Wet ged

Select ingredients are carefully wet-aged using advanced Japanese preservation technology at

temperatures just below freezing, enhancing natural umami, texture, and tenderness while maintaining
pristine freshness. Unlike traditional dry aging, this process preserves a clean and delicate flavor profile
without developing pungent aromas. One of the few systems of its kind in North America, this FDA-

approved method allows us to present ingredients at their highest expression

1 Short Ribs Skewer
60-Days Aged
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2 Short Ribs Skewers *Limited Time Deal* 18
60-Days Aged
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1 Filet Mignon Skewer 16
45-Days Aged

ASHHW F7 4 VI =3 VEfEx

2 Filet Mignon Skewers *Limited Time Deal* 24
45-Days Aged
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1 Harami Skewer 11
60-Days Aged
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2 Harami Skewers *Limited Time Deal* 16
60-Days Aged
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Chateaubriand Fillet Mignon MKT
60-100 Days Aged, Minimum 40z
(Minimum 3 days reservation)
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New York Strip MKT
60-100 Days Aged, Minimum 40z
(Minimum 3 days reservation)
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Wet Aged Sushi

Toro
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Blue Fin
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Kanpachi
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Aged Japanese Scallop
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Ankimo
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Shio Koji Cod
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Honey Salmon
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Aged Eel
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Edamame 6
585

Agedashi Tofu 7
LU ER

Yakitori 7
S

Kurobuta Sausage 7
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Chicken Kara-Age 8
7 & Y EGS

Soft Ika Tempura 8
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Gyoza - Pan Fried or Deep Fried 8
Fa-—¥

Soft Shell Shrimp 8
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Soft Shell Crab
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Takoyaki

1z CHEX

Kaki Fried
HUE7 5 4
Vegetable Tempura
BRR$5
Shrimp Tempura

HER 5

Crab Legs tempura

BERDORRS

Calamari Kushi-Age
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Pork Kakuni
i F=1

Beef Tataki
Hetr itz x
Negima Beef
rF¥FTE—7
Hamachi Kama
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Sashimi Omakase
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Market Price
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Miso Soup
kg

Suimono Soup

BN

Fish Soup
1 DNy

Crab Soup
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Chawan Mushi

(takes 20 mins to prepare)
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Salad

Tossed Salad
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Kaiso Salad
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lka Sansai
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Zice
Steamed Rice

TR

Sushi Rice
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Brown Rice
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Chicken Fried Rice
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Shrimp Fried Rice
Bt X

Beef Fried Rice
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Combination Fried Rice
Chicken, beef, and shrimp
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Salmon Skin Fried Rice
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(Served with seasoned vegetables, salad, soup, and rice)
Chicken Teriyaki F¥ MO bixER

Chicken Katsu F*x> 3V ER

Tonkatsu &AL DOER

Vegetable Tempura Bf3ERIHER

Shrimp Tempura K3:5ER

Ginger Pork U & 5D ER

Negima Beef #~¥ <V —7

Yakiniku Beef HiAER

Beef Teriyaki - Ladies Cut 60z " — 7 [ 1) i % ¥ 60z
Beef Teriyaki - New York Cut 90z v — 7 g V) i X 90z
Salmon Teriyaki ffR VX ER

Salmon Butteryaki fif/\¥ — B XES

Lobster Butteryaki D07 25—\ —fiXFEE
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(Served with seasoned vegetables, salad, soup, and rice)
Chicken Teriyaki and Shrimp Tempura
FEXVERIEOER

Beef and Chicken Teriyaki
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Beef Teriyaki and Shrimp Tempura
E—7HROBEX&REOER

Healthy Box
NIV —ARY TR

Grilled salmon, steamed vegetables, seaweed salad, brown rice, and fruit

Silver Box
VI)VIN—=ARY T R

Chicken teriyaki, shrimp and seafood tempura, California roll, and fruit

Golden Box
T—=IVT VRY 7 A

Beef teriyaki, shrimp and seafood tempura, sushi (tuna, salmon, and shrimp),

and fruit

24

24

24

24

27

25

26

26

26

31

29

29

38

32

33

34

27

34

39



a 5 ! 7 g.a. g

(Served with salad, soup, and Japanese pickles)
Oyako Don

BTH

Ten Don

Kt

Katsu Don
3

Gyu Don
SRl

Una Don
i H:

(Served with salad)
Kara-Age Curry

T L —

Katsu Curry
AL —

Beef Tongue Curry
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Susti and Sastime

(Served with salad and soup)

Sushi A FH]A

Blue Fin Tuna, Kanpachi, Japanese Snapper, Salmon, Japanese scallop, Squid
Crab meat, Eel, Cooked Egg, Sweet Shrimp, Cooked egg Salmon Egg, Negitoro Roll

Sushi B 7%+]B
Blue Fin Tuna, Yellowtail, Japanese Snapper, Salmon, White Meat Fish, Shrimp
Squid, Cooked Egg, salmon egg, and tuna roll

Sushi C %%]C
Blue Fin Tuna, Kanpachi, Japanese Snapper, Salmon, Shrimp,
Crab Meat, Eel, and California Roll

Salmon Ju Hf—F
6 pieces of Salmon and 1 scoop of lkura

Tekka Ju & k&

4 pieces of Blue Fin Tuna and 2 scoops of Negitoro

ChirashiJu %5 U EH

Blue Fin Tuna, Yellowtail, Salmon, White Meat Fish, Albacore Tuna, Shrimp,
Surf Clam, Octopus, Squid, Crab Legs, Cooked Egg, and Cooked Vegetable

Sashimi Dinner #i|&E&
Blue Fin Tuna, Yellowtail, Salmon, Albacore tuna, White Meat Fish, and Crab
(served with bowl of rice)
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oodle Soup

UDON
Udon (hot or cold) 5 &£ A

Kitsune Udon =->h5EA
Tempura Udon K255 EA
Nabeyaki Udon #ititx > A

SOBA (Please allow 15 minutes to prepare)
Soba (hot or cold) i

Tempura Soba K325 %13

Under 10 years old
(Served with seasoned vegetables, rice, fruit, and ice cream)

Chicken Teriyaki
FF VR bE X

Chicken Kara-Age
7 F VG

Beef Teriyaki
-7 HROBEX

Sushi Boat
FHHE]A— b

2 shrimp sushi and a California Roll

Dessert

Ice Cream
TAZATY)— A

Rum Cake
5 N —3

Ice Cream and Rum Cake
TAAZY)—LEFLTr—F

Monaka Ice Cream
EFHTA A
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