
P o t a t o  S a l a d  eggs, carrots & cucumber 4.50

P o p e y e  S a l a d  baby spinach, soy dressing with homemade potato chips 8.00/5.50

G a r l i c  G r e e n  S a l a d  mixed greens & garlic chips, garlic soy dressing 8.00/5.50

G y u n i k u  S a l a d  sliced beef & spring mix, sesame peanut butter dressing 10.50/8.00

D a i k o n  S a l a d  shredded daikon-radish, ponzu dressing & garlic oil 8.00/5.50

K a i s o  S a l a d  assorted seaweed, spring mix, soy base dressing 9.00/6.00

S a s h i m i  M o r i a w a s e  assorted sashimi 25.00

S h i m e s a b a  S a s h i m i  cured mackerel 12.50

T a k o  S a s h i m i  boiled octopus 12.50

S a k e  S a s h i m i  salmon 14.50

K a n p a c h i  S a s h i m i  amberjack 15.50

H a m a c h i  S a s h i m i  yellowtail 15.50

M a d a i  S a s h i m i  red snapper 14.50

S h i r o m a g u r o  T a t a k i  seared albacore,
garlic oil, ponzu and garlic chips 14.50

A i g a m o  T a t a k i  seared & marinated duck
breast topped with karashi mustard 14.50

s a l a d s

c a r p a c c i o s

s a s h i m i  &  t a t a k i

T o r i  K a r a a g e  fried boneless chicken 7.50

S h i m e j i  T e n p u r a

shimeji mushroom tenpura 7.50

R i s o t t o  K o r o k k e  mushroom risotto

puffs with shiso-pesto-tomato sauce 11.00

C u r r y  K o r o k k e  panko-fried potato

pork curry puffs 7.50

K a n i  C r e a m  K o r o k k e  panko-fried crab

and cream corn puffs 9.50

A g e d a s h i  T o f u  tofu in dashi sauce 6.50

Sa to i mo  Ageda s h i  taro in dashi sauce 7.50

T o r i  N a s u  G a r l i c  chicken and eggplant

with garlic-vinaigrette sauce 11.00

G y u  M a k i panko crusted beef rolls with

asparagus, cheese & hatcho miso sauce 10.50

K i s u  T e n p u r a  smelt tenpura 11.50

V e g e t a b l e  T e n p u r a  9.50

T e n p u r a  M o r i a w a s e  

assorted vegetable & seafood tenpura 14.00

d e e p  f r i e d

I k a  M a r u  Y a k i  salt broiled squid 12.50

G y u t a n  S h i o y a k i  grilled beef tongue 10.50

G i n d a r a  M u n i e r u  pan sautéed black cod,

plum soy sauce 17.50

p a n s  &  g r i l l s

G y u t a n  K a k u n i  braised beef tongue with
mashed potato butter gravy 14.50

S a t o i m o  F u k u m e n i  taro cooked in dashi,
bonito flakes & yuzu zest 7.50

F u r o f u k i  D a i k o n  dashi braised daikon radish
with sweet hatcho-miso sauce 6.50

B u t a  K a k u n i  soy braised Kurobuta side pork 8.50

A s a r i  S a k a m u s h i  sake steamed asari-clams
in dashi broth 9.50

b r a i s e d  &  s t e a m e d

o v e n
K u r o b u t a  C h a s h u
thin sliced bbq kurobuta pork belly 10.50

Pork Curry 9.50
Pork Meat Sauce 9.50
Crab Cream 10.50 
Mentaiko Cod Roe  11.50

P o t a t o  G r a t i n s

Men t a i k o  spicy cod roe, snow crab, mushrooms & bacon 14.50

Cha s h u  M i s o  miso sauce, kurobuta pork & mushrooms 14.50

Na s u  Cu r r y  pork curry, eggplant & mushrooms 14.50

Mabo  To f u  pork & tofu mabo, eggplant & scallions 14.50

Yak i n i k u  Ko c h i j a n  spicy korean miso, bbq beef & kimchee 14.50

Okonom i y a k i  S t y l e  squid, pork, cabbage & okonomi sauce 14.50

Sake  C r e am  Chee s e  grilled salmon and salmon roe & cheese 16.50

Unag i  Y a n agawa  bbq eel, gobo-burdock, eggs, seaweed & cheese 19.50

G o c H i . ’ s  f u s i o n  c h e e s e  p i z z a s

K a n p a c h i  quick-seared amberjack, yuzu-plum wine sauce 17.50

H a m a c h i  yellowtail, garlic-ginger-ponzu, chopped jalapeño & garlic oil 17.50

M a d a i  quick-seared red snapper with yuzu-pepper salsa 16.50

S a k e  quick-seared salmon, balsamic-ponzu, wasabi cucumber & truffle oil 16.50

S a b a  mackerel, sweet ginger vinaigrette, plum paste & kobu seaweed powder 14.50

T a k o  octopus, sliced cucumber, plum paste vinaigrette & garlic oil 14.50

H i r a m e  halibut, shiso-pesto, & yuzu juice 16.50

L U N C H


