b

i Io W& DE IR/ Cold Appetizers

5 WA iververk ke

o Tofer served wilfl gingger, geoeer omlois arl Sy samee
PrRE O IS5 L AYesaine (fiteshi

Hlanched vepelaile served chiilled with a hovse special dashif sance
VS sekenrenes
Juparese sife Crcnenber & Cliinese calblage pickic

Ly AT A DERBEF Z Afneen no Goma ae
el ancliod beans served wilth o sesame dressing

B L TF Hakusai Kimehi

Kraream sovfe spicy pricked € lilrese cabbaoe

BB £ D B|IA F AT oving Motsunikomi

Srewedd ehicken liver, ivart & gizzord served cold for Boi)

SR D 1= 1o E S/ Gyrenikno Tataki

Peair sivaireed benderdobn thidaly sBced aond served rore with o speciol saice. flapanese roaxt feefl

im A WNES D FE IS Hot Appetizers

B clamame

Mailed green savieany served with salr
MEEL o B ) bR 2 AShifakena ferivaks

Sarfced o glazod Silltake raiahroom i foriyakd sauce

10 R & B+ ABiianaShovgayelki

Thinty sficed pan seared pork belly in ginger sove sance.

[ BEEE B/ Yakinik

Crrifioel sliceo boeal filfer aud awdon served Saperese popper TR0 savee

12,40 DI R =28 0ka no batter Ttame

{ rertde fixdr seeeerd ef for Paarier

Gat & L0 %6 service charge applicahle

fx. 270

Hx 270

Ky 270

s, 270

Ry 310

s 350

Ry 600

Hx. d)

i, il

Re 510

fes, o0}

Ry 660



13 B L A Nikujaga Ry 440
Seewed veperahdes wirk pork

J4 R A8 T anshio Ry 470

fhinfy slbegad El-r.";.:]"' PR L T LI el serveed with salr

BT A &Y Salad & Miso Soup

15 AR = S Paikon Saload M. 270

Fhinhy sliced, -,'r.nl.-'.ﬂ v rerdinle served willy our ANEINII RS SOSIERIE Q8 SRR aiF PR

16 TR A St ofie valad I 4PN
Cnbies af ffi fovisted witlt sexani dressing

17085 L % S YT H /Reisvabn Salad (Chicken/Pork Belly) Ry 430
Siltced mroar Bofled sorvedd with exsaried vopeiaeffes amd Ponze saivec

(R ERT =AM L R AE BRI Miso Potaie Saload tsuistmi My al0
Sapamese soafe ot safed and Mise pasie sorved on feeberg fenree served wiltlr erispye frfed noadfe

19 UKo 3 Miveo Shirn Rs. 2006)
A reealirivonal [Tols brodli sovnp witl sadso (ope Boaes posded served with gl seanveedl, Spese oo

20, BRI Ton Jiru f25. 240

A Frosdirivarcd Jixds bl song eoveel witly miive, T, preark, corror & roofisk,
2. e A — amago Soup K, 140

A medern Sapdrnese sanp muard'e wiile S8 gy amd vwoinederhifos,

B B/ Sashini

Seaxhemd is raw, thindy sliced Fish served with a dipping sance and stogdle garnishes,
Mot poplariv served wintli fish or shell fish, soy sauce amd wasabi

22 & < S W B Nagura Sashimi Rz f 300
Sl e feen §F 2piteces) servond wirle wosa . o adieee aied pricRicd winger

23 H—T -8B Salmon Sashimi Ry, 500

Silreed row salnrads §f 2P cecs) served with wosalid, sey Xavece ahd pichicd inger
24\ A BA) BY Alhear Scrxhisni Rs. 1 160

T sficed raw cinle fisk (1 2P cesd served witl wesald, sov souvce angf pickled gringor

Gt B 10 % service charge applicable



25.

28

#l B B% v ) = 2 Sashimi Maoriawase Re fa00)

Sfceef e trvne, Koo, dovdd gromyner seeved wirly wasald, sen sonece avd piekfedd gineer

BT Y/ Deep Fried Dishes

B E R Aecdashi Leafer N 330
Shrficadely fried fafie served fn towipara sarce and garaished with Rodish poasiy, spedng ooioer aind seanveéd

7 RRIEG V) B E ST Perivaki Rs. 43500
Ldegpr fedegd fofir gredlled amef wlazead i e fewivalil sonvee, e sewedgd widly Regdes oonel slefitake mushroom
IX 2 0 2o Bl A Prumpkine Hovumaki R 350
Serprrrese g coll weapped sl o olelicions il oy premrpkon o cleese
¥ F—=i/ 32 /Kakiage Kz 320

Yy

Jib,

57

32.

