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Special Sashimi ©
Albacore with Crispy Onion ....... 18 Salmon Collar ... 7.5 Chicken and Green Onion /Neginiku =~ 4.5 m
White Fish Carpaccio ................. 18 Yellowtail Collat .....cceevevvveennennene. 18 Grated Chicken Meat /Tsukune .......... 4.5
Kanpachi with Jalapeno .............. 18 Miso Marinated Black Cod ........ 23 Chicken Gizzard /Sunagimo .............. 4.5 m
Bluefin Tuna Carpaccio w/Truffle ........ 29 Chicken Heart /Hatsu ......ccovvverererinennes 4.5
Today's Chef's Choice (5Kinds).. 25 Chicken Liver /Motsu .......cccvveernenenn. 4.5 E
Kurobuta Sausage ........ccocovvvvirinnenee. 4.5
. Chicken Wing /Tebasaki ......cccccocveceeeee 5 m
Appetizers Deep Fried Temp ura Okt with HAM oo 65 4
Edamame .......ccccccvvneccinn 0.5 Fried Fresh Octopus... 10 Negi Duck /Aigamo .....ccccveevvveecinenceennee. 0.5 m
K's Sunomono ......ccvecueennaes 0.5 Agedashi Tofu ..., 10 Squid Legs ....coovviviviviririiiicircce 0.5
House Salad ......cccovveiininnnnne, 0.5 French Fried Mountain Yam ..... 10 Lamb Chop ..., 8 O
Garlic Edamame .......ccc.oceeeee.. 8.5 Fried Chicken Japanese Style ...... 10 US Wagyu ... 15 U
Homemade Tofu ......ccoeeueuennne. 0.5 Shrimp Tempura (2pcs) ......cceeuee. 10 Assorted Vegetable Kushi 3pcs ............. 10
Sauteed Shishito Peppers .............. 8.8 Shrimp (2pcs) and Vegetable (5pes) 20 Assorted Kushi 5pcs ... 20
Opyster Shooter .....cccoveveevnennennees 10 Soft Shell Crab Tempura ............. MP O
Nasu MiSO ... 10 S
Steamed Clams .......ccccvrcreneenee. 14 )
Crispy Tuna Bite .....ccoovererrerennne. 15 . Extra ¥p)
Chawanmushi with Truffle ........ 15 Rl/ce & Sou’p Hon Wasabi ..o 3 ® =
Ankimo with Ponzu and Caviar .. 18 Steamed Rice ..., 3 Kizami Wasabi ......ccccoviiiniiiininnn, 1.5 m
Beef Tataki... ...ccovveeicinnicicnccnne, 18 MiSO SOUP ...ttieiciiiriciccienees 5 Yuzu Kosho. ... 1.5
Oyster Half Shell (4pcs) ............ 19 Asari Miso Soup ........cccevvveeee. 7.5 Soy Paper (1pc) o, 2.5 m
Kanpai Heaven .......ccccvvenneeee. 30 Quail Egg (Ipc) ..o, 2 -—
Cream Cheese ..o, 2.5 ¥







