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Rice bowl [$3 supplement for small udon
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a caviar, garlic chips, chives & ponzu avocado puree &
slow cooked beef short plate

purple shiso
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KATSU DON $18

pork cutlet, onion, egg simmered
with sweet dashi broth
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KBTI ; c with homemade tempura glaze o W . 4 i 8 - y
¢ G - BEYWTIHIV B
TOFU BURRATA §$7 : : a e
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beef short plate, onion
& egg simmered with sweet dashi bro

= &Y USHIEHT]
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{ - 2piecesof US wagyu ribeye slice on sushi rice
. UNI & CAVIAR $18

uni, sturgeon caviar,
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Eaaass - R RC, s 79 SHRIMP KAKIAGE DON $18

_7 e ¢ "" . \' FRIED CHICKEN i ' o kakiage style tempura simmered egg
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shibazuke tartar sauce
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MAGURO & UNI SAUCE $15

tuna, shiso & uni sauce
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CAULIFLOWER MAGURO ZUKE DON $22
TEMPURA $10 soy marinated bigeye tuna,
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KITSUNE & SUKIYAKI $12
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SALMON AND IKURA DON

scottish salmon sashimi
& ikura caviar on sushi rice

anago, egg custard, & kanpyo

tofu skin & sukiyaki beef

spicy sesame cream
& micro greens
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$19 \ 2 , . white ginger soy big eye tuna, salmon, yellowtail,
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Ikura, onsen egg on sushi rice
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tuna, salmon, yellowtail, & sesame ponzu dressing

yuzu kosho, :
grated daikon & ponzu
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TSURUTON SALAD $11
. ’ e mentaiko caviar dressing, crispy udon &
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Grated Daikon Radish $1 Kitsune deep fried Tofu $3 Grilled Salmon )
Parmigiano Reggiano $2 White Truffle Oil $2 Tkura Caviar (20g)
Slow cooked egg $2 Chicken $3 Uni (20g)
Egg drop 52 Mentaiko $3 Sliced US Wagyu Ribeye
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Curry & Créme

@ Cold Noodle / %

‘ Ever-popular / &3

Traditional Dashi stock: Clear fish broth made from kombu kelp : A
Various traditional broth

and bonito flakes with blend of selected soy sauce
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egg, anago & chicke
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aitake in egg drped broth '_ i
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mentaiko caviar
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BEEF TSUKE.UDON $16

beef short plate with sv

dipping broth

shrimp tempura
& beef short plat
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beef short plate, vegetable & spicy bﬁg&:}}; in stone pot
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shrimp, salmon, chicl
& mentaiko caviar
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shimeji, maitake, whi

UKE UDON $17

duck breast with sweé’t.dipping broth
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MENTAIKO

CAVIAR UDON
$16

spicy mentaiko
caviar sauce
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MENTAI KAMATAMA UDON $17

spicy mentaiko caviar sauce itgyorisen egg
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UNI UDON $24

fresh uni, shiso, nori
& uni dashi sauce
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SALMON MUSHROOM SALAD $17

salmon sashimi, mushrooms & sesame citrus sauce
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KIZAMI KITSUNE UDON $14

sliced kitsune & grated daikon in cold soy broth
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TORITEN ONTAMA UDON  $16

crispy chicken tempura & onsen
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TEMPURA ZARG=UDON

_with-asserted tempura
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LIME OROSHI UDON $11

lime & grated daikon in cold soy broth
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