— SR PPN A L4 UREE:

£¥3% VEGETABLE IPPIN

O CE#E STEWED HIJIKI SEAWEED carrot, shitake, lotus root, thinly sliced tofu
IEONAEDHRFRL—A SPINACH WITH SESAME MOUSSE carrot
HAAXIRRETTSH SHIO-KOMBU - served with shiokombu dressing

7% 28 YU-DOFU tofu, kelp, sea kelp, kikuna, shiitake, dipping sauce - served in clay pot
BT ERE AGEDASHI TOFU avocado, momiji oroshi, chive, tentsuyu - served in clay pot
&HRFv 7 A FRIED LOTUS ROOT CHIPS

BEEMEE T /R >BE GRILLED SHIITAKE MUSHROOM - served with ponzu sauce

2 FISH IPPIN

#E(DIET GRILLED SAKE LEES CURED SALMON
REEDAEIT GRILLED SAKE LEES CURED ALASKAN COD
) \@@%H SABA KARAAGE makarel with daikon oroshi and serrano peppers

A—& MEAT IPPIN

E¥5E#T WAKADORI KARAAGE fried young chicken

HIFBINABIZE L JIDORI EGG CHAWANMUSHI

49 TSR BEEF SUKIYAKI — served with softly cooked egg

B )\ E# T TORITEBA KARAAGE chicken wings with spicy mayo and shiso salt

1
9.5

15
)
15

)

MTEEFY SHOKUDO BENTO BOX - served with rice, miso soup, spinach goma aye, tamago, japanese pickles

DT Y CHICKEN KARAAGE
ESIEBEE A Y GRILLED MACKEREL

KIS S5O EF Y ASSORTED TEMPURA 2 shrimp and seasonal vegetables - additional $2.00 for 1 pc shrimp tempura

EHEDRRFEEDFEH SALMON TERIYAKI
FHFSDIBYBEE DI CHICKEN TERIYAKI
FEIEFT 2 VEGAN - seasonal vegetables

14
14
16
16
14
14

Please inform your server if you have any food allergy.



{H18R¥E RICE DONBURI - served with miso soup and japanese pickles

¥ TFFF OYAKO DONBURI chicken, egg, mitsuba, green onion 12
BET EBEEF ONTAMA SUKIYAKI DONBURI beef, softly cooked egg 14
S73FF UNAGI KABAYAKI DONBURI grilled eel over rice 15
YBEEFF KAISEN DONBURI sashimi of the day over rice 18
FSXEFF VEGAN DONBURI tofu and seasonal vegetables 15
#i¥8 NOODLES

Kim%E>E A TEMPURA UDON shrimp tempura, seasonal vegetable tempura, green onion 12
mE T EFEEDEA ONTAMA SUKIYAKI UDON softly cooked egg, thinly sliced beef, green onion 12
HFEE DE A NABEYAKI UDON shrimp tempura, chicken, wakame, green onion, fish cake 14

et fa— SR IE SPECIALTY FISH IPPIN RYORI

B#E DK ") ALBACORE ABURI - served with Japanese mustard mayonnaise, truffle 14
EEDF ') SALMON ABURI WITH AVOCADO - served with ikura, shio-kombu, truffle 16
FEbEVEE/\)L T =0V — X SHIMOFURI TUNA - served with onion, truffle 18
FEURE/ VAT F—X —X SHIMOFURI SHIROMI - served with onion, parmesan cheese sauce, truffle 18
FEREVIEE B EBEFF SHIMOFURI HAMACHI AND JALAPENO PEPPER - served olive oil yuzu shoyu 18

Z 5] SUSHI LUNCH SET

BENEFBIEY GO assorted sushi moriawase (5 nigiris, roll, tamago, miso soup) 19
SUSHI BAR nigiri | sashimi nigiri | sashimi nigiri
2pc  5pc 2pc 5pc 2pc
TORO tuna belly 18 | 40 KINMEDAI goldeneye snapper 12 | 30 ANAGO saltwater eel 10
KUROMAGURO blue fin tuna 10 | 20 SHIMA AJI striped jack 10 | 20 UNAGI freshwater eel 8
MAGURO big eye tuna 8| 15 SABA makarel 6 | 12 IKURA salmon roe 8
SHIRO MAGURO white albacore 7 | 15 AJI spanish mackerel 9 | 18 TOBIKO flying fish roe 6
SAKE salmon 8| 15 HOTATE scallop 12 | 36 UNI sea urchin 10
HAMACHI yellowtail 8] 15 MIRUGAI long neck clam 12 | 36 Hokkaido Uni 15
HIRAME halibut 8 | 16 MUSHIEBI tiger prawn 8 | ANKIMO monkfish foie 3pc 10
TAl sea bream 8 | 16 TAKO octopus 8 | 18 TAMAGO omelet 6
IKA squid 7 |14
SPECIALTY ROLLS
SHIBUYA avocado, shiso, tobiko, topped with salmon, and lemon 13
GINZA shrimp tempura, avocado, cucumber, topped with torched Hamachi, jalapeno, spicy blue fin tuna 16
KAPPABASHI soy zuke blue fin tuna, mixed with smoked pickled radish and green onion (]
AKIHABARA salmon, avocado topped with unagi and tobiko 14
ROPPONGI magruro, hamachi, snow crab, salmon, avocado, wrapped with cucumber 15
HARAJUKU salmon, avocado, shrimp tempura, topped with tuna, spicy kabayaki, and lotus root 16
SHINJUKU snow crab, avocado, topped with torched A5 wagyu beef, fired garlic, and Sancho pepper 25
ASAKUSA shrimp tempura, topped with assorted fish 16

parties of 8 or more will have a 20% gratuity added to there bill



AR PINER MEAL

— SR P A 4 URE:

