Donburi &%)

Japanese style bowl of rice topped with your choice of the following
Served with miso soup and salad

Tempura Donburi KF:+ « « ¢« ¢« ¢« ¢« o« ¢ v o« 950

fried shrimp and vegetables

Vegetable Tempura Donburi B3 KH « « -« - - - - 8.00

assortment of fried vegetables

Katsu Donburi 2>2Ff« ¢ ¢ ¢ ¢« ¢ o ¢ o ¢« ¢« « ¢« « 1050

deep fried Kurobuta pork loin with vegetable and egg

Oyako Donburi B« « « ¢« ¢ ¢ ¢« v e o v oo+ 875

chicken, egg, and vegetable

Unagi Donburi 972 &Ff« « ¢« ¢« ¢ ¢ ¢ o ¢« « + 1300

grilled eel

Tekka Donburi Sk Ff e o ¢ ¢ o o o o o o o o ¢« 1300

marinated raw tuna on top of sushi rice

Hokkai Donburi At#EFf:« ¢ ¢ ¢ ¢ = ¢« = ¢ ¢« = ¢ = <2300

assortment of sea food---sea urchin, salmon roe, crab meat, and scallop

Noodles #i%H

Traditional light lunch that is very popular in Japan

Tempura Udon or Soba R%#E> EA (£1X) - - - 10.50

served in a bowl of soup with fried shrimp and vegetables

Vegetable Tempura Udon or Soba B3 XK 5 A (Zi)

served in a bowl of soup with fried vegetables * ¢ * < ¢+ + « « + 950

Tempura Zaru Udon or Soba XX% 9 EA (#1X) - 10.50

cold noodles with fried shrimp and vegetables

Vegetable Tempura Zaru Udon or Soba B3EXE3% 5 A
cold noodles with fried vegetables (#iX) - - 950

Nabeyaki Udon @EZ 5 EA ¢ ¢« ¢« = =« « ¢« ¢« <1350

pot-cooked noodle dish with chicken, egg, vegetables and fried shrimp



Kaiseki Lunch £ F v F

Enjoy traditional Kaiseki Cuisine with creative modern touch.
Please ask your server about chef's selection of the day.

Ume@(Plum)..............11_50

Combination of salad, chicken karaage, simmered vegetables, oshi-zushi,
udon noodle, and rice

Take 7T (Bamboo) =+ « « = = ¢« =« « « =« 1500

Combination of salad, miso soup, simmered vegetables, sashimi, broiled
fish, tempura, and rice

Matsu #& (Ping)« = « + « « = « + « « =« 2200

Combination of mini appetizers, salad, oshi-zushi, broiled fish, sashimi,
steamed egg dish (chawanmushi), udon noodle, and tempura.

Sashimi and sushi can be replaced by cooked item.



Teishoku E&

A healthy lunch consisting of the main dish of your choice along with
soup, salad, and rice

Teppan Teishoku &k E & ---choice of bee, chicken, pork,

or salmon

~ served on an iron hot plate with teriyaki sauce, garlic butter or
grated daikon radish

Beef ZEP @ ¢ ¢ o o o o o o o o o o o 0 s e 0 e e 12.00
ChickeN ZEBR] » « « o ¢ o o o ¢ o ¢ o o o o o o o o o & 9.00
Pork JBEBA @ ¢ @ ¢ o o o o o o o o o o o o o o o o o o 11.00
Salmon fE e o ¢ o ¢ o o o e e e e e e e e e 0.0 10.00

Fried Oyster #x 77 A « « « ¢« ¢« =« o =+« 900

Tonkatsu B ADYD e o ¢ o o o o o o o o o o o o o o e 11.00
deep fried “Kurobuta” pork loin with panko

Broiled Mackerel SIXHEBEX ¢ « « ¢ ¢ o ¢ ¢« « ¢ 1100

seasoned with sea salt

Broiled Sanma SAEDHE « « ¢+ ¢« o o o o o ¢« 1100

Japanese mackerel with sea salt

Shrimp Tempura = EREKfE « « < « » « « + + « « 1200

fried shrimp and vegetables

Vegetable Tempura BF3ERERAE - « « « ¢« o« o - 10.00

assortment of fried vegetables

BeefCurry =T L— =« ¢« ¢ o v o v v v o v oo 10.50
very popular dish in Japan, contains vegetables and beef (no soup served)

Vegetable Curry B3 AL — =+ « « « =« =« =« « « « « 850

curry with lightly fried vegetables (no soup served)

Beef Tongue Stew & /¥ Fa— 1 ¢« ¢ o o o 0 o o 12.00



cooked for hours with vegetables for the best tenderness and richest flavor.
(no soup served)



Sushi, Sashimi Lunches #¥]., fl& T v F

Served with soup and salad

Sashimi FE ¢ ¢ o ¢ ¢ o o ¢« ¢ o ¢ o o o o o o o 12.50
assortment of raw fish served with miso soup, salad, and rice

Sushi Moriawase FFEJED GHE « « « » o o o o - 15.00
combination of nigiri sushi and rolled sushi (14 pcs)

Chirashi Sushi HH LEFF] + ¢« « ¢ ¢ ¢ ¢ ¢ o o o o 14.00

assortment of raw fish, egg, seaweed and vegetable

Oshizushi j’EF L%a pressed sushi rice topped with your choice of saba
(marinated mackerel), unagi (eel), or ebi (shrimp)

Saba é pi‘ ...................... 10.50
Unag| 5 f(ﬁ %‘ ..................... 1300
EDi ZTR s o o o o o o o o o o o o o s o o o o o o s o 12.00

Sushi ala Carte menu is on the back

Salads ¥ &

Hearty lunch salad with your choice of topping

Fried CalamariSalad T ~<UHTH « « « « ¢« o o o 9.00

Served with house vinaigrette dressing

Steamed Chicken Salad Fx P T F « « o ¢« « o 10.50

Served with goma dressing (sesame seeds dressing)

Side Dishes Y1 R

Edamame FZT. ¢ « ¢ o ¢ o ¢ o ¢ o o o o o o o . 4.50
Mini Green Salad S =T & « « ¢ ¢ o o o o v 0 o . 3.00
Seaweed Salad BV T & « ¢ ¢ ¢ 0 00 e .. 6.00
Miso Soup %uﬁgﬁ- ................ 3.00
White Rice fHIR « » « * « o ¢ o ¢ ¢« o o o ¢ o o & 1.50

Sushi Rice ‘?“Lﬁ}i ................ 2.00
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