&" SALAD | SOUP %55 z—>
gl

SEAWEED
SALAD 4

BRYIX

MISO SOUP 3

FRESH HOUSE SALAD 4.5
Green Salad NV AYITH

Dressing : Ginger / Creamy sesame

DAIKON SALAD
HIJIKI KRS 52 7.5

AL 2.3 Japanese DAIKON white

Cooked dark seaweed radish, Oba, Kaiware,

with deep fried tofu,
carrot

&”& TAPAS A MEER 3-3a
‘. | FROM KITCHEN
YAKI GYOZA

" e ¥
e EDAMAME 83 4 . SpN0 mens 7.5
A ) ‘ " N> *Side House made Spicy oil (+ $1.50)

“ Grilled pork & chicken
mixed dumpling (6pc)

d “\\’ * Spicy or Garlic (+ $1.00) d A
O Spicy & Garlic (+$1.50) 4.;1?"'-}‘
T da

TAKOYAKI
T 7
Deep fried octopus balls

AGEDASHI TOFU
BFPLERE 6.5

Deep fried tofu with Japanese
dashi soup, bonito, green onion

KINPIRA GOBO
SAULHE 4

Stir fried Burdock Root and
Konjac with Sweet Soy Sauce

TRUFFLE =

CHAWAN MUSHI
F 2T BbAKL 8

ENOKI BUTTER
2D FNE— 9
Enoki mushroom and

spinach cooked with
butter & soy sauce

Japanese steam egg with truffle

ankake. Shrimp, Scallop, Chicken, g
Fish cake

MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFO0D, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



" TAPAS NIMEER o3 s

‘. FROM KITCHEN AGENASU

iZD S i 8

Deep fried eggplant
with garlic soy sauce

KARAAGE 7.5
BoEHY

Ll *Side Spicy Mayo (+ $1.50)
*Side Japanese Mayo (+52)

4 Japanese style fried chickenThigh

AGE JALAPENO
Byrs—=3 7.5

Deep fried jalapeno
with garlic soy sauce |

NASU DENGAKU
> 2 BE 9
Deep fried and grilled eggplant with special

miso base sauce *Sauce contains walnuts
IKAGESO KARAAGE
AHTFIEBY 9

OKONOMI BRUSSELS
SPROUTS 6

B IV EVETIEY

*Side Spicy Mayo (+ $1.50)
Deep fried squid tentacles

Deep Fried Brussels Sprouts,
F Yakisoba sauce, Bonito

" Flake, Mayo, Green Onion,
Sesame

RENKON
HASAMIAGE

BRI BT 8.5

OYSTER FRY

Deep fried Lotus root with HUE 5 4 12

chicken & Shrimp cake

‘ Deep fried oyster with

panko served with house-
made tartar sauce

CRISPY FISH Y CBI MAYO
KARAAGE 9 13

— VY <3

INB D ILIKEBRY

Deep fried Shrimp
with sweet & sour
mayonnaise sauce

Deep Fried Crispy White Fish “GUCHI”
Japanese Croaker Fish




oV MAIN

. Y ITEMS DOES NOT COME WITH RICE

TARA MISOZUKE =* 18 r
RITOKIRE Y .

Broiled Miso marinated Black Cod
(*SMALL PORTION)

WAGYU BEEF STEAK 36
ME27—=%

Wagyu Beef steak with Japanese sauce

BURI KAMA * 18
SHIOYAKI
T H~ BB

PORK MISOZUKE=+ 15
® — 2 BRI E 1

Miso marinated and grilled pork
Salted and Grilled yellowtail collar

TEMPURA 15

F oA SHIO SABA * 135

By~

Salted and Grilled Mackerel
( please be mindful of small bones )

*Takes about 20-25 minutes to grill

Two shrimps, seafood and
assorted vegetables

#Y% NOODLE & RICE
e

KITSUNE UDON 9.5
Udon with deep fried tofu

NIKU UDON 11.5
Udon with beef and onion

CHICKEN SUKIYAKI UDON 11.5
Udon with chicken, mushroom, vegetable

TEMPURA UDON 18.5

Shrimp and vegetable tempura aside SALMON OCHAZUKE 8

YAKISOBA K= %18 3 Rice in dashi soup, top with grilled salmon

Stir fried egg noodle, pork and vegetables SHRIMP & LETTUCE FRIED RICE 14
YAKIUDON BE*5 YA 13 METL Y XOWER  Shrimp, Iceberg lettuce, Egg

Stir fried udon noodle, pork and vegetables

o NIKU MABUSHI

SEAFOOD CHAMPON BB %0 h &h e a—
. o oy N F 3L 25

Pork broth egg noodle topped with stir fried 15.5 *

seafood, pork and vegetables

Rice Bowl Top with Stir Fry Wagyu
* Beef with Mushroom, Onion, Garlic,

*ﬂﬁ Soft-boiled Egg.
Served with Miso Soup
%

NIKU MABUSHI

KATSU DON »># 15

[ - A 3 =
SEAFOOD CHAMPON SARA UDON

SARA UDON m> YA 15.5
Deep fried crispy noodle topped with pork and vegetables

Rice bowl top with Pork Katsu,
 Onion, Dashi, Half-cooked Egg,
Green onion

starchy sauce 7

KATSU CURRY #HWHhlL - 15.5
T;ZEAQN@TA N MEN 15.5 Curry rice with Pork Katsu
N HAMBURG CURRY NYNX—=7hHL — 15.5

Zen special spicy Ramen.
Pork bone TONKOTSU broth
TAN TAN MEN

Curry rice with Japanese Hamburg steak

*A 20% GRATUITY IS ADDED TO ALL PARTIES OF 6 OR MORE.



%’.‘ DESSERT o+ %-r

MOCHI ICE 4.5

Matcha / Strawberry / Mango

Sticky rice cake with red bean inside,
¢ wrapped with bamboo leaf

MATCHA [ -
CHESTNUT CAKE |

5.5
Small cake covered with

lanit”
D
Matcha and chestnut cream ,://

YUZU CHEESE CAKE
J 5.5

Cheese cake with Yuzu
(Japanese citrus) flavor

INSTAGRAM @zenjapaneseizakaya
® Follow us for updates
Post your picture & TAG us!

gle THANK YOU FOR YOUR SUPPORT!

1. 0.8.8.8 .



