Cold Appetizers GiF(/3)

Edamame #%& Boiled and salted soybeans in
the pod 3.99

Hiyayakko ;2%% Cold tofu with ginger, bonito
flakes, and green onions 4.00

Natto #4E Fermented soybeans 4.99

Ikura Oroshi *12>&3 L Salmon roe served
over grated daikon radish 9.95

Nameko Oroshi & CFH3 L Nameko
mushrooms over grated daikon radish 7.99

Spinach Ohitashi IZ5WABDHD/=L
Boiled spinach in a light sauce 5.50

Spinach Goma ae |¥F5NAEDTVHZ
Boiled spinach with a sesame dressing 6.50

Oshinko &#& Yellow pickle radish 4.00

Ebi Su ;&ZFF Shrimp with cucumber and
vinegar dressing 7.75

Tako Su * #3FF Octopus with cucumber and
vinegar dressing 9.50

Maguro Natto * Y7 OME Tuna with
fermented soybean 9.50

Sashimi* 7 assorted pieces of Sashimi (Chef’s
choice) 14.00

Hot Appetizers GiF(:5)
Spicy Fried Chicken ZEDE#IF (EUF)
Lightly battered deep fried spicy chicken 8.50

Fried Chicken ZEDEHIF(¥YT/LF) Lightly
battered deep fried chicken 8.25

Gyoza F3—1F (6 pieces) Pan-fried beef and
cabbage dumplings 6.99

Agedashi Tofu #5175 L 2/ Lightly deep fried
tofu with broth 6.99

Tonkatsu & A DD Deep fried breaded pork
6.75

Chicken Katsu F7F>7Y Deep fried
breaded chicken 6.75

Croquette J0Ow 7 Breaded deep fried potato
cakes with chicken and veggies 5.75

Dynamite #1771 F Shrimp tempura,
onion, and smelt roe stir fried with spicy sauce
8.99

Soft Shell Crab Y7 k>x)L2 57 Deep
fried soft shell crab served with ponzu sauce
15.99

Fried Shrimp ;&2 >4 Three deep fried
breaded shrimp 6.99

Ika Karaage Deep fried squid Japanese style
14.99

Saba Shioyaki 5 Broiled salted
mackerel fillet 9.00

Hokke Broiled salted Atka Mackerel 12.00

Salmon Teriyaki —E>EBDEZF Broiled
Salmon with teriyaki sauce 6.50

Salmon Shioyaki Y—TE &8 F Broiled
lightly salted salmon 6.50

Shrimp Tempura FEX.55 Two lightly
battered deep fried shrimp and veg. 7.75

Vegetable Tempura BFEX.55 Lightly
battered deep fried vegetables 6.25

Ninnikume Itame ICAIC < E#8 Spicy stir
fried garlic sprouts with pork 8.50

Short Rib * BfdFFH/LE Japanese style
beef short ribs 12.50

Yudofu 558 8.75

Niku Tofu E/E 14.99

Beef Negi Maki #7aF#%# 13.99
Chicken Yakitori &5 3.50
Salmon Neck fEh~v 8.75
Hamachi Neck 12¥5%h~v 14.50

Kurobuta Sausage Japanese style broiled
sausage 6.99

Kushi Katsu &5 7.00
Yaki Mentaiko * $FBiXF 8.95
Ebi Shumai(8 pieces)Shrimp dumplings 6.99

Harumaki Spring Roll (4 pieces) vegetables
6.00

Takoyaki (8 pieces) 6.99

Fried Rice
Pork Fried Rice ¥+—/\> (&) 11.50
Shrimp Fried Rice F+—/\>(%&) 13.50
Chicken Fried Rice 11.50
Vegetables Fried Rice 10.50

* [tem contains or may contain raw or under cooked ingredients. Consuming raw or under cooked meat, poultry, seafood, shellfish, or

eggs may increase your risk of food borne illnesses.



Soup and Salad X—7 + RidHS>&

Miso Soup BIg1(HEE) Soybean soup with
tofu, seaweed, and green onion 2.25

Tossed Salad 7'') —>% 54 House salad with
a ginger dressing 3.25

Seafood Salad * &—7— Y% 54 Tossed
Salad Top with Seafood 20.99

Soba Seafood Salad *E£Y>%#(>—7—FAD)
Tossed Salad Top with Buckwheat noodles and
seafood 19.99

Hiyashi Wakame Salad Zp5'& >4
Seaweed salad 4.99

Potato Salad K7 %54 Japanese style
potato salad 4.99

Donburi # (Rice Bowl)
Served with Miso Soup and Salad BEIEH « #5814

Tendon X#& Three shrimp and vegetables
tempura on top of rice with tendon sauce
12.25

