o

ANAGO TEMPURA SEAFOOD HARUMAKI

Sea eel, tempura style

Deep-fried, crispy spring roll
w/sauce & green onion on top

w/ shrimp and blue crab

9 13.5

TAKO EBI BALL GESO YAKI SAUTEED SCALLOP

Minced octopus & Squid legs grilled in our &
shrimp, deep-fried home - blend soy, served w/
in warm dashi sauce mayo & shichimi MUSHROOM

8.5 11 15

NAMA TAKO TEMPURA GRILLED
Freshoctopustempura OYSTERS

8.5 12
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GRILLED BEEF TONGUE ~ GYU TAN SUJINIKOMI D

Stewed beef tongue tendon  Grilled duck cooked in Japanese

(American wagyu)

(American wagyu) sansho pepper-miso w/tofu and
1 3 8 mushroom

TSUKUNE CHICKEN WING
Chicken meatball skewer Sweet & savory, Japanese
chicken wings
7.5 7.5
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SEASONAL MINI NABE  SEASONAL DOBINMUSHI CHAWANMUSHI
Steamed egg custard

13 up 15 up 7.5



DESSERT MENU

C AKE

HOMEMADE GREEN TEA CHEESECAKE
13

HOMEMADE CHOCOLATE CAKE

W/COFFEE MOUSSE
MADE WITH FRENCH VALRHONA CHOCOLATE &
BRAZILIAN COFFEE BEANS. SERVED
SEMIFREDDO (SEMI-FROZEN) W/RASPBERRY
SAUCE

11

ICECREAM

WARABI MOCHI

JELLY-LIKE MOCHI & VANILLA ICE CREAM
W/KINAKO (SOY BEAN POWDER) & KUROMITSU
(BLACK SUGAR SYRUP)

6.5

MONAKA ICE CREAM

YOUR CHOICE OF VANILLA OR GREEN
TEA ICE CREAM IN A CRISPY,
JAPANESE WAFER SHELL

6.5
VANILLA ICE CREAM 3.5
SHERBET OF THE DAY 4.5

(lychee or yuzu)
MATCHA PREMIUM ICE CREAM 4.5




