L U N C H M ENU 11:30AM-2:00PM
SUSHI LUNCH SPECIAL =< LUNCH BENTO BOX

COMES WITH MISO SOUP AND SMALL SALAD MAIN & ASSORTMENT OF SIDE DISHES.
COMES WITH MISO SOUP & WHITE RICE

WAGYU BENTO 23
V\/agguBeeF

SASHIMI BENTO 25 >
S pcs Fresh sashimi (2 Tuna 2 Salmon 1 Yellowtail)

WAGYU HAMBURG BENTO 20
Wagyu beef+pork mixed patty Hamburg steak

SUSHI LUNCH 18

5pc Chef's choice sushi nigiri
+1 roll (pick from below)

SASHIMI LUNCH 18

6pc Chef's choice sashimi +1 roll (pick from below) TEMPURA BENTO 19

One shrimp & vegetable tempura
TONKATSU BENTO 19
Japanese pork cutlet
PORK MISO BENTO * 19
Miso marinated & grilled pork
TERIYAKI CHICKEN BENTO * 19
Teriyaki chicken (chicken thigh)
\ - RS SALMON BENTO * 23
ROLL COMBO 13 CHIRASHI Grilled salmon

Your choice of 2 rolls from below

CHIRASHI 23

Assorted chef's choice fresh
fish over the sushi rice

+Takes about 20 minufes to grill

ROLL CHOICE

TUNA ROLL CUCUMBER ROLL

SPICY TUNA ROLL VEGETABLE ROLL
SALMON ROLL AVOCADO ROLL

SPICY SALMON ROLL PHILADELPHIA ROLL
CALIFORNIA ROLL SPICY CALIFORNIA ROLL

BENTO BOX  *PICTURE SHOWS SAMPLE ONLY

ATSUKIJIL 5 AND SMALL BOWL 33
5 pc chef's choice sushi nigiri with
fish from Japan + Small salmon bowl
Miso Soup, Small salad

MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAF00D, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



LUNCH MENU/
SALAD RICE

5 SHRIMP&LETTUCE FRIED RICE 14
Shrimp, lceberg lettuce, Eqg

FRESH HOUSE SALAD

Dressing : Ginger / Creamy sesame

SEAWEED SALAD 4 KATSU CURRY hWwhL— 15.5
Curry rice with Pork Katsu
LUNCH MA'N HAMBURG CURRY NV =7HL— 155

Curry rice with Japanese Hamburg steak
*DOES NOT COME WITH RICE

KARAAGE 8 NOODLE

Japanese style fried chicken (thigh)

KITSUNE UDON 9.5
TEMPURA " Udon with deep fried tofu
Two Shrimps and assorted vegetables
NIKU UDON 11.5
TERIYAKI CHICKEN 12 Udon with beef and onion
Chicken thigh CHICKEN SUKIYAKI UDON 13

TONKATSU 13 Udon with chicken, mushroom, vegetable

Japanese pork cutlet TEMPURA UDON 18.5

Shrimp and vegetable tempura aside

OYSTER FRY 13

Deep fried oyster with panko served with YAKISOBA B Z g 13

house-made tartar sauce Japanese style stir fried noodle with pork and vegetables
SHIOSABA 13.5 YAKIUDON kB*=5YhHhn 13

Grilled mackerel  *15-20 minutes to grill Stir fried Udon noodle with pork and vegetables
o SIDE ® SEAFOOD CHAMPON s wh ®h 16

Rice 2.5 Miso soup 3 Pork broth soup with egg noodle, stir fried seafood,
pork and vegetables

RICE BOWL

UNAGI BOWL 18
i 5

Grilled Eel on rice
Comes with seaweed salad °

SEAFOOD CHAMPON

k| Miso soup SARA UDON M> YA 16

*15-20 minutes to grill Deep fried crispy noodle topped with pork and
vegetables starchy sauce

ANE"
BOWL

(o
UNAGI
TAN TAN MEN 16

HEIRER i1

Zen special spicy Ramen
Pork bone TONKOTSU broth

KATSU DON 15.5

o ‘
Rice bowl top with Pork Katsu, |
Onion, Dashi, Egg, Green onion

g

~

sU DON

KAT TAN TAN MEN



