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F—7 X 28BS ) £ 5,
Two-hour time limit on tables

BFrl W BLeTRKLIBALEDRERYDA—F—2 ERACL 7,
A minimum of one dish is required per person.

gindacosagami.com
[=) gindacosagami

All prices & items are subject to change without notice. Consuming any raw meats &/or seafoods will increase your risk to foodborne illnesses.
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Cold Appetizers

BOBF ..o $173.00
Monk Fish Liver

BADY s $6.00
Takowasa (Octopus & Wasabi) :

BRBAMHDEE ... $8.00
Salt Preserved Squid (Shiokara)

RFESZeSY................... $7.00

Cucumber Stick
w/ miso, ground pork

BIBuahy .................. $9.50
Assorted Japanese Pickles
¥BE Edamame................. $4.50

ENEL-NvoRE ... $5.50
Spicy Garlic Edamame

BIZX A3 otsumami Set $73.00
3 Types of Sake Snack Set*

RTOVEEBI. .o, $7.50

Hanawasabi Tsukemono
(Pickled Wasabi Stem)

BB ITS5— ... $25.00
Sashimi Sampler

D=DN=ANR4.. $30.00
Sea Urchin Cream Pasta
Sea urchin cream pasta,
come with salad
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Appetizer

BBYSY o, $74.00
Tofu Salad

Tofu, spring mix, tomato, sprout, avocado,

sesame seeds w/ house-made sweet
sesame dressing

H—-EYRAFYYS54 ....$73.00
Salmon Skin Salad

Salmon skin, spring mix, yama gobo,
sprout, bonito flake, sesame seeds

w/ house-made spicy ponzu dressing

REBIISY ... $176.00
Sesame Chicken Salad

Sesame chicken, spring mix, tomato,
sprout, sesame seeds w/ house-made
spicy creamy mayo dressing

RBISY ..o, $20.50
Sashimi Salad

6 pcs sashimi, spring mix, sprout,
avocado, daikon radish, sesame seeds
w/ house-made spicy ponzu dressing
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WEENZS0 Niku Mabushi \
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HPERNZSHO Niku Mabushi
BLERAFAZSO *Premium Niku Mabushi ..$55.00

10 pcs KOBE roast beef on top of rice, come with poached egg & dashi(fish broth)
*Premium Niku Mabushi...Uni(sea’ urchm)v&%ura(salmon roe)

Aot Appetizers
BRRIKEBHY 2 pes.. $70.00

Skewered Miso Pork Katsu

WFEIVYFI5A ......... $70.00
Fried Mountain Yam

BOFROBE.......coeeee $7.50
Agedashi Tofu

BB e $9.50
Sesame Chicken

(Karaage Chicken)

BEEFPNE Tebasaki.$72.00
Nagoya Style Jidori Chicken Wings
Fried chicken wings tossed in special
sauce, sesame seeds & black pepper.

385 R2WE $7.50

Gindaco Takoyaki
B . $73.50

Tori Namban
Japanese style sweet & sour chicken
topped w/ house-made tartar sauce

b1 S L B $173.50
Fried Oyster

IERSED e, $72.00
Shrimp Tempura

B RARSD s $70.00

Veggie Tempura
Sweet Potato, Pumpkin, Green Beans,
Lotus Root, Burdock Root

ReoB8HYE ... $175.00
Mix Tempura

%kﬁ?*ﬁﬁ&&b
*Premium Niku Mabushi
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Sngami’s .
\Sushi @mnev l

Please No Subshtutmn

*In our comm/tment to serve z‘he freshesz‘ caz‘ch of the day,
Sashimi & Nigiri Selections are subject to change. ’
Please ask your server for details.
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Sushi Chef’s Selection

BS54 §IEH S
Come with Salad & Miso Soup

& HANA--§|§3# BOXA3iE LBV 82
Combo of Sashimi, Appetizer, & Deluxe

Premium Nigiri............. Starting from $ 7 00.00

Sushi Chef's selections of 3 kinds of sashimi, 3 kinds of
appetizer, and 8 pcs of deluxe premium nigiri sushi

