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S P E C l A L Served with Miso Soup, Salad
Chicken Teriyaki Bowl $14
Perfectly grilled chicken with teriyaki sauce over white rice
Salmon Teriyaki Bowl $17

Perfectly grilled salmon with teriyaki sauce over white rice

Sashimi Lunch $27

5 varieties of fish and 9 pcs sashimi, served with side of sushi rice

Chicken Teriyaki + Sashimi $25

Chicken teriyaki rice bowl and 6 pcs of mixed fresh sashimi

Salmon Teriyaki + Sashimi $27

Salmon teriyaki rice bowl and é pcs of mixed fresh sashimi

Unaju + Sashimi $35

Unagi (eel) bowl and 6 pcs of mixed fresh sashimi

Tempura + Sashimi $26

Mixed tempura, served with tempura sauce, side of white rice and 6 pcs of mixed fresh sashimi

Hamachi Kama + Sashimi (20 mins) $32

Baked yellowtail collar, side of white rice and 6 pcs of mixed fresh sashimi

Salmon Kama + Sashimi (20 Mins) $22

Baked salmon collar, side of white rice and é pcs of mixed fresh sashimi

Note: No substitution, Chef's Choice, Dine-in Only. Seafood may cbn.i'ui_p scales, shells or bones.
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S P E C l A L Served with Miso Soup, Salad

Omakase nigiri Lunch $25

Chef's choice of 8 pcs sushi

Unaju (Eel) $25

Baked freshwater eel over sushi rice, served with eel sauce

Chirashi $34

Varieties of sashimi over sushi rice

Tekka Don $29

Fresh blue fin tuna sashimi over sushi rice

Salmon Donburi $24

Fresh salmon sashimi & ikura over sushi rice

Spicy Tuna Donburi $19

Spicy tuna over sushi rice

OTHERS LUNCH MENU
Sashimi Plus+ $35

5 varieties of fish and 9 pcs premium sashimi

Sashimi Salad $23

Varieties of fresh fish over green salad served with yuzu sashimi dressing

House Salad $6

Fresh mixed green salad served with homemade miso sesame dressing

White Fish Crudo $20

White fish served with ponzu sauce, momejioroshi and negi

Note: No substitution, Chef's Choice, Dine-in Only. Seafood may contain scales, shells or bones.