53 VEGETABLE IPPIN

O CE#& STEWED HIJIKI SEAWEED carrot, shitake, lotus root, thinly sliced tofu
EDNAEDEHR LA SPINACH WITH SESAME MOUSSE carrot

FAIMAIRZES Y 52 cUCUMBER AND RADISH SALAD- served with shiokombu dressing
BB DEAM L— R BOK CHOY WITH SESAME MOUSSE burdock root

&R T 7 X FRIED LOTUS ROOT CHIPS

BEEMEMTTR>EF GRILLED SHIITAKE MUSHROOM - served with ponzu sauce

T HTEE AGEDASHI TOFU avocado, momiji oroshi, chive, tentsuyu - served in clay pot
#5218 YU-DOFU tofu, kelp, sea kelp, kikuna, shiitake, dipping sauce - served in clay pot

HE— FISH IPPIN

HIES XA DEMZEL STEAMED OYSTER AND ASARI CLAMS ponzu, momij oroshi, kombu
SRR BEE GRILLED SAKE LEES CURED SALMON

SREE}NEITHEE GRILLED SAKE LEES CURED ALASKAN COD

KBEDSNIZIT SHRIMP ARARE TEMPURA shrimp, lotus root, nori, tentsuyu
J\TF—7A35!1T ANAGO TEMPURA eel, burdock root, tentsuyu

HJNDEZ|T SABA KARAAGE makarel with daikon oroshi and serrano peppers

HA—m MEAT IPPIN

BrERRY SO ASSORTED CHICKEN SKEWERS

tsukune, momo, green onion with momo, yuzu kosho additional $1.00 for spicy sauce
E¥5ZE%1T WAKADORI CHICKEN KARAAGE- can request spicy

HIFEIRAMIZK L JIDORI EGG CHAWANMUSHI crab, mitsuba

FREBEE BEEF SKEWERS

G-APNEERVEE 2L BEEF TATAKI WITH PONZU GELEE

FRT ERERBRIDEIIT BEEF SUKIYAKI Tokyo leek, kikuna - served in hot pot
BT )\ FE2|F TORITEBA KARAAGE chicken wings with spicy mayo and shiso salt
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Please inform your server if you have any food allergy.



{&8R, #8%8 RICE AND NOODLES

5 LT HEHER SOUR PICKLES AND SHISO WITH RICE 7
R RINEIER RICE WITH SOFTLY COOKED EGG nori tsukudani, yuzu kosho 7.5
@IS EA ONTAMA UDON softly cooked egg 8
VAR SEAFOOD DONBURI seasonal sashimi over rice 9.5
BB VAT NORI CHAZUKE roasted seaweed rice - served with savory tea broth 8
BHAET TAI CHAZUKE sashimi seabream over rice - served with savory tea broth 12
BELCSTRIEIT SALMON AND IKURA CHAZUKE - served with savory tea soup 1

¥ — SRIIE SPECIALTY FISH IPPIN RYORI

HEEDF ) ALBACORE ABURI - served with Japanese mustard mayonnaise, truffle 19
BEDR ') SALMON ABURI WITH AVOCADO - served with ikura, shio-kombu, truffle 19
FaPE#E/ N2V — X SHIMOFURI TUNA - served with onion, truffle 22
FarEUBE/ LAY F—XY —Z SHIMOFURI SHIROMI - served with onion, parmesan cheese sauce, truffle 22
FREVIEE B EFEF T SHIMOFURI HAMACHI AND JALAPENO PEPPER - served olive oil yuzu shoyu 22
SUSHI BAR nigiri | sashimi nigiri | sashimi nigiri
2pc  5pc 2pc  5pc 2pc
TORO tuna belly 18 | 40 KINMEDAI goldeneye snapper 12 | 30 ANAGO saltwater eel 10
KUROMAGURO blue fin tuna 10 | 20 SHIMA AJI striped jack 10 | 20 UNAGI freshwater eel 8
MAGURO big eye tuna 8 | 15 SABA makarel 6 | 12 IKURA salmon roe 8
SHIRO MAGURO white albacore 7 | 15 AJl spanish mackerel 9 | 18 TOBIKO flying fish roe 6
SAKE salmon 8 | 15 HOTATE scallop 12 | 36 UNI sea urchin 10
HAMACHI yellowtail 81 15 MIRUGAI long neck clam 12 | 36 Hokkaido Uni 15
HIRAME halibut 8| 16 MUSHIEBI tiger prawn 8 | ANKIMO monkfish foie 3pc 10
TAIl sea bream 8 | 16 TAKO octopus 8 | 18 TAMAGO omelet 6
IKA squid 7 114
SPECIALTY ROLLS
SHIBUYA avocado, shiso, tobiko, topped with salmon, and lemon 13
GINZA shrimp tempura, avocado, cucumber, topped with torched Hamachi, jalapeno, spicy blue fin tuna 16
KAPPABASHI soy zuke blue fin tuna, mixed with smoked pickled radish and green onion 13
AKIHABARA salmon, avocado topped with unagi and tobiko 14
ROPPONGI magruro, hamachi, snow crab, salmon, avocado, wrapped with cucumber 15
HARAJUKU salmon, avocado, shrimp tempura, topped with tuna, spicy kabayaki, and lotus root 16
SHINJUKU snow crab, avocado, topped with torched A5 wagyu beef, fired garlic, and Sancho pepper 25
ASAKUSA shrimp tempura, topped with assorted fish 16

parties of 8 or more will have a 20% gratuity added to there bill
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