BONZAI SALAD (V)

CRAB & CRISPY SALMON
SKIN SALAD
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BEEF-SHABU SALAD (S)
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SALMON SASHIMI SALAD
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SUIKA KURABU SALAD
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SALMON TARTARE TACOS
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SEARED SALMON
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BEEF TATAKI (S)
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HAMACHI CARPACCIO
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SPICY SALMON AVOCADO
CEVICHE

5:[5353” &

TUNA TATAKI AVOCADO
SALSA
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EARED SALMON

Seasonal mixed field greens and fine herbs, miso dressing

(30 kcal)
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Ginger dressing,crab,avocado salsa

(240 kcal)
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Thinly sliced poached sirloin beef, spicy soy dressing
0)17.” lgs)a“ dalo & Qﬁsj)j“Jl (&RJ 63];& (280 kcal)

Fresh salmon with crisp vegetables and mixed field greens,
ponzu dressing (180 kcal)
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Toasted water melon fried soft shell crab ponzu orange dressing
(180 kcal)
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Fresh salmon marinated with soy, truffle oil and coriander,
wrapped in flour tortilla (230 kcal)
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Thinly sliced salmon cooked with sizzling hot sesame oil, ponzu
garlic sauce (300 kcal)
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Seared Angus beef thinly sliced served with crisp flour tortillas
chips and fresh coriander, spicy sauce (270 kcal)
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Thinly sliced yellowtail fillet with chili, yuzu soy dressing

(80 kcal)
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Marinated Salmon,avocado,coriander,flour tortilla crispy
(400 kcal)
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seared tuna, avocado salsa, nori thai dressing
(200 kcal)
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SALTY EDAMAME (V)
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SPICY EDAMAME (S)
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MISO SOUP (V)
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SPICY SALMON SOUP (S)
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DYNAMYTE SHRIMP (S)
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SHRIMP TEMPURA
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BEEF GYOZA
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BEEF TACOS
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CRISPY RICE SALMON (S)
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WAGYU TACOS
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SHRIMP AVOCADO TACOS
TEBASAKI CHICKEN

gzl Slols

TEMPURA MURIMOTO
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SHRIMP GYOZA
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CRISPY RICE TUNA

By ma &I 3,91 35S

HOT
STHRTERS
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Soy beans sprinkled with sea salts
RS Cl.U &o lgs.ajl Jsé (] 40 kcal)

Steamed edamame, spicy soy sauce, Japanese red chili, garlic
chips (170 kcal)
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Tofu, wakame and spring onion

Y Juadly 4y ,ol GliasYl 20 58521 (80 keal)

Belly salmon, carrot, spring onion, mushrooms, wakame
shalls y32dls pasY) duadl ze Osbludl 3y (420 keal)

Shrimp tempura, spicy sauce
Slo dalo za howli gxez (730 kcal)

Green tea salt and tempura sauce
Lssall dusziyy pa2¥l glé =le (310 kcal)

Steam fried Japanese dumpling
ool sl e 2iles (180 keal)

Angus beef, fried tortillas, red onion and coriander
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Fried sushi rice, spicy salmon, tempura flakes
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wagyu beef,fried tortillas , avocado salsa,red onion,
mayonnaise, coriander (200 kcal)
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Avocado salsa,spicy rock shrimp
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Fried chicken wings glazewith honey,
soysauce (950 kcal)
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Assorted tempura skewers with cheese
sauce (340 kcal) .

o) dalo ze degiih] g ¢lewl

Shrimp dumpling (90 kcal)
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Fried sushi rice, spicy tuna, tempura
flakes (330 kcal) )
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