


A (a Carte

— R

Add Rice, Miso Soup, Cucumber Salad to any Ala carte for $5.00

Salads and Vegetables ¥r%3E

EDAMAME & 8.50
Boiled salted Soybeans in pod

SPICY EDAMAME ¥K#E82 11.50
HIYAYAKKO 83% cold tofu - eereeerennesunnennnan 8.00
SEAWEED SALAD &Ehh & 8.50
CUCUMBER SALAD HATRIDBED Y eeeecceeeescscecnse 6.50

SHRIMP CUCUMBER SALAD EEDEED4) -- 18.00
OCTOPUS CUCUMBER SALAD HDEiD4-- 18.00

JAPANESE PICKLES BH&EEY Sht voeeeeee 15.00
Assortment of Japanese Pickles

TORORO IMO &£ A5 % 8.75
YAMAIMO KIZAMI ¥ ¥ 1LFE 8.75
NATTO 1= 5.50

Add Quail Egg 33558 $2.

HOUSE SALAD /\J R TS5 & eeceuceeee S4.25 /L 12.00

Green salad w/ house ginger dressing
Extra house ginger dressing $2.00

CRISPY CALAMARI SALAD 25.00
WHITE RICE BJER -++veeveeerrersesesessssessesessussesssnnsens 3.50
BROWN RICE ZH «errererrerensensestniensessssesssssssens 4.00
MISO SOUP kst 3.50

Tempura, etc. 4y

TEMPURA COMBINATION X35 BE&H - 14.00
2 pcs Shrimp and vegetables

VEGETABLE TEMPURA FFZEER IS ceeeeececsceeee 12.00
A variety of Tempura vegetables

AGEDASHI OKURA 315 LA 7 5 eveeeesenennee 12.00
Potato starch battered Tofu deep-fried

TEMPURA SWEET POTATO T D EF weeeeeeene 12.00
SPICY ZUCCHINI TEMPURA X F—= «oeee 12.00
With Spicy Mayonnaise Sause oh top

AGEDASHI TOFU 3RIFH LIS «oeveeveeresseesens 12.00
Potato starch battered Tofu deep-fried

GINGER TOFU BTV T ¥ —Y — R eeereuseses 12.00
TOFU TEMPURA EEX 35 12.00
Tempura battered Tofu deep-fried

KOROKKE O[v 7 12.00
Deep-fried breaded mashed potato w/ Ground Beef and onion
SHRIMP TEMPURA T E TR D wrrerrsesssssssesssens 15.00
6 pcs of Shrimp

SEAFOOD TEMPURA ¥/ — 7 — FRAR5 ceeeeeees 18.00

Shrimp, Squid, Tuna, Yellowtail, Salmon & White Fish

Meats RIE

PAN FRIED GYOZA WifkF
Steam fried Japanese dumplings with Pork (6 pcs.)

DEEP FRIED GYOZA &Z8F

Deep fried Japanese dumplings with Pork (6 pcs.)

PORK SHUMAI K= 22— A weesesusesensns
Steamed dumplings with Pork (5 pcs.)

TERIYAKI CHICKEN BBYIEEFF >/ e
White meat Chicken w/ Teriyaki sauce

CHICKEN KARA AGE #515%8 (Limited)---
Japanese boneless fried chicken

SPICY GARLIC KARA AGE

BLACK PORK SAUSAGE Y —t— «oee
SPICY PORK FFRIDE &

GINGER PORK BREIDEEZEIFEE «ovevrereererserenees
BEEF & TOFU SUKIYAKI IR EEA Fpereeees

BEEF STEW E—7 Y Fa1—

PORK KATSU f&7#4Y
Deep fried breaded pork

CHICKEN KATSU FZ 7Y cervernenenssssssses

Deep fried breaded chicken

Sides
SIDE HOUSE DRESSING

12.00

12.00

12.00

12.00

14.00

15.00
12.00
12.50
12.00
13.00
25.00
15.00

FRESH WASABI ¥ ¥ 1L3E

CURRY SAUCE AL —VY—2X

NOODLES (5 Eh. BE., S5— A VE) oo



A (a Carte

— R

Add Rice, Miso Soup, Cucumber Salad to any Ala carte for $5.00

Seafood @4

SASHIMI* RIS ESHE 22.00
Assortment of raw fish (approx. 12 pcs.)

