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CREAM UDON
WITH SHRIMP

KAISEN DON
TOKUJO

YAKINIKU

EN

MAKU-NO-UCHI



VEGAN DON      
Seasoned rice with tofu and seasonal vegetables;
sesame miso sauce

ABURI CHIRASHI          
Seasoned rice with torched and
miso cured salmon belly,  Ikura;  sesame soya sauce  

MAKU-NO-UCHI 
Chef choice of f ive mini  Sashimi r ice bowls;  
Yuzu vegetable,  miso soup  
(Add uni + $12;   ½ + $7 )

CREAM UDON WITH SHRIMP
Udon in-house cream sauce with garl ic butter 
poached jumbo prawns & nori

UNI MENTAIKO UDON
Udon with rich cod roe sauce,  fresh uni & shiso 

YAKINIKU
Sous-vide gri l led beef with teriyaki  sauce 
& seasonal vegetables

OCHA ZUKE
Rice with tuna sashimi in sesame sauce and gri l led f ish
flakes ;  served with house pickles and hot matcha broth

TOFU ATSU-AGE
Crispy tofu with sesame and ginger miso sauce 

YUZU NA      
Napa cabbage & cucumber in yuzu dressing

TRUFFLED FRIES      
Fries seasoned with truffle,  black garl ic,  and parmesan
cheese  

IKA AGE
Fried sashimi-grade calamari ;  ginger tartare sauce

KARA AGE  
Japanese fried chicken with truffle mayo

TARTARE 
Tuna/salmon, honey soy-wasabi ;  shiso tempura
Salmon  
Tuna

TRUFFLE PONZU TATAKI
Seared tuna with truffled Yuzu Ponzu sauce  
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APPETIZER

Vegan Raw fish

Please notify us any allergies you have.

TAIRYO         
Salmon, al l-
natural  undyed
tuna,  scallop,
cuttlefish,  and
ikura
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NAMI        
Salmon, al l-
natural  undyed
tuna,  scallop,
and cuttlefish
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TOKUJO          
Salmon, al l-
natural  undyed
tuna,  scallop,
cuttlefish,
ikura,  and Uni 
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MAIN

DESSERT
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MATCHA PUDDING
House-made matcha pudding with premium matcha 

GOMA PARFAIT 
House-made black sesame ice cream, matcha jel ly,  and
whipped cream
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KAISEN DON
Our three signature seafood rice bowls,  each featuring
a different selection of premium toppings.
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