
J A P A N E S E  C U I S I N E  



S a s h i m i
Ta ki n g  n a m e  f r o m  t h e  t e r m  “p i e r ce d  b o d y ”  t h i s  i n f a m o u s  j a p a n e s e  

d e l i ca c y  i s  t h i n l y  s l i ce d  p i e ce s  o f  r aw  f o o d  w i t h  s e a f o o d  
b e i n g  t h e  m o s t  p o p u l a r  k i n d  o f  s a s h i m i .

 

S u s h i
Th e  m o s t  f a m o u s  j a p a n e s e  d i s h  o u t s i d e  o f  j a p a n  t h i s  i s  

a l s o  o n e  o f  t h e  m o s t  p o p u l a r  d i s h e s  a m o n g  t h e  j a p a n e s e  
        t o o ,  g e n e r a l l y  e a t e n  o n  s p e c i a l  o cca s i o n s .

 

M a k i
S u s h i  r i ce  a n d  s e a f o o d ,  e t c .  r o l l e d  i n  d r i e d  s e aw e e d  s h e e t s .   

Te m p u r a
Ja p a n e s e  s t y l e  d e e p - f r i e d  f o o d s ,  w i t h  s h r i m p  b e i n g  o n e  

o f  t h e  m o s t  p o p u l a r  k i n d s  t e m p u r a  u s u a l l l y  
co n s i s t s  o f  s e a f o o d  o r  v e g e t a b l e s .

 



U d o n
Th i ck  w h e a t  fl o u r  n o o d l e s  u s u a l l y  s e r v e d  a s  a  h o t  n o o d l e  s o u p.

 

To n k a t s u
To n ka t s u ,  i s  a  Ja p a n e s e  f o o d  wh i ch  co n s i s t s  o f  a  b r e a d e d ,  

d e e p - f r i e d  p o r k  cu t l e t .  
 

Ya k i t o r i
Ch a r co a l  g r i l l  s ke w e r s  o f  s u ccu l e n t  ch i cke n .  

Te p p a n y a k i
 Te p p a n  m e a n s  i r o n  p l a t e ,  a n d  y a ki ,  wh i ch  m e a n s  g r i l l e d ,  b r o i l e d ,  o r  

p a n - f r i e d .  In  Ja p a n,  t e p p a ny a ki  r e f e r s  t o  d i s h e s  c o o k e d  u s i n g  
a n  i r o n  p l a t e ,  i n c l u d i n g  s t e a k ,  shr imp, okonomiyaki,  

yakisoba, and monjayaki.

 

I

U 0 1

U 0 2

U 0 3



Z a r u  S o b a
Za r u  S o b a  i s  co l d  b u ck w h e a t  n o o d l e s  w i t h  d i p p i n g  s a u ce ,  

a n d  i t  i s  a  co o l  s u m m e r  n o o d l e  d i s h  i n  Ja p a n.   

D o n
D o n  i s  a  J a p a n e s e  " r i c e  b o w l  d i s h"  c o n s i s t i n g  o f  fi s h ,  m e a t ,  

v e g e t a b l e s  o r  o t h e r  i n g r e d i e n t s  s i m m e r e d  t o g e t h e r  
a n d  s e r v e d  o v e r  r i ce .  D o n b u r i  m e a l s  a r e  s e r v e d  i n  

o v e r s i z e d  r i c e  b o w l s  a l s o  c a l l e d  d o n b u r i .  

C h i r a s h i  
Ch i r a s h iz u s h i  i s  a  d i s h  i n  wh i ch  s e a f o o d ,  m u s h r o o m  a n d  

v e g e t a b l e s  a r e  s p r e a d  o v e r  s u s h i  r i ce .  

 



A P P E T I Z E R

180 

 

Edamame          

Baba Edamame            

Hamachi Taco    

Hiyashi Wakame   

Age Tofu   

Gyoza   

Ikageso Kara-age

Shirauo Kara-age

Nankotsu Kara-age

White Fish Carpaccio 

Beef Carpaccio  

2 20

 

400

 

 

 2 20

 

320

 

 

320

 

320

 

2 20

 

  900

 

1, 200

 

2 20

  

Steamed Japanese Young Beans in Salt 

Steamed Japanese Young Beans with Chinese Pepper & Salt

Guacamole Sauce, Cherr y Tomato, Cilantro, Red Onion, 
Green Chili ,  Scall ion & Lime

Cold Fresh Seaweed with Tobiko

Deep Fr ied Tofu with House Soy Sauce

Homemade Japanese Pot Sticker with Spicy Sesame Sauce

Deep Fr ied Squid with Lime

Deep Fr ied Silver Fish with Lime

Deep Fr ied Marinated Chicken Knuckle with Lime

Hot Oil ,  Garlic,  Cilantro with Truffle Ponzu Sauce

Hida Beef,  Hot Oil ,  Garlic,  Cilantro with Truffle Ponzu Sauce

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

0 0 1

0 0 2

0 0 3

0 0 4

0 0 5

0 0 6

0 0 7

0 0 8

0 0 9

0 1 0

0 1 1

 



