A
Green soybeans

2 IKASOMEN

WDV TG — ) fuereererrecencensncnncnncaannns 4
Squid Sashimi

3 KYURIIPPON ZUKE
K EF ALY AT T eeeeeeeemenennns 5

Home made cucumber pickles

+ POTATO SALAD
TRT RH T AR ceveenrenneiineiiiineinnenn. 5

Boilled & chilled potato, cucmber & carrot
mixed with mayonnaise

> NASU NO NIBITASHI
VARC () %: T2 L veevermeeenniinenn 5
Fried & Simmered eggplant w/chilled light soy sauce broth

s DAIKON UME SALAD
FARE KIEDHEH T K evevvnenenennnn 5.5

Daikon radish salad with plum sauce

7 SEAFOODS SALAD
ST — RH TR 7
Mixed with Green leaf, Tuna, Salmon & Tilapia

s VEGETABLE AGEDASHI

BIEDBITHIL crverrerreeeeenenn. 5.5
Deep fried vegetable w/ broth & grated daikon radish

s AGEDASHI TOFU

BEUFHI UGS ovvevevemenenemnmnenenenenn. 6
Deep fried tofu w/ broth & grated daikon radish

10 SATSUMA AGE
FIEY 7D 70 E DB eeveereeeenes 7

Home made Fish cake with diced cut squid & vegetable

11 KUSI AGE 5pes SET

T B A Y Feerrerereeaineeaeeann. 10
5 Kinds(Chef’s choice) of Skewered Katsu

2 YAKIUDON

BOFHBED Efucerrerreremreenieinnn. 6
Appetizer size pan-fried Udon w/ vegetable & pork

16

20

21

22

CHIKUWA IPPON AGE

BRI IT e 6
Fried Chikuwa fish cake filled with cheese

KAMI KATSU
HE F %) e 7

Thin sliced berkshire pork tenderloin katsu

TSUKUNE
FIGBL D F vrvrverrrrnereennaeecnnaeenns 7

Grilled minced chicken with sweet soy sauce

ATSUGIRI GYUTAN

B AER U HERES e
Pan fried thick beef tongue with salt

GYUTAN MISO NI
Y BT % - 6.75

Simmered beef tongue with sweet Miso sauce

GYU TATAKI
1"30)7":7':-“3;? jﬁo“/mmi .................. 7

Japanese style roast beef with ponzu

B R e 9

Simmered pork in sweet soy sauce

SABA ICHIYA BOSHI
A A e el [ 8

Grilled over night dried mackerel

HOKKE ABURIYAKI

YT DRUOBE coevereenieenieeanns, 95
Grilled Hokke (Atka Mackerel)

ASSORTED SASHIMI

FE ZFERE D i 15
3 kinds of Sashimi(Tuna, Salmon & Tilapia)



