1.0BANZAI PLATE ¥
AT Q@O 0@9.9
3 types of seasonal small side dishes.
2.EDAMAME

2N 4.8
Lightly salted boiled young soybeans.
3.TOFU SALAD

SRS E@@OE@N 9.8
Fresh salad topped with chilled tofu
and sesame dressing.

QUICK
STARTER

4.IBURIGAKKO

CREAM CHEESE
rolF—2@@® 7.8
Traditional smoked and

pickled daikon radish with
cream cheese.

5.ASSORTED

JAPANESE PICKLES
SEMBRS b @N 7.8
A variety of house-made
Japanese pickles.

6.WAGYU SHIGUREN| ¥

4EME D 9.8
Simmered wagyu beef in
sweet soy sauce.
7.UZAKU
5 @@ 9.8

Marinated and vinegared eel
with cucumber.

SUSHI ROLLS ™

26.MUSUBU ROLL®

Bo—1rHO®@DE 24.8

Sushi roll filled with raw A5 wagyu beef.

27.SALMON AVOCADO ROLL
Y—xvP7RHFO—N 12.8

QI0CIBI0)

Salmon and avocado rolled in sushi rice.

28.TUNA AVOCADO ROLL®
YFPRHFO— 15.8

CIOCIOI0,

Bluefin tuna and avocado sushi roll.
29.SPICY SALMON AVOCADO ROLL
A S =Y = 14.8

©@@W

Salmon and avocado with spicy sauce.

30.SPICY TUNA
AVOCADO ROLL
AL Y=Y FFPHRHE17.8

OCIBI0)

Bluefin tuna and avocado

with spicy sauce.

31.EEL TEMPURA ROLL
R BEL0— 18.8

®O@OD

Crispy eel tempura with

unagi sauce.

32.VEGETABLE ROLL
~va—r@N 12.8

Pickled vegetables rolled in sushi rice.

NIGIRI SUSHI <

8.BLUEFIN TUNA TORO NIGIRI ¥

r AiEH @@ @) 12.8

Fatty bluefin tuna over sushi rice (2 pcs).

9.BLUEFIN TUNA AKAMI NIGIRI ¥

g - VIOICIH) 10.8

Lean bluefin tuna over sushi rice (2 pcs).

10.SALMON NIGIRI

Y- VE) D@

Salmon over sushi rice (2 pcs).

11.YELLOWTAIL NIGIRI

7V H) @@

Yellowtail over sushi rice (2 pcs).

12.SHRIMP NIGIRI

LUEN@®@)

Shrimp over sushi rice (2 pcs).

13.SEARED TORO NIGIRI

PR DIOICIO)

Seared fatty bluefin tuna
over sushi rice (2 pcs).

8.8

8.8

8.8

13.8

14.SEARED TUNA AKAMI NIGIRI

ZHYFiEH) @) 11.8

Seared lean bluefin tuna over sushi rice (2 pcs).

15.SEARED SALMON NIGIRI
AV —EVEIN@@®F) 9.8

Lightly seared salmon over sushi rice (2 pcs).

16.SEARED YELLOWTAIL NIGIRI

£HTYVIEH @@ 9.8

Lightly seared yellowtail over sushi rice (2 pcs).
17.SEARED SHRIMP NIGIRI

#H20E)@B@ 9.8

Lightly seared shrimp over sushi rice (2 pcs).

18.SHINOBI ROLL
RAOIOICIOID)
Sashimi roll without rice (6 pcs).
19.0MAKASE NIGIRI SET
EirEILYF 30

OIIOICIO)

Selection of 7 kinds of freshly
sliced raw fish with miso soup.

12.8

QY

AN

FRIED ww—

33.KARAAGE

Bi5d @@ 7.8

Japanese crispy fried chicken.

34.SPICY KARAAGE

284 v—BiBF @@ 9.8

Japanese fried chicken with
spicy sauce.

35.CHICKEN NANBAN ¥

FxYREQO@O®D 1.8
Crispy chicken with tartar sauce.
36.FRIED OCTOPUS

Zi=Y-2 I AOICID) 11.8

Crispy fried octopus pieces.

37.AGEDASHI TOFU
BIE LR @@ 6.8

Lightly fried tofu in dashi broth with
bonito flakes.

38.VEGETABLE TEMPURA

S ESINTAOI)] ) 12.8
Lightly battered fried vegetables.
39.SHRIMP TEMPURA
TEXRES> D®E) 18.8

Lightly battered fried shrimp.
40.ASSORTED TEMPURA 24.8

RELBENEht @BH@®E)
Selection of seafood and
vegetable tempura.

SASRIIMI

20.ASSORTED SASHIMI

HNERNEHhe@®H@®EE 19.8

Selection of 4 kinds of freshly sliced
raw fish (2 pcs each).

21.BLUEFIN TUNA ASSORTED ¥

AR bt @@ 27.8

Bluefin tuna assortment;
Toro 3 pcs & Akami 3 pcs.

22.BLUEFIN TORO SASHIMI

boRl s H@ @) 24

Fresh premium fatty tuna slices (5 pcs).

23.BLUEFIN TUNA AKAMI SASHIMI

Y+ i85 %@ @) 19.8

Fresh premium lean tuna slices (5 pcs).

24.SALMON SASHIMI

Vet T E=AOICIE)

Fresh salmon slices (5 pcs).

25.YELLOWTAIL SASHIMI

R IO

Fresh yellowtail slices (5 pcs).