33,

4.

33

I,

37

Thindie sffocd’ iy vogronetifes deeps fricd i o femipriee Bairer

RO BB Aori no Karaage Rxd 70
Ml marinaned cliicken picees, deep feicd in a Koraaee batrer

T D BB Geve ne Karaage Hx_ 50K)
Mferrdmaicd fogs of Sgniel, dieop friced in a Kavaage harter

T =5 A/ bimayo Ry &700
I pieces e Barer frivd shelmps fossed dn g sweed mayonnaise sauee

& O T E N I3 Wasabi Ebimavo Rs 500
Fisoes of baprer et slivingps fossed v 1Wosnie SRR ¢ S

T E@FEERS A no Tempura Rx, 704}
F pieves oy ofieop fered peanwer wirh e fessprera Bafver somvecl sl aipparg sanee

EvJdIET7 T4 /Rig Ebi Fry R i)
& Preces of cropy g frice pennba tgner pegneet swceved waille foerter aornsod fembaitoer sernece

EFRE D A5 S A Yauvai no Tempurd fx. IR0
Frecp frica voreraddos wivhh tive tenpprce Bavrer served with dipping sawce

F A S V) &b 8 Tempura Moriawase Rx. 550

2pfeces af docp frivel prawn amd vegrerabfos with the seomprnra batter served witly elipgring saowec

Gst & 10 % service charge applicalale



I8,

4t

41

43,

44.

45,

4,

47,

4K,

49,

FF AT 7Chicken Nanban

Merrinted Fricdd chifelen fir sweed sonee vilinggor sonce sevves Wil Sarfor sengee

 Fe—=20 Y O =L AC heese Katsu Roll

My 330

fx. 430

.fh'q_';ll_.l"ﬂ'ﬁ.f ofreessg ool wiile Aeeoefodl .I‘l'i.rﬂ.l'.l'j'.;iful'r.'l;';j'lﬂﬂl.l'ﬂ: sewveel with rovrlyriser scrnee Fivioe rodfs coef S fone

BFRL 0O W 7T/ Yasai (Croguerite

f hewps feieed praalifa-spiaracll cragiiotfes corvidl with foskaiin seree (e Pieoes onl o fineel

W& W0/CGrill

tH T8 & fo = I Dashimaki Tamegzeo

Sk roltod fivde: prrrisfricd cox

. R S N S el B N fiser Yesad Tame

Assariment of vepetables st frivd e perfection with g seasowing sance

832/ Gvoza

Chicken domplings pan-frivdsicanmed, and served with a fardse dipping sauce
BB B Y B E S Tori no Terivaki

Corndfoo coond gelazed oivickorr fir e Brrlyerkid sonece, ol served wiltlr anad shiftakie mushroom
FROMHIELE / Tori no Kosvou Yaki

Carifled’ Chichen marinaiod will Japrancse soasoning saiee, groined Slack popper

FRO B BEE / Tori no Shiovaki

B0 gedlf oltichen wirl salf seeved witli perelisli - poris i VIRCEGE satibe & Nimie popper
R0 BEAR WL B S Tori no Teppanvaki

Ciieken ritted en sizzlor plate, amd xerved with seyerssevame dfipping senee.

B =F Lo TF @ = L LY B Buva Kimehi ne Omelet

Cirillod perrk & spicy Clinese cahbage plekfe coverod with gep sheef

RO MR BLE ~ Bura no Shiovaki

Faork belly grilfed with soff seeved? swifle verdish-prorze vinegear sowee o e poppee

Gsl & 10 % service charge applicable

My 310

R 2400

M. 3610

R )

Rx. 550

I 5602

fx 500}

fix. T}

fx. 550}

R . 50H)



3,

3.

53.

34,

25,

0.

7.

38,

54,

FE ki 5 B 8 Buta Miso Yasel ftame [ 4960
Assenrrremt el vegetables and sliced perd bl stiv frice fo perfoction with o seasoning sauce

A— 2 L) T kMl 45E & ok Rib no Mise Yaki fix, 2000

Cewiflend praardk withs, mrarrrgefeal wadly Ol s apreciad R pavo sauce

=T @BEY) B E Salman Terivaki R, | 300

Meriveneieen Sadmron geilfed fwell donedrared amd glozeef fn o ferivak somce, o servedd wirlt slaiteake
s fareacenr

S —T7 — R E Seafood Teppanvaki R 1 3600)

