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Today’s Sashimi v '1
Deluxe Lotus Root Chips* .-ﬁ'_"'
WEFSYIR _ LyavFyTR p - """ - Chicken Soft Bone »
$59.00 Today’s Seafood Hot Pot Karaage ~Curry Flavor~ ‘

: (Original Little Spicy Miso Soup) MahZDOMRIT AL HE:

Today’s

\
FEOBNE  $.8 00 ) ‘
Sashimi Entrée (9pcs) i et T
AHORE AL

$20.00 Nagyul ; SLC
_ (+8 Marble Score) Shabu Shabu

Sukiyaki Hot Pot or Shabu-Shabu  A725— B#LeSLeX f
METEHEM@or LeSLed  $68.00 $88.00 :

el —
: { ‘Ramen
Udon ]
for Hot Pot (Egg) Noodle Karaage Chicken with
BASLA for_Hot Pot (Original Little Spicy TanTan Soup) ~ Tar Tar Souce with Jalapeno
BwEZ—X>  $7.80 185528 $48.00 BOESI N\SR—=351L51

: Spicy Karaage
& Chicken
ANRA—EHBIT

»

Today’s Sashimi Main (18P) (235)

KHORE A $29.80 ﬂggﬂ;};ashlml (9pcs) l’:rsz;ushlml (9pcs)
$20.00 $20.00

Battera Sushi (6pcs) ) Napoifi}in-J"". Karaage Chicken  Atsuage Tofu Agedashi Eggplant
~Mackerel Osaka Stylez- Miso PorkéiRamen’ ) Fried Udon Noodles Fried Udon Noodle ROERT EEFER BIFHLEY
EHRIES — X ERTDS—AY SERFRUSY 8 B*LFHSER $18 00 $12.80 $10.80 $10.80

$17.00 $17.00 $18.00 .

Pork’& Kimchi

|/ g

) —_— Fresh Oyster
with Ponzu Sauce &

- .. . \ R / Crispy Fr| Eggplant _
Kingfish Sashimi (9pcs) Salmon Caviar (2pcs) 4 " Mini Prawn Tempura Karaage with Sweet Miso
SRR S Inaniwa Udon  Inaniwa Udon with Soba With' Tempura BBQ I’°""'B‘9"Y IEEDRES VIRV IL 5T DEBIF HIER
(Hot or Cold)  Tempura (Hot or Cold) Soba (Hot or Cold) (Hot or Cold) Rice Bow! $13.80 $16.80 $10.80
ﬂ(‘é’l&it‘;\; $14-00 ﬂ(EE?(’:;u):?E:K"b $18 8o %13 (Borig) $14 00 K2 3%(F (Horig) $18 8o ZERSSE B $18 00 : .
ABorid JBoriR sy

Vegetable Spring Roll

— " : o - g o S Octpus Ball 6pcs (3pcs)
Vf—.\’getqble Roll (4pcs) Tlger Roll (4pcs) Dragon Roll (4pcs) Fried Rice Eel Fried- R|ce Yebisu Omelette Rice Salmon Chazuke Ume Chazuke T:Zﬂ%pi (Spes) : ~vs7 Lz $10.80
~YFTIA-I $8.80 #1H-A-L $16.80 FKZI¥O-IL $16.80 BELFFr—I\> SBEFP—I\Y TERBRALT IR BEREG BREG $10.00 =
$19.80 $20.80 $19.80 $10.00
Ty W/ B =l ) Mix Tempura (10pcs

@\ N P ‘ﬁ o a_ﬁ . S7ARSS $(20 F:,o)

ng @ @ T e e s o

; | 0 g|r| giri = - & Vegetables Tempura

S *(Salmon): (Um‘é)i"w.ﬂ..ﬁ— Miso Soup (10pcs)

HRIED $5.00 B|RICED $5.00 WENRBEE $7.00 SR $4.00 RIS $4.00

BROXZRS
Avocado Roll Cucumber Roll Tuna Salad Roll Salmon Roll Raw-Tuna Roll $18.00
FPRAREE holEHEE vF9550-Ib $—EvO-)L HABE
$6.00 $6.00 $6.00 $6.00 $6.00

DESSERT ...

247 Tokyo Tower
Kyoto Cheese Cake Parfait
FREROF—XT—F RRY7T—I\T7x

$8.00

CIRN )

Salmon & Chicken & Tuna Salad & Spicy Tuna & / T g';?.ﬁ‘i',f"e
California Roll  Avocado Roll Avocado Roll Avocado Roll Avocado Roll lce Cream Daifuku Green Tea Tiramisu Cream Pl.;ff I;:é Cream $5.50
(4pcs) (4pcs) (4pes) (4pes) (4pcs) — gty $a-PAR
HUZAN=FO—I  H—FYPRARO-I  FEYPRARO—IL  YFHHSI7RARO=I R4y —YF7RARO—IL LSS $6.00 = $9 00

