original garlic soy sauce.
Sesame & Japanese

chili powder on top. $1 5 3y

\)doh Calad $15

Udon noodles with Japanese
Mountain vegetables.

Sprinkled soy based vege dressing.
Sweet potato chips on top.

bavelav
Doke Calad

Half cooked Tuna
with mixed seaweed
& vegetables.
Sprinkled sesame oil

soy dressing. $1 '7
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Tolu Caad

Sliced Tofu on mixed vegetables.
Sprinkled original sour sweet
plum dressing & pine nuts.
Crispy potato julienne on top.

$15
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Towna kKbvange
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Marinade tuna karaage with
lightly fried Vegetables.
Sprinkled garlic sushi vinegar
dressing.

Crunchy wasabi pea on top.
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Boiled soy beans w hints of pink salt. $ 6
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Cacveed Ceallope Covpaee\o

Seared sliced of scallops
w Basil mayonnaise & Garlic oil. $1 0

VOLRE e NSy ERw HEE e
Cofe ehall eveb epvmq voll $16

Fried soft shell crab w vegetables
wrapped in fresh rice paper.
Sprinkled Yuzu mayonnaise.
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C.C.C (2vce) $12

Spicy-Salmon-Spring roll.
Deep fried spring roll wrapped salmon, pine
nuts, Korean spicy miso and cream cheese.

Deep frled
Cacflood
Dophing $16

Mixed seafood wrapped w wonton skin.
Served w original sesame ponzu sauce.
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A*eu-oqe Tofu

Lightly fried tofu w chopped garlic, ginger & leek.
Dried shrimp on top.
Finishing hot sesame oil.

Tovovo-Teobheange

Lightly fried grated Japanese yam potato. _ «
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Wrapped w Nori-seaweed. % 2,
Hints of pink salt on top. $1 0 ;f% N
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- Japanese steamed savory egg custerd.
Served in Donburi bowl.
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Pvawn Tampuva

Prawn tempura covered with $1 6
crispy corn flakes.

Spicy cheese sauce and chili julienne
on top.
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Lightly fried vegetables $1 5
in soy based vegetable broth.
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Lightly fried homemade $1 6

Egg-tofu mixed with
snow crab meat.
Served w sticky broth.
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CQ‘WOM Yozou MYeo Yokt

Oven baked Salmon w Yuzu sweet miso.
Tasty cheese on top. $1 6
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~\ Cooked tuna on thin chapatti
: w tomato sauce,wasabi-mayo,
spring onion, sesame and

dried Nori seaweed. $1 4
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Weliel, voveon Ravioll

Minced Kingfish wrapped in wonton skin.

Served as Ravioli style with $1 6
spicy cream sauce. —_—
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Medium rare cooked crumbed
tuna cutlet. 320
Sprinkled with mild Gorgonzola sauce.

Spring onion julienne on top.
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Pan-fried Chicken maryland fillet $1 6 \
cooked w home made Teriyaki sauce.
Sauteed mushrooms & spring onion on top.
Hints of Anchovy sauce on plate.
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Japanese traditional style

whHNH EEHEFAR N B EAN
Reve kakow $18

Slow cooked Pork belly in sweet miso broth.
Beans & spring onion for garnish.
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RamavNocelle 84
Japanese style Ramen noodle with Miso
Chicken+bonito soup stock.Spring onion, | soup
pan-fried chicken, bamboo shoots $3
Boiled egg, & saeweed on top. $1 3 5 —
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D@Gr Mopo pawe“ Udon noodles tossed w mixed

Non-soup style Ramen noodle. mushrooms.

SpiFy beef mince _M_a.po. tofu, Yummy garlicbutter soy taste.
spring onion & chili julienne on top. Spring onion & Nori seaweed on top.



A

fecovvad Cuehing

Chef choice 14pcs of assorted sashimi. |
Including shellfish. $34
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A gﬁ Chef choice 7pcs of assorted Nigiri
*7 & 1roll. including shellfish. $26
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Avor) €elmon Roll  $117

Prawn california roll. Seared salmon slice on top.
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Colfeeleall €rob Rot $17

" Fried softshell crab w frying fish roe & vegetables.
Sprinkled Yuzu mayonnaise.

AT A DTN AN TSR k8-
Vegavoble Roll $14

Cucumber, Avocado, Radish julienne, Pine nuts,
Pickled Burdock & Shiso seasoning.

SHN /AN ecvea
Sashimi / Sushi ThinRoll (Cut in Gpes)

o e | Tz
Tuna $16 $8 Cucumber $4
Salmon  $12 $6 Avocado $5

Kingfish  $14 $1 TUnaRaw)+AVO $8
Salmon+Avo $17
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Meaeeha Davna Covwe

Light sweet green tea panna cotta.
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Ceavmal-ehe Proule

Genmai-cha / Brown rice tea
(Special blend of green tea $“ 2
and roasted brown rice) —

BMANSTI-DDIC

V‘/IV Vanilla Ice ’
VO““‘O mixed with ‘

cream cheese

C‘WG@Q@ & Yuzu citrus jam.
Tee eveadwm
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Tiel.ttlive
2kinds(Panko crumbed
& Tempura)of fried fish
& Golden chips.

Ponzu citrus Mayonnaise
& ktchap on the side.

1vio3dg

2kinds(Panko crumbed & Tempura)of fried fish,
Takoyaki(Octopus ball), Prawn gyoza & Golden chips. 4= NN
Ketchap & Ponzu citrus Mayo on side. SGHHRARS