Katsudon 71V # Deep fried breaded pork
with onion and eggs cooked in donburi sauce
on top of rice 10.25

Ebi Fry Don TEZS1# Three deep fried
breaded shrimp with onion and eggs cooked in
donburi sauce on top of rice 10.25

Chicken Katsudon F# >/ # Deep fried
breaded chicken with onion and eggs cooked
in donburi sauce on top of rice 10.99

Oyakodon #F# Cooked chicken with onion
and eggs in donburi sauce on top of rice
10.25

Chicken Bowl FF >/l Broiled chicken
and green onion with teriyaki sauce on top of
rice 11.99

Gyudon 4# Cooked beef and onion in
donburi sauce on top of rice 12.25

Unadon £8#f Broiled river eel on top of rice
15.99

Chirashi * 55 L&& Assorted Raw Fish over
Sushi Rice 18.99

Tekka Don * A H Sliced Fresh Tuna over
Sushi Rice 17.99

Sake Don* Fresh sliced Salmon over Sushi
Rice 18.99

Noodles 5545

Tempura Udon X375 5 EA Wheat noodles
with two shrimp tempura in hot udon soup 11.99

Tempura Soba X.5v5 €/ Buckwheat

noodles with two shrimp tempura in hot soba
soup 12.99

Kamo Udon 85 &A Wheat noodles with
cooked sliced duck in hot udon soup 12.99

Kamo Soba ##/¥ Buckwheat noodles with
cooked sliced duck in hot soba soup 13.99

Kitsune Udon F2725 &A Wheat noodles
with fried tofu skin in hot udon soup 9.99

Kitsune Soba FD€/L Buckwheat noodles
with fried tofu skin in hot soba soup 11.99

Nabeyaki Udon * #lg& 5 &€A Wheat
noodles, vegetables, poached egg, chicken,
crabstick, tofu skin, wakame, shrimp tempura
in hot pot udon soup 17.99

Shoyu Ramen £#>—X> Egg noodles with
vegetables and roasted pork in shoyu base
soup 12.99

Chashumen F+—>2—X> Egg noodles
with roasted pork in shoyu base soup 13.99

Kamo Ramen #8>—X> Egg noodles with
sliced duck in shoyu base soup 13.99

Miso Ramen BfI§>—X> Egg noodles with
pork and bean sprouts in miso base soup
13.99

Moyashi Ramen ¥ L >—X> Egg noodles
with pork and bean sprouts in shoyu base
soup 13.99

Tonkotsu Ramen & >—X> Egg noodles
with roasted pork, poached egg and bean
sprouts in tonkotsu pork base soup 14.99

Curry Ramen 7L —>—X> Egg noodles
with pork, garlic, and anions in curry base
soup 14.99

Yaki Soba ##€/X Sautéed egg noodles with

pork and vegetables 12.99

Zaru Soba 3'3€IFX Cold buckwheat noodles

served with cold sauce 10.99

Cha Soba REI¥ Cold tea infused buckwheat

noodles served with cold sauce 14.99

Ten Zaru X33 Cold buckwheat noodles,

vegetables and shrimp tempura served with
cold sauce 16.99



Entrees 7> ML
(Served with Miso Soup, and Rice. Big:+H ~ CEk1F &)

Sashimi Lunch * 8 assorted pieces of
Sashimi (Chef’s choice) 19.00

Chicken Teriyaki FEDEZFFF > Broiled
chicken with teriyaki sauce 12.25

Beef Teriyaki * E— 7B DWEZF Broiled beef
strip loin with teriyaki sauce 18.75

Salmon Teriyaki % —E>BDEF Broiled
salmon with teriyaki sauce 13.99

Salmon Shioyaki % —EEESF Broiled
lightly salted salmon 13.99

Shrimp Tempura FEZX.5'5 Five Lightly
battered deep fried shrimp and vegetables
13.99

Vegetable Tempura BFEX5 Lightly
battered deep fried vegetables 10.99

Tonkatsu &EADD Deep fried breaded pork
loin 11.99

Chicken Katsu FF+>7' Deep fried
breaded chicken 11.99

Saba Shioyaki S§E#EZF Broiled lightly salted
mackerel fillet 11.99

Hokke Broiled salted Atka Mackerel 13.99

Fried Shrimp ;&2 >4 Five Deep fried
breaded shrimp 12.99

Kaiseki Bento * [ZA#% 20.99

Yasai Itame FFFEM & Sautéed vegetables
with pork 10.50

Fried Chicken Lightly battered deep fried
chicken 11.99

Spicy Fried Chicken Lightly battered deep
fried chicken 12.25

(Served with Miso Soup and Salad. B2+ « 5 47)