A P P E T I Z E R

S O U P

900 

 

Hamachi Jalapeno       

Sake Jalapeno           

Spicy King Crab    

Miso Shiru 

Yudofu Soup

Hamaguri Soup

900

 

140

 

2 20

 

320

 

2 ,100

 

 

Thinly Slice Yellow Tail  with Ponzu Sauce, Sesame Oil

Japanese Soy Bean Soup

 Clear Soup with Kinu Tofu

 Clear Soup with Clam

Thinly Slice Salmon with Ponzu Sauce, Sesame Oil

Gochujang Aioli ,  Cilantro & Green Mango

0 1 2

0 1 3

0 1 4

0 1 5

0 1 6

0 1 7

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e



   S A L A D

450

 

520

 

450

 

450

 

 

  

Shirauo Salad

Sake Skin Salad

Sake Salad

Crispy Salmon Skin, Mixed Green Salad, Tobiko with Skippy Dressing

Crispy Silver Fish, Mixed Green Salad, Tobikio with Skippy Dressing

950

 

650

 

Poke Salad    

 

Hawaiian Style Assorted Fresh Fish Salad with Ponzu 
Dressing & Sesame Oil  

Fresh Salmon, Mixed Green Salad, Wakame, Ikura with 
Miso Dressing

Assorted Fresh Seaweed, Onion, Cucumber, White Radish, 
Spring Onion with Miso Dressing

Tofu, Tobiko Sesame with Miso Dressing

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

0 1 8

0 1 9

0 2 0

0 2 1

0 2 2

0 2 3

Kaiso Salad

Tofu Salad 



   S A S H I M I

Sashimi Delight 

Sashimi Highlight       

O Toro Sashimi

Chu Toro Sashimi

Akami Sashimi

Taraba Sashimi

Sake Sashimi

Madai Sashimi 

Hamachi Sashimi

Kanpachi Sashimi 

Shima Aji  Sashimi

Amaebi Sashimi       

2 .400

 

1,600

 

2 ,400

2 ,000

 

1,400

 

1, 200

 

780

 

900

 

900

 

900

 

900

 

1,100

 

 

Chef ’s Choice Fresh Fish of the Day (8 Kinds & 2 Pieces)

 

Chef ’s Choice Fresh Fish of the Day (5 Kinds & 2 Pieces)

Blue Fin Tuna Belly

Medium Fa�y Blue Fin Tuna

Blue Fin Tuna

King Crab

Nor wegian Salmon

Red Seabream

Str iped Jack Fish

Yellow Tail

Amber Jack Fish

Japanese Sweet Clam

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

0 2 4

0 2 5

0 2 6

0 2 7

0 2 8

0 2 9

0 3 0

0 3 1

0 3 2

0 3 3

0 3 4

0 3 5

(  5  P i e c e s  P e r  A  L a  C a r t e  O r d e r  )



O t h e r  C h o i c e

550

550

450

180

 

Yaki Udon

Yaki Soba

Yasai Bata

Ninniku Chahan 

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

1 4 2

1 4 3

1 4 4

1 4 5

Stir-fr ied Udon noodle with Beef,  Pork , Chicken or Seafood, 
Garlic Bu�er Sauce

Stir-fr ied Soba noodle with Beef,  Pork , Chicken or Seafood, 
Tonkatsu Sauce

Stir-fr ied Mixed Vegetable with Garlic Bu�er Sauce

Fried Japanese Rice with Garlic & Egg

   S A S H I M I

   R A W  B A R

   R I C E

Ikura Sahimi 

Tako Sashimi

Kani Sashimi

Hotate Sashimi

Phuket Lobster   

Market Oyster 

  900

 

   550

 

   320

   900

 

 

Market Pr ice

 

    80

 

   120

 

 

Salmon Roe (  House Marinated )
 

Octopus

Crab Stick

Hokkaido Scallop

Gohan

Gohan Sushi

Japanese Steamed Rice

Sushi Rice

0 3 6

0 3 7

0 3 8

0 3 9

0 4 0

0 4 1

0 4 2

0 4 3

(  5  P i e c e s  P e r  A  L a  C a r t e  O r d e r  )

388/3 Pcs.

