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ANGUS YAKI RAMEN
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MISO RAMEN
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*Teriyaki Chicken
(800 kcal) Sk glee
ANGUS YAKI UDON
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YAKIMESHI
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*Teriyaki Chicken
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(820 kcal)
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~ Yakimishi with shrimp

Rice cooked in aromatic broth with Japanese mushrooms and
white truffle oil (390 keal)
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Angus Beef with Wok-fried egg noodles with market vegetables

Hlazlly uL.G._U u'a.:..\.” }JJe.'s & g»si}y] P..fz.) (700 kcal)

Miso broth, ramen noodles

591 = guuchl 48,0 (580 kcal) ; . o
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ushroom Rice

*Spicy Tempura Shrimp (S)
(470 kcal) Szl hssasd guslow

Angus beef with thick noodles &
truffle mushrooms (750 kcal)
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Japanese Wok fried rice

s GLL 5l (750 kcal)
*Shrimp *Angus Beef
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(850 kcal) (880 kcal)
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SAKYOYAKI
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HOTATE TERIYAKI
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BABY CHIKCHEN
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BAKED SUZUKI
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SALMON TERIYAKI
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ANGUS RIBEYE

CRAB TEMPURA
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PEPPER CRAB
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Miso marinated baked black cod
skl dalay Jiiag Godin 395 INy (450 keal)

Pan Seared Scallop Teriyaki Sauce

él.)j&)‘ d.;al.;a.l.a R US-’&“’I (220 kcal)
Baked Baby Chicken Miso Marinated

sl dalo e pudy ¢ 0,801 jouse (SudS (820 keal)

Baked Seabass, Lemon Confit, Tomato Cherry,
Soy Yuzu Sauce
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9i94) dabog 43,51 eblobe ggadlll mo O,8L jgusee youdl GugyB (150 keal)

Grilled Salmon With Teriyaki Sauce

SbA dalo 2o ggde Ogalw (540 keal)
Beef Angus Ribeye, Peper Sauce

s9u¥) JALd)] me pugad) oad (350 keal)

Alaskan King Crab Tempura

el OIS oSyl (390 kcal)
Grilled Alaskan King Crab With Pepper Sauce

Sgudl Jald)l =o OIS &S oSl (440 keal)
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- 2-3 MINUTES caAmres 45 GOSECONDS
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’ < ‘. BEAFOOD e
2—3 MINUTES UNTIL THOROUGHLY COOKED

MJ‘ EET STFIRTED
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MAKE SURE ALL RAW FOOD ITEMS ARE
FULLY COOKED

.
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" GRILL USING TONGS FOR EACH DISH TO ", E '
5 PREVENT CROSS CONTAMINATION 2
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: 2 CHILDREN SHOULD BE SEATED AWAY 3 :
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BEEF TENDERLOIN GYU
SAUCE
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BEEF STRIPLOIN
MISOZUKE (S)
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FLANK STEAK BULGOGI
oM éli..'i_w 9992.‘5)

BEEF SIRLOIN SOY
GINGER SAUCE
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CHICKEN CHIPOTLE
(S)
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GARLIC PRAWN
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WAGYU BEEF

NN

Caliss 185 Lagy bawgiall § Gyl ymaw 2000 I 95l Zlise)
(139 pass oe dyladl Olmull 5o &3yl Glolasy

(S) SPICY l> (V) VEGETARIAN (ils

Angus beef tenderloin, ginger, non-alcoholic
mirin, soy sauce

J92SJl (o JU> G50 edamed) coashyaat)) gzl o)
ol dlputs

Angus beef striploin in spicy miso marinade
s gl daliay Juta Gagloy found] oyl o)

Flank steak marinated in soy sauce, sesame oil,
garlic and onion
Juas ‘633 sl Sy oggud) dalay duso NS elizw

Angus sirloin marinated in soy ginger sauce
sz o) dabay Jute ga9lal) ugzil oor)

Chicken breast, chili chipotle marinade ‘

Black tiger prawn marinated with garlic
podll dgSiy dute 0Lty
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Slices Of Beef With Goma Sauce
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AKUSAI KIMCHH

GOHAN (V) Steam white rice
dl.@s:c éslﬂﬁ u&z.:;_i );‘ (360 kcal)
GARLIC NOODLES (V)
eoilly 3Jogs (430 keal)

HAKUSAI KIMCHI (S) Spicy fermented Chinese cabbage
4nS (qwoSle ol Liall Bsalll (480 keal)

ASSORTED VEGETABLES (V)

“ . .. (80 kcal)
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