- Cold dishes -

® Fdamame (GF) 53] $5.5

Boiled Soy Beans with Sea salt.

® Assortment Japanese pickles (Otsukemono) (GF) &&Y $5.5

3 kind of Japanese tsukemono pickles.

® Daikon salad KIBYS4 (K) (/) $16.5(main size) $12(entree

size)

Julienne white radish, mixed leaves and original onion dressing.

® Natto in Kobachi (GF) W= $6.5

Natto is fermented soybeans.

® Angus Beef Gyu-Tataki (GF) rffcx $23

Angus Beef that is seared on the outside, and left rare on the inside,
then thinly sliced with ponzu sauce.

® Boiled Spinach (GF) R L Y EOHERMZ $6.5

Boiled spinach with sesame sauce.

- Sunomono dishes -

® Squid Sunomono salad (GF) EHOBEDY) $8.5

Cucumber, wakame seaweed and deep fried squid with sour soy sauce.

® Fish Namban aoEE  $11

Deep fried fish in vinegar sauce with onion and carrot. (GF)



- Sashimi - (GF Soy sauce available)

® Today's Sashimi

Small or Large Plate AHOHR & See our first page.

Fresh raw fish sliced into thin pieces. See our blackboard or first page of menu.

® Yellow Fin Tuna Sashimi FN\FII7ORERE $22
6 Pieces of fresh Yellow Fin tuna.
® Today's White Fish Sashimi AHOHER & $15.5
7 Pieces of fresh raw fish.
® Salmon Sashimi H—FEUR $21.5
6 pieces of fresh raw salmon.
® Scallop Sashimi Y TRIE $18.5

3 pieces of fresh raw scallop.

- Homemade Tofu -

® Kumiage Homemade Fresh Tofu Small warm AxREBEECN)  $10

This tofu is made without being rinsed in water with a deep, rich, yet sweet soy
flavour. (GF)

® Kumiage Homemade Zaru Tofu Small Cold HRESETE () $10

This tofu Is made without being rinsed in water, and is then drained on a sieve.
(GF)



SUSHI - (GF Soy sauce available)

® Today's White Fish Nigiri Sushi HEDED 77 $7

2 Pieces of nigiri sushi.

on

® Yellow Fin Tuna Nigiri Sushi N ODKREED $9.5
2 Pieces of nigiri sushi.

® Prawn Nigiri Sushi BEDED FHE $6

2 pieces of boiled prawn nigiri sushi

® Salmon Nigiri Sushi. or Salmon aburi Nigiri Sushi $9.5
H—EVED KOY—EVRDET
2 pieces of fresh salmon nigiri sushi. Aburi is seared.

® Beef Gyu-Tataki Nigiri Sushi 455 FDEDHFH $8

2 pieces of Beef gyu-tataki nigiri sushi.( Angus Beef sirloin)

® Assortment of Nigiri Sushi (5pice) EDHERLE $19

Fish of the day, prawn, salmon and 2pice of tatsushi selected nigiri sushi.

® Hosomaki Thin roll sushi. ME=EHA

Cucumber roll Ay INESE 47

Cucumber & sour plum roll  #BEALNES $7.5

Natto roll MESS $7.5

Yellow pickled roll BHBEEE $6.5

Salmon roll Y—EVES $8

Tuna rol BANEE $9
REESSH $8

Shiitake mushroom roll



- Warm dishes -

® Agedashi tofu BFEHUERE Y (XR) $12 5(5pieces) $8.53pieces)
Deep-fried tofu in tentsuyu broth.

® Chawan Mushi (GF) B L $12.5

Savory Egg Custard. Chicken, shrimp and Shiitake mushroom.
(It takes approximately 15min.)

- Deep Fried dishes -

Gluten advisory: While some dishes are made without gluten ingredients, all fried foods are cooked in
a shared oil fryer used for items containing gluten. Cross-contact may occur; not suitable for coeliacs.

® Spicy Tebasaki (GF) ELRFPIS $12.5

2 piece of deep fried chicken wings with coriander and shichimi hot powder.

® Torino Karaage (Freerange) (GF) IBROEBIS $18.5

Japanese style deep fried Free range chicken.

® Nasu Agedashi  (GF) MFDHIFH U $18
Deep fried egg plant in an authentic dashi broth.

® | arge Tempura Plate KIFEREE (X) $24.5

3 pieces of Black tiger prawn tempura, 2 piece of white fish, and 3 kind of vegetables
served with tempura sauce.

