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Edamame 3.5 Y Fresed ki Seaweed EHSTEY Fluke Carpaccio 12.5
‘ B . Tsukemono 5.5 Thinly Sliced Raw Fluke Carpaccio
12 bt hs Tako Wasa 55 Assorted Japanese Pickled Vegetabl g < Y ) gf)‘ﬁ' Tuna Yamakake 7.5

Raw Octopus marinated w/ Wasabi CEHR Sesame Spi nach 5  Tunaand Grated Mountain Potato
E2BJ—-t—-Y Kurobuta Sausage 4 o nmechinoesamedauce et
Kurobuta Pork Sausage w/ Mustard PARANS?IH—=X Asparagus 5 HhBF , Monkfish Liver 8.5
w/ Japanese Mayonnaise Served w/ Ponzu & Spicy Grated Radish
Ay Tsukune 4.5 :
Chicken Meatballs on Skewer ITES 518 31 Yama Imo Salad 7 'Sﬁﬁkfaé o Sawara Tataki  10.5
Sliced Moutain Potato panish Mackerel Sashimi

w/ Daikon & Ponzu sauce

w/ Shiso Leaf & Plum served w/ Seaweed

ﬁ‘5ﬂ’0§95‘- Garlic SpinaCh 2.5 ?gsﬁ;l?n.(;?Tga and Fluke Sashimi Salad 125

— . Sashimi on Mixed Greens w/ Yuzu Dressin
BHLER AgedashiTofu 6.5 ‘
Deep Fried Tofu in Bonito Broth

%gﬁsf%t? Stir Fried Vegetables Yasai ltame 8. DUMP'-I NGS

w/ Pork or Tofu

SAI-AD TEMP"RA E%f-rri’ed Pork Dumplings

5Y=0934 GreenSalad 5.5 BRSO Vegetable Tempura 8 R Vegetable Gyoza 6.5

w/ Yuzu Dresssing Pan fried Vegetable Dumplings

Bzl Kara Age 5.5,
nger Flavored Deep fried Chicken 4

o Tako Yaki

ed Octopus Balls w/ Bonito

4

Gyoza 6.5

= A5 ; ZVEYIHF  Shrimp Two Ways 11 = -
Tﬁgnél‘i?e‘d% ﬁh » Daikon Salad 4.5 Deep fried Stuffed Shrimp P y s%a?fe 2 ﬁpﬁgs o Shumai 7.5
Spicy Cod Fish Roe Sauce w/ Shiso Leaf & Plum Sauce Mixed Pork and Shrimp

= 5’9 %
Kﬁgﬁs‘gwgdssralad Seaweed Salad 7 ZV \ je“\ >
4 A g

PRCHS5 Fresh Crab Salad 11
Snow Crab Meat on Mixed
Greens, Egg, & Asparagu0

“"YAKITOR1 ~
. N

We Serve Organic Ckichen, N\
Please Choose Salf or Yakitori Sauce.

7 Mori Set 8 AN
Negima  Thigh & Scallion )

Harami Skirt Steak Thigh & Scallion Karubi  ShortRib

Karubi shortRib Teba  Wing Butabara Berkshire Pork Belly

Vey. Pon 7.5 Yaki Veg, Set 8 ,,,?.:e,,

Served with Ponzu Served with Yakitori Sauce
Nasu Fg Aspara  Asparagus

Shishito Japanese Green Pepper Okura Okra
hitake Shiitake Mushroom Todays Mushroom

SIEAF00D

ZUBRES SFPicy Cod Shrimp 11
0

Grilled Shrimp topped w/ Spicy Cod Roe

SR ZF S A4 724 b Eel Dynamite 8.5 MI:AT

Barbecued Eel w/Avocado - ™
& Spicy Sauce - . - -
_ : Y4 ATRF—F Saikoro Beef Steak 10 RICE & NOODLIES

P”ﬁ’%ﬁf fred Fried Oyster 7.5 Diced Filet Mignon w/ Garlic Soy sauce S4R3AvS5 RiceBall Croquet 4

anko Crusted Deep frie . “od Ri !
Oysters served w/ Worcester Sauce gﬁ%ﬁkﬁlg Ginger S Glnger Pork 8 r,:'i,e(ng‘lAc,? 'Saf?l!mp & Bonito Flakes

LiERE Grilled Whole Squid 8.5 a;; :;_VW’ nger a“‘eB S ) ) ‘\

oice of Teriyaki or uta Kimchi 1=} niqiri 1oc
Salt Flavor Stir Fried Pork Belly & Kimchee ?rflezl?e /Mentaiko) 9 pc 3 |
B’oO=-NR Sea Bass Teriyaki 11 Eg— Roast Duck 95 g\ice_ Ball wrapped w/ Seaweed 1
TR — I g foss buck rva OB N |
sefved thile Fr—=N\> Pork Fried Rice 10

Z2UPEAH FHFE  ShrimpAvoAge 115  NoN=% Hamburg Steak 11

Deepfried Stuffed Avocado Japanese Style Hamburger Steak

w/ Creamy Shrimp & Mushrooms topped w/ salmon Roe S E Yaki Soba 12

Stir Fried Ramen Noodle w/ Pork, Veg.
& Bonito Flakes, Choice of Salt or Yakisoba Sauce
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S5—=¥bh Ramen 8
Traditional Noodle Soup
w/ Roast Pork, Choice of Soy sauce or Pork soup base

IZAKAYA

TEN AUTHENTIC JAPANESE GASTROPUB

~ Minimum Credit Card Charge $15  20% of gratuity will be added for the party of 6 or more. Thank you.




