Asparagus 7 A7 H X
Eringi Mushroom =9v¥
Shiitake Mushroom #£t#
Yellow Onion %0 ¥
Japanese Eggplant #- ¥
Garlic (A1

Green Pepper t-~v

Ginkgo Nuts &%

Tatami Iwashi f<f<Avbl

Dried Stingray Fin zv ot

Atsuage (Fried Tofu) &5

ROBATA

Vegetables #5%

$8
$8
$9
87
87
87
87
$9

Shimeji Mushroom #U
Satoimo (Taro) Potato 2%
Shishito Pepper 13
Tokyo Scallion &t ¥
Enoki Mushroom ¥
Petit Onion <292 (-0 ¥)
Okra #77

Potato U+H%

Dried Products #2 4%

$9
$9

Dried Sardine 755 vbl

Others 79t

87

Roasted Rice Ball (3pcs)
BEIRILEN3r (Fidbok s hrEk)
( Grilled with Miso or Soy Sauce )

Please comply with our staff of any Food Allergies.
An 18% gratuity will be added for parties of 6 or more.

$9
$7
$8
87
$8
$8
$8
$7

$9

$9



ROBATA

Seafoods &7

KinKi (Deep Sea Snapper) ¥4 &
Shipped directly from Tsukiji Market. Grilled with Salt.

Daylight Flounder 7 U4
Grilled with Salt.

Black Rockfish #/vib
Grilled with Salt.

Yellowtail Fillet i9t14 %
Grilled with choice of Salt or Teriyaki Sauce.

King Crab Leg f<t {82
Grilled with Salt.

Lobster o729 -
Whole Lobster grilled with choice of Salt or Soy Sauce.

Scallop #zA
Grilled with dried bonito broth.

Turban Top Shell <¥%
Grilled with shell and dried bonito broth.

Hard Clam 1%<)
Grilled with Salt and touch of Soy Sauce.

Oyster 38 s &
Fresh Oyster of the day.

Meats A

Wagyu Skewers 4% (=4)

Two Wagyu beef skewers cooked to your desire, original dipping Sauce on side.

Chicken Thigh Skewers &% (=4)

Two skewers grilled with choice of Salt or original “Tare” Sauce.

Tsukune (Ground Chicken Skewers) {1 (=4)
Two skewers grilled with choice of Salt or original “Tare” Sauce.

Please comply with our staff of any Food Allergies.
An 18% gratuity will be added for parties of 6 or more.

$65

$28

$27

$24

$27

$35

$15

$20

$10

$18

$45

$10

$11



Tuna #+ %

Med Fatty Tuna +¢5
Salmon “+-%v

Fluke ##

Giant Clam #%4
Boiled Shrimp &#
Squid v

Sea Urchin %7 <

Egg Custard %%
Spanish Mackerel <64
Kumamoto Oyster 4:3%

Tekka % %A

Eel 5% %A

Natto %% A

Avocado 7+ % kA

California #9711 =7

Spicy Shrimp Tempura zU°A
Soft Shell Crab 7 7ti =757
Vegetable ¥7% 4

( Combination of Asparagus, Avocado, and Japanese Cucumber )

$5
$11
$5
$4
$4.5
$6
$5
$3.5
$4.5
$3

$5.5
$5.5
$5.5
$7.5

$16
$8.5

Nigiri (<&
$4.5 Yellowtail 1%t
$8 Fatty Tuna £¢5
$4 Japanese Snapper #
$4.5 Orange Clam ##r
$6 Scallop Rz
$4 Botan Shrimp (Raw) (£1<4 &%
$4.5 Salmon Roe \:<5%
$6.5 Flying Fish Roe ¢ vt
$3 Eel %%
$3.5 Crab Stick 7=#7<
$5
Rolls A%
$6 Yellowtail & Scallion h ¥t 64  §7.5
$7 Salmon “+-%tvA
$5 Asparagus 7 Z/¥7 A
$6 Kappa - {4
$6.5 Spicy Tuna %/¥4¢ -7+
$8.5 Dragon t72v
$15 Eel Avocado 5% ¥7+ 4 F
$9.5 Salmon Avocado +—EUv7HAL

Please comply with our staff of any Food Allergies.
An 18% gratuity will be added for parties of 6 or more.

