PRAWN ¢
» SNAPPER 15 » SNAPPER ¢ » TUNA 5 ERIMEIBEEF o0cr NSRS S| RS w1 I L
Grilled tenderloin, re: eriyaki sauce, port wine ion, sautéed mushroom, jalapefio salsa, g and tomato confit 38
» YELLOW TAIL 22 » YELLOW TAIL » » SALMON ABURI & WAGYU BEEF zx0qr
cef 8/9 e reduction, grilled lemon, sautéed m
» TUNA 22 » SCALLOP » WAGYU ABURI 12

» SMALL SASHIMI f assorted nigiri 21 » ROYAL FLUSH 6 pes of 2




