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APPETIZER

B2
EDAMAME .......... 7

steamed green soy bean

-ZbhbXU
TAKOWASABI .......... 12

seasoned raw octopus with wasabi

AMEY SbE
ASSORTED PICKLES .......... 9

omakase 4 kinds assorted japanese pickles

WAL Z Y —LF—R

SMOKED PICKELS CREAM CHEESE ..........

cream cheese, chopped smoked radish pickles

served with cracker

B Dk ot
TOFU MISO SOUP .......... 4

tofu, seaweed , green onion

¥V 0xnFAYt TS
KIMCHEE CUCUMBER .......... 9

glazed with original kimchee sauce

Y —LF—RDhX UWEiyiFlT
WASABI CREAM CHEESE .......... 9

cream cheese marinated in wasabi
soy sauce served with cracker

bH A AT
ANKIMO [MONK-FISHLIVER] ... 14

steamed monkfish liver served with
ponzu sauce, grated daikon , green onion

ARELT 475
POTATO SALAD .......... 9

housemade potato salad
[egg, carrot, cucumber pickles]

with IKURAISALMON ROE1 4.8
with MENTAIKOQICOPROEl 1.6

*A 4% SERVICE CHARGE WILL BE ADDED TO ALL SALES AND DISTRIBUTE TO OUR KITCHEN STAFF

*20% SERVICE CHARGE WILL BE ADDED FOR PARTIES OVER 6 MORE

*5% CHARGE WILL BE ADDED TO TAKE-OUT ORDERS

*CONSUMING RAW OR UNDER COOKED MEATS , POULTRY , SEAFOOD SHELLFISH OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

*WE POLITELY DECLINE ANY MODIFICATIONS AND ANY SUBSTITUTES TO OUR MENU. (NO EXCEPTION)

*PLEASE INFORM YOUR SERVER ANY ALLERGIES.



BHEIHE) SbE
3 KINDS SASHIMI PLATE ... 38

tuna, salmon, hamachi *NO SUB

x5 BEAEBAASHEA) SbH
* OMAKASE
SASHIMI 5 KINDS SASHIMI PLATE .......... 58

chef choice *NO SUB

INDIVIDUAL
=7/ TEDH H+—F
TUNA ... 26 HAMACHI ... 24 SALMON ........ 22
A 47
SNAPPER ... 24 SCALLOP ......... 23
FURE )
SEARED PICKLED MACKEREL .......... 18
BEDEIDL
SHRIMP TEMPURA .......... 16
5pcs
95,53 6 RFOERLD
Anago Tempura .......... 21

b

conger eel

(= J7 bz TORED

TEMPURA Soft Shell Crab Tempura .......... 20

HEORLDL
Vegetables Tempura .......... 15

*CONSUMING RAW OR UNDER COOKED MEATS , POULTRY , SEAFOOD SHELLFISH OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

*WE POLITELY DECLINE ANY MODIFICATIONS AND ANY SUBSTITUTES TO OUR MENU. (NO EXCEPTION)
*PLEASE INFORM YOUR SERVER ANY ALLERGIES.



N
A LA CARTE

#BLHLADEHT
KARAAGE .......... 10

[4] deep-fried chicken thigh
with lemon, chili mayo on the side

KX BT

PORK GYOZA ... 10

[6] pan-fried pork dumplings
served with gyoza sauce

BATFHR AT
PORK KATSU

CHOICE OF:

CHICKEN KATSU .......... 13

deep-fried breaded pork loin/chicken
thigh served with brown katsu sauce

EEbA~0EES

HAMACHI KAMA .......... 26
grilled yellowtail collar
served with ponzu sauce

2o bodbiEs

AHI BELLY YU-AN YAKI .......... 24
grilled ahi belly marinated with
special soy sauce based sauce

- 2%
TAKOYAK] [0CTOPUS DUMPLINGS]

[8] octopus dumplings topped with
brown sauce, mayonnaise, bonito flakes
and seaweed flakes

HIFE L AR
AGEDASHI TOFU .......... 10

[4] deep-fried tofu with dashi sauce,
green onion, bonito flakes

HEDOAAY

VEGETABLE SPRING ROLL .......... 10
[4] deep-fried vegetable spring roll
served with sweet chili sauce

