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LUNCH MENU e

ZvFRX=a— | B HF

SASHIMI OR SUSHI PLATTER
R FEEDEDE | AAO| B AN S2HE

ASSORTED SASHIMI $20.00 (S) | $39.00 (M) | $77.00 (L)
HIG %D &bY | 25 AAO)

DELUXE SASHIMI $37.00 (S) | $66.00 (M) | $126.00 (L)
FIE D &bt (KEED) | CIZA AMAO|

ASSORTED SUSHI $43.00 (M) | $83.00 (L)
HRBDGDE | 25 AN

DELUXE SUSHI $66.00 (M) | $126.00 (L)
HEED b (KERD) | CIZA AX

LIVE LOBSTER SASHIMI * MARKET PRICE

72X —DR G | g BAE AMAD|
SERVED WITH CLAW AND HEAD MISO SOUP
07 AR — DAY I DK 2 TS 2 ZVE W | #7] HiFs 0|4 E&=0| MFELCt

APPETIZER

HIZE | OlT|ElO|X

YAKKO  CHILLED TOFU, SOY SAUCE $9.00
I | S5 MR

IKA SHIOKARA SALTED IKA SQUID $10.00
Ah D | 2Eo| Ky

GOMA AE GLAZED SEASONAL VEGETABLE WITH SESAME SAUCE $10.00
A OTHRRI X | L2A! Opxf M=

IKA NATTO FRESH SQUID WITH FERMENTED BEANS $10.00
AHE | O] LiE

MAGURO NATTO FRESH TUNA WITH FERMENTED BEANS $10.00
~ZafNE | AEK| L

IKURA OROSHI SALMON ROE WITH GRATED RADISH $11.00
425851 | Hojg 2t 2 23l

SHIRASU OROSHI DRIED BABY FISH WITH GRATED RADISH $11.00
LoTEAL | U2l MMap 7t 2

TAKO-SU VINEGARED OCTOPUS $12.00
7= ZHE | 20 ME{s

KOMOCHI KOMBU FRESH SEAWEED WITH FISH ROE $13.00
THREEM | Hojy

SUNOMONO VINEGARED SEAFOOD WITH CUCUMBER $14.00

HEDP) | siLtE 20| HeE

AGEMONO
%I | OFAIE

VEGETABLE TEMPURA FRIED ASSORTED SEASONAL VEGETABLE AND TENDASHI $21.00
PR R RS | OFxH B2t

ASSORTED TEMPURA  FRIED SHRIMP, FISH, VEGETABLE, AND TENDASHI $24.00
REBEDEDY | BE HEet

SHRIMP TEMPURA FRIED SHRIMP AND TENDASHI $26.00

IERED | M HlEet
A CUSTOMARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
BRENFIY—EZR10% B MAE XN E T,
10% MH|A 220] FIHEL|CE
* CONSUMER ADVISORY - CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE RISK OF FOODBOURNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
THEE O FIE - L IR, S, IR A 272 S R KRB TS B & AR DY 2205 % BATREMED DD £ 3,

oA - S| X| AUV ILE - B! 17|, T F R, S E, ZUHF, e = AIRHS MRS 212 HEHO| W2t AE= @I2I0] STt = USLICE
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LUNCH MENU i

Japanese Restaurant
SyFAza— | HA Ok

SALAD

FSX | M2IE

SEAWEED SALAD $13.00
TARFS K | 0| M E

SEAFOOD SALAD $17.00
W5 & | BijAS M E

SALMON AVOCADO SALAD $21.00
F—EYTRARFFX | §10] OtE It A=

SHRIMP AVOCADO SALAD $21.00

IET7RARYIX | MK Ot 7L M E

LUNCH SET

S5y FEyh | HXME

ISSIN BENTO —i372 | oAl HIE $34.00
SASHIMI, SUSHI, TEMPURA, BROILED FISH, VEGETABLE DISH

T, AL K3, W FeXfl, 20 — >4 4, SHLIRIETH, B O

ARAID], AN, B at 7w A Opx

SASHIMI LUNCH  #ll&7i#& | AtAIO| 21%] $39.00
ASSORTED DAILY SELECTION OF FRESH SLICED RAW FISH AND SEAFOOD

il AN O HBbYED EbY

Q59| BE AtA/D)

