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SMALL PLATES

Black Mussels 8
sautéed with tomato in miso-coconut broth and butter

EHIREEFT O

lka Geso Karaage 4
fried squid head with sea salt
eGSR

Asari Sakamushi 8
little neck clams steamed in sweet bonito-sake broth

RIEEIER

Potato Croquette 4
mashed potato, corn, carrot and pea, breaded in panko and fried

BAE TSt

Rankon 3
fried lotus root with sea salt

BREGEM T

Tempura Avocado 3
served with lime

BREESN T

Zuke Salmon 5
marinated seared salmon with daikon oroshi

=X HEEY)

Yellon Fin Tuna 8
sashimi with avocado and blue cheese-citrus vinaigrette

ERM TR EE

King Crab Motoyaki 8
grilled with shiitake-spinach mayonnaise

hoE A LA 2

Beef Sashimi 5
served raw with fruffle mayonnaise and chive

BAXFAR

Lure Chicken Karaage 5
sake marinated and fried

JEGHED]

SugarSnap 5
tfopped with sesame-miso sauce

ORI
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Japanese Beef Tongue 5
cherry wood grilled with sautéed Tokyo scallion

B AR RRNE S

Asparagus Motoyaki 5
grilled with shiitake-spinach mayonnaise

e Gl

Smoked Bacon Wrapped Scallop 5
with tea-honey-citrus marmalade

MTBERENT 5

Pink Sea Salt Edamame 3

%65 =1 S

Wasabi Wakame Salad 4
TR AL

Braised Pork Belly 6
with golden beet and pickled bok choy
EREER

Duck Breast 6
pan-seared and marinated in japapeno sweet mirin-soy sauce

BRI A

Baby Squid 4
apple wood-grilled
HERARBEBALT

Iwashi 6
oak wood-grilled whole sardine

BARBEZRDE

Madai Himono 10
overnight air-dried whole Japanese snapper, cherry wood grilled

Rk AE 2 R

Aji Himono 8
overnight air-dried whole Japanese horse mackerel, cherry wood grilled

kAR R i A

Lamb Chops 6
oak wood grilled, yuzu miso citrus

AL PG/ NESE

Japanese Smoked Sausage 4
oak wood grilled
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HAEE

Shishito 2
apple wood-grilled Japanese sweet pepper

BERAEEET

Shishamo Himono 5
overnight air-dried whole capelin with roe, cherry wood-grilled

BkAES FE

Ayu 5
whole Japanese river fish, apple wood-grilled

BAREZREAER

lkka 7
apple wood-grilled whole squid
BRABRFEL A

Gobo Saba 4
mackerel with daikon, poached in burdock root broth

FEFRFILA

Spicy Tofu 4
fried and served with peanut and pickled cabbage

BERIEE IR

Crispy Potato Salad 5
served warm with sautéed smoked bacon and onion

EEREARET

Baby Spinach 6
brown butter-sake sauce cooked in foil over grill

AL

Shrimp or Bacon Omurice 6
fomato fried rice wrapped in fried egg with tonkatsu sauce

HAE R IREUER)

Rock Shrimp Yamaimo 5
creamy japanese mountain potato purée with organic raw egg over rice

H 2 B R RER

Lobster Spaghetti 6
garlic marscapone sauce

REIRATR B R

Yaki Soba - Shrimp or Smoked Bacon 46
Japanese pan-fried noodles with bonito and scallion

HALH (RBUER)



DESSERTS

Yuzu Créme Brulée 5

BT EREER T

Dark Chocolate Mousse 5

FIRAR T IR

White Chocolate Matcha Mousse 5
HAR T IR Tobh
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