15.8

16.8

41.FRIET

7254 F£7 @@
Crispy fried potatoes with
Japanese pepper mayo.

42 TONKATSU®

LAL»D H@®PE) 188

Breaded and deep-fried pork cutlet
with tonkatsu sauce.

43.EBI MAYO

e<23@®O®@ 11.8

Fried shrimp in creamy mayo sauce.

44 TAKOYAKI

riEsO@D® 9.8

Fried octopus balls with takoyaki sauce.
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7on )
OVSA’(?YP{\JI’\:FSE GRILLED srmmacen | ADDITIONAL ITEMS @

B3 ALE S 8.8/12.8 e oy
Premium A5-grade Miyazaki wagyu, mE @ 3 R INA ), = X 3
known for its exceptional marbling and tenderness. J%%g%r)@anca ThE 6:)0 7}_’ ';I;)G_%?QE*S’ 26.8 A soft-boiled egg. MUSUBU original spicy sauce.
3 CN Vi B
45.PREMIUM WAGYU STEAK @ okonomi sauce. Eel glazed with sweet soy sauce. 71.KEWPIE 75 TERIYAKI SAUCE
;‘« FT-x®@ 59.8 56.VEGGIE OKONOMI (half /full) ¢ CHICKEN GYOZA (3pcs /6pcs) MAan\iN{use : BV -2@@ 2
remium 150g Miyazaki A5 wagyu steak. ~UBBFALEEN 8.8/12.8 #3© 48/7.8 34— 20® Homemade teriyaki sauce.
Vegetarian Japanese savory pancake. % 7D S0 X
46.WAGYU SUKIYAKI (half / full) @ Pan-fried Japanese dumplings. 72 KIKKOMAN 26 SUKIYAKI SAUCE
V—‘\’/;Q?y:%ifci*r? sgv?oy sauce, hotpot s3t,\?le( 2 %7;'%( U@TFU 12.8 6? 'YE._GETABLE GYOZA @pcsTepe) ?godva S@A E 0.7 3- 5 E% i 3 3;} @k) 2
Free half portion of udon noodles available on request. S ore et and b S NIRRT @ ) 4.8/7.8 K'k;< S5 % % lomemade sukiyaki sauce.
[ _mere CelgRatonIn Dumplings filled with vegetables. SO _° £y SAUCe:
47 .SHABU-SHABU (half/full) soy-based broth. Glu{lenblfree soy sauce 77.PONZU
: available. o
Lexlesx@@@E@  39/58 58. TERIYAKI SALMON el bl g 1OI0) 0.7
Thinly sliced wagyu cooked in broth, hotpot style. BBOEEXH—Fy @ 15.8 7?5 & @@ 15.8 73.WASABI Citrus flavored soy sauce.
48.MUSUBU ROLL Grilled salmon with teriyaki sauce. Grilled eel on top of a rolled egg omelet. oHE 1.5

0-1@QO@DDE@ 24.8 O B

Sushi roll filled with raw A5 wagyu (aburi available).

S5t w  RICE&SOUPY DESSERT ¥

3 pcs of raw beef sushi (aburi available).
64.STEAMED RICE 67.0CHAZUKE SET 78.MOCHI ICE CREAM 81.ICHIGO DAIFUKU

;grﬁ;%g%lumsm i 542N 43 BFEIesr@@F) 12.8 bL742@0@® 7 2 VHLITAB@ON 7.8
: A e s 7 Plain steamed Japanese rice A rice bowl with genmai tea and dashi broth. Ice cream wrapped in soft mochi.  Sweet mochi filled with
Simmered wagyu beef in sweet soy sauce. from Hokkaido. sweet beans and a strawberry.
65.MISO SOUP 68 LNONM 7 9 MAAGIMRO Qb 82.PUDDING A LA MODE ¥
7 M i ®)(&) 19.8 RE 22 @@O® 14 ) < :
-\%\ R0zt @@V 3.8 Stewegs%e@ago’iogbover rice with Parfait with ma@t.‘ch.a-fl@ored 7Yv-7-5-2—F@O® 12
] Traditional soybean paste soup. soft-boiled egg. desserts. Homemade custard pudding
V_ / with fruits, ice cream, and
66.UNAGI HITSUMABUSHI ¥ 69.PORK MISO SOUP 80.PARFAIT whipped cream.

0oixLO@@) 39 FHtOE@ 9.8 #7: Q@@ 12
Grilled eel set served over rice, Hearty miso soup with pork and vegetables. Seasonal fruits and ice cream parfait.

enjoyed in three ways.
51.BEEF UDON ¥

EERYAOIOLS) 22
Udon noodles topped with beef and soft-boiled egg.
52.KAKIAGE UDON

rEBTI AN 16.8

Udon noodles with mixed vegetable tempura.

(G 2
Q /// CHECK OUR WEBSITE AND
i \@3/ @ Foop & ALLERGEN INFORMATION FOLLOW US OX METRORAM! )
M Please inform our staff of any allergies before ordering.
TO DAY’S Allergen information available upon request.
Official Webs:te Instagram

53.KITSUNE UDON 5 5
o T SPECIAL | 95 @®@®@0 @ ®®® |48 @xe
Udon noodles with sweet fried tofu. AXBDBTTH gluten crustaceans egg fish  peanut  soy milk  hazelnut nuts ;-@Y% X
54.YAKI UDON Please see the blackboard for . @ . . . “ 3 : ﬁp s £ O]

b ; X egetarian recommendation httos//: bonl - @i din
BEEIH A @ 14.8 today's specials! celery mustard sesame lupine mollusk e @/ap—a;izﬁsummg
Stir-fried udon noodles with sliced pork and vegetables. e T J