TEMPURA LUNCH kx50 f | eimat 2ix] $33.00
FRIED SHRIMP, FISH, VEGETABLE, AND TENDASHI

TU, i BFEORISED A bY

A, A, Oprf E| 24 BICEA| AA

HAMACHI KAMA SHIOYAKI BBQ ~~Foh~Hifix | wof 20| $31.00
BROILED YELLOW TAIL COLLAR WITH SALT

BEb A~

wtof Jtojat A2 70|

SALMON KAMA SHIOYAKI BBQ fi~ ki | 9iof 20| $31.00
BROILED SALMON COLLAR WITH SALT

fith~DiEgE=

olof 7fopat 42 70|

SALMON BELLY SHIOYAKI BBQ #—%>D 52k | olof et 0| $31.00
BROILED SALMON BELLY WITH SALT
BERE DIEREX

210f 814t A3 10|

COD FISH MISOYAKI BBQ x5 ppsifEs | ti7 biH|F 70| $32.00
“BEST SELLER” BROILED BLACK COD SWEET MISO MARINATED

“BITDHRXIOIERBER

HIAE 2" FZ3 0|40 IHY 12 207

STEWED COD FISH %50#-13 |2 A5 $31.00
SIMMERED BLACK COD FISH WITH SWEET SOY SAUCE
WESOHBH

I oE X2 2047

ABOVE ARE SERVED WITH GREEN SALAD, KOBACHI APPETIZER, MISO SOUP, STEAMED RICE, AND PICKLES.
7V =52 Y, TR KT FOPRTE. | 221 Mai s ofmlEto|N, 42 g2, ¢, 12 o N2,
A CUSTOMARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
BERFNIT—EAR10% AT S T,
10% MH|A 20| I LICY,
* CONSUMER ADVISORY - CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE RISK OF FOODBOURNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
THEE N OTEEERIE - P IR, R INE A S 703N 7 KRB TR 2 & BT O VR ASE R 2 ATREEA DD £ 5,

oA - S| X| AUV ILE - B! 17|, T F R, S E, ZUHF, e = AIRHS MRS 212 HEHO| W2t AE= @I2I0] STt = USLICE
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LUNCH MENU e

ZvFRX=a— | B HF

LUNCH SET

S5y FEyh | HXME

SABA SHIOYAKI BBQ 4 otfkix | 150{ 20| $28.00
BROILED MACKEREL WITH SALT

fifi e =

TE0{ A3 0|

CHICKEN TERIYAKI #ofah#Ees | %121 cl2lot7| $28.00
PAN SEARED CHICKEN WITH TERIYAKI SAUCE

O HEX

Gl2lofn] A4 %2

CHICKEN MISOYAKI #oukighex | 0|4 =% x|z2I70| $28.00
PAN SEARED CHICKEN WITH MISO SAUCE

DRI IE =

Oj4 AA X7

ANGUS BEEF YAKINIKU 7> 240 BeAE & | ¥HA 217] 30] $31.00
PAN SEARED ANGUS BEEF SIRLOIN WITH TERIYAKI SAUCE

F—mfroROPEE MDPEEY —X

Gl2|opn| 24 A1 7] oty 0]

PORK GINGER JRo/E%HES | =HX| 17| A2t 70] $28.00
STIR FRIED SLICED PORK WITH GINGER AND SOY SAUCE
IR O A 2 3 4D o

MZR o2 2 HX| 07| 10|

ABOVE ARE SERVED WITH GREEN SALAD, KOBACHI APPETIZER, MISO SOUP, STEAMED RICE, AND PICKLES.
7V =Y I X AW, TR Ao &, | 321 e, ofm|Eto| X, 42 22|, B, | F B M3,