$7 8o $7.80 $7.80 $7.80 $7.80 y
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ENTREE&SALAD

Pan Fried Gyoza

(Teriyaki or Ponzu Sauce)
BEEERT (ROBEZE - RUE)

YAKIT ORI & GEILL

a
5 //- . :;oir;(;?%)oza *Choose Teriyaki, .
: f Salt or C fl 3 T
Takowasa 5’!{ ShIOkGrG [015) Seafood Gyoza R Grilled Lobster
)=t o) ' TF;'E BEET (B Teh. \BEEBAL—D5 Wugyu Beef i Speci0| Mdyo »
$6.80. % 2 - $6.80 I LIRS Steak Cream Sauce
(5pts) $9.80 (10pcs) $18.00 27 —% 07 25— 0BRSS
@ovh - o W
Edamume N4 Chilli Garlic 008 . Steamed Dumpling
} : Edamame Wagyu Beef Carpaccio (Teriyaki or Ponzu Sauce)
$6 80 : / \ o T T —Y Y MEDHIVINYF 3 RUBRT (BOEE - KYE)
t._,rigt . —— $7.80 $18.80

o 016) Pork Dumpling
EHURT (BX)

Seafood Dumpling

ST S S

Wlih Porched Egg vrChicken ng ¢ Chicken Soft Bone

BEURT (58 ?ul;%vgﬁ; i?Chlcken Thigh *Chncken Giblet ) orcae el
5p .80 @ 18.00 ' Sas = FHE i
5) $9.80 (10pcs) $ $7.80 $4.80 $4.80 $6.00 $5.00 $5.00
C108)
: e o k& U/
Okura Kimchi Oshlrlko SPIC}' Tofu Jumbo!! ’

BSELF $7.80 FRDHHIE $8.80 A=l $9.80 1 Tofu Seaweed Salad .

| svomn sREBEOYSY , _ - 9 ;EK.-"

$15.80 YrPork Bell Kimchi (Salt & Enoki *Salmon Belly vrBeef & Okura R ILLL
mrs Y #Ln;;ﬁ;x(ag (n%u*) FroxnEE BNSZ =2 gzsg;rlmﬂwoom

$4.80 $5.80 $5.80 $5.80 $5.80 $4.00

Mentai Omelette
AARELEEN

Japanese Omelette

ELBE5
$11.80

Agedashi Tofu
BIFHULEE
$13.80 $10.80

BAART S5

-m

Dried Skate Fin

Takoyaki Beef Curry

& Potato Salad with
Mentai Sauce

Mushroom Stuffed with Meat Eel Ch MIX Sausages Kyoto Style
: AT HRY—E—T =
LWz rehESR (LW OREED) ShESs AOYSF—Z v EOERLEE
$11.00 $4.00 $6.00 $8.80 $4.80 $12.80 $16.00

+Shitake Mushroom —

&,
Shiitake Halloumi "

i . : : > fTonpel Yaki
Okonomiyaki :

Cheese Fondue ZWoh Grllled Seml dried
ETBENL—F—XTAYF2 $9.80 $17.00 Beef Tongue Squid RS
: $14.80 *FIE £V = BEHEE (i
= ’ $16.80 $18.00 $18.80
207 9
s, . {:\.} e Today’s Sushi Main
.\ Aburi Salmon'& Salm TN s o et AburifScallop FEHOFEAA
Salmone Mentai Skin "f’ 5‘;‘797&521 l‘;’;‘;r% Scallop & Mentai $32.00
H—EY ZOY—FY Y-EVORATY-2 H—EVRFY $6.80 KDFVT T4 ey S
$6.00 $7.00 $7.00 $5.00 $7.80 $7.00 $ Bx7/-% $8.00
(212) \ @3ED) (215) X
Wagyu Teriyaki g “ ‘ﬂ Scampi Nigiri »(ch) FAFSvIR
Beef Nigiri (1pc) Home made 1 - :‘:‘.« N with Scampi g : $48.00
W Timomsr—780  Shimesaba Prawn = Squid Eel * Today's White Fish Miso Soup ) :
$7 00 Mackerel wE ' 1h St FHOBSRAIED AFrUE (RET R E) . ‘ Salmon Lovers
s «3cE $6,.80  $6.00 $6.00 $9.00 $6 00 $10.00 Y—EYSN—Z
?‘Q’ -;l') @ ‘ 2 g . $36.00
Aburi Mix Sushi é‘ ;T for 1 3people [
RDIyHAEA _ A% T
$18.00  Mini Prawn Egg Salmon Seaweed Flylng Fish Sea Urchm Tunq Salad  Salmen & Roe  Inari (221
Tempura Chéat Roe BE Roe = VIS4 H—FEVENLS (Fried Bean Curd) Today’s Sushi Entrée
s=#2% $5.00 $4.00 <5 $9.00 $5.00 o $5.00 $10.00 $5.00 $9.00 WEb  $4.00 FHOFAAYLL  $22.00

LS

SN




