
3 3T S U K I J I  5  A N D  S M A L L  B O W L

ZEN 
JAPANESE
IZAKAYA

Spicy Tuna Roll

Salmon Roll

Spicy Salmon Roll

California Roll

Vegetable Roll

Avocado Roll

Philadelphia Roll

Spicy California Roll

5 pc chef's choice sushi nigiri  with
fish from Japan + Small salmon bowl

Miso Soup, Small salad

5pc Chef 's choice sushi  n ig ir i  
+1 rol l  (p ick from below)

A U T H E N T I C  J A P A N E S E
F O O D  &  S U S H I  

L U N C H  M E N U

6pc Chef 's choice sashimi +1 rol l  (p ick from below)

C H I R A S H I

Assorted chef 's choice fresh
f ish over the sushi  r ice

SUSHI  LUNCH SPECIAL

S U S H I  L U N C H

R O L L  C O M B O

1 8

2 3

1 3

11:30AM-2:00PM

S A S H I M I  L U N C H 1 8

C o m e s  w i t h  m i s o  s o u p  a n d  s m a l l  s a l a d

Your choice of 2 rol ls  from below

R O L L  C H O I C E
Tuna Roll Cucumber Roll

LUNCH BENTO BOX
m a i n  &  a s s o r t m e n t  o f  s i d e  d i s h e s .  
c o m e s  w i t h  m i s o  s o u p  &  w h i t e  r i c e

T E M P U R A  B E N T O 1 8
One shrimp & vegetable tempura
T O N K A T S U  B E N T O 1 9
Japanese pork cutlet
P O R K  M I S O  B E N T O 1 9
Miso marinated & gri l led pork
T E R I Y A K I  C H I C K E N  B E N T O 1 8
Teriyaki chicken (chicken thigh)
S A L M O N  B E N T O
Gri l led salmon

2 3

W A G Y U  B E N T O 2 3
Wagyu Beef

C H I R A S H I

* P I C T U R E  S H O W S  S A M P L E  O N L YB E N T O  B O X

*

*

*

T a k e s  a b o u t  2 0  m i n u t e s  t o  g r i l l*

S A S H I M I  B E N T O 2 5

5 pcs fresh sashimi (2 Tuna 2 Salmon 1 Yel lowtai l)

Wagyu beef+pork mixed patty Hamburg steak
W A G Y U  H A M B U R G  B E N T O

MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

1 9



S I D E

SALAD
F R E S H  H O U S E  S A L A D

1 8

NOODLE 
4 . 5

Dressing :  G inger /  Creamy sesame

S E A W E E D  S A L A D 4

RICE BOWL
T E M P U R A  B O W L
Shrimp and vegetables

1 8

Gri l led Eel  on r ice
Comes with Seaweed salad +
Miso soup

K I T S U N E  U D O N 9 . 5

Udon with deep fr ied tofu

N I K U  U D O N 1 1 . 5

Udon with beef and onion

C H I C K E N  S U K I Y A K I  U D O N 1 1 . 5
Udon with chicken,  mushroom, vegetable

T E M P U R A  U D O N 1 8 . 5
Shrimp and vegetable tempura as ide

Y A K I S O B A 1 4
Japanese sty le st ir  fr ied noodle with pork and vegetables

S E A F O O D  C H A M P O N 1 6

Pork broth soup with egg noodle,  st ir  fr ied seafood,  pork and
vegetables

S A R A  U D O N 1 6
Deep fr ied cr ispy noodle topped with pork and vegetables starchy
sauce

T A N  T A N  M E N 1 6

Zen specia l  sp icy Ramen
Pork bone TONKOTSU broth

LUNCH MAIN

K A R A A G E
Japanese sty le fr ied chicken (th igh)

7 . 5

T E M P U R A 1 5

Two Shrimps and assorted vegetables 

T E R I Y A K I  C H I C K E N
Chicken th igh

1 0

T O N K A T S U
Japanese pork cut let

1 1

S H I O S A B A 1 3 . 5
Gri l led mackerel     *15-20 minutes to gr i l l

Rice    2 .5            Miso soup  3

S E A F O O D  C H A M P O N

S A R A  U D O N

U N A G I  B O W L

U N A G I  B O W L

* D o e s  n o t  c o m e  w i t h  r i c e

L U N C H  M E N U

T A N  T A N  M E N

O Y S T E R  F R Y
Deep fr ied oyster with panko served with
house-made tartar sauce

1 3

*15-20 minutes to gri l l


