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HOT POT, RICE & NOODLE S

Seafood Hot Pot

(Original Lmle

@d " . [ h Zucchini Flower
Today’s Sashimi . _ Tempura (2pcs)
Deluxe y .~ f MR i . T ] - ZXyF—=75T—DRIRS
RETFvIR ~L a2l W y 5 . WO B T L : \ _ =g $48
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Today’s Mix Tempura

Sashimi Entrée (9pcs) (10pcs)
FHORE AV kL 4 =
$20.00 <Y SYIRRES
, ay Free Range Pork $24.80
(+8 Marble Score) "SAKE" Shabu Shabu (inc 300ml SAKE) 0
Sukiyaki Hot Pot or Shabu-Shabu - Made with chicken stock soup and L
R T =58 or LeSLeK Japanese saké (alcohol) - Vegetables
$68.00 7'Jjbv§n€—?wﬁzk5§b\ﬁ,3:bx>,3: 88.00 e Tempura (10pcs)
(e $ Beef Intestine Hot Pot BROXRS
‘0 e Please note this dish contains (300ml) of alcohol and is - Hakata Motsu Nabe - $20.80
i = only permitted to be consumed by adults over the age of 18. (Or|g|nq| Little Sple TanTan SOUP)
Udon : Please only place this order if you are over the age of 18. WS 50 8
:;;_'; Z‘ PoI 18MUTORGBU LINF A, _ . $48.00
— $i’80- == e ‘n\‘ - “~._Crispy Fried
Today’s Sashimi Main (18P) : N T - (9pcs) - . Mini Prawn Tempura
AEORIE A Salmon Sashimi (9pcs) Tuna Sashimi (9pcs ik —
$32.80 Y—EURls STt “1

$20.00

$22.00 Ramen

(*s‘%s»

Napolltanf‘

. = RE Pork'& Kimchi _
Miso PorkiRamen Fried Udon Noodles Fried Udon Noodle \

HIHRIE S — X > ERTDT—AY SEAFRUTY

$17.00 $17.00 $20.00 *T47*2%4$20.00

) : > Fresh Oyster
with Ponzu Sauce &

o
Seared Hokkaido Scallop Sashimi Kingfish Sashimi (9pcs) Salmon Caviar (2pcs) ; / ' L, A g Japanese
4 imE XORIORS $18.00 *¥VJ 719G 48 2P NahiwaUdors Teefoes TEem v Sobu Wlth Tempura BBQ Pork-BeIIy . Oyster
$20.00 MP (Hot or Cold) Tempura (Hot or Cold) Z‘%b(a (H‘)" or Cold) ;I-;c;i%c‘;r(Cold)) R::e;;;’;!t o
- RESEA MESEAERRS S e =2 1 i
BESER $14.00 WESLAEXSS ¢48 .80 $14.00 $18.80 $18.00 ’
$18.00
¢ BBQ Eel Rice Bowl
: L . d Ba ol — ZEREE SHH
Vegetable Roll (4pcs) Tlgel' Roll (4pcs) Dragon Roll (4pcs) CC YebisuYOmelette'Rice Salmon Chazuke Ume Chazuke $23.80
~Iy7N0—) $8.80 #1H-A-L $16.80 K3I¥E-N $16.80 BELFFr—I\> TERBRALT IR BERRD ey ()

$19.80
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$19.80 $12.00 $10.00
" : .
@‘0 ‘0\\ Hokkaido

1Bl ST ORIESS:

Ri’c'eTGﬁake%pcs) S Miso Soup -
EHICED $5.00 maugb $5.00 EREDRFORES WEeNE gm0 12 $4.00 BERE $4.00 $18.00

Avocado Roll Cucumber Roll Tuna Salad Roll Salmon Roll Raw-Tuna Roll $9.80
: Cream Puff ;
T g Ice Cream ' .
- P ; Ya—FAR '
) T
Ice Cream Daifuku Green Tea Tiramisu Vanilla Chocolate =
= KERFCTZR Nn=3 Faab—h

FINhREE holEEE vHHSyO—I H—EvO-JL BN E
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RicelBall’ (2pcs)

Sakura Roll Cake
with Matcha Ice Cream
BO—IT—FEHRTIR

$9.80

$6.00 $6.00 $6.00 $6.00 $6.00
Sweets Plate

R - ZA—YTL—k
Tuna Salad & Spicy Tuna & $16.80

Salmon &

Chicken &
California Roll  Avocado Roll Avocado Roll Avocado Roll Avocado Roll cht%cl?nlut'ehMTUSSCe
fhps) - [4pes) (dpes) (4pes) (4pcs) Fanl-h AL BRENSC
UTAL=FO=  H—EVFRARO—L  FEYFPRARO—IL  YFISIPRARO-N  RIAY—YFPHARD— BREV
7 V7 O 5 u] R Y=Y FPRARO—L 9 80 $6.00 $9-00 $5.50 $5.50