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e



N I G I R I  S U S H I

Sushi Delight          

Sushi Highlight

Bara Chirashi

Tekka Don

Sake Ikura Don

O Toro Nigir i

Chu Toro Nigir i  

Akami Nigir i

Unagi Nigir i

Anago Nigir i          

 Taraba Nigir i

Sake Nigir i

2 ,400

 

1,600

 

1,550

 

650

 

900

 

 

800

 

450

 

400

 

400

 

500

 

250

 

950

 

Chef ’s Choice of 10 Pieces of Nigir i  Sushi & 1 Maki
 

Chef ’s Choice of 7 Pieces of Nigiri Sushi & 1 Maki

Assor ted Fresh Fish on top Sushi Rice 

Marinate Blue Fin Tuna with Soy Sauce topped Japanese Rice

Fresh Salmon & Salmon Roe topped Japanese Rice

Blue Fin Tuna Belly

Mediumfa�y Blue Fin Tuna

Blue Fin Tuna

Fresh Water Eel

Sea Eel

King Crab

Salmon

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

0 4 4

0 4 5

0 4 6

0 4 7

0 4 8

0 4 9

0 5 0

0 5 1

0 5 2

0 5 3

0 5 4

0 5 5

T E P P A N YA K I  

Hidagyu  Str iploin           

Wagyu Str iploin            

Wagyu Rib Eye

Aus. Beef Rib Eye

Aus. Beef Str iploin 

Chicken Breast

Lamb Rack 

Kurobuta Pork Pr ime

Canadian Maine Lobster      

Nor wegian Salmon

Tiger Prawn

Grouper

Snow Fish

Hokkaido Scallop  

3,900

2 ,600

2 ,600

1,500

1,500

  900

 1,100 

  900

1,800

  900

1, 200

  900

1, 200

 1,100

  

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

Live Cooking Show Teppanyaki Ser ved wi th Fr ied Mixed Vegetable,  Gar l ic Rice and Clear Soup

1 2 8

1 2 9

1 3 0

1 3 1

1 3 2

1 3 3

1 3 4

1 3 5

1 3 6

1 3 7

1 3 8

1 3 9

1 4 0

1 4 1

S A U C E  

Sesame Spring Onion   |   Spicy Miso  |   Tatar Mayonnaise 



YA K I T O R I

J a p a n e s e  L i v e  S k e w e r  ( 2  S k e w e r s )

Lamb Kalbi

 

Butabara

Kurobuta

Enoki Buta

Puchi   

Nasu

Ninniku

Shitake

Okra    

Orenji 

Shishito

2 20

 

150

 

150

 

150

 

100

 

100

 

100

 

100

 

100

 

150

 

100

 

Lamb Ribs

Pork Belly

Pork Pr ime

Enoki Wrap Bacon

Cherr y Tomato

Eggplant

Garlic 

Shitake Mushroom 

Young Okra

Orenji Mushroom

Japanese Pepper

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

1 1 9

1 2 0

1 1 7

1 1 8

1 2 1

1 2 2

1 2 3

1 2 4

1 2 5

1 2 6

1 2 7

S A U C E  

Teriyaki   |    Miso Spicy   |    Ponzu  |     Spice Honey Chili    |     Thai Jaew Sauce

N I G I R I  S U S H I

Madai Nigir i              

Hamachi Nigir i

Kanpachi Nigir i

Shimaaji Nigir i

Tako Nigir i         

Amaebi Nigir i

Botan Ebi Nigir i   

Ebi Nigir i    

Hotate Nigir i   

Ikura Nigir i           

Tobiko Nigir i

Kasutera

Tamago Nigir i

  350

 

  350

 

  350

 

 2 20

 

 450

 

 

900

 

 2 20

 

600

 

450

 

280

 

300

 

2 20

 

350

 

Red Sea Bream 

Yellow Tail Fish

Amber Jack Fish
 

Str iped Jack Fish

Octopus

Japanese Sweet Shrimp

Large Size Japanese Sweet Shrimp

Boiled Shrimp

Hokkaido Scallop

Salmon Roe (  House Marinated )

Flying Fish Roe

Japanese Castella Cake

Sweet Egg

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

0 5 6

0 5 7

0 5 8

0 5 9

0 6 0

0 6 1

0 6 2

0 6 3

0 6 4

0 6 5

0 6 6

0 6 7

0 6 8



M A K I  ( R o l l )

Sr i Panwa Maki                  

California Maki            

Futo Maki 

Spider Maki

Dragon Maki

Sake Skin Maki 

Ebi Tempura Maki

Negi Toro Maki

Negi Hama Maki 

Spicy Tuna Maki 

Spicy Sake Maki

980

 

 

400

 

420

 

550

 

380

 

380

500

 

350

 

550

 

450

 

450

 

Shr imp Tempur a ,  Cucumber ,  A spar agus ,  Av ocado,  S almon,  

Scallop, Crab Stick , Spicy Mayonnaise, Ter iyaki Sauce, Tobiko, 

Green Onion & Crunchy

 

