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JAPANESE DINING MENU

IZAKAYA RECOMMENDATIONS = O
COLD APPETIZER HOT APPETIZER

Japanese-style fried
chicken, crispy and juicy

Hiya Yakko a
(Japanese Tofu Salad) $5.99

Chilled tofu with garlic soy sauce
and crunchy chili flakes

Takowasa* $5.99 " ; N P i Crispy and savory, served with mayonnaise

Chopped octopus mixed
with spicy wasabi

Deep-fried dumplings filled with Large shrimp fried crispy, juicy
seasoned pork and vegetables and golden, served with tartar sauce

Grilled chicken glazed with
~___ sweet soy teriyaki sauce

Smoked Chicken Salad $8.99 RS Seasoned with salt or

sautéed in garlic with

Slow-smoked chicken served over mixed greens
anchovy soy sauce

with sweet soy dressing

Potato Salad* $7.99

House-made potato salad
with seasoned egg

Crispy fried oysters, served
with tartar sauce

Pickled Nappa . AT\ Crispy fries tossed with

Cabbage $5.99 €5 3 & D regular salt or truffle salt
Lightly pickled nappa ; ! i
cabbage, crisp, and tangy

- Lightly fried tofu in
Shiokara, Salted Squid* $5.99 - savory dashi broth

House-made fermented squid with a rich, savory flavor

Pickled Celery $5.99
Garlic soy-flavored,
crisp and refreshing

Crispy octopus balls topped with
savory sauce and bonito flakes

Iltems may be served raw or undercooked. Consuming
raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.
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TEMPURA

N
Shrimp(4pc)
$9.99 $10.99

Soft Boiled Egg(1pc) Eggplant(4pc)
$2.99 $5.49

Maitake Sweet
Mushroom(4pc) Potato(4pc)
$8.49 $5.49

TEMPURA PLATE
Served with a side of rice and miso soup
SPECIAL TEMPURA PLATE" O
2 Shrimp, Pumpkin, Maitake

Mushroom, Soft Boiled Egg,
Shishito Pepper

VEGETABLE TEMPURA PLATE"

Pumpkin, Onion Kakiage, Maitake
Mushroom, Shishito Pepper, Soft
Boiled Egg, Sweet Potato

$17.99

TEMPURA BOWL

A Rice bowl topped with a tempura assortment
and a side of miso soup

SPECIAL TEMPURA BOWL "

2 Shrimp, Pumpkin, Maitake
Mushroom, Soft Boiled Egg,
Shishito Pepper

$17.99

Kisu Sillago Fish(4pc)

TEMPURA ASSORTMENT

Shrimp(2pc), Sillago, Pumpkin,
Maitake Mushroom, Shishito Pepper

1$15.99

’ l‘

Pumpkin(4pc)
$5.99

Onion Kakiage, Pumpkin, Sweet Potato,
Maitake Mushroom, Shishito Pepper

$14.99

Shishito
Pepper(4pc)

TEMPURA SUSHI COMBO

Tempura assortment: 3 shrimp, pumpkin, and shishito peppers,
served with your choice of a sashimi bowl! or sushi trio

Z 1 o nd /
Small Salmon Bowl* Small Tuna bowl*
$19.99 $20.99
Salmon sashimi over Tuna sashimi over
sushi rice sushi rice

Sushi Trio*

$23.49

1 piece each of salmon,
tuna, and yellowtail sushi

TEMPURA SOBA/UDON COMBO
SOBA (Buckwheat Flour Noodle) / UDON (Thick Wheat Flour Noodle) Combo

Assorted Tempura Plate Small Tendon (Tempura
and Soba/Udon bowl) and Soba/Udon*

or $18.99 or $18.99
3 shrimp, pumpkin, and 2 Shrimp, Pumpkin, Half Boiled Egg,
shishito peppers Shishito Pepper

VEGETABLE TEMPURA BOWL"

Pumpkin, Onion Kakiage,
Maitake Mushroom, Shishito
Pepper, Soft Boiled Egg,
Sweet Potato

$16.99

Iltems may be served raw or undercooked. Consuming
raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.




EXTRA
IKURA

Additional ikura (salmon roe)
topping for added richness and flavor.