SQUID SALAD 1 AH L3 9.50
MAGURO YAMAKAKE * SR E T ceveeeerecnee 17.00
NEGI TORO* ¥ k0O 13.00
Fatty Tuna with Scallion

CHUKA KURAGE % HIZES 5 & eeecceccsencsnnsnncnns 10.00
Marinated Jellyfish

TAKO WASABI* 2 b & T 7.50
TAKO SUNOMONO 3 JJEFDH <oveevesessusescnsens 18.00
Marinated cucumber and Octopus

SHRIMP SUNOMONO T EFEDH -wevevesessereseese 18.00

Marinated cucumber and shrimp

SNOW CRAB SUNOMONO X7 1 7 ZErD4 -26.00

Marinated cucumber and Show Crab

MIX SUNOMONO * = ¥ 7 REEDH] veverseseees 22.00

Marinated cucumber and variety of seafood

SALMON SKIN SALAD #—EYXF % 354-14.00

Baked slices of Salmon skin and vegetables w/ ponzu sauce

SALMON TEMPURA H—E YRR Sewerrssrsens 18.00
6 pcs of Salmon
CALAMARI TEMPURA £ AR RS weeerserseessnaes 12.00

6 pcs of Squid
SPICY CALAMARI TEMPURA ¥4 AX 3 5--13.50

Calamari Tempura w/Tempura Jalapefio and Spicy Mayo

SHRIMP TEMPURA T E K355 cereserssessssssasarees 17.00
6 pcs of Shrimp

SEAFOOD TEMPURA /=7 — FEA 5 seeeeeene 18.00
Shrimp, Squid, Tuna, Yellowtail, Salmon & White Fish
HAMACHI KAMA /N F 1§ rerssserscrsssenssncs 19.50
Grilled Yellowtail collar

SALMON KAMA fHh E 5% 14.00
Grilled Salmon collar

SABA SHIO fEMDIERE 15.00

Grilled Mackerel

SHRIMP SHUMAI I E§i5E
Steamed dumplings with Shrimp (4 pcs.)

TAKOYAKI f= Z 1%
MAGURO or IKA NATTO £§ « BEHE --mmeeo-
SALMON FRY #7541

SEAFOOD FRY /—T7 — F 7 5 A ceereeerrecccscccens
Shrimp, Squid, Salmon, White Fish, & Scallops(2)

IKA FRY WHT7 51

IKA GESO 1 H 7'V
Deep-fried Squid Legs

GINGER SQUID A HDHEZEE erreeerssessscsssnses
GINGER SALMON BEDAEZIEE cevveeerrrcnssscnes

Grilled Salmon with Ginger Sauce

SALMON TERIYAKI B£ODBB L) EE ceerecssrrnrecssens
Grilled Salmon with Teriyaki Sauce

BABY OCTOPUS NE—4# 1
Deep-fried

CRAB CREAM CROQUETTE
gZo)—-Laavy

SOFT SHELL CRAB Y 7 b VT 5 T ceeeveses
Deep-fried Soft Shell Crab

DYNAMITE #14F} <A b

Baked seafood in spicy Mayonnaise sauce

BAJA SEAFOOD CEVICHE

14.00
13.00

13.00
14.50

14.50

13.00

16.00

13.00

10.00

19.00

* - Items with this symbol contains raw or undercooked meat, poultry, seafood, shellfish or eggs. Consuming such item may
increase your risk of foodborne illness, especially if you have certain medical conditions.




Hot Pots and Rice Dishes

s/

FHot Pots §EHy) - IR

WAGYU SUKIYAKI FI4EF EBEE -oovvverennnnnns 60.00
NABEYAKI UDON $BIEE D E Ayreeerererresensennne 21.00
YU-TOFU #EE 17.00
KANI ZOUSUI H ik 25.00
SEAFOOD SOUP &/ —7— K Z =" seseeserrrreees 30.00
Choose from Miso, or Spicy Miso - with 7 kinds of Seafood
KIMCHI BEEF UDON F L FPRID E Ay ceeeeeseeees 18.00
SHRIMP WONTON SOUP iBE2E &R —7 -20.00
Curry AL —

Served with Miso Soup (Dine-in Only) Bk (JENDH)
BEEF CURRY E—=7 AL — 15.00
Beef and Curry sauce over rice
CHICKEN CURRY #+>AhL— 15.00
Chicken and Curry sauce over rice
CHICKEN KATSU CURRY #+>AY AL — 20.00
Chicken cutlet and Curry sauce over rice
PORK KATSU CURRY R—=2hVHhHL— 20.00

