s thet’'e Cpecial

- Entree -

Wasabi CaesarSalad #

(Fresh lettuce tossed with wasabi mayonnaise)

Tuna’Salmon or K|ngﬁsh Carpaccio ...........................................

(Thin sliced sashimi with homemade dressing)

Beef TATAKI

(Japanese style rare roast beef)

|SOBE_Ca|amar| (6 p|eces) ...........................................................

(Japanese style salt & pepper calamari)

Pork KAKUNl (3 pleces) ................................................................

(Simmered pork belly in soy sauce glaze)

- Main -
» Served with fresh green salad
» Come with steamed rice for take away

Wafu_Beef Stea k(ZOOg) ................................................................

(Grilled eye fillet with homemade steak sauce)

Misobata Salmon .........................................................................

(Grilled salmon with miso-butter sauce)

MiSObata Klngﬁsh .........................................................................

(Grilled kingfish with miso-butter sauce)

Beef Glnger (WAGYU) ..................................................................

(Sauteed thin sliced beef with ginger sauce)

# Vegetarian option available

B.Y.O - Corkage $2.50 per person

% For each $10 spent on a take away order, you receive a $1 discount.



Soup

Miso soup (Sma”) ...........................................................................
Miso soup (regu|ar) ........................................................................

Entree

Steamed Crab Dim Sim (3 Pieces)
Deep Fried Crab Dim Sim (3 Pieces)
Steamed Prawn Dim Sim (3 Pieces)
Deep Fried Prawn Dim Sim (3 Pieces) v

Goma-ae é .......................................................................................
(Parboiled spinach dressed with sesame sauce)

Yak| Gyoza (4 pieces) .....................................................................
(Pan fried pork and vegetable dumplings)

Agedashi Tofu B

(Deep fried tofu served with dashi-based sauce)

Agedashi Nasu /}' ...........................................................................
(Deep fried eggplant served with dashi-based sauce)

Nasu Dengaku /}' ...........................................................................
(Grilled Eggplant with sweet miso paste)

Yakitori (3 Skewers) ........................................................................
(Chicken on skewers coated with sweet soy sauce)

Kisu Tempura (4 pieces) ..................................................................
(Shimeji mushroom wrapped with whiting)

Salad

Garden Sa|ad P oo PR
Wafu Salad 5 .. AN

(Japanese style garden salad with tofu and wakame seaweed)
« Both salads contain some almond slices

Main

Sushi & Sashimi Platter*

(6 pieces of sashimi, 5 pieces of sushi nigiri, 3 pieces of vegetable roll,
3 pieces of small salmon roll and served with small miso soup)

Dlﬂner BOX* ....................................................................................
(Teriyaki chicken, tempura, sushi, rice and small miso soup)

* Platter and box serve for 1 person



Main

Teriyaki Chicken®* $16.00
Teriyaki Salmon® $20.00
Teriyaki Kingfish®* - $24.00
Teriyaki Beef** . $24.00

** Served with fresh green salad
** Come with steamed rice for take away

Tempura (Deep fried in light batter)

-2 pieces of prawn and Vegetab|e ........................................................ $20.00
_Vegetab|e ﬁ ...................................................................................... 514.00
Sashimi (About 20 pieces)

- Salmon ............................................................................................. $20.00
- K|ngﬁsh ............................................................................................ $24‘00
—Tuna - (O SR R B BT $24OO
- Assorted .......................................................................................... $22.00
Assorted Sushi

- Small (3 pieces of sushi nigiri, 6 pieces of sushiroll) oo $15.00
- Regular (6 pieces of sushi nigiri, 6 pieces of sushiroll) - $22.00
Mixed Sushi Roll ............................................................................... $'| 600

(5 pieces of prawn tempura roll, 3 pieces of vegetable roll,
3 pieces of small tuna roll and 3 pieces of small salmon roll)

Sushi Roll H-Hand roll (1 big piece) R - Regular roll (Cut into 6 pieces)

STV LOE | R R SR Rt e et - .. < HS7.00 RS10.00
= PraWn TEMIPUIA oo HS7.00 RS10.00
S CalifOrnia oo HS7.00 RS10.00
-Salmon & AVOCadO oo oo HS7.00 RS10.00
STUNA & AVOCAO <o oo HS7.00 RS$10.00
~Vegetable ff - H $6.00 R $9.00

$2.50

# Vegetarian option available



