S N A C K S

REGULAR  DOUBLE

EDAMAME (VG, G) $5.99 $10
boi|ed qnd Sdl‘l'ed soy beans

KOROKKE (VEG)

4 pieces of crispy croquettes filled with corn + creamy potato

TAKOY AKI
5 pieces of deep fried octopus fritters Jropped with

tonkatsu sauce, bonito flakes + aonori

GYOZA

o) dump|ings served with a side of ponzu sauce

Pork (pan-fried) or Vegetable (deep-fried) (VG)

KIMCHI TOFU (VG)

tofu dressed in house crafted sauce + Jropped with kimchi

EBIFRY

5 pieces of deep fried pcnko-crus’red prawns with tonkatsu sauce

WINGS

5 pieces. Classic or sweet chili

KARAAGE

japanese s’ry|e fried chicken

STUFFED CHICKEN WING + AVOCADO FR“:‘r~
deboned chicken wing stuffed with rice, shitake 3

mushrooms, carrots and onions served with 2 avocado FrleSf»sw‘"“““

N EW
3O KU
DEALS

= C

JAPANESE EATS + DRINKS

"RAMEN

+ $-I + ‘I'O'Fu + sweet corn + piece O'F POI’l( CI‘IGShU

+ kimchi + bean sprou’rs + piece of chicken chashu

TONKOTSU
por|( broth, por|( chashu, white onion, bean sprouts,

white oil, soybecm paste, nitamago egg, thin noodles

CHICKEN MI[SO
chicken broth, chicken chashu, bean sprouts, white oil,

soybean paste, nitamago egg, thin noodles

BLACK GARLIC
chicken broth, por|< chashu, sea salt, black smo|<y gar|ic

oil, nitamago egg, thick noodles

SPICY RAMEN
pork broth, pork chashu, sea salt, red oil, nitamago eggq,

nood|es

CREAMY VEGAN (VG)

rich mushroom seasoning, king oys+er mushroom +

shiitake + enoki mushrooms, truffle oil, thick noodles

MUSHROOM UDON SOUP

$15

house made light Cremini mushroom stock, carrots, onjens %

Jropped with brown Beech mushrooms and seaweed

955,99 snaciks

59.99 pAILY SPEGIAL

(as|< your server for Jroc:]c::y S se|ec+|on|)

B OWL S

KARAAGE DON $15

japanese s+y|e deep fried chicken + mayo on white rice

PORK / CHICKEN CHASHU DON

pan seared pOI’l( or chicken seasoned WI'H‘\ our house

made yq|<i’rori sauce + mayo on white rice

UNAGI DON

gri||ed fresh-water eel + house made Jreriyql(i sauce on

white rice

JAPANESE CHICKEN CURRY
breaded and deep fried chicken cutlet with Japanese

curry and picHed radish + white rice

BOWLS ]

$-I + mango + seaweed salad + sweet corn
+ + radish + crab salad + tamagoyaki egg

SPICY TUNA $16

tuna, cucumber, avocado, Jrcmclgoycki egqg, house crafted

sashimi sauce + spicy mayo on white rice

SALMON $14

salmon, cucumber, avocado, Jrc:mc:goyc:ki egg + house

crafted sashimi sauce on white rice

SUPER $18

tuna, salmon, sca”ops, avocado, mango, edamame,
radish, crab salad, sweet corn, +cmagoyal<i egg + house

crafted sashimi sauce on white rice



