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+ 3 APPETISER
HUIKI 6.2 SHREDDED 6
JAPANESE SEAWEED SALAD KYABETS"
SERVED WITH GOMA NRESSING
MAPO TOFU DON 9.9 CHUKA WAKAME 6
JAPAN STYLE MAPO TOFU WITH MINCED CHICKEN & SPRING MARINATED SEAWEED COLLAGEN FISH 79
ONIONS ON JAPANESE PEARL RICE SKIN i
TAKO WASABI 88
DASHI cHAZ"KE la_g RAW MARINATED OCTOPUS WITH WASABI I\Elfvf,:Z_mZH,,;\T,‘\v ;V;I,Tc:
SALMON SASHIMI, PONZU [KURA, SPRING ONIONS, NORI &
DASHI CHA STOCK ON JAPANESE PLUM RICE RED MISO KYURI 54 CRISPY MALA 6
YAKIN"(“ GY“ DuN 15-9 AB“RI SALMBN MENTA“(D 259 [}VZZSNESE CUCUMBER WITH SWEET RED FISH SKIN
CRISPY FISH SKIN
VAKINIKY WAGHD BEEF SLICE, ONsEw B CRlSPY GARLIE FEATURES A CRUKCHY PRAN, TOPPED WITH SHOKY. SEARED TR
ol SALMON, A CREAMY MENTAIKG MAYO, AND BRILLIANT IKURA. e e e ik 6
UNAGI TAMAGO DON 19.9 AVOCADO GREEN DRAGON MAKI 253

UG iteaxaiigUincis (UCE g ARAtESEJCNECE TS A TEXTURAL DELIGHT, THIS ROLL COMBINES A CRUNCHY

SPRING ONIONS AND FUKUJINZUKE ON JAPANESE PEARL RICE PRAWN AND SILKY AVOCADO, WITH SAVORY MISO MAYO AND
A DELICATE POP OF TOBIKO. AGF Nl Olv 0
-
lVl F l\' FRIED ITEMS
-
§A§ H l ‘ Ul l KOEBI KARAAGE 1.5 MENTAIKO FRIES 7.9

+ 3 FRIED SWEET SHRIMP MENTAIKO MAYO WITH FRIES

FRESH SALMON SASHIMI (5 PCS) 939 TEMPURA IKA 10.2 NANKOTSU 8.8
FRIED TEMPURA SHRIMP KARAAGE

COLD SOMEN WITH EBI FRY 17.9 FRESH MAGURO SASHIMI (S PCS]) 9.9 AKIAGE

JAPANESE SOMEN NOODLE WITH COLD YUZU DASHI BROTH, FRESH SASHIMI ZUKE 15.9 ERIED VECETABLE TEMPURA 1.5

Y SR BN QU G R T2 G FRESH MAGURO AND SALMON SASHIMI, MARINATED (N A TEBIT\U GYOZA 1.4
SAVORY ZUKE SAUCE WITH A BOLD CHUKA SAUCE AND A ERIECRSTURREDICHICRE RN G

MENTAIKO UDON WITH SALMON 209 KICK OF GREEN CHILI. SERVED WITH CRISP ONIONS, FCREHIEIT(TEE CKHﬂKB!‘AGE 79

JAPANESE THICK UDON WITH MENTAIKO SALMON, MENTAIKO SHISO, TOBIKO, AND A SLICE OF LEMON. i o i SHISHAMO FRY 8.9

;g:;'i\u(oc')vspi‘;lﬁiig PARMESAN CHEESE, SPRING ONIONS, MAG“RD TATAKI lﬁg CRAB BRUUUETTE 5.8 BATTERED FRIED PREGNANT FISH
SEARED MAGURO TATAKI IS SERVED WITH CRISP RADISH CREALEDICREAMCRARICAE

TRUFFLE COLD SOMEN WITH 22.9 AND ONIONS. THIS DISH IS FINISHED WITH CRUNCHY NINNIKU MARU 4.9
FRIED GARLIC AND A SWEET AND TANGY HONEY EBI FRY (3 PCS] 99 AGE

KAMI PRAWN MUSTARD PONZU NRESSING. BREADED PRAWN FRIED WHOLE GARLIC

JAPANESE SOMEN NOODLE WITH TRUFFLE SAUCE, KAMI PRAWN,

IZAKAYA BEE TOBIKO, SPRING ONIONS

DESSERT

UAY lv l EIVU ADU 0‘\‘9 :::;2: 222 : : @ ___ﬁ EHEESEORKE ! YUZU SORBET

. g HOJICHA GELATD
ONLY APPLICABLE ¢y icKEN KARAAGE [2PCS) ‘ , — - KINAKD WARABI
FOR DON OR MEN EBI FRY [1PCS) . ¢ MOCHI . VANILLA GELATO

PURCHASE* SHISHAMO FRY [IPCS]) ) , ns.{:llz'lllm WARABI
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C MOMO YAKITORI 3 BUTA KASHIRA 4 COLD BREW COFFEE 6.9 E
CHICKEN THIGH S S :3::;':\':;‘::“ ;-Z E
BEKON SHIITAKE 3.8 ' 2
H cMngv.l:weAlnl’ft?o YAKITORI 3.6 0 BACON WRAPPED SHIITAKE ?E‘\JSII:\:\GII;TTE ;?5 & %
YAKITORI MUNE 3.8 LI DL 5 T
l CHICKEN BREAST R PACON WRAPFED SHISHO - oz LIQU n HAPPINE
YAKITORI NEGIMA 3.8 BEKON SHISHITO 2.8 BUTTERFLY LEMONADE 6.9 -
c CHICKEN WITH LEEK K EAC-ON WRAPPED SHISHITO PEACH SODA 6.9 HAPPY
TEBASAKI 38 BEKON CHERRY 3.8 GRAPE SODA 6.9 HIGHBALL  Hour® NON HH
K oo TSUKUNE 28 ey ot UMESHU o 1
- BEKON ASPARAGUS 3.8
F cYHlACI;:TM;\;;LLHsATsu 3 BACON WRAPPED ASPARAGUS g:::ré COKE 2ERD l 4 ;u:;locHU ! “
" ceran v Egggﬂpgﬁgﬁ GE S LEMON SOUR 10 12
I\ yaxiToRi Resa 3 CHEESE ARABIKI 3 LB i 5 =
SAUSAGE Yuzu 10 12
csHEnyA a',izmu & GRAPE 10 12
TWIN
TORIKAWA 3.5 OTHERS SPIRITS ~ BOTTLE BOTTLE
OKRA 3 SOV @cm OF S0IU ROKU GIN 180 320
LADY FINGER ORIGINAL / PEACH/ 18\ 3 FOR 50! ELBIDR(KARUBIN 150 250
MOCHI 2 YUZU / KYOHO GRAPE /

LYCHEE

HAPPY NON HH TRIO

7 HOUR
} "' HALF PINT 8 10
‘ 2 FULL PINT 10 12 30
e,

A