BEDHTIHET
MISO BUTTER FISH .......... 22

grilled black cod marinated with
special miso sauce

*GRILLED FISH MAY TAKE
EXTRA TIME DURING BUSY TIME

o~
A —

*A 4% SERVICE CHARGE WILL BE ADDED TO ALL SALES AND DISTRIBUTE TO OUR KITCHEN STAFF

*20% SERVICE CHARGE WILL BE ADDED FOR PARTIES OVER 6 MORE
SEAFOOD SHELLFISH OR EGGS MAY INCREASE

*CONSUMING RAW OR UNDER COOKED MEATS , POULTRY

’

*5% CHARGE WILL BE ADDED TO TAKE-OUT ORDERS

YOUR RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
*WE POLITELY DECLINE ANY MODIFICATIONS AND ANY SUBSTITUTES TO OUR MENU. (NO EXCEPTION)

*PLEASE INFORM YOUR SERVER ANY ALLERGIES.






-~ & > 1 =
FENgRE

TRADITIONAL & RECOMMENDED

TO PRESERVE THE AUTHENTICITY AND FLAVOR OF OUR TRADITIONAL DISHES,
WE POLITELY DECLINE SUBSTITUTIONS OR MODIFICATIONS. IF YOU HAVE ANY ALLERGIES,
PLEASE INFORM YOUR SERVER.

TEIHE

BEEF SUKIYAKI ... 32

cooked beef brisket, chinese cabbage, onion, shirataki(yam noodle)
shitake mushroom, tofu with original sukiyaki sauce in hot pot
**NOT AVAILABLE TO GO**

*IT MAY TAKE TIME 20-30 MIN

BHAHBEE

OKONOMIYAKI ... 26

grilled mixed okonomiyaki batter(wheat flour and egg)
cabbage, red ginger,pork belly topped with brown sauce,
mayonnaise,bonito flake,aonori flake

*IT MAY TAKE TIME 20-30 MIN

EFLASEF

DASHIMAKI EGG ... 16

japanese traditional rolled egg served with grated radish and green onion

*IT MAY TAKE EXTRA TIME DURING BUSY TIME

with STEWED BEEF .......... +9
with IKURAPSAIMONROEL ... +8
with MENTAIKOICODROEL - ... +6

*A 4% SERVICE CHARGE WILL BE ADDED TO ALL SALES AND DISTRIBUTE TO OUR KITCHEN STAFF

*20% SERVICE CHARGE WILL BE ADDED FOR PARTIES OVER 6 MORE *5% CHARGE WILL BE ADDED TO TAKE-OUT ORDERS
*CONSUMING RAW OR UNDER COOKED MEATS , POULTRY , SEAFOOD SHELLFISH OR EGGS MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

*WE POLITELY DECLINE ANY MODIFICATIONS AND ANY SUBSTITUTES TO OUR MENU. (NO EXCEPTION)

*PLEASE INFORM YOUR SERVER ANY ALLERGIES.



A

NOODLES

RAMEN

BEL—DA

CREAMY TONKOTSU RAMEN .......... 18
original pork bone broth with HM noodles,
pork chashu, woodear mushroom, bok choy,
green onions and sesame seeds

FHREL DA

SPICY TONKOTSU RAMEN........ 19
original spicy pork bone broth with
HM noodles, pork chashu, bok choy,
woodear mushroom, green onions

and sesame seeds

FEL—OA

VEGETABLE RAMEN .......... 18

vege creamy broth with HM noodles,
seasoned fried tofu, bok choy,
woodear mushroom, green onions
and sesame seeds

EHWLIZAIZS DEREL—DA
BLACK TONKOTSU RAMEN .......... 19

original pork bone broth with HM noodles,
burnt garlic oil, pork chashu, bok choy,
woodear mushroom, green onions

and sesame seeds

Biwb—0A

SHOYU RAMEN .......... 18

chicken and shoyu based broth

with HM noodles, pork chashu, bok choy,
woodear mushroom, green onions

and sesame seeds

*A 4% SERVICE CHARGE WILL BE ADDED TO ALL SALES AND DISTRIBUTE TO OUR KITCHEN STAFF
*20% SERVICE CHARGE WILL BE ADDED FOR PARTIES OVER 6 MORE *5% CHARGE WILL BE ADDED TO TAKE-OUT ORDERS