SUSHI LUNCH #rliEf | A4 21| $39.00
ASSORTED NIGIRI SUSHI
EOHEREDEDYE

=
2E X

CHIRASHI SUSHI 52 L% | 3l $36.00
ASSORTED SASHIMI SERVED ON A LARGE BOWL OF SUSHI RICE
RERBOHLLLEFH]

o|Fe

TEKKA-DON  #kJcH: | &bx|gigt $33.00
FRESH TUNA SASHIMI SERVED ON A LARGE BOWL OF SUSHI RICE
HifE R~ 7R ORE DY ARD

X2l Het

TEN-DON % | eizat gt $30.00
ASSORTED TEMPURA SERVED ON A LARGE BOWL OF RICE
RESDEEDEDYARD

_|IE,|7| Cidb
(=R=4=

UNA-DON i85 | =tof gt $34.00
BROILED EEL SERVED ON A LARGE BOWL OF RICE
HBONPIEHEEDLARD

o gt

SERVED WITH GREEN SALAD, KOBACHI APPETIZER, MISO SOUP, AND PICKLES.
ZV =B IR GEY) KRG FE oY &, | 32 M2, ofnlEto| X, 0|4 E=, &, 0|2 ¥H M E.

A CUSTOMARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
BERFNIT—EAR10% AT S T,
10% MH|A 20| I LICY,
* CONSUMER ADVISORY - CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE RISK OF FOODBOURNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
THEE N OTEEERIE - P IR, R INE A S 703N 7 KRB TR 2 & BT O VR ASE R 2 ATREEA DD £ 5,

oA - S| X| AUV ILE - B! 17|, T F R, S E, ZUHF, e = AIRHS MRS 212 HEHO| W2t AE= @I2I0] STt = USLICE
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LUNCH MENU i

Japanese Restaurant
SyFAza— | HA Ok

NOODLE

HRE- | =5

TEN-ZARU X3 | oY At} $22.00
COLD BUCKWHEAT “SOBA” NOODLE SERVED WITH TEMPURA

W VWBEBEZLRILDBEYEDYE

HH| Y ) HIZEtet SHH| XS

TEMPURA SOBA X523 | Wizt At $22.00
BUCKWHEAT “SOBA” NOODLE SOUP SERVED WITH TEMPURA

RIESEDR=HIT=PWZEIX

O Anf, BlZE2tet shi| X2

TEMPURA UDON Xx55rA |HZe 25

| N $22.00
UDON NOODLE SOUP SERVED WITH TEMPURA
RESEDR=HIT2P0HEA

3. HE2tet e HlS

ZARU SOBA X373 | Ty At} $17.00
COLD BUCKWHEAT “SOBA” NOODLE
Wi WBHE

O At

HIYASHI UDON #%%L5cA | 4es $22.00
COLD UDON NOODLE SERVED WITH TEMPURA

WlEWHIEALRILDBEYE DY

H o= Elzatet ShH| M2

KITSUNE UDON =-oh35rA |88 2= $16.00
UDON NOODLE SOUP TOPPED WITH “AGE” FRIED TOFU

BITHLEBEZ DR 257700 A

o od I

NABEYAKI UDON #ifx504 | e 25 $23.00
UDON NOODLE SOUP WITH SHRIMP TEMPURA AND EGG COOKED IN AN IRON POT
ZURRID AT B T2tV BAPEES LA

