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A minimum of one dish is required per person.
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All prices & items are subject to change without notice. Consuming any raw meats &/or seafoods will increase your risk to foodborne illnesses.

Lunch
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Teishoku
—/apanese Traditional i
Lunch Set

Main Dish Rice, Miso Soup, Salad
- Your Choice - ©  Kobachi (small side dish of the day)

, Sﬁhiect th change w/o 'notit:e '
. Please NO Substitution

$RIZORBE Gindara ..o $25.95
Grilled Black Cod
FSRBE Sashimi* ..o $25.95

Fresh seasonal slices of sashimi 4 kinds, 2 pcs each

*Please ask your server for Today's Sushi Chef’s selections
for sashimi. '

DF 25428 Fried Oyster.......... $20.95
Fried oyster w/ house-made tartar sauce & brown sauce
§SlEM &€& Saba Shioyaki............. $79.95
Grilled salted mackerel

BREZEMEEE Ginger Pork............... $79.95
Sauteed pork belly in ginger soy sauce

AEDEE Tempura.............ccoeeeee.. $79.95
4 pcs shrimps & vegetables Tempura

MARE Yakiniku..........ennn. $25.95

Sauteed 12 oz New York beef & onion in_ BBQ Sause

FHRVMREEE Beef TeriyaKi .............. $25.95
Sauteed 12 oz New York beef in teriyaki sauce
FEEMRSEE Beef Ginger................ $25.95

Sauteed 12 oz New York beef in ginger soy sauce

0FAYFHYVBE Menchi Katsu......... $79.95
Fried Wagyu Beef Patty

LBNRREE Tori Namban.................. $79.95

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

g_2E Uidori Chicken..................... $179.95
Sauteed Jidori(cage free chicken) w/ teriyaki or ginger sauce

B2 & Sesame Chicken(Karaage).. $78.95

BNSEREE Pork Takana............... $79.95
Sautéed pork belly & takana pickle
FEMEEE SukiyaKi......o.oooooeeenne. $25.95

Sukiyaki beef & tofu w/poached egg

DZION=ALNREY FPEFAZSY Niku Mabushi ........................ $36.00
$30.00 BLERPFAZSD *Premium Niku Mabushi ..$55.00
Sea Urchin 10pcs KOBE roast beef on top of rice, come with poached egg &
Cream Pasta | dashi(fish broth) ~ *Premium Niku Mabusbhi.......Uni(sea urchin) &

Sea urchin / Ikura(salmon roe)

cream pasta
come with salad

#PFANZSO Niku Mabushi

*Premium Niku Mabushi
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Nagoya Dishes

A Toaste of
JVagoya
Nagoya has a distinct regional

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

Plase o Substution

BRBEREIVEE. ..o $23.50
Misokatsu Teishoku

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

BEEFRNE Tebasaki....$72.00
Nagoya Style Jidori Chicken Wings
Fried chicken wings tossed in special

sauce, sesame seeds & black pepper

HIERARSE b

Misonikomi Udon 2§

EO®HA Kishimen...........ccccceeeeee. $177.00 -
Broad flat wheat noodles served in hot soup BSEFRARER
A ; ; ] Nagoya Style
w/ kitsune, lots of bo_mto ﬂake_s, §p|nach, & fish cake SR B e
Please allow extra time for kishimen noodles. § o W

N -
IRIERARSY / Misonikomi Udon..$79.50 1
Udon noodles served in a hearty red miso based thick soup stu?‘,,:ifg
w/ poached egg, chicken, fried tofu, fish cake, green onions, &
shiitake mushrooms. Served in individual earthen hot pot

2% S0 Hitsumabushi................ $317.00
¥ E02Z%&0 Premium Hitsumabushi .. $49.50 Yl
Grilled eel(slightly charred) served in a traditional rice box, #

w/ dashi soup to enjoy as chazuke on the side
(as shown on photo)*

*Premidm Hitsumabushi - Double Portion Eel
IEDREARTLESLDTT.

Ao BLDEGRLVAERS

Four Steps to enjoy Hitsumabushi
ZDEEDILEDREBAEL HLES W,
Enjoy eating 1/4 of the delicious grilled unagi itself.
Hok (RF, bEX) 2 hFTHEBL L AHES W,
Enjoy eating another 1/4 of the grilled unagi
w/ green onions & wasabi.

HEAEANTHEAELFTEBLLAHES,

Enjoy eating another 1/4 of the grilled unagi

as an Ochazuke, by adding wasabi & broth. |

23 ZHHDFT—FARALERF THHTILESN
Enjoy the last 1/4 of the grilled unagi

w/ your favorite way of eating Hitsumabushi.

