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EDAMAME 38 b Al Paiso o v et Kakuni, crispy Ietwce aloli
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ASK YOUR SERVER OR BARTENDER ABOUT OUR

NS ¢
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‘ NEW SELECTION OF JAPANESE WHISKIES AND SHOCHU !
Traditional Korean style hqm

TRY ONE OF OUR MANY SPIRIT TASTING FLIGHTS TO PAIR WITH YOUR MEAL!
Shaved bonito battered pan fried I
flakes, sesame. r d
salt, served cold &~

smseroprvess % YAKITORX
Blistered peppers. bonito flakes, . #

sesame seed = ~
KUR. GYOZA
FRIED CALAMARI 312 Borkshire pork & vegetable KARAAGE CHICKEN  $10
Sweet Chill Sauce dumpling Popcorn style fried dark meat

pieces, fried shishito peppers

ol 1aKO WASABI 39 YELLOWTAIL RICEPOP 316 3 skewers per order
Ri il ith bi Yellowtail, quall MAITAKE MUSHROOM $11
Sauce, served with roasted A ol Arugula, sweet miso potato, all skewers have sauce & seasoning
seawsed and cucumber soy glazed
i SEAWEED SALAD 3
Sesame seed SKIRT $17 CHICKEN 312
STEAK BREAS' RIBEYE $15

ils TANGY WINGS

Crispy flats, sweet & tangy

$14

se

MANGO SALMON sau
v Seared salmon, mango salsa,

passion fruit ponzu sia

T ROCK SHRIMP 12

a COCONUT SHRIMP 317 & s

$12 Coconut crust, \

coconut cream sauce |

led chicken breast,

soup *9

7 { : !
sHRMp 315 SHUTAKE 89

wgo&: mmnt i YAKITORY 1‘
$17 $19 "8 $22 g |

Rib Eye, Chicken Breast, Red  Lamb, Skirt Steak, Pork Belly, Chaose Any 5 Skewers
Snapper, Broccoli, Zucchini  Shiitake Mushroom, Okra

e e e — |
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Rice cooked with butter
Choice of protein:
‘. Shrimp, Beef, Chicken
Served with onion, carrot, and snow peas
——

'+ SRRIED RICE *1¢ !




¥ ENTYREES

BRAISED SHORY RIB
Slow cooked bone-in short rib,

seasonal vegetable, top with
shichimi, house BBO sauce

r DESSERTS
FYE = b

$

(OMBU SEAFOOD 330 |
Lobster tail, scallops, shrimps, lemon {
saffron mayo

GREEN YEA
e ooy T et CREME BRULEE
mushroom, hifiki, say limo truffie sauce e T Al e S
sy BRoNIRG 8 830 natural green tea

‘Whole fish simply grillad with
house roasted sea salt
MANGO CREPE
Japanese Milk Crepe m"ATIo“

JAPANESE ROASTED CHICKEN §$16
Hazelnut cream, toasted

Crispy skin, dark meat,
hazelnuts, chocolate glaze

Brussels svmuts

————

r RAMEN 2558 — — —(C5

t “ : Q
CHOOSE SOUP BASE: CHOOSE PROTEIN:  Bamboo Shoot (menma), “_’?’ -~
Tonkotsu (pork stock) Chashu (slow roast pork) black fungus mushroom,
e Dt i, EXTRA TOPPING
Miso fish stock) Chicken (Kani)& Noodles
Spicy Miso Vegetable Sll’
Seafood ($20) CHASHU 35 BROTH 35 scALLIONS 352

SHORT RIBS $5  CHICKEN 35 KIKURAGE 52

SHRIMP ( 2PCS) $5 IMITATION CRAB(2) $2 BOILED EGG §$2
NOODLES $5 BAMBOO SHOOT 33 mNomi(2Pcs) $1

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk
of foodborne iliness before placing your order, please inform your server if a person in your party has  food allergy.
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