salads

Potato Salad eggs, carrots & cucumber 4.50 P ans & g ri I I S

, Tori Karaage fried boneless chicken 7.50
Popcyc Salad baby spinach, soy dressing with homemade potato chips 8.00/5.50 =7

. . : Shimeji Tenpura
Garlic Green Salad mixed greens & garlic chips, garlic soy dressing 8.00/5.50 lka Maru vaki salt broiled squid12.50 hi J h P
. _ _ _ _ Gyutan Shioyaki grilled beef tongue 10.50 shimeji mushroom tenpura 7.50
Gyunllcu Salad sliced beef & spring mix, sesame peanut butter dressing 10.50/8.00 . kk )
) _ _ _ o Gindara Munieru pan sautéed black cod, Risotto Korokke mushroom risotto
Daikon Salad shredded daikon-radish, ponzu dressing & garlic oil 8.00/5.50 , )
plum soy sauce 17.50 puffs with shiso-pesto-tomato sauce 11.00

Kaiso Salad ted d, spring mix, soy base dressing 9.00/6.
aiso Salad assorted seaweed, spring mix, soy base dressing 9.00/6.00 Curry Korokke panko-fried potato

car P acc i OS bra|5ed ,,,,,,,, & ,,,,,,, Steamed ,,,,,,,,,,,,,,,,,,,,,,,,,,,, pork curry puffs 7.50

Gyutan Kakuni braised beef tongue with Kani Cream Korokke panko-fried crab

KanPacl'!i quick-seared amberjack, yuzu-plum wine sauce 17.50 mashed potato butter gravy 14.50

and cream corn puffs 9.50

Satoimo F'Ul(umcni taro cooked in daShi, Agcdashi To'Fu tofu in dashi sauce 650
Madai quick-seared red snapper with yuzu-pepper salsa 16.50 bonito flakes & yuzu zest 7.50

Hamachi yellowtail, garlic-ginger-ponzu, chopped jalapefio & garlic oil 17.50

Satoimo Agcdashi taro in dashi sauce 7.50
Sake quick-seared salmon, balsamic-ponzu, wasabi cucumber & truffle oil 16.50 Furofuki Daikon dashi braised daikon radish . . .

. _ Tori Nasu Garlic chicken and eggplant
with sweet hatcho-miso sauce 6.50

Saba mackerel, sweet ginger vinaigrette, plum paste & kobu seaweed powder 14.50

Buta Kakuni braised b id | with garlic-vinaigrette sauce 11.00
Tako octopus, sliced cucumber, plum paste vinaigrette & garlic oil 14.50 uta Kakuni soy braised Kurobuta side pork 8.50 Ggu Makipanko crusted beef rolls with
Hi halib hi - Asari Sakamushi sake steamed asari-clams
trame halibut, shiso-pesto, & yuzu juice 16.50 in dashi broth 9.50 asparagus, cheese & hatcho miso sauce 10.50
. . . Kisu Tenpura smelt tenpura 11.50
sashimi & tataki P

chctablc Tenpura 9.50
Sashimi Moriawase assorted sashimi 25.00 GocHi.'s fusion cheese p lzzas i

Shimesaba Sashimi cured mackerel 12.50

Tcnpura Moriawase

Mentaiko spicy cod roe, snow crab, mushrooms & bacon 14.50 assorted vegetable & seafood tenpura 14.00

Tako Sashimi boiled octopus 12.50 ,
P Cl‘lasl‘lu Miso miso sauce, kurobuta pork & mushrooms 14.50

Sake Sashimi salmon 14.50 N c I Lt ] ONVEN
asu Curry pork curry, eggplant & mushrooms 14.50
Kanpachi Sashimi amberjack 15.50 J Kurobuta Chashu
H hi Sashimi vell I Mabo Tofu pork & tofu mabo, eggplant & scallions 14.50 thin sliced bbq kurobuta pork belly 10.50
amachi ashimi yellowtail 15.50 o »
. . vakiniku Kocl'nJan spicy korean miso, bbq beef & kimchee 14.50 Potato Gratins
Madai Sashimi red snapper 14.50 ) )
, . Okonomlyakl Stylc squid, pork, cabbage & okonomi sauce 14.50 Pork Curry 9.50
Shlromaguro Tataki seared albacore, Pork Meat Sauce 9.50
garlic oil, ponzu and garlic chips 14.50 Sake Cream Cheese grilled salmon and salmon roe & cheese 16.50
Crab Cream 10.50
Aigamo Tataki seared & marinated duck Unagi Yanagawa bbq eel, gobo-burdock, eggs, seaweed & cheese 19.50

Mentaiko Cod Roe 11.50
breast topped with karashi mustard 14.50