Shrimp Tempura, BBQ Eel,  Cucumber, A sparagus, Tobiko,
 Avocado & Ter iyaki Sauce
 

Crab Stick , Cucumber, Boiled Shrimp, A sparagus, Avocado, 
Mayonnaise & Tobiko

Shrimp Tempura, Tobiko, Chil i  Paste, Cucumber, A sparagus & 
Ter iyaki Sauce

Blue Fin Tuna Belly & Spring Onion

Salmon, Cucumber, A sparagus, Spring Onion, Tobiko & 
Spicy Mayonnaise Sauce

Shrimp, Sea Eel,  Cucumber, Fish Powder, Mushroom, Kampyo & 
Sweet Egg

So� Shell Crab, Cucumber, A sparagus & Spicy Mayonnaise Sauce

Deep Fr ied Salmon Skin, Cucumber, A sparagus, Avocado, 
Mayonnaise, Ter iyaki Sauce & Tobiko

 

Yellow Tail  & Spring onion

Tuna, Cucumber, A sparagus, Spring Onion, Tobiko & 
Spicy Mayonnaise Sauce

 

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

0 6 9

0 7 0

0 7 1

0 7 2

0 7 3

0 7 4

0 7 5

0 7 6

0 7 7

0 7 8

0 7 9

YA K I T O R I

J a p a n e s e  L i v e  S k e w e r  ( 2  S k e w e r s )

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

Hidagyu

 

Long Bone            

Shishamo

Tsukune

Reba   

Sunagimo

Momo 

Torikawa

Nankotsu   

Tebasaki

Bonjir i    

700

 

200

 

120

 

180

 

120

 

120

 

120

 

120

 

120

 

120

 

150

 

Hida Beef Str iploin

Beef Long Bone

Flying Fish

Chicken Minced

Chicken Liver

Chicken Giz zard

Chicken Thigh

Chicken Skin

Chicken Knuckle

Chicken Wings

Chicken Tail  

1 0 8

1 0 9

1 0 6

1 0 7

1 1 0

1 1 1

1 1 2

1 1 3

1 1 4

1 1 5

1 1 6



Spicy Hamachi Maki 

Spicy Hotate Maki 

Rainbow Maki  

Kani Maki  

Avocado Maki

Tamago Maki

Tekka Maki

Kappa Maki 

500 

600

 

180

 

300

 

200

 

400

 

180

 

 

800

 

Yellow Tail ,  Cucumber, A sparagus, Spring Onion, Tobiko & 
Spicy Mayonnaise Sauce

Avocado, Sesami Seed

Scallop, Cucumber, A sparagus, Spring Onion, Tobiko & 
Spicy Mayonnaise Sauce  

Tuna, Hamachi,  Salmon, Crab Stick , Shrimp, Gr i l led Eel,  Avocado, 
A sparagus, Cucumber & Salmon Roe & Mayonnaise Sauce  

Crab Stick

Sweet Egg

Tuna

Japanese Cucumber, Sesami Seed

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

M A K I  ( R o l l )

0 8 0

0 8 1

0 8 2

0 8 3

0 8 4

0 8 5

0 8 6

0 8 7

  

Tempura Udon

Katsu Udon

Niku Udon 

Tori  Udon 

 

 

550

 

550

 

550

 

 

 

 

550

 
 

Beef Udon Noodle

Cold Buck Wheat noodle, Quail egg, Wasabi,  Spring onion & Ginger

Cold Wheat noodle, Quail egg, Wasabi,  Spring onion & Ginger

Deep Fr ied Shrimp & Udon Noodle

Deep Fr ied Kurobuta Pork & Udon Noodle

Chicken Udon Noodle

U D O N / S O B A  

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

1 0 2

1 0 3

1 0 0

1 0 1

1 0 4

1 0 5

  

Zen Zaru Soba

Zen Somen Soba 

390

 

390

 



  

Ebi Tempura (2pcs.)  

Taraba Tempura (2pcs.)

Hotate Tempura (2pcs.)

Snow Tempura (2pcs.)  

Yasai Tempura Moriwase

 

 

750

 

600

 

250

 

420

 

2 20

 
 

Deep Fr ied Scallop 

Deep Fr ied Mixed Vegetable

Deep Fr ied Shrimp

Deep Fr ied King Crab

Deep Fr ied Snow Fish

T E M P U R A  

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

0 9 5

0 9 6

0 9 7

0 9 8

0 9 9

D O N B U R I

Hida Tonkatsu

Pork Tonkatsu

Katsu Don

Una Don 

Gyu Don

Oyako Don

Ten Don

3, 200

 

7 20

 

  550

 

550

 

550 

550

 

650

 

Deep Fr ied Premium Beef Hidagyu Str iploin Ser ves with 
Japanese Rice  

Deep Fried Kurobuta Pork ser ves with Japanese Rice

Deep Fr ied Kurobuta Pork with Soy Sauce, Egg & Vegetable 
topped Japanese Rice

Deep Fr ied Shrimp & Vegetable topped Japanese Rice

Grilled Eel with Teriyaki Sauce, Cucumber & Pickle topped Japanese Rice

Sliced Beef Tenderloin with Soy Sauce, Tofu, Egg & Vegetable 
topped Japanese Rice 

Chicken Thigh with Soy sauce, Egg & Vegetable topped Japanese Rice

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

0 8 8

0 8 9

0 9 0

0 9 1

0 9 2

0 9 3

0 9 4



  

Ebi Tempura (2pcs.)  