= TORI-- {5 E8BY 122
Deluxe Premium Nisgiri....Starting from $80.00

Sushi Chef's selections of 12 pcs of
deluxe premium nigiri sushi

@ KAZE--- E#8Y 102Y
Premium Nigiri....ccccoeeiiiiniiniinnannes $60.00
Sushi Chef's selections of 10 pcs of premium nigiri sushi

B TORI {5 EiEY
Sushi Chef’s
Deluxe Premium Nigiri

RO &
Come with Miso Soup
L ¥Enkk
Fisherman’ s BoWl........cc..ceuneen... $34.00

Assorted sashimi, marinated in house “Zuke”
soy sauce, served on sushi rice

i@d5HL

HokKai Chirashi .....c.cccoeveveieinenennns $48.00
Salmon, crab, salmon roe & sea urchin sashimi on sushi rice
EB50

Premium CRirashi ......ccocoevenenennnne. $37.50
Premium & seasonal variety of sashimi(11 kinds)

on sushi rice

BE550

Deluxe Premium Chirashi............ $50.00
Deluxe premium & seasonal variety of sashimi(15 kinds)
on sushi rice

RO. D= . 405%

Toro, Uni, Ikura Bowl .................. $59.00

Toro, sea urchin & salmon roe, sashimi on sushi rice

B=TBINSHTAR +5 %, gttt x.. $43.00
Salmon Paradise w/ Salad & Miso Soup

4 pcs nigiri, 4 pcs sashimi, 8 pcs sal cucumber roll,
A\
salmon poke W,

%550
Deluxe
Premium Chirashi

T kw0
Hokkai Chirashi
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Nagoya Dishes

A Taste of 7
SVagoya l
Nagoya has a distinct regional

cuisine, known for its hearty
flavor & comfort food style. !

* Please No Substitution

Ao BLDERLVARS
Four Steps to enjoy Hitsumabushi

20220k EFDOHEBELHLES,
Enjoy eating 1/4 of the delicious grilled unagi itself.

ok (RF. DI 2HFTEBLLFHES,

' o o
Enjoy eating anather 1/4 of the grilled unagi = i = &
w/ green onions & wasabi. ; -

Eﬁnjci/{e;za)t\llg :nftfei;rfz L?lff;ﬁtiﬁ;gf e U oS0 Hitsumabushi ................«.. --$37.00
as an Ochazuke, by adding wasabi & broth. B LEUOZ%SD Premium Hitsumabushi..$49.50
ZHHEOYT-BAIAARFeBdT(Ese, | Grilled eel(slightly charred) served in a traditional rice box, w/ dashi soup to
Enjoy the last 1/4 of the grilled unagi enjoy as chazuke on the side (as shown on photo)*

0/ oL e oy O ety BNl *Premium Hitsumabushi - Double Portion Eel J%¥oss8ry L&RLOTS.

SEEFHR Tebasaki...$72.00 "
Nagoya Style . '
Jidori Chicken Wings :
Fried chicken wings tossed in @
special sauce, sesame seeds 2 "
& black pepper. by,

BRE REHYVBRRY
2PES ... $70.00
Misokatsu Kushiage

i _loi i BEEFRNER
Fried pork-loin topped w/ thick sweet b e

red miso Jidori Chicken Wings
BBV E. .. e $23.50
Misokatsu Teishoku ;

Fried pork-loin topped w/ thick sweet red miso sauce
served with aka-miso soup, rice & side salad

HIEHYVEE

Misokatsu Teishoku

Z0M»A Kishimen.............ccceeeneeenn. $177.00
Broad flat wheat noodles served in hot soup

w/ kitsune, lots of bonito flakes, spinach, & fish cake
Please allow extra time for kishimen noodles.

IRIERIARS®E ,n Misonikomi Udon ..$79.50
Udon noodles served in a hearty red miso based thick soup wiscnikomi Udsh i
w/ poached egg, chicken, fried tofu, fish cake, green onions, &
shiitake mushrooms. Served in individual earthen hot pot