Sushi Lunch* F&7r17F—(ABII>T7HF
DMEICH D F F) Choice of California roll or Tuna
roll/5 Nigiri (Chef’s choice) 18.00

Curry Rice 1L —>1X Beef curry with rice
10.25

Katsu Curry 7771 L — Deep fried breaded
pork loin with beef curry and rice 12.25

Combination

Served with Miso Soup, Salad, and Rice. (BiE:H %=
& CERITE)

Beef Teriyaki * & Shrimp Tempura F#8ED
HEF & FEXNS 24.99
Beef Teriyaki * & Salmon Teriyaki 26.99

Chicken Teriyaki * & Salmon Teriyaki
23.99

Salmon Teriyaki & Shrimp Tempura —€
BOESE & FEXNS 22.99

Chicken Teriyaki & Shrimp Tempura fZD
FFFE&BFEXNS 20.99

Served with Miso Soup, and Rice. (L% « C8gf1 )

Sushi & Sashimi * Za&FIGt v F(>T7F
EMEICHD FET) 7 pieces of Sashimi and 6
pieces of Nigiri (Chef’s choice) 33.00

Sushi & Noodle * #&] & #itz + Five
pieces of Nigiri (Chef’s choice). Choice of
California or Tuna Roll. Choice of Kitsune Udon
or Shoyu Ramen 27.00

Nabemono #5 ( Minimun two orders)

Sukiyaki*d FEZF Thin sliced beef,
vegetables, and noodles cooked in hot pot
style in sukiyaki sauce 28.99

Shabu-Shabu*L ¥.37L .3 Thin sliced beef,
vegetables, and noodles cooked in hot pot
style 28.99

Kamo Nabe *#E# Sliced duck, vegetables
and noodles cooked in hot pot style 26.99

Seafood Nabe *&ff#i Seafood, vegetables
and noodles cooked in hot pot style 31.99

* [tem contains or may contain raw or under cooked ingredients. Consuming raw or under cooked meat, poultry, seafood, shellfish, or

eggs may increase your risk of food borne illnesses.



Beverage HE AY

Beer E—/L
Sapporo v 8.95
Asahi 7Y EX—/Y—FZ1 8.95
Kirin Ichiban ¥ >—#& 8.95
Sapporo Draft 4.95
Corona (Extra) 4.25
Miller Lite 4.00
Bud Light 4.00
Non-Alcoholic Beer />7/Ld—)L 4.25

Sake &
Ozeki Hot sake XBi(#4F) 10.95

Yamadanishiki (Glass)UIHEE (2 > X cold sake
12.00

Yamadanishiki (Bottle)UjB#5(F F/L) 110.00
Karatamba (Glass) cold sake 12.00
Karatamba (Bottle)cold sake 110.00

Momokawa (Glass) #¥/Il (2" X) cold sake
(Diamond, Pearl, Asia Pear, Silver) 9.00
Momokawa (Bottle)B/ll (#FJL cold sake
(Diamond, Pearl, Asia Pear, Silver) 39.00

Wine D12
Chardonnay (Glass) 9.00 (Bottle) 39.00
White Zinfandel (Glass)9.00(Bottle) 39.00
Merlot (Glass) 9.00 (Bottle) 39.00
Plum Wine (Glass) #:8 9.00 (Bottle) 39.00

Shouchu #8¢
Ikkomon (Glass) 7.95 (Bottle) 75.00
Kurokame (Glass) 6.50 (Bottle) 60.00
Yokaichi (Glass) 5.25 (Bottle) 45.00
lichiko (Glass) 6.25 (Bottle) 55.00

Whisky

Johnny Walker Black Label(Glass) 8.95
Crown Royal (Glass) 7.95

Chivas Regal (Glass) 7.95

Jack Daniel's (Glass) 7.95

Luca Mariano (Glass) 8.95

Soft Drink Y7 F KU >2
Coke 3.25
Diet Coke 3.25
Sprite 3.25
Ramune 4.50
Apple Juice 3.00
Ice Green Tea 3.25
Oolong Tea 4.50
Lemonade 4.00
Soda Water 2.00
S. Pellegrino Sparkling Water 4.00

Dessert 71—

Taiyaki Japanese fish-shaped cake filled with
red bean paste 2.99

Mochi Ice Cream 4.25
Green Tea Ice Cream 4.25

Daifuku Japanese rice cake filled with red
bean paste 2.99



