EGETARIAN avo OLUTEN FREE

Yol Calad EPAVAVE

Boiled soy beans ,
(V/6) $1 8 w hints of pink salt.

Diced Tofu ow
mixed vegetables. (V/6) ﬁ

Sprivkled sour sweet

Original plum dressing A vey=0ge
& pive wnts., -
| O f v

Lightly fried +ofu with
- chopped garlic,
Nelgelge ginger & leek on +op.
Finishing hot sesame oil.
Teobacee ’
v/6) $12 Vegevable Roll
Lightly fried grated ?

Japavese yam potato.

& /(6 $16

Wrapped w Nori-seaweed. Cucumber,

Hints of pink salt on top. i/ Avocado,

f o 1 Pive uts,

i Radish julienve,

Ceaeo \lﬁ‘ ve %@ vable . @/ Pickled Burdock

A 9 a- b e ée ‘\ \ (V/G) / £ & Shiso seasoning,
Lightly fried vegetables RV

Vekiutke Catad
@ $1

Pan-fried sliced beef with
Original garlic soy sauce. |
Sesame & Japavese
chili powder on top.

i soy based vegetable broth,




TN kavooqe Wavk Calad Duw kalw\m @)
@ $20

WMarinade tuna karaage
with lightly fried Vegjies.
Sprivkled garlic vinegar
dressing.

Colw e%ell em\) epvmq voll

Slow cooked Pork belly in
sweet miso broti,
Beavs and sprivg onion for

Fried soft shell crab w vaqemlalas;
Wrapped in fresh rice paper.
Sprivkled fryivg fish roe & Yuen mayownaise.

Kivglieh  Colmon B
6 Collav Yuau MYeo Vakl ()

Oven baked Salmon

Japavese +mdi+iomal stile o Vuan sweet miso. $1 8
Oven-baked kingfish collar.  + o theese on top.  —

Hawaiaw lickew Tevivalk
Dok@ COMJ (G) Yeb Ahtlnow sauee

$19

cooked w home made
Teriyaki sauce.

Saunteed mushrooms S
& spring onion on top. //ﬁm\ N

Hints of Anchovy sauce ow plate.

Half cooked Tuna
with mixed seaweed
& vegetables.
Sprinkled sesame ol
soy dressing,.

SUSHI & SASHIMI
). also Avaialble




