Jppetizers

Edamama A0

Edamuma spicy L0

Pioke bawl Tuna 152
tura, salmion, shrimg
seabass, v
Poke How! luna

Pk bawi Salmen 10

CLCLIMBET WOCHA,MIX S853me

ks Sowl Saiman Marnated salman. 1aMer Saue.
avocado, wakeme saimon toko

Quinga salad 85350
Oluanoa kags . poj berries
berikoka, eranbierry Ssirawberries

CEVICHE Seabass non
Saahass fresh onion. bell papper, Ouinca Salad
CONMNCET eaves, CEwche Sauce.

Wakame chve sesame

Marmales unn, AAr sauce,
awocado, wakame saiimon tobiko

Sealiass carpacein %0
Seabass, Wakame. fresh enions
Tuna Tartar salapenos, shiso leaves

Jlct Qarters

Salman, edamarme kémél camot,

Tartar salman LY

Tunn T

Dumpling Chicken fpork
Chichen, cabihage. fresh onion, cumin larmeric. s, pepper
[maima sauce spicy/noernel |

Erispy kadaltl (1 pes

Bao Buns [Fpcs

wnp T
Cucurnibers, CaIMTTTS, gans; Imap.
hives sasamel

Chickor
miked =alad spicy mayn, teryakl
black sesamet

Diuck
lceberg |sttuce duck sauce dhaes
[

Roka Japanese dressing chives

Tum Yum soup
Lermen grass, feh sauee, [ptman juice, oo midk
dachi fum Yom paste. [chicken.beal shrimgl

Thomia soup
lLemon grass, fish sauce. lemon juce veg chickenshnmp

Classical Culifornic

Sianmi, avneado, Sueumnber, fream cheess,

lobikia weme! © ST X

Jeabass Shwrimp

Tempura shnrmp. avocacs. Sesbass
depuning sauce. Ime fest chrves. 650

“iedl Salincn
Salrnon, crem chisse, swest chil
Teriyakl chives 10

Tried Tuna
Tuana, crouim chedne, apicy M.
tanyak chives. i

Sarimi, luni extman, cream cheess,

feryaie, kimchimays
Ntk chuves Flx

datmen Pesire

S avocado, Salron, spicy mayn
burn e |U£Q.II|‘|I“I Fidan 1

Jahara Rell

Craam Dhiesse, mange, cutumbat, shimp,
1Ny, Balm o, SsakyIss, AWOCHOG, BNy T,
el challs, Termvak, crigey onins.

greon fabiko 1200

Crazy Shrimp dalmen feriyaki

Shrimp siracha, freshonion

rod iohka ™ iy, crisEy erions ; 79
dpicy Salmon Dragen

Saiman sracha, fh anion, Cucumnber, aveeai, el

bbbk &50 UG sEsane B0

Deleano Spicy Tana

Tempura shamp cream cheess,
avocade, garlic may unagr 00

Shrimp Fempura  Crab

Tura niracha, fresh avon, 7m

Termpira shrmi cream cheese, Surm| crom shieks, cucummbes
‘cucurmber garlic may, snaw crad legs, chonzo manes,
ekl mise sesame gm  tenyekichive LY
Aatmen Moceade  Funa Avoeado

S&irnon, avocads, T, avocacd, cream chaese

wream cheesa, nbiki 7m tebiko 750

Yried Duck Jisakan

sesame, chives 00 mdiokik 85

Deggic

Jitna truffie

Tempura mushream. knae.
Aruffie maye, urag seuce chves: %00

Beef Thrimp Omayo Relt

Ternpura shrimg, avocao, beet Tampura shamp, svocace

Gari< maye, teriyaki auce rwekard raya, fianmi dynammdi
‘sesame m sauce. fernal, tohio 800

Deuble Salmon Magure Relt

Tempura salmon oucumber, Cucumber. avocade, lempurs

akocaoo, cram cheese. Salmon mustard mayo, iuna,
spacy iy, swees chilll, Spicy mays leryak,
CrSpy Dnions chies: Fii] md & nlack Sabkn 000



Floscmaki (6 pe=)

$a i Refreshments
Salman 500
Seabass 400

Ell 600 2400

Ebi 500 20

Kappa &0 2100

Avicade 480 200

200

2m

20

Sthweppes leman sods J30m| 200

Schweppes na 330

imen 350 Wiater 1 140
Seabass 450
Eil 450
Ehi 320

Sashimi 13 pcs|

Tuna 300
Saiman 4600
Bashass 700 Aprmyra Tmi 2500
Bl 7.00 Mot dry wine T5mi 13m0 500
2300 L
&0 200
Jake
Saice Dattle 180mI mm

Rice nac
lerman juice, oysiers sauce:

1ing oo, soybeans

Padthal beet 10X

Merdak| 5.20
Rice 530
Raman 500 Mandski noodies

Additional Maat

Shrimp 2.00
Chicken 1.50
Best 2.50
Duck 00

Additional Yeg:

Mixed pepper 050

broceali 0.80

Addilional Savce: Shitaki mushraom  0:80

. Baby corn T40

Terkyaki 1w Spinach 070

Sweol 0 sour L Fresh onlon 40
Fried Rice Ll

Rice green beans corn cormats soya oysbers

Ramen noodles soup LA

b ————— 2109803 519

amons, shitaki DIrOoM | SESAMe oW, . > 4

coniandir, sl , try simwed Aoiddéwe 74, Nohowd ©ahnpo 175 63