M HiFatel A2te 221 WH| 25

ADDITIONAL SOBA / UDON NOODLE 213/ 5rA KD | 2710 28t/ REH $8.00
ADDITIONAL PORTION OF NOODLE
BINZESEA

27} At/ 250

SERVED WITH GREEN SALAD, SUSHI ROLL, KOBACHI, AND PICKLES.
FRIX =2 —1i2E 2V =Y S X B EHFA N B OB EET,

7| Hiwe 22 He s, AAE, O{T|EtO| X, | 22 & MY E LICH

A CUSTOMARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
BERFNIT—EAR10% AT S T,
10% MH|A 20| I LICY,
* CONSUMER ADVISORY - CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE RISK OF FOODBOURNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
THEE N OTEEERIE - P IR, R INE A S 703N 7 KRB TR 2 & BT O VR ASE R 2 ATREEA DD £ 5,

oA - S| X| AUV ILE - B! 17|, T F R, S E, ZUHF, e = AIRHS MRS 212 HEHO| W2t AE= @I2I0] STt = USLICE



LUNCH MENU
SyFA=a— | B Uk

TEPPANYAKI
PRABES | OlEtop7|

ANGUS BEEF SIRLOIN
TYUHAEF—aA Y | WHA 20T EM

ANGUS BEEF SIRLOIN (40z.) AND SHRIMP
TN -y L TE | °H7 ﬁ A17| S42t A< (37H)
ANGUS BEEF SIRLOIN (1402 ) AND CHICKEN
TIYHAFH—aAy v BA | AHA AT I%éﬁ Ilil
ANGUS BEEF TENDERLOI N

TYHARFETIR AL | BAHA AN T] ot

ANGUS BEEF TENDERLOIN 1(A.oz ) AND S MP
TYHARE TR - L 2 | Y

ANGUS BEEF TENDERLOIN $40z
TUHAETYR—aALY v BA | W7

SALMON (60z.) AND SHRIMP
P—E> & Tb | 20{(170c)24 A 2(30}2])

SALMON (60z.) AND CHICKEN
—%&> v A | 910§(1700)2F %171

SALMON Séoz.)
- | ¢401(1706)

CHICKEN (6é0z.) AND SHRIMP
FA ¥ Tt | 910{(170c)2t AL (3012])

CHICKEN (6oz ) AND MUSHROOM
FEA L EDZ | H17((1706)24 H

LIVE MAIN LOBSTER
EXA YT AL~ | BISEE

LIVE MAIN LOBSTER AND STEAK
XAV UT AR =L AT —% | BIEDIRet AF0|3

o >

(82411

Japanese Restaurant

60z. $37.00 | 8oz. $44.00
$40.00

$37.00

60z. $40.00 | 80oz. $46.00
$43.00

$42.00

$37.00

$37.00

$34.00

$34.00

$31.00

* MARKET PRICE

*MARKET PRICE

SERVED WITH GREEN SALAD, MISO SOUP, STEAMED RICE, AND PICKLES.
TV =¥ X TR FOYIN & | 47| HiRe O MeE, 0|4 2R =, ), o2 & MIZELIch

TEPPANYAKI SIDE ORDER
PRARBES JBINR =2— | OfEtoF7| F7t &

FRESH SPINACH
ESNAE | AZHA]

FRESH MUSHROOM
=Dz | A

SALMON Séoz .) ADD ON

+—F> | 910{(1706) X7t

CHICKEN (60z.) ADD ON
FEA | S12721(170a) 7t

SIRLOIN (402 ) ADD ON

Yoty | 207 M0 oG) 7t
TENDERLOIN ( oz.) ADD ON
TrRA—aLy | A C.’_h:l( 10a) 7t
SCALLOPS (7 PCS.)

RET | HXHTH)

SHRIMP (5 PCS.)

b | M<(5012])

$9.00

$10.00
$21.00
$20.00
$23.00
$25.00
$20.00

$20.00

A CUSTOMARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.

