S CHEF

FROM SUSHI BAR

SASHIMI SAMPLER 29
NBY ) FT —

6 kinds sashimi sampler

Bluefin Tuna | Madai | Hirame
Salmon | Yellowtail | Scallop

HOTATE CARPACCIO 15
INIZHIJLJ)Cw F 3

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

FROM KITCHEN

ASARI MISO SOUP 6
PHUFKIE T

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

soup, Wakame seaweed, Green onion

3

Small portion cooked KONBU seaweed,
bonito, sesame

CHICKEN NANBAN 7.5
FXUEE

Deep Fried Chicken Thigh Marinated in Sweet
& Sour Vinegar, Top with Tartar Sauce

NANKOTSU KARAAGE 12
N RS
Deep Fried Chicken cartilage

NEGISHIO TORI 12
Lemon & Salt Flavor Stir fried Chicken Thigh,
Onion, Garlic, Green Onion, Sesame

Al SPECIAL

SHIMESABA ABURI 10
x V) Lo EE
Torched Vinegar Marinated Mackerel 3pc

ABURI SALMON NIGIRI 5
& L) -Ij- — X JE L)
Torched Salmon Nigiri, top with Mayo & Onion Ipc

PREMIUM THREE 39

e e

3 Kinds Mini Bowls BR=E=Z

Uni | Toro | Salmon & Salmon Roe

| @ AGEDASHI TAKOYAKI 5.5
S B L TEE 3PC
Deep Fried Octopus Ball TAKOYAKI in

dashi broth, shredded daikon, bonito,
green onion *Add Ipc +$2.00

IKA ICHIYABOSHI
il h—&®’FL HALF 10 / FULL 19

Crilled Dried Squid
Mayo, Soy sauce, Ichimi chilipowder

[ YAKI HOKKE HALF10/FULL 19
Dl s *hw
Grilled Atka Mackerel
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