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FROM SUSHI BAR SHIMESABA ABURI 10

x4 L&A
SASHIMI SAMPLER 29 Torched Vinegar Marinated Mackerel 3pc

ey 35—
6 kinds sashimi sampler ABURI SALMON NIGIRI >
&L)-Ij-_'t_J q-l')

Bluefin Tuna | Madai | Hirame
Torched Salmon Nigiri, top with Mayo & Onion Ipc

Salmon | Yellowtail | Scallop

I 5 e R A A N A N B AR A R BT A B N AT s R T e e ey

I I 0 I A I E c A Iz I A C C I o R T T T e R S T s A A e L e L A Sty ey ey S N GRS AN S RS T ANy
A R R o L T R e 52 e 2 Vs REg TR Els LT RINEISS R sﬁ:»f?'.‘f‘evai:a‘ﬁ@:(\‘f::%:d-: IR oA oY

B Ty B T s T s s S s TR i e R S L SN EE B LR R R S SN

INIZHIJICy F3

Hokkaido Scallop, Grapetruit, Tomato,
Sweet pepper, Cilantro, Thai chili sauce

3 Kinds Mini Bowls HER=ZE=Z_H

Uni | Toro | Salmon & Salmon Roe
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FROM KITCHEN

ASARI MISO SOUP 6 AGEDASHI TAKOYAKI 5.5
7)o I B LTS 3PC

“Asari” Short-neck Clam in Akamiso (Red miso)

soup, Wakame seaweed, Green onion Deep Fried Octopus Ball TAKOYAKI in

dashi broth, shredded daikon, bonito,

KONBU TSUKUDANI 3 green onion *Add Tpc +$2.00

EmolER

Small portion cooked KONBU seaweed, IKA ICHIYABOSHI

bonito, sesame 1Hh—&FL HALF 10 / FULL 19
Grilled Dried Squid

CHICKEN NANBAN 8.5 Mayo, Soy sauce, Ichimi chilipowder
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Deep Fried Chicken Thigh Marinated in Sweet

& Sour Vinegar, Top with Tartar Sauce YAKI HOKKE HALF 10/ FULL 19
A R

NANKOTSU KARAAGE 12 Grilled Atka Mackerel

BRBERV

Deep Fried Chicken cartilage ZEN JAPANESE IZAKAYA
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	FROM SUSHI BAR
	SHIMESABA ABURI
	炙りしめ鯖

	SASHIMI SAMPLER
	Torched Vinegar Marinated Mackerel   3pc
	刺身サンプラー

	6 kinds sashimi sampler Bluefin Tuna | Madai | Hirame  Salmon | Yellowtail | Scallop

	HOTATE CARPACCIO
	帆立カルパッチョ
	Hokkaido Scallop, Grapefruit, Tomato, Sweet pepper, Cilantro, Thai chili sauce

	ABURI SALMON NIGIRI
	炙りサーモン握り
	Torched Salmon Nigiri, top with Mayo & Onion 1pc

	PREMIUM THREE
	贅沢三種ミニ丼
	3 Kinds Mini Bowls Uni  |  Toro  |  Salmon & Salmon Roe


	FROM KITCHEN
	ASARI MISO SOUP
	アサリのお味噌汁
	“Asari” Short-neck Clam in Akamiso (Red miso) soup, Wakame seaweed, Green onion

	KONBU TSUKUDANI
	昆布の佃煮
	Small portion cooked KONBU seaweed, bonito, sesame

	CHICKEN NANBAN
	チキン南蛮
	Deep Fried Chicken Thigh Marinated in Sweet & Sour Vinegar, Top with Tartar Sauce

	NANKOTSU KARAAGE
	鶏軟骨唐揚げ
	Deep Fried Chicken cartilage

	AGEDASHI TAKOYAKI
	揚げ出したこ焼き    3PC
	Deep Fried Octopus Ball TAKOYAKI in dashi broth, shredded daikon, bonito, green onion           *Add 1pc  +$2.00

	IKA ICHIYABOSHI
	イカ一夜干し
	Grilled Dried Squid Mayo, Soy sauce, Ichimi chilipowder
	YAKI HOKKE
	焼きホッケ
	Grilled Atka Mackerel
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