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7:00am - | 1:00am (L.C. 10:45am)

Set Meals includes Rice, Miso Soup, Pickled Cucmber,
Rolled Omlet, and Kimpira Gobo
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BREAKFAST 7:00am - | 1:00am (L.C. 10:45am)
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& 1 Cut Steak (Prime Rib)
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Beef Miso Tofu Set.....$19.00
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g Simmer Pork (Kakuni) Set
..... $16.00
®
Side Order & Options
Natto ..... $4.00 Grated Yam ..... $4.00 Cut Okra ..... $3.00
Tarako (Cod Roe) Raw or Grilled .....$4.00 Kimchee...$3.00

*Change Miso Soup to Pork & Tofu Soup .....$2.00
*Change Rice to Japanese Mixed Rice .....$2.00
*Change Rice to Yakimusubi (1pc) ... FREE
*Change Rice to Cold Tofu .... FREE




EV.ERY/D/AY.
7am-2pm

+$5 UDON SET
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Nabeakl Kakuni

(Simmered Pork) Udon
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Nabeyakl Beef Miso Udon
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N1Sso=bBraised Beel; Egg &clreen-Union
Toppings
Poached Egg ........cccvveeeaenn. $1.50
Shiitake Mushroom(2pc)........ $1.50
Extra Pork Belly................. $3.00
ST TS Bt i e T e $3.00
Mochi Kinchaku.................. $4.00

(Rice Cake Wrapped in Fried Tofu)

Sides 5
Yaki-Musubi(1pc).......c........ $3.50
Yaki-Musubi(2pc)................ $6.60
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w/ Japanese Mixed Rice

[Shitake & Shimeji Mushrooms; Carrot, and Chikuwa Mixed)

& Tataki Cucumber




A traditional Nagoya-style dish featuring grilled unagi (freshwater eel) served over steamed rice.

Hitsumabushi is meant to be enjoyed in three unique ways:

1. First, savor the unagi and rice as is, to enjoy the pure flavor of the grilled eel.

2. Second, add condiments like green onions, wasabi, and nori (seaweed) to enhance the taste.

3. Finally, pour hot dashi (broth) over the remaining portion for a comforting, flavorful finish — like a savory rice soup.
This three-step journey offers a rich and interactive dining experience unlike any other.
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iso-Braised Mackerel
with RICE\MISO Soup & Sldes
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