Taraba Tempura (2pcs.)

Hotate Tempura (2pcs.)

Snow Tempura (2pcs.)  

Yasai Tempura Moriwase

 

 

750

 

600

 

250

 

420

 

2 20

 
 

Deep Fr ied Scallop 

Deep Fr ied Mixed Vegetable

Deep Fr ied Shrimp

Deep Fr ied King Crab

Deep Fr ied Snow Fish

T E M P U R A  

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

0 9 5

0 9 6

0 9 7

0 9 8

0 9 9

D O N B U R I

Hida Tonkatsu

Pork Tonkatsu

Katsu Don

Una Don 

Gyu Don

Oyako Don

Ten Don

3, 200

 

7 20

 

  550

 

550

 

550 

550

 

650

 

Deep Fr ied Premium Beef Hidagyu Str iploin Ser ves with 
Japanese Rice  

Deep Fried Kurobuta Pork ser ves with Japanese Rice

Deep Fr ied Kurobuta Pork with Soy Sauce, Egg & Vegetable 
topped Japanese Rice

Deep Fr ied Shrimp & Vegetable topped Japanese Rice

Grilled Eel with Teriyaki Sauce, Cucumber & Pickle topped Japanese Rice

Sliced Beef Tenderloin with Soy Sauce, Tofu, Egg & Vegetable 
topped Japanese Rice 

Chicken Thigh with Soy sauce, Egg & Vegetable topped Japanese Rice

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

0 8 8

0 8 9

0 9 0

0 9 1

0 9 2

0 9 3

0 9 4



Spicy Hamachi Maki 

Spicy Hotate Maki 

Rainbow Maki  

Kani Maki  

Avocado Maki

Tamago Maki

Tekka Maki

Kappa Maki 

500 

600

 

180

 

300

 

200

 

400

 

180

 

 

800

 

Yellow Tail ,  Cucumber, A sparagus, Spring Onion, Tobiko & 
Spicy Mayonnaise Sauce

Avocado, Sesami Seed

Scallop, Cucumber, A sparagus, Spring Onion, Tobiko & 
Spicy Mayonnaise Sauce  

Tuna, Hamachi,  Salmon, Crab Stick , Shrimp, Gr i l led Eel,  Avocado, 
A sparagus, Cucumber & Salmon Roe & Mayonnaise Sauce  

Crab Stick

Sweet Egg

Tuna

Japanese Cucumber, Sesami Seed

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

M A K I  ( R o l l )

0 8 0

0 8 1

0 8 2

0 8 3

0 8 4

0 8 5

0 8 6

0 8 7

  

Tempura Udon

Katsu Udon

Niku Udon 

Tori  Udon 

 

 

550

 

550

 

550

 

 

 

 

550

 
 

Beef Udon Noodle

Cold Buck Wheat noodle, Quail egg, Wasabi,  Spring onion & Ginger

Cold Wheat noodle, Quail egg, Wasabi,  Spring onion & Ginger

Deep Fr ied Shrimp & Udon Noodle

Deep Fr ied Kurobuta Pork & Udon Noodle

Chicken Udon Noodle

U D O N / S O B A  

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

1 0 2

1 0 3

1 0 0

1 0 1

1 0 4

1 0 5

  

Zen Zaru Soba

Zen Somen Soba 

390

 

390

 



M A K I  ( R o l l )

Sr i Panwa Maki                  

California Maki            

Futo Maki 

Spider Maki

Dragon Maki

Sake Skin Maki 

Ebi Tempura Maki

Negi Toro Maki

Negi Hama Maki 

Spicy Tuna Maki 

Spicy Sake Maki

980

 

 

400

 

420

 

550

 

380

 

380

500

 

350

 

550

 

450

 

450

 

Shr imp Tempur a ,  Cucumber ,  A spar agus ,  Av ocado,  S almon,  

Scallop, Crab Stick , Spicy Mayonnaise, Ter iyaki Sauce, Tobiko, 

Green Onion & Crunchy

 

Shrimp Tempura, BBQ Eel,  Cucumber, A sparagus, Tobiko,
 Avocado & Ter iyaki Sauce
 