Pork cutlet and Curry sauce over rice

SEAFOOD KATSU CURRY ¥—7—F#HYHL—24.00
Shrimp, Squid, Salmon, White Fish, & Scallops(2) cutlets and Curry
sauce over rice

KOROKKE CURRY amov s AL — 16.00
Deep-fried mashed potato w/ Beef & Curry sauce over rice
GYU-DON CURRY &HH L — 17.00

Curry topped with Thinly sliced beef marinated with sake, mirin, and
Soy sauce

BEEF STEW RICE E—7YFa1—5404 R 16.00

JALAPENO CHICKEN CURRY RICE 16.00
INoN—Za FF hlL—

2R

Rice Bowl FHbn

Served with Miso Soup (Dine-in Only) BEREYT (JEAND )

TEMPURA DONBURI K H eeeeveessnnnnnnnniniiniinnn, 15.50
3 pcs Shrimp, 1 pc Fish, and vegetable Tempura

GYU-DON HrFf- oo, 15.50
Thinly sliced beef marinated with sake, mirin, and Soy sauce
OYAKO DONBURI #F# 15.50
Chicken and egg served on top of steamed rice.

CHICKEN KATSU DON FF 75 Feeeeeenss 16.00
Deep-fried breaded Chicken, vegetables and egg

PORK KATSU DONBURI R—% 713 Feeeeenees 16.00
Deep-fried Breaded Pork, vegetables and egg

UNAGI DONBURI 575 & 38.00
Barbecued freshwater Eel over steamed rice.

WAGYU YAKINIKU DON FOEFHERIH <ovvveeresees 80.00

Yakiniku Wagyu Beef over steamed rice.

Fried Rice WER

Served with Miso Soup (Dine-in Only) BERA (JENDIR)

VEGETABLE FRIED RICE FFEHERR -+ weveeeeeeees 14.00
Vegetables and egg

CHICKEN FRIED RICE ZBJSER -+---eveereeneesesenenss 16.00
Chicken, vegetables and egg

SHRIMP FRIED RICE FBEBIDER---eeeeeneererene 22.00
Shrimp, vegetables and egg

CHASHU PORK FRIED RICE }R - eeeeeeeeuesenes 16.00

Chashu pork, vegetables and egg

WAGYU FRIED RICE #1512k (${ZFR7E) - 40.00
Wagyu, vegetables and egg (Limited availability)



Noodle Dishes
16|

Ramen (Pork Broth) 77— XY

Add Extra Chashu $2.50, Boiled Egg('2) $1.00, Tofu(4) $4.00
Substitute Tofu Shirataki Noodle (Gluten Free) $3.50

CHASHU RAMEN F ¥ —3/ 21— X 2/ ceresserrannes 18.50
Pork slices in soy sauce based

CHICKEN RAMEN FF 75— X Vucuciscens 15.00
Chicken in soy sauce based

MISO RAMEN #Z 35— X 15.00
Miso based

SHIO RAMEN i85 — X~ 15.00
Salt based

SPICY MISO RAMEN FEHZ T — K 2/ veeeersrenene 15.50
Spicy Miso based

SPICY SHIO RAMEN ZEIE S — A 2/eecsrecsscennnens 15.50
Spicy Shio based

SPICY TONKOTSU RAMEN 15.50
FEFBFEI—AY

DUMPLING RAMEN 18.00
BTV F—=4

COLD RAMEN 5% LR 17.00

Sesame based

Vaki Udon ¥ Y¥ A
KIMCHI YAKI UDON F LFBED Eheereeeeeerees 19.00

Kimchi, Pork, and vegetables and Udon noodles

Vakisoba ¥E% L

VEGETABLE YAKISOBA BB EZIE oo 14.00
Pan-fried vegetables and noodles

CHICKEN YAKISOBA FF 2/ IREZIE coeeeeeeee 16.00
Pan-fried Chicken, vegetables and noodles

PORK YAKISOBA R— 7 IRE Z[Feeeeerererererenens 16.00
Pan-fried Pork, vegetables and noodles