® Small Tempura Plate KIFERESE () $16.5

2 pieces of Black tiger prawn tempura, white fish, and 2 kind of vegetables served
with tempura sauce.

® Small Vegetable Tempura Plate BXEOXREE (V) $12.5

7/ pieces of vegetables served with tempura sauce.

® Black Tiger Prawn Tempura BEDOKIRE leach $5.5

1 piece of Black tiger prawn tempura served with sea salt.

® Deep-fried Soft Shell Crab Karaage YVIKN YT TOEBIT $17.5

Deep fried soft shell crab Karaage. (GF)



- Steaks -

® Angus Beef Diced Steak FYHRE—TH44OORTF—F $30.5%

Grilled diced Angus beef sirloin fillet with Japanese onion sauce served with mixed
leaves and homemade onion dressing.

® (Chicken Steak BBk $27.5%

Smoked Chicken thigh with teriyaki sauce served with mixed leaves
and homemade onion dressing.

® Terivaki Salmon fEOREES $31.5%*
Salmon stir fried in teriyaki sauce served wit mixed leaves
and homemade onion dressing.

® Tofu Steak TIRDOBEE $26.5*

Grilled firm tofu with teriyaki sauce served with mixed leaves
and homemade onion dressing.

*Extra Steamed Rice $2 only @Stakes

*We can provide Gluten-free option upon request.



- Rice / Miso Soup -

® Steamed Rice Mediam or Small H{EER $4.5 or $3
® Miso soup (GF) HLRNG $5
® Mini Udon Noodle Soup FOEA (N $8.5
® Snapper Chazuke Soup B35 $9

A dish made by pouring dashi broth over cooked rice with Snapper.

® Tuna Chazuke Soup YU OXKES $9.5

A dish made by pouring dashi broth over cooked rice with Tuna.

® Ume Chazuke Soup WBRET $9.5

A dish made by pouring dashi broth over cooked rice with sour plum.

Chazuke is commonly served at the very end of an elaborate Japanese
full course meal. It's also favored as a midnight snack, a hangover cure,
or just when you want something hot and filling.

*We can provide Gluten-free option upon request.



Seasonal Menus

- Warm Dish -

® Chicken katsu Ni hot pot BHYE

Deep fried chicken breast in thick dashi broth soup.

e Warm Soumen Noodle soup =t

Warm soumen noodle in dashi broth soup.

- Cold dishes -

® (Cold Eggplant & UAnF

Cold eggpant soalked in dashi broth.

® Boiled Broccoli Salad (GF) MmOy Y — = EE

Boiled broccoli with non-oil dashi dressing.

- Seasonal Tempura Range -

® Coriander and Sweet corn Tempura aurys—eEB8xonrzad

Coriander and sweet corn Tempura with sea salt.

w Experience Japan's Regional Cuisine
New Local Specialties Every Month

Hiroshima Region (West of Japan)

® Nori seaweed Tempura BEDKIS

Crispy nori seaweed tempura, lightly seasoned with sea salt.

$22.5

$9

$7

$4.5

$11.5

$7



- Ichi - $45.5

Miso soup and Steamed Rice

Squid Sunomono salad or Agedashi tofu

opieces of Sashimi Plate

Small Tempura Plate or Spicy chicken wings

NI - $46

® Agedashi Tofu or Squid Sunomono Salad

® Miso soup and Steamed Rice

® Steak( You choose from "Steak” on Menu )

- San - $49

® Miso soup

® Daikon Salad or Home made Tofu
[ )

[ )

Chicken Karaage or Nasu Agedashi

Assortment of Nigiri Sushi (5pieces)

- Yon - $59
® 90ml of Sake (Shouchikubai)
® Miso soup
® Small Sashimi Plate
® Spicy Chicken wings
® Small Tempura Plate
o

Chazuke Soup (You can choose snapper, tuna or ume plum )




Hand Roll Sushi

® Hand Roll Sushi Set  (2p) FEHEEFTILY b $10.5

Two Nori seaweeds, two sushi rice balls and two kinds of sushi
fillings below.
Not pick two salmon.

1 piece of Salmon sashimi

1 scoop of boiled tuna with mayonnaise
1 stick of cucumber

1 scoop of yellow pickled radish

1 stick of Tamago-yaki (Japanese egg omelet)

*Two salmon hand roll sushi $12.5



