Appetizers

Edamame = 4.50
Boiled green young soybeans sprinkled with salt.

Spicy Edamame 4.75
Edamame with salt and spices.

Agedashi Tofu 5 F1-LEfE 6.25
Fried tofu with sauce, fresh ground ginger and bonito.

Hiyayakko /13X 5.50
Tofu served cold in sauce with sliced green onion, ginger & bonito.

Yakitori = 5 6.00
Bamboo skewered chicken and onion grilled with special sauce. (2pc)

Kara-Age Chicken Ei5fF+> 6.75
Japanese style fried chicken.

lka Tempura 1 HX 5 6.50
Japanese style deep fried calamari.

Vegetable Tempura FFHEX 55 4.95
Deep fried vegetables. (Asparagus, sweet potato, pumpkin, green bean, mushroom ... )

Shrimp Tempura EZX 55 7.25
Deep fried shrimps (2pc) and vegetables.

Hamachi Kama [TF5 DA VIEGRE 11.95
Grilled Yellowtail collar.

Kushi Katsu &/, D 6.25
Pork cutlet and onions skewers prepared with golden crust. ( 2 pc)

Gyoza & F 5.25
Pan fried pork dumplings with ginger garlic dipping sauce. ( 5 pc)

Vegetable Gyoza ¥ & F 5.25
Pan fried vegetable dumplings with ginger dipping sauce. ( 5pc ).

Soft Shell Crab Y7+ z)LY5T 9.50
Deep fried soft shell crab served with house sauce.

Kaki fried h¥+754 8.25
Fried Oysters served with tonkatsu sauce. (4pc)

Asari Sakamushi 74 );E&L 6.95
Manila clam steamed with Japanese sake.

Salmon Kama Shioyaki 9.99

Grilled Salmon Collar w/ Salt
lka Sugata Grilled Squid 15.95



Sushi / Sashimi

* Sushi Lunch Box (Miso Soup & Salad) #3752 F 13.50
California Roll, Salmon Roll, Cucumber Roll, Tuna, shrimp, surf clam, and white fish.
* Sashimi Lunch Box (Miso Soup, Rice & Salad) ®I&5>F 15.95

Tuna, Salmon, Yellow Tail, White fish , escolar and surf clam.

* Chirashi Lunch Box (Salad,sushi rice & Miso Soup ) F53 % 7] 16.95

Sushi Rice, Tuna, White Fish (2 Kinds), Salmon, Mackerel, Shrimp, Octopus, Surf Clam, and Egg.

* < Consumer Advisory > Consuming Raw or Undercooked Meats, Poultry, Seafood Shellfish or Eggs May
Increase Your Risk of Foodborne lliness, Especially If You Have Certain Medical Conditions.

Noodle

Kake Udon or Kake soba W I+5E A | hM+EFIE 8.95

Dashi soup with udon (flour) or soba (buckwheat) noodle.

Tempura Udon or Tempura Soba X X558 A | RALZIE 12.95
Udon or soba noodle soup, served with shrimp & vegetable tempura on the side.

Zaru Udon or Zaru Soba £%5&84A |/ 5% 8.95
Udon or soba noodle served with dipping sauce.

Tempura Zaru Udon or Soba XE %58 A | REBZIE 12.95

Udon or soba noodle served with dipping sauce. Shrimp and vegetable tempura on the side.

Kitsune Udon or Kitsune Soba Y5 A | YRZFIL 10.50

Udon or Soba noodle soup with seasoned bean curd.
Nabeyaki Udon & 5& A 13.00

Udon Noodles Cooked w/ Chicken, Vegetables, Shiitake Mushrooms, & Egg. Shrimp
Tempura on Top. Served in a traditional ceramic pot.

Kamo Soba 5% (& 13.50

Steamy duck soup with soba noodles and sliced duck meat.

# Price subject to change without notice.



Combination (w/ Rice, Miso Soup & Salad )

Chicken Teriyaki & Shrimp Tempura 13.00

Salmon ( Teriyaki or Salt & Pepper ) & Shrimp Tempura 13.50

Chicken Teriyaki & Salmon Teriyaki 14.50

Bento Box 13.25
Grilled Chicken & Salmon Teriyaki, Shrimp & Vegetable Tempura. California Roll (4pc).

*Lunch Special Box 9.75
Chicken teriyaki, Shrimp & vegetable Tempura & Spicy Tuna Roll (4pc).

Vegetable Lunch Special Box 9.50 ( Vegetable Soup +$1.00 )

Grilled eggplant with miso, vegetable tempura & vegetable Roll (4pc).

< Donburi > (Includes soup & salad ) < Lunch > ( with soup, salad & rice )

Katsu Don 11.50 Chicken Teriyaki 10.50
Pork cutlet & egg on rice. Salmon (Salt&Pepper) 11.50

Chicken Katsu Don 11.50 Salmon Teriyaki 11.50
Chicken cutlet & egg on rice. Shrimp Tempura 11.50

Oyako Don 10.50 Tonkatsu 11.50
Chicken & egg on rice. Vegetable Tempura 9.00

Ten Don 10.50 Chicken Katsu 9.50
Tempura & sauce on rice. Steam rice 1.50

Brown rice 1.75

Seaweed Salad BEY 54 4.95
Mixed seaweed marinated in sesame seasoning.

*Sashimi Salad | &4 5% 9.50
Shrimp, tuna, white fish, salmon and crab stick with lettuce. Served with onion dressing

House Green Salad F %+ 35% 2.50
Crisp fresh lettuce with ginger dressing.

Ika Sansai Salad L AL 4.95
Smoked squid and mountain vegetables dressed with special sauce.

Miso Soup ki i+ 2.50
Soybean based broth with tofu, seaweed, sliced green onion.

Vegetable Soup HxRR—7 3.50

Seaweed based broth with tofu, seaweed, green onion, shiitake and enoki mushroom.



GRILLED FISH LUNCH BREATE
INCLUDES MISO SOUP, RICE, & SALAD

#1
HOKKE
(ATKA MACKEREL) 12.95

#2
SABA
(SALTED MACKEREL) 9.95

#3

AKAUO

(ROCK COD MARINATED
IN SAKE LEES) 12.95



