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Vegetable Platter 3 kinds of seasoned vege: dry seaweed, marinated spinach & kinpira burdock

Sunomono Salad Thinly sliced cucumber with wakame seaweed in bonito flavored vinegrette

Oshinko Assorted  japanese pickles

Ankimo Steamed monk fish liver with ponzu sauce topped with momiji oroshi

Garlic Edamame Freshly steamed soybeans marinated with garlic soysauce 

Hokkaido Steamed Potato Steamed potato topped with butter and seasoned squid

Zaru Tofu

Seafood Nuta Chopped sashimi and green onion with special miso vinegarette sauce

Dashimaki Omlete Japanese egg Omlelet cooked with original broth

Organic tofu accompanied with three different sauces: yuzu pepper, miso and sour plum

Fresh Oyster Half Shell

Roast Duck Thinly sliced roast duck topped with original sweet miso sauce

Mixed Green Salad Mixed greens and tomato with garlic sesame dressing

Seaweed Salad Wakame seaweed, tosaka seaweed, cucumber and crispy onion with chinese dressing

Salmon Skin Salad Salmon skin with mixed greens and yamagobo with ponzu dressing

Blue Crab Salad Blue crab, tomato, cucumber wrapped with endive with wasani mayonese dressing

Chicken Namban Zuke

Motsu Nikomi

Hamahama oyster from seattle with ponzu sauce 

Starter

€≤⃰Salad

Kobe Beef BBQ Salad

Take one for your healthy and beauty

Small dish. go well with sake, beer and wine

Tripe and tofu simmerd in miso broth

Marinated fried chicken with special sweet and sour sauce

Stick of cucumber, radish & carrot with chicken garlic miso dipJapanese Bagna Cauda 

Sauteed beef on very thinly sliced cabbage with garlic sesame dressing

Octopus Ponzu Cue cut octopus sashimi & cucumber with ponzu 6.5