SHRIMP YAKISOBA FBBREE Z 1 eevveesessessussnens 22.00

Pan-fried Shrimp, vegetables and noodles

MISO BUTTER RAMEN HZ/I\Z—5— X/

Butter in Miso based

SHIO BUTTER RAMEN E/\Z—5— X2/ ceeee. 15.50

Butter in Salt based

TONKOTSU RAMEN EA T DT — A eeeenees 15.50

Pork based

MISO TOFU RAMEN A ZE[E T — A 2/ ceerenees 15.50

Tofu in Miso based

MISO CHA§HU R_AMEN
Fr—a1—3—*
Pork slices in Miso based

BLACK GARLIC TONKOTSU RAMEN- s«eceeeeeee 19.00

EHRLZVZIBBES—XY

Udon or Soba Yk « BE

ZARU &% 11.00

Cold noodles with dipping sauce™
* - Extra dipping sauce $2.00

TEN ZARU X&' % 18.50

Cold noodles w/dipping sauce*, 2 pcs Shrimp & vegetable tempura

KITSUNE #2% 12.00
Soybean skin in noodle soup

UME-SHISHO # L% 16.00
Cold noodles with Salted Plum and Shiso

CHICKEN/PORK %8 - BX 13.00
Chicken or Pork in noodle soup

SPICY MISO PORK IEBKIERKEY 15.00
Spicy Miso Soup with Pork in noodle soup

TEMPURA X35 18.00
2 pcs of Shrimp & vegetable Tempura with noodle soup

CURRY AL — 13.00
Noodles in Curry sauce

YAMAKAKE ¥ X H ¥ 17.00

Hot noodles topped with Tororo-imo

15.50



Sushikx and Sashimix Combinations

%32 - hl&

Sushi &3]

SUSHI COMBINATION A «+eeeeeesreessnsssnessansnes 22.00
5 Nigiri and 1 Roll {20 %] 5 &, & 1 A
Roll choice: California, Spicy Tuna, Spicy Yellowtail, or Tuna

SUSHI COMBINATION B::tetecerrerecanicrncaninecannes 21.00
Choose 2 Different Rolls % 2 4
California; Crunchy California; Crunchy Onion California;
Spicy Tuna; Spicy Yellowtail: Shrimp Tempura Crab Mix;
Spicy Tuna Avocado Tempura: Salmon Snow Crab; Negi Salmon;
Salmon Cucumber; Salmon Avocado; Spicy Salmon

SUSHI COMBINATION C «veeerreenssnssssssnnnnnanens 42.00
10 Nigiri and 1 Tuna roll 180 Za]108, #A%

CHIRASHI SUSHI F S FET] - oevererrernnennannns 39.00
OKONOMI CHIRASHI BIFIHF T ceeeeersanens MKT
Served with Miso Soup (Dine-in Only)  BEREI (JENDI+)

Boats BY4S5bh4

Chefs Choice ©

(270 ):N BT 2 [T 90.00
Combination Sushi for 2-3 persons
(270 ):N BT 7T 180.00

Combination Sushi and Sashimi for 2-3 persons

© Variety may be changed due to availability

BY)ehi

Sashimi | &
Chefs Choice ©
SASHIMI COMBINATION #1 ceeeeeeeeeeeeeneneeeeennns 40.00
For 1-2 persons
SASHIMI COMBINATION #2 -ceeeeeerrnecrinninnnnnnns 85.00
For 2-3 persons
SASHIMI COMBINATION #3-eeeeeesenesnnesnnnens 180.00

For 4 or more persons

© Variety may be changed due to availability

* - Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions.




Bento Combination
AYtyt

(Served with Edamame and Miso Soup - Dine-in Only )

Please Select ONE item from each section (Sashimi / Sushi /A la Carte)
HFtra (S, Fal, —amtEE) 6, 14 00BEFFI
Sashimi* |5

7. Squid (Ika)

11. Chunky Spicy Tuna

1. Tuna (Maguro) ®  Shri Ebi

2. Yellowtail (Hamachi) 9' M;é?(]gél (Slzlba)

3. Salmon (Sake) (

3 ajeon 10.Egg Omelet (Tamago)
5.

6.