Seerferend frrrgnwer, seefmieen, gereneper gend seendelf preeilond een sizzfer plote, arwd serrvedd wililh sayarssecomme dfppumg e
4B M ERIR R E S Grvunniku ne Teppanyeki Rx, 900

e filled gredlfend cnm sizzfer plonse, aned servedd Wil segeersevamme olipramge sovnce

SEE V) BEE S Beef Terivaki Rs GO0

ey et coared T a sweed aend sicke ferivaki saiee,

& W/ Yakitori

& V)& B orimomo (2skewers) fex. 220
Cirilledd skewers of chicken feg basted in a caramelized Yakitors BR( sauce

AV znri (2skewers) fes 700
Crriflead sheveers alf civigkinr gizzard served wilile solf

INY AHaisu {25kewers) Ry [ 70
Cretlload shewers af ook fard Basiodd oo eavammelized Yokiford BEO sivee

LI X—dLiver (2skewers) R [ 70

Creiffond shewers af chfckew Nver Sosted i o coramclized Yokirord BRC sance

Gt & 10 9% service charge applicable



F OMDIRE/ Other Special

Al R AW E Takovaki

fHl.

62

3.

a4,

3,

M

fifh.

67,

Cctopus R S0 Shrimp R 400 7 € licese By 350

Hix prieceny onl wilteerd Moree Batrer Boall served wiltl fankaian saree SCmpprannoeise

45 U7 BE & A Meonomivaki

Foge fx, 33005 Pork Rx, S8 Seafiod ROOOIMx Bx. 660

irks IIH.I'.I.:-L' P ek oo weink ¢ R A 'tf;l.:r]‘n:.r-l'd Feow armvelfoar mweors, sined yorvead wilthe rankatsa sance o RV ERTIRT

R 2= A ANk wman Ry 220

Cne plece of steanmad-baozd (paek ifilfegl Sapenese sivle

AT U — L0 W T K ani Cream rogreite My 40
Fhrge pioces of deepy fricef creamy orogareife fiffed wilth craly reoaf,
WAA I E— T INAIN— T iNikomi Beef Hambury Re, 710

Miced bogl & owion slapssd fndo g panly coaled i fomtemade demd sawee, served wilth vegerehles,
8 Yose Nabe
3200 ffor 2 1o 3 peoaple) Ry 4500 (for 4 o 5 peoplc)

Cinicken, Prawn, Crmper, Salmon, Sguid, Egs, Tafn, Shiitake musfroon, COnion, Carred, Radish, Leeks, Chinese
wiablage cooked tn daperore olay b pod wirk olasfi e,

“Nahe dishes ave wuswally prepored ar the ralife. inoa v por. Tvpical ingredicnis are
vegreraies such as negi Gfapanese teek), hakusai (Chinese cobbage), varions

mushiraoms, seafood and/or mear. They are especially popedlar in the cold winter
wewavon,

3R Noodle

BB E S E A Nabevaki Uldon Rx. 550

Sernir eteniselflie conbonl wellh ehieken. o shidfake msfreen, feoks, roalsh, caveod and fiale beonl in cloy paod,
RS SR E S & A Mivo Nabevaki Udon Rx. 740

Sernggr mrenaclie conkod’ with clickoe, fish, epgr sliforke mshieonm, focks, radih, coreor, mibe andd fisk Bl ie cliay
e

Gosdl & DO 90 service charge applicalle



] T/ SUSH]I

Sl ix vinegored rice reppred o mixed with vorions fresh ingeediones, wseally fish or seafood, Nigiri-

suesfri is mmrade wirk the ingredients on fopr af a Block of rice. Brari-susi is a simple and inexpensive tvpe of

susii, o whicl sushi vice is filfed inte deep fried ofe baes, Maki-zushi, is o sushi roli where rice and

seafenrd o edher ingredients are rolled o a oylindrical shape witl seaweed fnord) and then sfived,

g,

o,

92,

93,

.

23,

@7

By ESINIGIRI-SUSH I

E LSS Maguro

S prienees fapped seltl mame S

Wiz Hare

o priereess fayapend sl soearcd geongpee

X OF JEhi

P priencew fogrpesd sl Bolfvd fgrer pramvas

(W

Fwaer pricees togrpod wiltle rowe cnerfe foidy
=T/ Salmaon

P privees fogpead winlt Fow solinod

ToE D Aamago

T privees fogrpedd wili slficed exmg rolf

A2 TV — 2/ Okwura Salimon
P pricces fogaresd sl mawe sl ard Bedfesd oknra

H—F s F AP B Nalmon Avocedo

Hwwr prienens frgrpeed swiltlr rerwe yarlimenn, ervercanela cred mwnarra ver

Gst & 10 %6 service charge applicaile

fs, 30H)

Rx, 30M)