Crab Stick , Cucumber, Boiled Shrimp, A sparagus, Avocado, 
Mayonnaise & Tobiko

Shrimp Tempura, Tobiko, Chil i  Paste, Cucumber, A sparagus & 
Ter iyaki Sauce

Blue Fin Tuna Belly & Spring Onion

Salmon, Cucumber, A sparagus, Spring Onion, Tobiko & 
Spicy Mayonnaise Sauce

Shrimp, Sea Eel,  Cucumber, Fish Powder, Mushroom, Kampyo & 
Sweet Egg

So� Shell Crab, Cucumber, A sparagus & Spicy Mayonnaise Sauce

Deep Fr ied Salmon Skin, Cucumber, A sparagus, Avocado, 
Mayonnaise, Ter iyaki Sauce & Tobiko

 

Yellow Tail  & Spring onion

Tuna, Cucumber, A sparagus, Spring Onion, Tobiko & 
Spicy Mayonnaise Sauce

 

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

0 6 9

0 7 0

0 7 1

0 7 2

0 7 3

0 7 4

0 7 5

0 7 6

0 7 7

0 7 8

0 7 9

Y A K I T O R I

J a p a n e s e  L i v e  S k e w e r  ( 2  S k e w e r s )

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

Hidagyu

 

Long Bone            

Shishamo

Tsukune

Reba   

Sunagimo

Momo 

Torikawa

Nankotsu   

Tebasaki

Bonjir i    

700

 

200

 

120

 

180

 

120

 

120

 

120

 

120

 

120

 

120

 

150

 

Hida Beef Str iploin

Beef Long Bone

Flying Fish

Chicken Minced

Chicken Liver

Chicken Giz zard

Chicken Thigh

Chicken Skin

Chicken Knuckle

Chicken Wings

Chicken Tail  

1 0 8

1 0 9

1 0 6

1 0 7

1 1 0

1 1 1

1 1 2

1 1 3

1 1 4

1 1 5

1 1 6



YA K I T O R I

J a p a n e s e  L i v e  S k e w e r  ( 2  S k e w e r s )

Lamb Kalbi

 

Butabara

Kurobuta

Enoki Buta

Puchi   

Nasu

Ninniku

Shitake

Okra    

Orenji 

Shishito

2 20

 

150

 

150

 

150

 

100

 

100

 

100

 

100

 

100

 

150

 

100

 

Lamb Ribs

Pork Belly

Pork Pr ime

Enoki Wrap Bacon

Cherr y Tomato

Eggplant

Garlic 

Shitake Mushroom 

Young Okra

Orenji Mushroom

Japanese Pepper

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

1 1 9

1 2 0

1 1 7

1 1 8

1 2 1

1 2 2

1 2 3

1 2 4

1 2 5

1 2 6

1 2 7

S A U C E  

Teriyaki   |    Miso Spicy   |    Ponzu  |     Spice Honey Chili    |     Thai Jaew Sauce

N I G I R I  S U S H I

Madai Nigir i              

Hamachi Nigir i

Kanpachi Nigir i

Shimaaji Nigir i

Tako Nigir i         

Amaebi Nigir i

Botan Ebi Nigir i   

Ebi Nigir i    

Hotate Nigir i   

Ikura Nigir i           

Tobiko Nigir i

Kasutera

Tamago Nigir i

  350

 

  350

 

  350

 

 2 20

 

 450

 

 

900

 

 2 20

 

600

 

450

 

280

 

300

 

2 20

 

350

 

Red Sea Bream 

Yellow Tail Fish

Amber Jack Fish
 

Str iped Jack Fish

Octopus

Japanese Sweet Shrimp

Large Size Japanese Sweet Shrimp

Boiled Shrimp

Hokkaido Scallop

Salmon Roe (  House Marinated )

Flying Fish Roe

Japanese Castella Cake

Sweet Egg

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

0 5 6

0 5 7

0 5 8

0 5 9

0 6 0

0 6 1

0 6 2

0 6 3

0 6 4

0 6 5

0 6 6

0 6 7

0 6 8



N I G I R I  S U S H I

Sushi Delight          

Sushi Highlight

Bara Chirashi

Tekka Don

Sake Ikura Don

O Toro Nigir i

Chu Toro Nigir i  

Akami Nigir i

Unagi Nigir i

Anago Nigir i          

 Taraba Nigir i

Sake Nigir i

2 ,400

 

1,600

 

1,550

 

650

 

900

 

 

800

 

450

 

400

 

400

 

500

 

250

 

950

 