White Fish : -
12. Chunky Spicy Yellowtail
Octopus (Tako) 13.Poke - Tuna or Tako
Sushi* %39

20. California Roll 28.Spicy Tuna Don
21.Spicy Tuna Roll 29.Spicy Yellowtail Don
22.Spicy Yellowtail Roll 30.Negi-Tuna Don
23.Spicy Salmon Roll 31.Negi-Hama Don
24.Salmon Avocado Roll 32.3pc Nigiri(Tuna, Yellowtail, Salmon)
25.Salmon Cream Cheese Roll 33.Chunky Spicy Toro Don
26.Crunchy California Roll 34.Negi-Toro Don

27.Ebi-Tempura Crab Roll
A la Carte —FFIE

40. Teriyaki Chicken 49. Squid Salad (Ika-Sansai)
41. Teriyaki Salmon 50. Seaweed Salad

42. Ginger Pork 51. Korokke

43. Ginger Salmon 52. Pork or Chicken Katsu
44. Ginger Chicken 53. Salmon Kama

45. Ginger Tofu 54. Hamachi Kama ($4.00 extra)
46. Beef Stew 55. Vegetable Egg Roll

47. Tempura (Ebi and Vegetable) 56. Calamari Tempura

48. Salmon Fry 57. Salmon Kara-age

* Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food-
borne illness, especially if you have certain medical conditions.



Noodle Combination

@ty -

Select ONE item from EACH Side

HOT RAMEN 5 —X2

Ramen noodle soup with Chashu Pork, Bamboo Shoots & Green Onion

Ramen broth choice:
Shoyu / Miso / Spicy Miso / Shio / Miso Butter
Shio Butter / Tonkotsu / Spicy Shio
38 - BROE - SEORDE - 35 - RO/ \ 5 — -
BN — - BE - 8

COLD RAMEN 4 LR
Cold ramen noodle with Chashu Pork, Crab stick, egg,
Cucumber, Bamboo Shoots & Seaweed Salad

HOT UDON =% &5 EA

Hot udon noodle soup with Tempura flakes I

COLD UDON B LTzhES EA

Cold udon noodles with Tempura flakes

HOT SOBA =¥ EZ ¥

Hot soba noodle soup with Tempura flakes

COLD SOBA BP LfchEZIX

Cold soba noodles with Tempura flakes

ZARU SOBA or UDON 3E%E - 5 EA

Cold soba or Udon noodles with dipping sauce

TSUKEMEN FIE D\ A

Bl - ORIE - BXE

Cold noodles with dipping sauce
Shoyu/Miso/ Tonkotsu

BLACK GARLIC TONKOTSU RAMEN ($3 Extra)

* - Consuming raw or undercooked meat, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.

~ $21.50 ~

GYU DON &%

Rice bowl with marbled Beef slices

TEMPURA DONBURI X#

Rice bowl with Tempura

CHICKEN TERIYAKI DONBURI
BRTIYFEARY

CHASHU PORK DONBURI F+—< 21 —#
Rice bowl w/ Chashu Pork

KAKI AGE DONBURI ¥ F#

Rice bowl w/ mixed vegetable Tempura

BEEF CURRY E—7AHL—

Curry sauce with beef over rice
BEEF STEWRICEE—7YFa1—54 R

PORK FRIED RICE F+—/\>
Fried rice with Chashu Pork, vegetables and egg

DYNAMITE DON #1731 b

Baked Seafood in Spicy Mayonnaise sauce
~ $22.50 ~
PORK or CHICKEN KATSU AV /FxvHhY
TAKOYAKI f T ¥
KANI CREAM KOROKKE 84 U—LO0v 7
FRIED GYOZA B&F
~ $26.50 ~
SPICY TUNA DON % R/NA ¥ —YF5
CHUNKY SPICY TORO DON* R/\f¥— O
NEGI-HAMA DON* R¥/N\TIH
NEGI-TUNA DON* h¥v+i
POKE TUNA DON* Ko (£<3)
SALMON AVOCADO DON* £« 7RH F#
NIGIRI 4PC* BV ET4E
~ $28.50 ~
MINI CHIRASHI* F35 &R (/)
NEGI-TORO DON * xF FO¥
MINI SPICY CHIRASHI* $2EREF S5V &FR ()
UNA-(Eel) DON 575
SASHIMI* |5

Maguro, Yellowtail, Salmon, Albacore




Lunch Specials
705 ARUx) A=a2—
J7:30~2:30

Sushi Combination A*22.00

5 Nigiri and 1 Roll #£0% =715 &, &1K
Roll choice: California, Spicy Tuna, Spicy Yellowtail, or Tuna

Sushi Combination B*21.00

Choose 2 Different Rolls # 2K
California; Crunchy California; Crunchy Onion California;
Spicy Tuna; Spicy Yellowtail, Shrimp Tempura Crab Mix;
Spicy Tuna Avocado Tempura; Salmon Snow Crab; Negi Salmon;
Salmon Cucumber; Salmon Avocado; Spicy Salmon

