A la Carte

Deep Fried Salmon
Vegetable Tempura ............. 7pc 7.95 TeriyakiorSalt ...............oovn veiiiinnns 8.95
Shrimp Tempura ................ 5pc 11.95 Kasuzuke (Marinated w/ sake paste) ... 12.00
Mix Tempura  .......c.ocoevvnenen. 8pc 1.95 Gindara (Black cod) Kasuzuke ............ 12.00
Conger Tempura .................. 4pc 9.50 (Marinated w/ sake paste)
Pork Cutlet ............cociee o 5pc 8.00 Suzuki (Striped Bass) Kasuzuke ......... .. 12.00
Breaded Oyster . .................. 5pc 8.95 (Marinated w/ sake paste)
Breaded Shrimp ................. 5pc 1.95 lzumidai (Snapper) w/ Ginger ......... ...... 9.50
Breaded Scallop ................... 5pc 10.95 Saba (Mackerel) w/ Salt .................. ... 8.50
Kushi Age Mix .................. 3pc 12.95
Breaded Shrimp, Pork Beef Steak 8oz ............. 14.50
and Vegetable (Skewered) Teriyaki ......ocoove vvvinennn. 14.50
Wafu (Japanese Style) ...... 14.50
Chicken Teriyaki ...... ...... 7.95
Tomato sauce . ..... 8.25
BBQ Beef ShortRib .......... 10.95
Sukiyaki ......... 18.50
Beef, Tofu Fish cake,
Shitake mushroom,
Vegetable and Special Sashimi & Tempura Combination Dinner
itokon noodles cooked
in sweet broth
Pork Cutlet or

Chicken Cutlet

Chicken Teriyaki Beef Steak or Teriyaki
Japanese style

Yosenabe . ......... 18.50
Seafood, Tofu, Fish cake
Shitake mushroom,
Starch noodles, and
Vegetable

Salmon Salt or Teriyaki Mackerel Salt or Teriyaki

Nabeyaki Udon ...12.50
Noodle w/ Shrimp

& Vegetable Tempura Marinated Black cod Snapper w/ Ginger Kushi Age Mix
Shiitake, Onion w/ Sake Paste




