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APPETIZERS
Am Kkirie gi"HT 9.50

Steamed Monkfish Liver in Ponzu Sauce

o8 . - *
0] l] k\ b t - 5.50
Black Seaweed cooked with "DASHI" Soy Sauce and Sesame Seeds on tLhe top

Tewpurn 0 14.00

Ligthly deep fried Skrimp and Vegetable served with Tempura Sauce

Negimeks BHTA 12.00

Scallion rolled with Thinky sficed Prime Rib-cye Steak with Teriyakj Sauce and Crashed Red Pepper

‘uhbhbhb NN 14.00

Assonted Seafood and Seaweed marinated with Vinegar Sauce

Tarsutofee T \gh 1" 6.50

“Deep fried marinated Free-Range centified Chicken

hecsesh BT 7.00

Lightly deep fried Bean Curd with grated Radish and Tempura Sauce

CGorefle TBIH. 750

Boiled Spinach marinated with Special Sesame Sauce

Oshitechi Bl 7.00

Boiled Spinach with Special Sauce topped with Bonito Flakes

Cheete Ghumai T- /@i 550

Lightly Deep Fried Cream Cheese Dumpling

Kaki Fry X34 1200

Deep.  fried Breaded Oyster served with Tar-Tar Sauce

"“AWO‘AVMA\‘&"M PRYF 1200

Cubic lean part of Blue Fin Tuna and Avocado with Wasabi Sauce on the top

akitelr XX 8.50

2 Skewers of Grilled Chickgn and Onion with Teriyak§ Sauce or Sail

Tivkume < 9.50

2 Skewers of Grifled Minced Chicken with Teriyaki Sauce or Sall

Peef Totaki S A 1500

Seared Sliced Prime Rib-eye Steake served with Ponzu Sauce

souvrp

Clecrv HABTD 4.50

Fish bloth Soup with Shrimp and "MITSUBA" Leaf

Mise st 4.50

Mixed Miso in the Fisk bloth Soup with Tofu, Seaweed and Scaflion

Hemeenwi F32WB, 7.50

Fish bloth Soup with Little Neck Cram and Scalfion

pladeshi Jrgiopabat 7o

Dark Red Miso in the Fish bloth Soup
with "WAMEKO" Mushrooms and "MITSUBA" Leaf

CALAL

Fresh besetebles S5 650

Fresh Green Salad withi Homemade Onion -Dressing

Keiso Galnel  WEnad 750

Four kinds of Seaweed with Jlomemade Omion Dressing

Hijki Gatad & C¥p58° 250

Cooked Black Searweed and Watercres, chopped Cucumber
marinated with Homemade Daikon Radish Dresing