*CONSUMING RAW OR UNDER COOKED MEATS , POULTRY

, SEAFOOD SHELLFISH OR EGGS MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
*WE POLITELY DECLINE ANY MODIFICATIONS AND ANY SUBSTITUTES TO OUR MENU. (NO EXCEPTION)

*PLEASE INFORM YOUR SERVER ANY ALLERGIES.



UDON

SR
BEEF UDON .......... 20

original shoyu based broth with udon noodles,
stewed beef, fish cake, green onions
and tempura bits

AL —9 YA
BEEF CURRY UDON .......... 21

original curry broth with udon noodles,
stewed beef, fish cake, green onions
and tempura bits

ity LA
KAKE UDON .......... 13

original shoyu based broth with udon noodles,
fish cake, green onions and tempura bits

EXTRA TOPPING FOR NOODLES

PORK CHASHU .......... 6
STEWED BEEF .......... 9

RAMEN NOODLETffer REFILLL - ... 3
UDON NOODLETfor REFILLL ... 3
RAMEN EGG" .......... 3

SPICY RED BOMB .......... 2
FRIED TOFU .......... 2
WOOD EAR MUSHROOM .......... 1
FRIED GARLIC .......... 1

BOK CHOY .......... 1

FISH CAKE .......... 2

GREEN ONION .......... 1

*A 4% SERVICE CHARGE WILL BE ADDED TO ALL SALES AND DISTRIBUTE TO OUR KITCHEN STAFF

*20% SERVICE CHARGE WILL BE ADDED FOR PARTIES OVER 6 MORE

*5% CHARGE WILL BE ADDED TO TAKE-OUT ORDERS

*CONSUMING RAW OR UNDER COOKED MEATS , POULTRY , SEAFOOD SHELLFISH OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
*WE POLITELY DECLINE ANY MODIFICATIONS AND ANY SUBSTITUTES TO OUR MENU. (NO EXCEPTION)

*PLEASE INFORM YOUR SERVER ANY ALLERGIES.



KAMAMESHI

i

%

*NO SUB/NO ADD

KAMA-MESHI IS A TRADITIONAL JAPANESE RICE DISH COOKED IN AN IRON POT
WITH OUR HOUSE-MADE DASHI. STEAMED TOGETHER WITH SEASONAL INGREDIENTS,
IT" S SERVED HOT AND FULL OF COMFORTING, AUTHENTIC FLAVOR.

*KAMAMESHI IS PREPARED TO ORDER. IT TAKE TIME 30 MIN
*IT MAY TAKE EXTRA TIME DURING BUSY TIMES.

*NOT AVAILABLE TO-GO

2% 058 - 2 D54
CHICKEN .......... 18 OCTOPUS .......... 19
B D LR Ltz it o8
SNAPPER .......... 19 SHITAKE .......... 17
RICE BOWL
BT+
OYAKO DON ......... 18 4
rice topped with chicken thigh, onion GYU DON ......... 20

ans egg in shoyu based dashi stock,
green onion

& A7 #
PORK KATSU DON .......... 19

rice topped with pork katsu and egg
in shoyu based dashi stock, green onion

BY#HEEXF X254

TERIYAKI CHICKEN DON .......... 18
rice topped with teriyaki chicken,
bok choy, seasoned egg, green onion
sesame seeds

&

TEN DON .......... 20

rice topped with [2] shrimp tempura,
vegetable tempura, original tempura sauce

rice topped with stewed beef brisket
and onion, red ginger

FxLAVH
CHICKEN KATSU DON .......... 19

rice topped with chicken katsu and egg
in shoyu based dashi stock, green onion

I REH
UNAGI DON .......... 28

rice topped with grilled eel with
eel sauce

RICE BALL
KHEAAETBIZYY
PORK WRAPPED MUSUBI .......... 6

rice ball wrapped with pork belly
glazed with teriyaki sauce




74

ﬁﬁ *OUR SUSHI RICE IS MADE WITH PREMIUM RED VINEGAR (AKAZU),

* KNOWN FOR ITS DEEP FLAVOR AND REFINED QUALITY.