BRENFIY—EZR10% B MAE XN E T,
10% MH|A Q20| FIHEL|Ct,

* CONSUMER ADVISORY - CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE RISK OF FOODBOURNE ILINESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
THEH O HIE - A IRAL SR IR S 23+ ZRAE ORI & A EED Y R 03 & S ATREMED DD £ 35,

oA - S| X| AUV ILE - B! 17|, T F R, S E, ZUHF, e = AIRHS MRS 212 HEHO| W2t AE= @I2I0] STt = USLICE



BEVERAGES
ot | 2=

NON-ALCOHOLIC
SODAS (PEPSI, DIET, 7-UP)
JUICE

ICED TEA

ICED GREEN TEA

OOLONG TEA

SPRING WATER

SPARKLING WATER

DRAFT
ASAHI (SUPER DRY OR BLACK)

SPIRIT
SCOTCH
JOHNNIE WALKER BLACK
CHIVAS
GLENLIVET
BOURBON
JIM BEAM
WILD TURKEY
GIN
VODKA
TEQUILA
COGNAC

RUM

$4.00
$4.00
$4.50
$4.50
$4.50
$4.00
$§7.00

$12.00

$12.00
$14.00
$20.00

$§9.00

$13.00
$10.00
$10.00

$10.00
$15.00
$10.00

>

»

(82411

Japanese Restaurant

BEER
BUDWEISER

BUD LIGHT

MILLER LITE
CORONA
HEINEKEN
SAPPORO

ASAHI LARGE (BTL)

JAPANESE SOCHU

GLASS
NAKANAKA $12.00
ICHIKO $8.00
YOKAICHI $8.00
KUROKIRISHIMA  $8.50
SHIRO $8.00

JAPANESE SAKE

240 ML
MASUMI $24.00
HAKKAISAN $27.00
DEWASAKURA oxa  $27.00
DEWASAKURA “pacivor $40.00
DEWASANSAN $27.00
KUBOTA SENJU $27.00

COLD SAKE
HOT SAKE (SMALL)
HOT SAKE (LARGE)
DRAFT SAKE

$6.00
$6.00
$6.00
$§7.50
$§7.50
$§7.50
$12.50

BOTTLE
$110.00
$85.00
$85.00
$90.00
$75.00

BOTTLE
$70.00
$80.00
$80.00

$120.00
$80.00
$80.00

240ML
$15.00
$8.00

$16.00
$18.00

A CUSTOMARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
BRENFIY—EZR10% B MAE XN E T,
10% MH|A Q20| FIHEL|Ct,



BEVERAGES
ot | 2=

CHAMPAGNE

FIGUIERE MAGALI ROSE’
MOET & CHANDON
LAURENT PERRIER
GUILLEMINOT

SPARKLING WINE
PETALO MOSCATO

HOUSE WINE

CHARDONNAY
CABERNET SAUVIGNON
MERLOT

PLUM WINE

WHITE WINE

ROBERT MONDAVI CHARDONNAY
SAN'T ELENA PINOT GRIGIO
JEAN DURUP

ROBERT MONDAVI PINOT GRIGIO

SAUVIGNON BLANC
DECOY
JOSEPH MELLOT

RED WINE

CABERNET SAUVIGNON

ROBERT MONDAVI

DUCKHORN

SANT’ ELENA CABERNET FRANC
CHATEAU HAUT SELVE BORDEAUX
ELEPHANT HILL PINOT NOIR

MERLOT
WOODBRIDGE
JOSEPH JANOUEIX CHATEAU LA GASPARDE

GLASS

200ML
$16.00

GLASS
$12.00
$12.00
$12.00
$9.00

o >

(82411

Japanese Restaurant

BOTTLE
$51.00

$130.00
$260.00
$100.00

BOTTLE
$65.00

BOTTLE

$78.00
$65.00
$63.00
$68.00

$64.00
$129.00

$78.00
$190.00
$76.00
$71.00
$76.00

$58.00
$54.00

A CUSTOMARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.

BRENTIF—E2RR10% B IMEENXT,

10% MH|A Q20| FIHEL|Ct,



