Kaiseki a lav Canrte
Cold Dishv/ #3%

TJakuan [ iRjE]

Shibazuke [ ‘e ]

Mixed Green Salad | 539545 ]

Seafood Salad | #fe5% ]

Fluke, Bluefin Tuna, Salmon, Caviar and mixed
green salad

King Crab Salad [ 4535 =0H545 ]

King crab and mixed greens

Homemade Tofu
[ FvET, PR Z B FR G

Homemade Tofu, Caviar, Yuzu pepper

Karasumi Daikon [ 543K ]

Salted & Sun dried Mullet fish roe
Served w/ thin sliced radish

Kaiseki Style Assorvted Seasonal Appetizer
[ A B OFISEOREY Aot ]

14

20

12

18



Sushio & Sashimiy [ #7] fxE B

Salmon / [+—=x21] Scallop / Tz ]
Sashimi 14 Sashimi 14
Sushi 5 Sushi 6

Fluke / [ ¥-H ] Bluefin Tuna / [ &bty ]

Sashimi 15 Sashimi 16

Sea Urchin / [ 5] Bluefin Toro / [ Khgoke ]
Sashimi 16 Sashimi M/P
Sushi 8 Sushi M/P

Botan Shrimp /' [ #FHf | Abalone / [ Hb1]

Sashimi 14 Sashimi M/P
Sushi 7 Sushi M/ P

Sashimi Otukuri Plate / EEERE DK A

30 /45

*Today’s Chef’s Special Sashimi



Sushi Rolls /) %% 7]

Salmon & Avocado Roll
[P—FL &TARIREE]

11

Fel & Avocado Roll
[972F & TiRHREX ]

12

Spicy Miso Salmon Roll
[ ARy —H—F L BE ]

Salmon, Spicy house miso sauce
11

TJuna Roll
[ Rk ]

Bluefin Tuna Roll
10

Dragon Roll
(Ko ]

Fel, Snow Crab, Cucumber &
Avocado (non-imitation crab)

16

Vegetable Roll
[ B3 D& ]
Avocado, cucumber and carrots

7

California Roll
[ RUAH = & THRAREE]
Snow Crab & Avocado
(non-imitation crab)
11

Spicy Miso Tuna Roll
[ AA = )& ]
Bluefin Tuna, Spicy house miso
sauce & Scallion
12

Pickle Roll
[LAZHEx]

Japanese homemade white radish
5

Fluke Ume Shiso Roll
[ ‘FHOMLZFEx ]

Fluke, Japanese Ume plum
Paste and Shiso leaf

9



Simmered Dishv/ W

Vu-Tofu [ 5]

Homemade tofu poached in Kyoto style
and served w/ konbu based ponzu sauce

Tai & Tofu Sakamushi
[ AL HEDOFEARL RFEZT ]

Red snapper & Tofu simmered w/ sake
served with ponzu sauce

Seafood Chawa-mushi [ s

Simmered egg custard w/assorted seafood
and seasonal mushrooms

Organic Free Range Chicken Jibuni
[ A =T =7 F % DIGEE ]

Simmered and batteved w/ Kuzu root
and assorted organic vegetables

(old fashion style from Kanazawa)

Organic Black Pork Kakuni
[ BROMAE ]

Japanese braised black pork belly dish,

simmered in sake, mirin and soy sauce based dashi

15

14

14

14



Grilled Dish/ BEEW

Grilled Eggplant
[ BEEHH+ ]

Topped w/ soy dashi & bonito flakes

Organic Dashimaki Tamago
[7ELEEIN ]

Japanese grilled ovganic eggs custard with
kelp and bonito based dashi sauce
(served with daikon purée)

Scallop Ichimi-vaki
[ MSZO—BEpEX ]

Long Island scallop seared with soy sauce
and ichimi red hot pepper on top

Organic Grilled Mushrooms
[ ¥ /ankExy ]

Shimeji, Shiitake, Enoki mushrooms and asparagus
grilled w/ organic butter and homemade ponzu sauce

10

10

12



Organic Free Range Chicken TeriyaRi

[ A =T = 7FF DROEEE ]

Free Range Salmon Terivaki

[ H—FL DOREEX ]

Slowly grilled and brushed with homemade

teriyaki sauce

Vellowtail Terivaki
[ 7 VD FREEX ]

Slowly grilled and brushed with homemade

teriyaki sauce

Wagyu Beef Steak

Filet / 74v

Sirloin/ Y—uaAr

[ Fp 27— ]

14

14

35

30



Tempwray 1%

Agedashi Tofu [ 5F72 L ]

Lightly fried homemade tofu w/ kelp
and bonito flake based dashi soup

Eggplant Miso Dengaku [ i1 oukm a5 |

Eggplant fried lightly then grilled gently with
miso paste

Prawn Renkon Age
[MEE, EREYDOERGT ]

Prawn and thinly sliced lotus root wrapped
together with Shiso leaf

Scallop Tempura [ W roHe ]

Long Island Scallop tempura with homemade
dashi sauce

12

12



Fresh Organic Vegetable Tempura
[ #9320 K ]

Chef’s selection of five assorted vegetable tempura

Omakase Tempura
[ Rimfgo KA HH ]

Chef’s selection of assorted seasonal seafood
and vegetables

Organic Free Range Chicken Karaage
[ A =T =0 FF DPHET ]

Japanese style tempura battered w/
katakuri flour

Fried Wagyu Beef [ fili-751 ]

Filet / 7«L

Sirloin /H—0O-—1Y

14

18

14

35

30



Rice Dish / Z i

TJodavy’s Takikomi-Gohan [ MkziA%=6 ]

Seasonal rice cooked in kama
(traditional rice pot) for 2

White Kama Rice 10
Vegetable Kama Rice 20
Seafood Kama Rice 30
Salmon Zosui [ —x2 4k ] 12

Salmon egg Risotto Japanese style

Tuna Yamakake-Gohan 14
[ AREGO I LHNT TR ]

Bluefin tuna sashimi & chopped chinese
yam served on rice bed

Cha Soba [ KZ1T ] 10

Green tea soba noodles prepared
hot or cold

Soup / it

White & Red Miso Soup 7
[ BAE, FEFIRAZEDORIEH ]