5. 350

s 304

Ry. 325

Rx. 180

Rs. 330

Rx 304}



fERYD/ Rice

U B < & A Shira Ciohan fex, [N
Stecrmud plain Japancse rice

N X E A SN Ovake donbri Ry 450
Chicken amd e coalod fn o sawce aver o Bowl af Blec

81 B IS " &) S Yaki (nigiri

&2,

N3

&,

N5

A,

&7

AR

(118

Ploin Ra. 3100 Ulmie prasre Ra. 3507 Salfmon Rz, 400

Cemiffo Sapanese siteky rice sfogred o friamgtes

HEIE & A BN S Kaisen Donbri R, J 000
A axgerrtrreert of renve fisdt served over o Bowd af rice

VR E A SN S Aburi Buta Donburi R 550
Creiilond pork rice Sowl served with ponzg vinegar amd B pepper

Fa o FZ U Genn Donburi s 600
An aaserrtarcerr af Beal sorved oves o ol af rlee

LT A A Omu Rice Foarer Ry 450 7Chicken Rx. 550
Fovmare ond ronfatsn sanec feicd Fiec served tnside an omoler

722 b= Katsu Curry Park Rx. 900 7 Cliicken Ry 500
Crispy: cofed wf teomder pork ffled or clicken doep fred wivh breed cremd coaring m Japanese sivle

L= 2 L=y Beef Curry Rx Sk}
Mo mode cruery pioe Wil owrdorn, coreoas, podofe s amnd beel

7T A BT A Adbried Rice Crarlic Ry 4kl Seafood Rs. 700

Freded rive conload with garlic o soafood (peawen, crafy siick & sl

FLF T T BT A0 A/Kimehi Fried Rice Ver Re. 450 7 Pork Rs.600)

Frdeed rice conkod with Kmoli for pocki

(st & 10 9% srrwice chargoe applicatsle



6% 5 S A E S AL Tempura Nabevaki Udon fex. 750

Serane ancserelier cnerkend Wil cfifoken, sfuiitoke preslranem, foeks, redisd, coarred, ad fish Sreile e ofinge prad semvead
wikly rwve pricecdd af Prawe Fesiprea,

60 fa R LD E AL Hivashi Udon R 421
ol By aroactloon serveed wild) o -'I-rrJ.‘,.I'J-m'F MR

7o (FYIBIE B Tanran MenyRegularRs. 66070 crgre Ry 880)

SRENEE PTG SO Bowsdie aipigeiraiend frean Secfioer COldere, oondesl wiiel cliioken aind Donbanperg, Joapaenesg
errrarngcd,

71 T — M TS Shove Ramen (Regular BRs 6007 LargelRs 85100

.-!r.rl.mirh'.:u.' t'n?cml‘_rt'fll‘-l:'.ﬁ'l.‘lr Ferorly iy griner SOR GO rienisilie J'u,l'q.l:ﬂnﬂ' wiirh cfetckens, Sodfoad e, focks

NPAARIEE CRRELRT,
72 MR —2F v — AT — X Pork Chaasn Reamen (Reg R, 730 7 Laree Ry, TOO00)

Srprreser greernny chiciner Sradlt wiilr grirgrer soge saeecer ety topgpeef waltle poeks chuseesrs ferileefl egne, feeks

errecd Aghrings o

71 3 & — L TS Wt Reneny fResriferr Ry 50600 oo Rx, T}
Sova Bove vwetelarior sengr moodle fopped with focks vegerabdes and spring onion,

4. 2S5 EABT D OASara Udon Vegetarian Ry, 380/Seafood Rx. 800

Fradiviomad Nograsali crisp fried moodfes for poan fricd=failed iraodlied fopped witlr g ofear groar made af
viepenahlos o seafianod

75 e L F&E M ivashi Soba Rx. 550
fnchwhicar roodies served cold with o fixh brod sance.
T I8 S FX Tempura Soba Ry 770

Sreckwihioar soup moodfe and prrave ferpeera sorved frer withe fish brovh,

T AR LT 5 8 A Hivasii Somen Rx Al

el tiny sroenlles with vegreraflos e ond Sorved wilth a Sapanese ol samee

TN B F X Yakisoba
g e 3500 S Chicken R 450 7 Pork %500 7 Seafood R 650

Siie frfcad rovdlos scaxonod with a yakivofa sonce

st & 10 % service clurge applicable



=S Sushi Roll

95, BR N A E TIEKKA MAKT Rs.570
Mfiond mld micecfc selnds roewe i, Wl o wrapyprod with soavece’ (F 2pricees)