$7



SUSHI / SASHIMI

Assorted Sushi #7389 460

7 Varieties of Nigiri Sushi ¥9&96b¥ $25
( Tuna, Yellowtail, Salmon, Fluke, Spanish Mackerel, Cooked Shrimp and Eel )
* Strictly no alteration, please.
Combination of Roll Sushi 9 -1 Z2v &) Sb¥
* Strictly no alteration, please.
A. California Roll, Tekka (Tuna) Roll, and Salmon Roll $17
B. California Roll, Yellowtail & Scallion Roll, and Eel Roll $19
Assorted Sashimi #1& &4 b€
3 Varieties of Sashimi #4 3 &84 $35
( Tuna, Yellowtail, and Squid )
* Strictly no alteration, please.
5 Varieties of Sashimi #4522 $50
( Tuna, Yellowtail, Med Fatty Tuna, Fluke, and Squid )
* Strictly no alteration, please.
Sashimi Plate #]4%
Half/ Full Half/ Full
Tuna Sashimi # $14 / $28 Yellowtail Sashimi 13¢ $15/830
Med Fatty Tuna Sashimi +¢5 $15/$30 Fatty Tuna Sashimi #¢5 $35/870
Fluke Sashimi ## $11/8$22 Thin Sliced Fluke ##%i&9 $11 /%22

Japanese Snapper Sashimi & $13/$26

Orange Clam Sashimi - /%13
Scallop Sashimi Rz A - /817
Giant Clam Sashimi # %2 - /822

Spanish Mackerel Sashimi <©¢5  $10/$20
Squid Sashimi v - /815
Sea Urchin Sashimi %5 - /%26
Turban Top Shell Sashimi ¥z - /$22

Please comply with our staff of any Food Allergies.
An 18% gratuity will be added for parties of 6 or more.



CHU-BO

Cold Dishes 4%

Kumamoto Raw Oyster 4£4:4% (K £t ¥)

Served with choice of original Ponzu Sauce or Cocktail Sauce.

Yamaimo Sengiri L ¥ 54
Yam potato cut into julienne strips.

Okura Kizami #77%]4
Okra cut into bite size.

Yama-kake L4
Grated Yam Potato.

Natto Tataki #A%Z f<fc ¥
Fermented Soy Beans chopped.

Ika Natto \%4A%
Squid marinated with fermented Soy Beans.

Maguro Natto *<A%H%
Tuna marinated with fermented Soy Beans.

Nameko Oroshi #“#»tk51
Nameko Mushroom topped on bed of grated Daikon Radish.

Ikura Oroshi V<5k451
Salmon Roe topped on bed of grated Daikon Radish.

Negi-nuta A ¥af:
Tokyo Scallion in chef’s special Miso Vinegarette dressing.

Wakame-su or Wakame-nuta £#%#&t &1t £Fafl
Seaweed in choice of chef’s special Vinegarette dressing or Miso Vinegarette dressing.

Aoyagi-su or Aoyagi-nuta &t L1l Fdipaf

Orange Clam in choice of chef’s special Vinegarette dressing or Miso Vinegarette dressing.

Ika-su or Ika-nuta V%@t L1t vt
Squid in choice of chef's special Vinegarette dressing or Miso Vinegarette dressing.

Please comply with our staff of any Food Allergies.
An 18% gratuity will be added for parties of 6 or more.

$18

$8

$9

$11

$6

$9

$11

$7

$12

$6

$6

$9

$10



CHU-BO

Salad 4% %

Inakaya Salad w4 %+7%
Fresh tossed green salad with original dressing.

Soups #%

Miso Soup #%it (E% e« ZMH 14 o)

Choice of Seaweed, Tofu, or Nameko mushroom.

Hot Dishes &%

Dashimaki Tamago %A%
Egg Omelet cooked with original broth.

Chawan Mushi £#%#&

“Tea Cup Steam” Egg Custard steamed with chicken, shrimp, and vegetables in original broth.

Kinki Ni ¥4 3%4&

Deep Sea Snapper simmered in original broth.
Inaka Ni w4 %

Assorted Vegetables simmered in original broth.
Satoimo Ni Z¥%

Taro potato simmered in original broth.

Kaku Ni #%#&%&
Berkshire Pork Belly simmered in original broth.

Sansai Seiro LEt¥w5
Rice double steamed with assorted mountain vegetables.

Harako Seiro #3t\5
Rice double steamed with assorted seafood.

Chazuke %£i# @ Dh odke ()

Rice in tea broth topped with choice of Ume plum, Seaweed, Salmon, or Salmon Roe.

Please comply with our staff of any Food Allergies.
An 18% gratuity will be added for parties of 6 or more.

$11

$5

$10

$9

$67

$11

$10

$14

$15

$17

$6-10
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