VEGETABLE

Edamamc 3.50
Cold Tomcu 430
Agcclasl'li Tofu 5.%0
(Deep-Iried Bean Curd Served w/ Soy-Pase Broth)
| _otus Root KinPira 5.00
(Lotus Roots [“ried and Boiled Down in Soy-Pase Sauce)
Cclcrg Kinpira 5.00
Sautéed Fumpkin w/ Garlic BPutter 505 5.00
Nasu-Miso 7.50

(Fried Eggplant w/A”)acore chct Miso Sauce)

Sautéccl Grccn Bcans 5.50
Sautéed AsParagus 6.50
Stcamccl JaPancsc Musl’rroom WraPPccl in f:oil 6.50
Shishito  (Sautéed Japanese Chili Pepper) 5.%0

SPinach Salad 8.50
w/ Sauteed Garlic Albacore
Spinaclﬂ Ohitashi 4.50
(Boiled Spinach Seasoned w/ Soy Sauce)
Tomcu Champlc 7.00

(T ofu Stimcricé w/ Vegctab[cs)
**,440/ chicken for an extra C/largc of 33

SEAFOOD

Halibut Cheek Kara-agc 8.50
Shrimp & chctablc Tcmpura 8.00
Crcamg Fopcom Shrirnp Tcrnpura 9.00
Girilled Yellowtail Collar 9.50
SI‘biogama 16.00

— Ba‘«:d Orangc Roughg w/Tru]Cﬂc in Salt 5}16”

Lobstcr - a half lobster cooked with shrimp and mushroom,

dynamite sauce on top 2%.00
Miso Cod (Marinated w/ Sweet-Miso and Broiled)  9.50
5autécd Sa]mon 10.50
w/ Japanese Sansho Pepper & Caper Sauce
Soft-Shell Crab 9.50

MLECAT

Kobc Burgcr 11.50
K obe Tender| oin Diced Steak 29.50

w/ Wasabi Sauce

Chicken K ara-age (Seasoned Deep-[ried Chicken)  7.00

APP]C Gingcr Chicken 7.00
Okinawa 5t3|c Sparc Rib 8.50
BBQ Short Rib 8.50

KUSHIY AKI (2 skewers)

Chicken 5.00
Tsukunc (Chicken Meat Ba”) 8.00

Beef 6.00
Mix (5 skcwers) 8.00



KATSU-YASFECIAL CREATION

Crispg KRice w/ SPiCH Tuna 9.50
Crispy Sesame T una 10.%30
Halibut Carpaccio w/ Granny APPIC 12.50
Herb Crusted T una w/ Mustard Sauce 12.00
Sashimi Bowl 10.00
Seared Albacore w/ Crispg Orion 12.50
Seafood Ceviche 12.00

Cajun Seared T una sashimi w/sautéed spinach 12.00

Ka;éumori Wappy 7_1'35 for Two) 28.00

Seared Tunaw/ JaPancsc Salsa
T una Sashimi w/JalaPcno
T una Sashimi
w/ Babg Arugula & Granng APPlc Salad
Yellowtail Sashimi w/ Ja|apcr\o
Foie (Gras on K obe Bccwc w/ Flum Wine Sauce

Premium Beef Niicujyaga
Seamcood 5oba Fasta
K iwi Sca"op

anm, /CI'

SALAD

Mix Green Salad
Romaine |_ettuce w/ JaPanesc Mushroom Salad  9.50

Scarccl Tuna Stcak Salac!

Scawccd 5a|acl 4.50
Bonsai Salad 5.80
Mizuna Salad 6.00

SUNOMONO

Cucumbcr Sunomono 4.00
Mozul(u~5u (T hreaded A|ga~Li1<<: Seaweed) 4.80
Seawecd Sunomono 450

Oys’cerSunomono ¥ seasonal
Seafood Sunomono

RICE/NOODLE/ SOUF

Miso Soup 2.00
Miso SOUP w/ Nameko Mushroom 3.50
Miso 5ouP w/ Asari  (Short-Neck Clam) 4.50
Hot Scafoocl Soup 12.80
Rice 1.50

Brown Rice 3.00

Tcn~Musu (Shrimp Tcmpura in Kice Ba”)
Colc’ Soba (Buckwhcat} Nooc”c

Yai(l Soba (Fan Friccl Noodle w/\/cgctablc)
= Add chicken or shrimp for an extra charge $3

Hot Soba (Buckwheat Noodle in SOUP)

12.50
i1.00
1%.00

14.00
25.50
12.00

9.50
1%.00

5.80

12.00

6.50
8.50

3.00
6.50
7.00

7.00



