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' SALMON SALAD d
Soy bean SPINACH 2 skewers of chicken ball 333 : \W S‘]‘]UO : S 31950

Spinach in Dashi soup stock in teriyaki sauce

GREEN SALUAD

EDAMAME:  S750 = STEAMED  $6.80 TSUKUNE $12.50

tnch S17.00 pinner $19.00  tunch $17.00 pimner $19.00

—— e & W WAGYU BEEF STEAK
AGEDASHI TOFV NASU DENGAKU SOET SHELL CRAB unch $17.00 pinner $19.00  tunch $19.00  vinner $24 00 Lunch $19 00 oinner $23.50
8pcs of tofu deep $1 0.50 Egg plant with S‘I 0.50 deep fried soft 31800 : * S
fried in Tempura special miso sauce shell crab with : ~w I\ | ’- o e "-lq-z *
sauce / ; : special sauce \ \ 0 GUSR : |

: CHICKEN KATSU CURRY
_ 31950 Rl Lunch $1700 Dinner $1900 Lunch 31700 Dinner $1900 Lunch S1700 Dinner 32100

TSUKUNE

SEAWEED SALAD WAGW BEEF SALAD

$15 50

KARAAGE CHICKEN ~ TEMPURA DUMPLING STEAMED DUMPLING .

crispy deep fried §12.5(0  5pcs of pork $12.50 11.00 VEGETARIAN Q SPICY

tender chicken with dumpling lightly ; Fopal (P > g 'CE Sll' 00 '

specia| sauce battered with teri.yaki' Vege't3b|e (4pCS) $11‘00 : m VEGAN GLUTEN FREE |
! : sauce & mayonnaise : - 5 ;

MisSO $4.00

*Please inform us of any
food allergies.

PAN FRIED - PAN FRIED PAN FRIED

PORK DUMPLING = PRAWN DUMPLING VEGETABLE DUMPLING
(5pcs) $1200 ; (5pcs) 312.00 (5pcs) $1200

SCHNITZEL tunch 1 6'8 0

SIOND - araniy
-0 f SDON ‘319 80

UDQNWJ 2700 VDON . \thnner $19 80 UWDON - & |nner 319'80

M _ S v “ W oSk
PRAWN TEMPURA  ENTREE TEMPURA VEGETABLE . R = ,KARAAGE I RNt
. _ BEEF e LuncnaS16'80  CickeN Xhincn 916780 SCHNITZEL g 316.80 ¢
$12.00 BB 31850  TEMPURA $15 00 RAMEN ‘D.nner;$19 80 RAM?“WSN 80 FAMEN s 319 8[)_
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