%

B EVIZSO
Premium Hitsumabushi




‘) - yp Your Choice of Items Please NO DOUBLE item.
4 ¢ + [tem choices must be different.
/ Rice, Miso Soup, Salad Please No Substitution

SAGAMI Bento Box

£
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. SAGAMI BENTO CHOICES - Sasami sento Gos
2 ltems........$21.95 3 ltems.........$26.95

IRMARAT—F Japanese Ginger Steak +$2.00 ZFHEA Yakiniku BBQ Beef +$2.00

BROZEEME Ginger Pork Sauté FHYME Beef Teriyaki +$2.00
g RBYME Ssalmon Teriyaki %7V Chicken Katsu
€% IaME salmon Shioyaki RK—22Y Pork Katsu
# EZ 8PS saimon Ginger Soy

$B7ZSTRMESE Miso Marinated Black.Cod +$7.00 Bx%3
8 pcs Roll Sushi

HIEAY Miso Katsu

H*¥254 Fried Oyster

RS Mix Tempura

IMEBERVPEE Vidori Chicken Teriyaki
$2B i3 Sesame Chicken (Karaage)

SIKE Eel 4pcs +$3.00

(California, Spicy Cal., Crunchy or Spicy Tuna)
EVHIA=F Nigiri Sushi 3 pcs*

fl& Sashimi* +$2.00

*Please ask your server for Today's
Sushi Chef's selections for sashimi or-nigiri.
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LM FH Uidori Oyako Don.......... $78.00
Pan simmered jidori chicken, sliced onion & egg,
poured over rice, served in a bowl

22YE KatsuDon...............sceeeeee. $178.00
Pan simmered cutlet, sliced onion & egg,
poured over rice, served in a bowl

FEMEH SukiyakiDon.................... $20.00
Pan simmered thin beef, onion & tofu served in a howl
SIRE UNA JYU..oooeeeeeeeeceeeeeeenns $317.00

Grilled fresh water eel topped on rice,
& drizzled w/eel sauce, served in a traditional box

Salad

BEYS4 TofuSalad ..................... $74.00

Tofu, spring mix, tomato, sprout, avocado, sesame seeds
w/ house-made sweet sesame dressing

B—EBYRAFYHYSY

Salmon Skin Salad.............cccoeeeennen. $73.00
Salmon skin, spring mix, yama gobo, sprout, bonito flake,
sesame seeds w/ house-made spicy ponzu dressing

RERIFYSSY
Sesame Chicken Salad..................... $76.00

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

#&YS4 Sashimi Salad+................. $20.50
6 pcs sashimi, spring mix, sprout, avocado, daikon radish,
sesame seeds w/ house-made spicy ponzu dressing

*Please ask your server for Today’s Sushi Chef's selections for sashimi.

Sushi JSowls
550 Premium Chirashi............... $37.50
Premium & seasonal variety of sashimi(11 kinds) on sushi.rice

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

B —-EY K+ Salmon Poke Bowl.... $24.00
Salmon, avocado, poke sauce on sushi rice

2U=YZHU— PlainCurry ................. $173.50

A La Carte

O=—"0VUVO -

JSVYoodles

- CHOICE OF -

X Udon or Fresh Soba +$0.50
FE2ER!

&8 2aru (Cold Noodle on Zaru Basket) . $70.50
Noodles served w/ cold dipping soup-on the side

MF Kake (Hot Plain Noodle Soup)....... $70.50

- CHOICE OF -
for Cold Zaru / Hot Plain Noodle

Tofu / Sansai / Kitsune  +$4.00 ea.
Veggie Tempura %3450
Shrimp Tempura (2 pcs) +$5.50
Tororo (Mountain Yam) +$5.00

&L, Kishimen.........cccccuennnen. $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.

FEREFASEND oo $24.50
Sukiyaki Nabe Udon

Udon noodles served in a rich “sukiyaki” style broth

w/ beef, tofu, onion, & spinach

DU—=BRASELD ..o $20.50
Curry Nikomi Udon

Udon noodles served in curry soup w/ egg, chicken,

fried tofu, fish cake, green onions, & shiitake mushrooms

$AMES¥ H Nabeyaki Udon ......... $179.50
Udon noodles served in a nabe (Japanese Pot)

w/ shrimp tempura, poached egg, chicken, tofu,
spinach, green onions, & shiitake mushrooms

IREERARSLL ... seeeeen. $79.50
Miso Nikomi Udon ’

Udon noodles served in a hearty red miso based thick
soup w/ poached egg, chicken, fried tofu, fish cake,
green onions, & shiitake mushrooms. Served in individual
earthen hot pot

B RZ2EWE ... $7.50
Gindaco Takoyaki

B ToFfU ..o +$3.50
FF Chicken ........ccccoeveveecnnnennes +$6.50
4¥%2/27Y Chicken Katsu............ +$7.50
R—=22Y Pork Katsu.................. +$7.50
FEME Sukiyaki Beef................ +$6.50