SUSHI/SASHIMI AND ROLL E—

i
Sushi and Roll
Combo Plate* $22.99
Tuna, salmon, yellowtail, egg,
shrimp and california roll
served with miso soup

California Roll $8.99

Kanikama crab, avocado, and cucumber

Spicy Tuna Roll* $10.99
Spicy tuna and cucumber

‘ Premium lb
Sashimi Bowl* $25.99 é
Tuna, yellowtail, salmon, sweet

shrimp, and scallop with avocado
over sushi rice served with miso soup

Salmon Roll* $9.99
Salmon and cucumber

Shrimp Tempura Roll $13.99

Shrimp tempura, kanikama crab, avocado,

Salmon Lover® $19.99 g*’
: and cucumber

5 pieces of salmon sushi é
and a salmon roll, served
with miso soup

Yellowtail Roll* $11.99
Yellowtail and cucumber

Dragon Roll $14.99

California roll topped with
seared eel and avocado

Tuna Lover* $22.99

6 pieces of tuna sushi and a tuna
roll, served with miso soup

' | Extraikura is not available for sashimi.

Deluxe Sashimi
Assortment

(5 Kinds) $34.99

An assortment of tuna,
yellowtail, salmon, sweet

Las Vegas Roll* $14.99

Salmon, cream cheese,

shrimp, and scallop crab, and avocado

Rainbow Roll* $16.99 i
California roll topped with tuna, yellowtail, _
salmon, shrimp, and avocado 7

Premium Sashimi
Assortment
(3 Kinds) $24.99

An assortment of tuna,
yellowtail, and salmon

Salmon Sashimi
(5pc) $9.49

5 pieces of Salmon Sashimi

Yellowtail Sashimi
(5pc) $11.49
5 pieces of yellowtail sashimi

Tuna Sashimi Spider Roll* $17.99

(5pc) $12.49 Deep-fried soft shell crab,
5 pieces of tuna sashimi avocado and cucumber

Maguro, Tuna* (2pc) $7 Ebi, Shrimp* (2pc) $6.5 Hotate, Scallop* (2pc) $7

Sake, Salmon* (2pc) $6 lka, Squid* (2pc) $6 Ikura (Salmon Roe)* (2pc) $11.5

Hamachi, Yellowtail* (2pc) $6.5

Items may be served raw or undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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Choice of entree served with

a side of rice, miso soup, and
small side dish.

PORK

Pork Katsu Plate $15.49

Deep-fried pork cutlet with
tonkatsu sauce

Pork Katsu-Ni Plate* $17.49 Ponzu Oroshi Pork Katsu Plate $16.49

Deep-fried pork cutlets simmered in a sweet egg sauce Deep-fried pork cutlet served with
grated daikon radish and ponzu sauce

CHICKEN SEAFOOD/ N XX’A

GRILLED FISH
Karaage Plate $15.99

Crispy fried chicken served with karaage sauce

Plate $17.49
2 fried jumbo shrimp
with tartar sauce and
tonkatsu sauce

LN
T

Chicken Katsu Plate $14.99
Deep-fried chicken cutlet with tonkatsu sauce

Fried Oyster Plate $16.99

5 pc fried oysters
with tartar sauce

Chicken Katsu-Ni Plate* $16.99
Deep-fried chicken cutlet simmered in a sweet egg sauce

Teriyaki Chicken Plate $16.49
Grilled chicken "'
with teriyaki sauce /@9

Grilled Salmon
Plate $16.49
Grilled salmon with
grated daikon radish
and spinach

Ponzu Oroshi Chicken Katsu Plate $15.99

Deep-fried chicken cutlet served with grated .
daikon radish and ponzu sauce G_rllled Saba Mackerel_ Plate_ $16.49
Grilled Mackerel with grated daikon radish and spinach

Grilled Hokke,
Atka Mackerel Plate $19.99

Grilled Atka mackerel with
grated daikon radish and spinach

Grilled Gindara, Black Cod Plate $18.99
Grilled Black Cod with grated daikon radish and spinach
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Signature Smoked

Chicken $8.99

Sous vide-cooked for tenderness,
lightly smoked, and served with

S zu kosho
Grilled Black Cod $13.99
Rich, buttery black cod, carefully
prepared over 7 days for deep flavor

TONKOTSU RAMEN

Hakata $15.99
Served with pork chashu, green onion,
kikurage mushroom, and red ginger

Chashu Hakata $18.99
Served with pork chashu, green
onion, kikurage mushroom,
and red ginger