Chef ’s Choice of 10 Pieces of Nigir i  Sushi & 1 Maki
 

Chef ’s Choice of 7 Pieces of Nigiri Sushi & 1 Maki

Assor ted Fresh Fish on top Sushi Rice 

Marinate Blue Fin Tuna with Soy Sauce topped Japanese Rice

Fresh Salmon & Salmon Roe topped Japanese Rice

Blue Fin Tuna Belly

Mediumfa�y Blue Fin Tuna

Blue Fin Tuna

Fresh Water Eel

Sea Eel

King Crab

Salmon

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

0 4 4

0 4 5

0 4 6

0 4 7

0 4 8

0 4 9

0 5 0

0 5 1

0 5 2

0 5 3

0 5 4

0 5 5

T E P P A N YA K I  

Hidagyu  Str iploin           

Wagyu Str iploin            

Wagyu Rib Eye

Aus. Beef Rib Eye

Aus. Beef Str iploin 

Chicken Breast

Lamb Rack 

Kurobuta Pork Pr ime

Canadian Maine Lobster      

Nor wegian Salmon

Tiger Prawn

Grouper

Snow Fish

Hokkaido Scallop  

3,900

2 ,600

2 ,600

1,500

1,500

  900

 1,100 

  900

1,800

  900

1, 200

  900

1, 200

 1,100

  

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

Live Cooking Show Teppanyaki Ser ved wi th Fr ied Mixed Vegetable,  Gar l ic Rice and Clear Soup

1 2 8

1 2 9

1 3 0

1 3 1

1 3 2

1 3 3

1 3 4

1 3 5

1 3 6

1 3 7

1 3 8

1 3 9

1 4 0

1 4 1

S A U C E  

Sesame Spring Onion   |   Spicy Miso  |   Tatar Mayonnaise 



O t h e r  C h o i c e

550

550

450

180

 

Yaki Udon

Yaki Soba

Yasai Bata

Ninniku Chahan 

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

1 4 2

1 4 3

1 4 4

1 4 5

Stir-fr ied Udon noodle with Beef,  Pork , Chicken or Seafood, 
Garlic Bu�er Sauce

Stir-fr ied Soba noodle with Beef,  Pork , Chicken or Seafood, 
Tonkatsu Sauce

Stir-fr ied Mixed Vegetable with Garlic Bu�er Sauce

Fried Japanese Rice with Garlic & Egg

   S A S H I M I

   R A W  B A R

   R I C E

Ikura Sahimi 

Tako Sashimi

Kani Sashimi

Hotate Sashimi

Phuket Lobster   

Market Oyster 

  900

 

   550

 

   320

   900

 

 

Market Pr ice

 

    80

 

   120

 

 

Salmon Roe (  House Marinated )
 

Octopus

Crab Stick

Hokkaido Scallop

Gohan

Gohan Sushi

Japanese Steamed Rice

Sushi Rice

0 3 6

0 3 7

0 3 8

0 3 9

0 4 0

0 4 1

0 4 2

0 4 3

(  5  P i e c e s  P e r  A  L a  C a r t e  O r d e r  )

388/3 Pcs.

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e



   S A S H I M I

Sashimi Delight 

Sashimi Highlight       

O Toro Sashimi

Chu Toro Sashimi

Akami Sashimi

Taraba Sashimi

Sake Sashimi

Madai Sashimi 

Hamachi Sashimi

Kanpachi Sashimi 

Shima Aji  Sashimi

Amaebi Sashimi       

2 .400

 

1,600

 

2 ,400

2 ,000

 

1,400

 

1, 200

 

780

 

900

 

900

 

900

 

900

 

1,100

 

 

Chef ’s Choice Fresh Fish of the Day (8 Kinds & 2 Pieces)

 

Chef ’s Choice Fresh Fish of the Day (5 Kinds & 2 Pieces)

Blue Fin Tuna Belly

Medium Fa�y Blue Fin Tuna

Blue Fin Tuna

King Crab

Nor wegian Salmon

Red Seabream

Str iped Jack Fish

Yellow Tail

Amber Jack Fish

Japanese Sweet Clam

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

0 2 4

0 2 5

0 2 6

0 2 7

0 2 8

0 2 9

0 3 0

0 3 1

0 3 2

0 3 3

0 3 4

0 3 5

(  5  P i e c e s  P e r  A  L a  C a r t e  O r d e r  )



   S A L A D

450

 

520

 

450

 

450

 

 

  

Shirauo Salad

Sake Skin Salad

Sake Salad

Crispy Salmon Skin, Mixed Green Salad, Tobiko with Skippy Dressing

Crispy Silver Fish, Mixed Green Salad, Tobikio with Skippy Dressing

950

 

650

 

Poke Salad    

 

Hawaiian Style Assorted Fresh Fish Salad with Ponzu 
Dressing & Sesame Oil  

Fresh Salmon, Mixed Green Salad, Wakame, Ikura with 
Miso Dressing

Assorted Fresh Seaweed, Onion, Cucumber, White Radish, 
Spring Onion with Miso Dressing