99. ZINA =2+ O—=ILISPICY FUNA ROLL Rx. 600

MAdtord el prarale sofith raw Rena mavivetoed fn g spdoy sawce, wrapgresd with sevnwecd (F Zploces §
100, 4 —E - 36 2 ISALMON MAK] Rx. 700

Nfrars wrraaied weld filfeef il sadoron, wrapped wille soawead (1 2pdeces)
10l AN A 2 —F - Q— WISPICY SALMON ROLL 1ty 7510
Moed werlls prerdfe wilth ranw safmeonr marisared in o spricy saeecer, wragped with seawood £ 2pieces)

2. 0002 2 JLF Q— I CALIFFORNIA ROLL Ry 650

A ralf inadle with rice, avocade, mushreanr, cucumber, mayonnaise and crah stick, wrapped inside o witk
searged (1 Jpdoces)

3. A 22002 2 I _TFOA—ILAEG CALIFORNIA RO Ry 2340

A Foll made with rice, avocadln, carral, shiffake ard ceciimber amd v prrvciralse wrappeed ieside ok with
s (f Aploces)

I A 2 8 E KAPPA MAK] K. 400

A rall inad af rice omd concamber wilh seaweed (1 2plecest

5. TR REEEIAVOCADO MAKS Ry 550}
A roll mode af Fice gmd oveeads Wik seawesd (1 2pdecoes]

106 3% X T IMAKT SUSHI FIEG 550 NONVECG 750
A ralf made wirh Flee, prowss, cee. chcimber amol con®r af shiteke, wrappad wirlt seoweed (Spfeces)

107, W T8 ISALAIA MAKT R, T}

A rell sy af Fice and shrimp salod i o meneonraiag base, wrapoesd i seeneged SSpHecesl
(08, RS S BE TEMPURA MAKS Hx 050

A ralf imode with riee and prown feampra, weepghed with seoaweed

(09, Lo 22 R—0O — JARAINBOW ROLL K 15000

A ol meerelyr vty Fice enrdd el siiek wipymeel fialer onl widh sewawvewef anved @wescerdn Wil o aaveriment af el
st o ik,

Gl & 10 % service charge applicable



FBTIEEY) S/ Sushi Platter

Fio, EF TR G/ YASAT SUSHT Ry 394
Assortrent of Ves Nigird sichi (Spicees), served with Miva pasite

LY BT ERY) SO B I/NIGIRI SUSHI MORIAWASE Ry 95t
Assortmrens of Nigiel suski (Fpieces)

H2 A2 INO— N/ GAMBA ROLL fs, 100
Ml mraesle widh rice salfeon, Sl o avecader wrapped i semvocd (Spriecesh

13 S ZHERE AT ¥ ILIMINT HARIMA SPECTIAL R 80

AUt RN FTRRCRET :{F'.rl'-lrau':'! Folls feweceat ared arierer siisler i meeces b aind shiced worwe Rl fdprecesd

1 PR A ¥ )LIHARIMA SPECIAL Rx. 35000

AR frsvarfrber :.gu"'.ldrxrr'r wievhid f Fovprerces ) and miaki Fofls r'."'l".-"r-'u'f.'n:'.'-_.l

Q2 Fh Xl

i, fier Nl a4 Nerfamewr Suexied 9%, Femergree ok

o7, Serfmacnr Aveneonde N1 Yerseed Srichef N1 NTgefed Saeshed

(ise & 109 service charge applicable



FH— k/Dessert

HE FAa A2 V) — LS lee Cream Ry, 130

Pwa scoop af vanilla ice cream

116, HIRT 1 A7\ J—L/Green Tea lee cream fes 200
Fwe sooap of Green fea ice cream

HI ESBREINZZF FA A7) —LEEX Doravaki R3.220
Pancake sapdwich filled with red bean confis and served with ice cream

|18 BB UfiKintoki . 280
Shaved ice ina ball topped with green foa syrup. condensed milk and bean confit

HY. FAENKBINZF T A A7) — LA Daifiku Rx.220

Srrall renird Fice cake stoffed with sweetencd red bean served with vanilla fce cream
120, W3 F— AT —F/Macha Cheese Cake Rx. 300

Cheese coke with mild machha fovar, soff with creamy cheese

New Offerings

121. AL-—INZfCurry Pun Vg 100 Chicken Rx. 130

Hread with a savory curey filling, a chewy, springy lexiure and a el coaling of bread crams

122 F L% | Hirame Karaage Ry, 000

Deep fricd halibu fish served in Karaage batter with ponzu savce and karashi paste

123, AF D EE | Koehi no Karrage Rs. 250

Japanese deep frivd small shripip served with plece lemon

Gst & 10 % service charge applicahle