SUSHI

BNEORAE A
GENBE ROLL .......... 16

rolled with egg, eel, tuna,

crab mix, cucumber, kanpyo, fish flakes

ANAL Y —a— b

SPICY ROLL

CHOICE OF: Tuna ..... 20 / Hamachi ..... 19 / Salmon ..... 17
Snapper ..... 18 / Scallop ..... 18

rolled with avocado, cucumber, topped with

fish, spicy mayo, tobiko

74 7TFTNT7 4T a—Ii

PHILLY ROLL .......... 18

rolled with salmon, cream cheese,
topped with tobiko, sesame seeds

avocado

AE—F—ffo—
SMOKEY SABA ROLL .......... 24
rolled with cream cheese, avocado,

smoked radish pickles,
seared pickled mackerel

topped with

Wit h &4
INARI SUSHI

wrapped with seasoned fried tofu

PLEASE NOTE THIS IS NOT BROWN RICE.

GFXRa—L

SHRIMP CRUNCHY ROLL .......... 19
rolled with shrimp tempura, avocado
cucumber, topped with eel sauce, tobiko
tempura bits, sesame seeds

AY 74T a—

CALIFORNIA ROLL .......... 16

rolled with avocado, cucumber, cab mix

topped with tobiko, sesame seeds

AINL F—a—I

SPIDER ROLL .......... 23

rolled with softshell crab tempura,
avocado, cucumber, topped with

eel sauce, tobiko, sesame seeds

IR Fo—n

EEL ROLL

rolled with avocado, cucumber
topped with eel, sesame seeds

AT a—Ha—IJ
MEDUSA ROLL .......... 16

rolled with avocado, cucumber
topped with seaweed salad

*A 4% SERVICE CHARGE WILL BE ADDED TO ALL SALES AND DISTRIBUTE TO OUR KITCHEN STAFF

*20% SERVICE CHARGE WILL BE ADDED FOR PARTIES OVER 6 MORE

*5% CHARGE WILL BE ADDED TO TAKE-OUT ORDERS

*CONSUMING RAW OR UNDER COOKED MEATS , POULTRY , SEAFOOD SHELLFISH OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

*WE POLITELY DECLINE ANY MODIFICATIONS AND ANY SUBSTITUTES TO OUR MENU.

*PLEASE INFORM YOUR SERVER ANY ALLERGIES.

(NO EXCEPTION)



HOSOMAKI ROLL

o A X
KAPPA MAKI .......... 8

cucumber

*X bPohsF
NEGI-TORO MAKI .......... 10

ground tuna, green onion
hIwiAh%
UME-KYU MAKI .......... 9

cucumber, plum

DESSERTS

@H%M)

ARE /7L —L7Y 2L

P

TEKKA MAKI

tuna

TE A%

KANPYO MAKI

simmered dried gourd

HOMEMADE CREME BRULEE .......... 6

AREHKRETY v

HOMEMADE MATCHA PUDDING ..........
b L Ut
WARABI MOCHI .......... 8

with azuki bean, brown syrup

*CONSUMING RAW OR UNDER COOKED MEATS ,

POULTRY ,

AN A

10 AVOCADO MAKI

hes 74 %

HEF—Xr—=%
MATCHA CHEESE CAKE

with azuki bean, brown syrup

Z2—3—J0F—RHF—%
NY CHEESE CAKE

with strawberry sauce

WN=ZF7 T4 A

VANILLA ICE CREAM ..........

SEAFO0OD SHELLFISH OR EGGS MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
*WE POLITELY DECLINE ANY MODIFICATIONS AND ANY SUBSTITUTES TO OUR MENU. (NO EXCEPTION)
*PLEASE INFORM YOUR SERVER ANY ALLERGIES.

TORO-TAKU MAKI

ground tuna, radish pickles