Tofu, Tobiko Sesame with Miso Dressing

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

0 1 8

0 1 9

0 2 0

0 2 1

0 2 2

0 2 3

Kaiso Salad

Tofu Salad 



A P P E T I Z E R

S O U P

900 

 

Hamachi Jalapeno       

Sake Jalapeno           

Spicy King Crab    

Miso Shiru 

Yudofu Soup

Hamaguri Soup

900

 

140

 

2 20

 

320

 

2 ,100

 

 

Thinly Slice Yellow Tail  with Ponzu Sauce, Sesame Oil

Japanese Soy Bean Soup

 Clear Soup with Kinu Tofu

 Clear Soup with Clam

Thinly Slice Salmon with Ponzu Sauce, Sesame Oil

Gochujang Aioli ,  Cilantro & Green Mango

0 1 2

0 1 3

0 1 4

0 1 5

0 1 6

0 1 7

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e



A P P E T I Z E R

180 

 

Edamame          

Baba Edamame            

Hamachi Taco    

Hiyashi Wakame   

Age Tofu   

Gyoza   

Ikageso Kara-age

Shirauo Kara-age

Nankotsu Kara-age

White Fish Carpaccio 

Beef Carpaccio  

2 20

 

400

 

 

 2 20

 

320

 

 

320

 

320

 

2 20

 

  900

 

1, 200

 

2 20

  

Steamed Japanese Young Beans in Salt 

Steamed Japanese Young Beans with Chinese Pepper & Salt

Guacamole Sauce, Cherr y Tomato, Cilantro, Red Onion, 
Green Chili ,  Scall ion & Lime

Cold Fresh Seaweed with Tobiko

Deep Fr ied Tofu with House Soy Sauce

Homemade Japanese Pot Sticker with Spicy Sesame Sauce

Deep Fr ied Squid with Lime

Deep Fr ied Silver Fish with Lime

Deep Fr ied Marinated Chicken Knuckle with Lime

Hot Oil ,  Garlic,  Cilantro with Truffle Ponzu Sauce

Hida Beef,  Hot Oil ,  Garlic,  Cilantro with Truffle Ponzu Sauce

A l l  p r i c e s  a r e  s u b j e c t  t o  7 %  t a x  a n d  1 0 %  s e r v i c e  c h a r g e

0 0 1

0 0 2

0 0 3

0 0 4

0 0 5

0 0 6

0 0 7

0 0 8

0 0 9

0 1 0

0 1 1

 



Z a r u  S o b a
Za r u  S o b a  i s  co l d  b u ck w h e a t  n o o d l e s  w i t h  d i p p i n g  s a u ce ,  

a n d  i t  i s  a  co o l  s u m m e r  n o o d l e  d i s h  i n  Ja p a n.   

D o n
D o n  i s  a  J a p a n e s e  " r i c e  b o w l  d i s h"  c o n s i s t i n g  o f  fi s h ,  m e a t ,  

v e g e t a b l e s  o r  o t h e r  i n g r e d i e n t s  s i m m e r e d  t o g e t h e r  
a n d  s e r v e d  o v e r  r i ce .  D o n b u r i  m e a l s  a r e  s e r v e d  i n  

o v e r s i z e d  r i c e  b o w l s  a l s o  c a l l e d  d o n b u r i .  

C h i r a s h i  
Ch i r a s h iz u s h i  i s  a  d i s h  i n  wh i ch  s e a f o o d ,  m u s h r o o m  a n d  

v e g e t a b l e s  a r e  s p r e a d  o v e r  s u s h i  r i ce .  

 



U d o n
Th i ck  wh e a t  fl o u r  n o o d l e s  u s u a l l y  s e r v e d  a s  a  h o t  n o o d l e  s o u p.

 

To n k a t s u
To n ka t s u ,  i s  a  Ja p a n e s e  f o o d  wh i ch  co n s i s t s  o f  a  b r e a d e d ,  

d e e p - f r i e d  p o r k  cu t l e t .  
 

Ya k i t o r i
Ch a r co a l  g r i l l  s ke w e r s  o f  s u ccu l e n t  ch i cke n .  

Te p p a n y a k i
 Te p p a n  m e a n s  i r o n  p l a t e ,  a n d  y a ki ,  wh i ch  m e a n s  g r i l l e d ,  b r o i l e d ,  o r  

p a n - f r i e d .  In  Ja p a n,  t e p p a ny a ki  r e f e r s  t o  d i s h e s  c o o k e d  u s i n g  
a n  i r o n  p l a t e ,  i n c l u d i n g  s t e a k ,  shr imp, okonomiyaki,  

yakisoba, and monjayaki.

 

I

U 0 1

U 0 2

U 0 3