Sashimi* ..........cccooies 23.00

Tempura.......c.ccoooeevevennnnn 13.00
Shrimp and Vegetables

Tempura & Tofu .............. 15.00
Tofu with Teriyaki or Ginger Sauce

Tempura & Sushi*............ 19.00
4 Nigiri

Tempura &Sushi Roll*..... 17.00

California, Spicy Tuna/Yellowtail/Salmon/Negi-Toro

Tempura & Sashimi* ....... 20.00

One choice of Tuna, Salmon, Yellowtail, or Tako

Tempura & Chicken+....... 17.00
Tempura & Salmon+........ 19.00

+ Choice of Teriyaki or Ginger Sauce

Dine-in Only: All Lunch Specials serviced with Miso Soup

and Rice.

Brown Rice $1.00 Extra

Lite Lunch Specials
Wec,éc/aﬂ Dine-In Only

$0.00
Select one of follo wing:

- 3 PC Nigiri* (Salmon, Tuna, Yellowtail)

- Mini Beef Curry - Mini Korokke Curry
- Mini Beef Stew Rice - Mini-Chicken Fried Rice
- Hot Mini Udon: (Tempura, Kitsune, or Tanuki)

Mini Rice Bowls

- Gyu Don - Tempura Don
- Dynamite Don
- Teriyaki Chicken Don

Half Rolls’

- Spicy Tuna Avocado Tempura
- Spicy Yellowtail Avocado Tempura
- Sweet ’'n Spicy Roll - Caterpillar
- Alaskan - Dragon - Rainbow

Edamame and/or Miso Soup accompanying any
entrées on this menu are for Dine-in orders only

* - Consuming raw or undercooked meat, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.




Happy Hour Specials NyE— « T7— ARYx)l
Monc/aﬂ to 5aturc/aﬂ F:30 ~ 5:45 [ ast Call
Dine-/n On(g

~ $5.50 ~
Fried Gyoza Tako Yaki
Green Mussels Agedashi Tofu
Crab Puff Jalapeno Popper
Veggie Egg Roll
Edamame Fried Spring Roll
Salmon Karaage
Salmon Tempura + Salmon Namban
Calamari Tempura
Tako Cucumber Salad
White Fish Spicy Cucumber Salad
Candied Sweet Potatoes (KZFIF)
Tofu Ball with Green beans(B3A % & X)

~$6.00 Nigiri* 2 pc~
Tuna, Yellowtail,
Albacore, or Salmon

~ $5.00 Rolls ~
Dynamite California Roll
Chunky Spicy Tuna Roll*
Chunky Spicy Yellowtail Roll*
Crunchy Avocado Roll
White Tuna Tataki Roll*
Shrimp Tempura Crab Mix Roll
Spicy Tuna Avocado Tempura Roll*
Spicy Tako Roll*
Eel Avocado Roll*
Baked Alaskan Roll*
Spicy Yellowtail Avo Tempura Roll

ala
«

~ $8.50 Sashimi* ~

Tuna, Yellowtail,
Albacore, or Salmon

~ $10.00 ~
Tuna, Jalapeino Ponzu
Salmon Kama
Grilled Beef Tongue (4% )
Ceviche
Shrimp Tempura with Spicy Sauce
Crispy Spicy Tuna

~ Drvinks ~

Asahi Beer (L) $5.00
House Wine $6.50
Variety of exclusive house selection

House Hot Sake $6.50
House Cold Sake $6.50
House Nigori Sake $6.50
Sake Pina Colada $6.50
Peach Nigori Fizz $6.50
(also available in Strawberry, Mango, Lychee)

Yuzu Sparkling Sake $10.00
Sake Margarita $6.50
Mango Margarita $6.50
Plum Wine Spritzer $6.50
Sake Lime $6.50
Premium Masu Sake $10.00
(Hakkaisan or Kikusui)

Jim Beam Crisp Apple Ade $6.50

Jim Beam Honey Lemonade $6.50

Cucumber Cooler $6.50
Whisky Highball $6.50
Calpico Chu-Hi $6.50

Additional charge for substitutions or special requests

* - Consuming raw or undercooked meat, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.



















