,j\z CHEF SPECIAL SHUNSAIZEN
APPETIZER 526 00

TODAY'S SASHIMI
GRILLED DISH
DEEP FRIED DISH
SIMMERED DISH
SHOKUJI

DESSERT G OZ E N

Accompanied with appetizer,
steamed rice and miso soup.

SASHIMI MORIAWASE GOZEN 19.00
yrecial ass ted sashimi.

TEMPUROA GOZEN 14.00
Large sh i 1P ¢ 1d ve gel able tempura

SUKIYAKI GOZEN - 19.00

Accompanied with appetizer
and miso soup

SUSHI MORIAWASE GOZEN 19.00
§.5¢ d sus/
TOKU]YO SUSHI MORIAWASE GOZEN 24 00
ef's selection of assorted sushi
TOKU]YO CHIRASHI GOZEN 24.00
»,'/ ssorted s ni ARA-CHIRASHI
(jTrw, hi rice ,»,‘;/'\ ed with coc /‘, L/’ !—f,"/.J/A,/" (.’“ ed omeler, salmon caviar,
| & kaiware sproit ).

Accompanied with appetizer, steamed rice and miso soup.
SASHIMI & BLACK COD MISOYAKI 20.00
Assorted ni and broiled miso-n inated black cod
SASHIMI &UNAGI KABAYAKI 19 OO
Assorted sa i al hyroiled eel basted with our sweet kabava .
SASHIMI &TEMPURA 18 OO
Assorre d sashimi ai np »,'\’: vegerab le r"‘[«//‘:’/’v’ (.
BLACK COD MISOYAKI &AGEDASHI TOFU 17.00

i/(!/ d miso marin '!_:_" black cod and deep
our special mu //1 i




MAGURO DONBURI

Accompanied with appetizer,
locally grown green salad and miso soup

MAGURO NAKAOCHI DONBURI 12.00

7
| vi ce

MAGURO ZUKE TORORO DONBURI 17.00

x, ecial sauce wit

~ MAGURO POKE DONBURI Bl

MAGURO NATTO DONBURI 17.00

]
resh .'-.'(/(rv Ty _5,',\» beans) ser

SUSHI RICE TEKKADONBURL 50

I ‘(/l HH(

SPYCY MAGURO DONBURI 16.00

esh chopped i a spicy mavonnaise sauce. served over sushi rice

Accompanied with appetizer, locally grown green salad and miso soup ‘

UNAGI DONBURI 19.00
Broiled eel basied with our sweet kabavaki sauce served over steamed rice.
(Accompanied clear soup instead of miso soup)

EBI TENDON | 16.00

La ge uf.r,u,,"(// ~shrim 1p nd vegetable te mpura served over ste amed rice.
SEAFOOD KAKLAGE DONBURI 15.00
rimp, scallop and v table kakiage pura served over steamed rice

SALMON IKURA DONBURI . 16.00

esh sliced Salimon & Salmon Caviar served over sushi rice.

TEMPURA ZARUSOBA OR UDON 14.50

f zaru soba ( uckwheat noodle) or -aru udon
.‘1!“7_r,fx /:’L.g I / ) served m]_f/'; assorted tempura.
A —— G NABEYAKI UDON &TEMPURA 16.00
Ccompanied wi appetizer (whe flolir dle) in a ,'"SS?}'O/{’ and vegerables.
..’—L: ( f nied with .9‘(77""'/'/" & \'eﬁ?/‘T/' /e tempura
UME SOMEN & FRESH SALAD 14.00
alc style ume somen. (mer flavored angel hair flour noodle)

Serve with u’{‘l‘rr')!/!*—: Salice [ California roll.
P
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TEPPANYAK]

STEAK & SEAFOOD SEAFOOD COURSE

COURSE 32.00
LOCALLY GROWN FRESH GREEN SALAD LOCALLY GROWN FRESH GREEN SALAD
TODAY'S SASHIMI TODAY'S SASHIMI

FRESH SEAFOOD FRESH SEAFOOD

LARGE BLACK TIGER SHRIMP AND LARGE BLACK TIGER SHRIMP AND

DAY BOAT SCALLOP DAY BOAT SCALLOP

ENTREE ENTREE

CERTIFIED ANGUS SIRLOIN STEAK 32.00 *LOCALLY CAUGHT FRESH FISH
CERTIFIED ANGUS FILET MIGNON STEAK 36.00 GRILLED VEGETABLES

GRILLED VEGETABLES GARLIC RICE AND MISO SOUP
GARLIC RICE AND MISO SOUP ICE CREAM

ICE CREAM

Eingme PR B

TEPPANYAKI SPECIAL LUNCH 12.00

California roll (2pcs), teppan grilled vegetables,
certified angus sirloin steak.steamed rice and miso soup.

RIB-EYE ROLL STEAK

Our special thin sliced rib eye rolled steak.

Choice of wasabi, garlic or teriyaki sauce.

SINGLE ROLL 18.00
DOUBLE ROLL 26.00

Accompanied with locally grown fresh green salad,
grilled vegetables, steamed rice and miso soup.



TEPPANYAKI
ENTREES

44308 1P AL

Accompanied with locally grown green salad,
teppan grilled vegetables, steamed rice, miso soup.

®w SIRLOIN

“Certified angus beef” N.Y. strip 8oz
; FILET MIGNON

“Certified angis b eef” tenderloir

CHATEUBRIAND

Large black tiger shrimp o) day I

SIRLOIN & CHICKEN

CHICKEN

SHRIMP & SCALLOP

Large black tiger shrimp & day
8 / }

SHRIMP & CHICKEN

Large black tiger shrimp & Cal

CATCH OF THE DAY

Today’s fresh fish

I.GARLIC RICE AVAILABLE FOR AN ADDITIONAL $3.00

Certified ang ous be center cut

SIRLOIN PEPPER STEAK

“Certified angus beef” N.Y. strip 50z witl
our special mushroom sauce and whisky.

SIRLOIN & SHRIMP OR SCALLOP

Fe/n// d ang [/\/Lf/ " N.Y. strip

poat sce // lo
“Certified angus beef” N.Y. strip 40z & (
California free range chicken 6oz
L.

oodal Scc

ifornia fi

DESSERT

£ 3 i | P
oj tenderlo

FRUITS ANMITSU

Diced kanten and fruits with azuki bean and ice
KUROGOMA PUDDING

Black sesami pudding and vanilla ice cream.
COFFEE JELLY

Coffee jellv, vanilla ice cream and kahlu'a.

TEMPURA ICE CREAM
w Tempura style ice cream.
, ICE CREAM

Selection of ice cream.

FRESH FRUITS
Seasonal fresh fruits.

4.00

cream.

4.00
4.00
4.00
3.00
5.00

26.00
26.00

30.00

19.00

20.00

18.00

> range chicken

12.00
20.00
19.00

18.00