$8.80 $8.80 $8.80 $8.80



Pan Fried Gyoza

(Teriyaki or Ponzu Sauce) y Kﬂoz’ & R’LL

BEERT (ROBEZX - RUE) L
" e

— , _

BERT () A% Choose Teriyaki, . i’ -
Takowasa _ (029 Seafood Gyoza Salt or Curry flavor. | (100D - . Grllled T
rThE Wagyu“Beef’Carpaccio BRERT (58) Ieh, BELBAL—DS Wagyu Beef ! Special Mayo
$6.80. REORM©FE $18.80 (5p¢s) $12.00 (10pcs) $18.00 BBOWERDET, Steak Cream Sauce
P - . Do W27 —F 0725 —OBW#EE
£ rm eamed Dumpling
?:ze .\l;cllpunese (Teriyaki or Ponzu Sauce) $28.00
de Y : inaigrette BURT (RO - KB
wE ! Edamame l'-L ‘Sashimi Seafood .
$8.80 j S S BT FUH—U Y | Rlerot & 030) Pork Dumpling
R ol NG A $14.80 - IR
— — ( 031) Seafood Dumpling
EHURT (B8

pes) $12.00 (10pcs) $18.00

"~ ¥r Chicken Thigh *Chlcken Glblet*Chlcken Skin *Chlcken Wing 7 Chicken Soft Bone
BEE FR%K ®Broavy

$4.80 $4.80 $5.00

Oshinko - pi yCoId Tofu JapaeseOmeIeHe Mentai O'm-elene Yokohama Shumai

5<5 5 y—% e 2 Pork Dimsim (5pcs
BEELF $7.80 FHOBHE $8.80 R \bax$9.807 LEE $12.80 BIATELE =50 $14.80 ok Dim 1[)2.())0

N Ao o k. a o _ o Okura®King  *Shiitake
Agedashi Tofu Eggplant‘with  Takoyaki Beef Curry Wagyu Beef Okura Y<Pork Belly & Enoki 7¢Salmon Belly Oyster Mushroom Mushroom
BIFHUER Ei5FERE Eggplant Sweet Miso Cheese Fondue A0SO EREE BINS GV DER BN\SZ BBIYVFE LWl
$12.80 $12.80 #uluy $12.80 IER $12.80 kemEnL—  $14.80 $5.80 $4.80 $5.80 $5.80 $4.00 $4.00
- P

: : p{ - % 4 Eag g s
Vegetable ~Dried SkatelFin¥SoftiShell Crab Lotus Root Chips 43 A T :
t Ball (6 i % K YaAVFY 7 “wi Hall 1 ) :
2;;;’5 ll (6pes) ig?;;%gg" Bpes) zuon y;’ffﬁf’f;m Lya¥FvIA ’l;?;z:gissa;sglewnh Prawn Eel Cﬁe::eml Mix Suusages Grilled Fish Head Kyoto Style
$10.80 $13.80 $9.80 =& $18.80 $8.80 B S IE oS SirES AOYSF—X 2yHRY—t—Y KEDREE EOBERES
$10.80 $5.80 $8.80 $4.80 $14.80 $18.80 $18.80

Tar Tar Souce with Jalapeno

Nori Seaweed Salad
BoESIS \5x—=35L51 $17.80

KREBEDOYSY $12.80

Karaage =Curry Flavor~
BEATOOESRS
AL-B% $11.80

‘ Sizzling Beef "Motsu" Grill‘e‘d Semi-dried

Teriyaki Chicken

Beef Tongue Okonomiyaki Tonpei Yaki

' - Main Size - 2 X Offal Yakiniku Squid ’ |
Yebisu Seafood Salad i TRp N gl BOREFEY oz e ds ZTo>BeAB EVHEE WHO—&TFL SRS AL
22 BEYSY  $16.80 A $22.00 $18.80 $19.80 $18.80 $18.80 $16.80

Spicy lkur;:qge
Chicken Chicken : , m\ Today’s Sushi Main
BOEET I —EiRT Aburl Sulmon £3 Sulmon . L q -.'1.»""'"3 FHOFERAAY _ - =
$15.80 $17.80 Mentai ™% Skin O Lot $35.00 S 1G)
H—Fy DYy &w—{mnﬁﬁ/ 2 P—EVRFY Gy = $ 00 “ o Today’s
$6.00 $7'_00 $7.50 $5 00 $7.80 7 Sushi
) (213) Deluxe
5 Scampi Nigiri >g_l_pc) FATIYIZ
Aburi Scullop - withSeamp) | . ' $48.00
Scallo & Mentai Prqwn Sqmd ' Today s White Fish Miso Soup )
- = SEe=r 9&% FHOBSRICED RFpE (GHE) 2 Salmon Lovers
$8.0 "$8.50 #57/-2$0.00 $6 00 $6.00 $9.00 $7.00 $10.00 - : H—EUSN—X
e q:w qﬂ “ % ey | $36:00
;e % for 1-3 people
#Aburi Mix Sushi  Mini Prawn Egg' Salmon Seaweed Flymg Fish Sea Urchln Tuna Salad  Salmon & Roe  Inari . .
£DIwHRET Tempura 531 Roe BE Roe = YF54 H—EDENS (Fried Bean Curd) Today’s Sushi Entrée
$22.00 3=%z% $5.00 $4.00 uv<s $9.00  $5.00 .yz $5.00 $10.00 $5.00 $9.00  WiY $41.00 *EOFTAVAL  $24.00
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