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First Appetizer (3 kinds)
Mozuku seaweed, Corn Tofu, Salmon Roe and Squid
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Second Appetizer - Japanese Style Yellowtail Carpaccio
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Third Appetizer - Assorted Sashimi (Tuna, Flat Fish, Sweet Shrimp)
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Soup (Savory Egg Custard with Eel)
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Japanese Style Beef Tenderloin Steak
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Deep Fried Tofu with Soup Stock
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Japanese “Chazuke” Style Steamed Rice Soaked with Salt Mackerel
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Dessert (Homemade Soy Milk Pudding)
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
We use nut base oils in some items. Please let us know if you have any allergies.



