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Japanese Traditional Cuisine

5B Sushi Lunch
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Thoroughly cooking meats, poultry,
seafood, shellfish or eggs reduces
the risk of food borne illness.

CMISO S0y bean soup ... ...
 SUIMONO  Clear SOoup ..o e e
.GYOZA RAME SOUP Pork base T 77
. NOODLE SOUP Miso & NoOdIe ..........ou e
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10. SPICY TUNA APP.
11. HIJIKI Cooked black seaweed ...............iuuiiuue it
12. SASHIMI Assorted slices of raw fish ..........ouies i
13. SUSHI Adssorted five pieces Sushi - ............. e e e
14. TEMPURA Deep fried shrimp and vegetables —......................c.cieiuiieiieieiiiianeanenn,
15. YAKITORI Japanese skewered chicken .....................ccccciiiiiieiiie i iieiieiiieiennn,
16. SHRIMP KUSHIYAKI Skewered shrimp broiled with terivaki sauce —...............................
17. NEGIMA-YAKI Cooked scallions rolled with sliced prime beef ................cc..cceveeeiineein...
18. AGE-DASHI-DOFU Deep fiied bean curd with special sauce ....................ccciveeeeeeeeiinns.
19. TAKO-SU Sliced octopus with vinegar Sauce ... ..............cc..iieese e,
20. EBI-SU Shrimp with vinegar sauce ... .. .. .
21. KANI-SU Snow crab with vinegar sauce —.......................ccceuiiiiiiiiiiiiiiiiiiiiiiinan.,
22. SUNOMONO-MORIAWASE 4ssorted seafood with vinegar sauce ..............................

23. EDAMAME Steamed soy bean

24. GYOZA Japanese style pork dumpling ... ... ... .. ... . . i
25. SHUMAL Steamed shrimp dumpling —......... ... ... @ e
26. OSHINKO-MORIAWASE 4ssorted Japanese pickles

27. IKA MARUYAKI Grilled whole squid With teriyaki Sauce .. ...........c...c.eeieeiii s

DONBURI & NOODLES
28. TEMPURA DONBURI 4 bow! of rice topped with deep fried shrimp and vegetables

29. OYAKO DONBURI 4 bowi of rice topped with cooked chicken, vegetables andegg ..................
30. KATSU-JU 4 bowl of rice topped with breaded pork cutlet ....................ccccieeeeeiiiiiinnnnnns.
31. UNAGI-JU 4 bowl of rice topped with broiled japanese eel ....................ccceeeeeiiiiiiiinnneen.
32. TEMPURA UDON or SOBA 4 bow! of noodles with fried shrimp and vegetables .................

33. NABEYAKI UDON Noodles with fried shrimp, boiled vegetables in hot pot ................cvvvr...

LUNCH BOX SPECIAL

Served with soup, green salad, appetizer of the day
rice and green tea in Japanese classic lunch box

34. TEMPURA BOX . e $10.95
35, TONKAT SU BOX $10.95
36. CHICKEN KATSU BOX . $10.95
37. SASHIMI BO X .. $13.95
38, SUSHI BOX e $12.95
39. NEGIMAYAKI BOX . e $10.95
HIBACHI STYLE
Serve with salad, rice and green tea
40. CHICKEN TERIYAKI . $9.95
Plump boneless chicken marinated in teriyaki sauce
41. BEEF TERIYAKI . e $10.95
Thick prime sirloin cut beef marinated with teriyaki sauce
42. SALMON TERIYAKI . $10.95
Salmon marinated in teriyaki sauce
43. FLOUNDER BONELESS .. $10.95
Finest flounder and vegetables served with ponzu sauce
44. HIBACHI STEAK $10.95
Thick sirloin cut beef served with vegetables
45. SHRIMP KUSHIYAKI $10.95
Skewered shrimp broiled with teriyaki sauce
46.SCALLOP TERIYAKI $10.95
Grilled scallop with marinated in teriyaki sauce
47. CHICKEN AND SHRIMP KUSHIYAKI ... $10.95
Grilled scallop with marinated in teriyaki sauce
DESSERTS
48. ICE CRE AM o $3.00
49, SHE R BET . $3.00
50. FRUITS IN SEA S ON o e $5.95
SPECIAL DESSERTS
ST.MOCHIICE CREAM .. e, $3.95
S52. TEMPURA ICE CREAM .. e $4.95

We are pleased to provide arrangements for parties.
Please ask about catering services.