Braised Kakuni Pork Belly $14.99'%

Slow-braised pork belly, tender and
rich with savory-sweet flavor

Deep Fried Whole Garlic $5.99

Crispy outside, soft and sweet inside,
served with special miso dipping sauce

Grilled Whole Squid
“lka Maru” $11.99

Whole squid grilled tender with a
savory, smoky flavor

Extra
Seasoned
Egg +5%1

Miso $16.99
Served with ground nikumiso
pork, bokchoy, corn,

Experience our rich, creamy pork bone broth and cilantro
simmered for 36 hours from scratch

Shoyu $16.99
Served with pork chashu,
green onion, spinach
and black garlic, oil

Spicy Hakata $16.99

Served with pork chashu, green onion,

\ kikurage mushroom, and red ginger

Egg not included; available as an add-on

Chashu Shoyu $19.99
Served with pork chashu,
green onion, spinach

and black garlic, oil

Chashu Miso $19.99
Served with ground nikumiso pork,
bokchoy, corn, and cilantro

Spicy Shoyu $17.99
Served with pork chashu,
green onion, spinach

and black garlic, oil

Spicy Miso $17.99
Served with ground nikumiso pork,
bokchoy, corn, and cilantro

SOBA/UDON

Soba = Buckwheat
Flour Noodle

Nikutama Soba/Udon*
or $13.99

Nikutama Udon Noodles served with dashi broth, sweet-

savory simmered beef and soft-boiled egg

Udon = Thick Wheat
Flour Noodle

Pork Katsu Curry
Soba/Udon $15.99

Noodles served with curry broth
and deep-fried pork cutlet Pork Katsu

Curry Udon

Kake Soba/Udon or

Noodles served with dashi broth

$9.99
Kake Soba

Beef Soba/Udon or

Noodles served with dashi broth
and sweet-savory simmered beef

Beef Curry Soba/Udon
$13.99

Noodles served with curry broth
and sweet-savory simmered beef

Beef Curry Udon

Chicken Katsu Curry Soba/Udon
$14.99
Noodles served with curry broth and deep-fried chicken cutlet

Curry Soba/Udon

Noodles served with curry broth

$12.99

Pork Katsu Soba/Udon $14.99
Noodles served with dashi broth and deep-fried pork cutlet

Chicken Katsu Soba/Udon $13.99
Noodles served with dashi broth and deep-fried chicken cutlet

Items may be served raw or undercooked. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.
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BOWL

Choice of Entree served over a rice bowl with a side of
miso soup and small side dish.
*

Deep-fried pork cutlet simmered
in a sweet egg sauce

Deep-fried chicken cutlet
simmered in a sweet egg sauce

*

Thinly sliced beef and onions
simmered in a sweet and savory
sauce with soft-cooked egg

Deep-fried pork cutlet served with
daikon radish and ponzu sauce

Deep-fried pork cutlet served with
daikon radish and ponzu sauce

Thinly sliced beef and onions
simmered in a sweet and
savory sauce

KIDS PLATE

Kids Plate $11.99

Fried jumbo shrimp and karaage
chicken served with salad, fries, a
kid’s drink, and a sweet treat

Kids Soba/Udon $11.49
Udon noodles and karaage
chicken served with salad, fries,
a kid’s drink, and a sweet treat

Kids Sushi Plate’ $12.49
California roll and tamago (egg omelet)
sushi, served with fries, a kid’s favorite
drink, and a sweet treat

FOR KIDS

kids

Items may be served raw or
undercooked. Consuming raw or
undercooked meats, poultry, seafood,
shellfish, or eggs may increase your
risk of foodborne iliness.

1L —

Japanese curry served with
your choice of protein, rice,
small salad, and a boiled egg.

Add
Omelette
+$1.99

Pork Katsu

Chicken Katsu Curry $16.49
Curry $15.99 Deep-fried pork cutlet
Deep-fried chicken cutlet

Beef Curry $15.49
Sweet-savory simmered beef

Fried Oyster Curry $15.99
3pc Deep-fried Oyster

Karaage Curry $15.99

3pC CrlSpy fried chicken POI"k KatSU'Nl Curry* $17.99

Deep-fried pork cutlet simmered
in a sweet egg sauce

Jumbo Fried Shrimp
Curry $17.99 ) _
2pc Jumbo Fried Shrimp Chicken Katsu-Ni

Curry* $17.49

Deep-fried chicken cutlet simmered
in a sweet egg sauce

Teriyaki Chicken
Curry $16.99
Grilled chicken with teriyaki sauce

Tempura Mochi
Ice Cream $6.49

Green tea Mochi
lce Cream $5.99

Taiyaki with Soft
Serve $6.99




