Food Menu

[ATTENTION! ]

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASEYOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. PLEASE BE ADVISED THAT FOOD PREPARED HERE MAY CONTAIN INGREDIENTS THAT
CAUSE ALLERGIC REACTIONS IN SOME CUSTOMERS. PLEASE ASK THE STAFF IF YOU HAVE ANY CONCERNS

B To Start izt

* Koji Ontama Potato Salad / 2R E R7HZ  $11

Marinated koji-soy onsen eggs, Simple potato & Cucumber salads, Seaweed wrapping

- Shredded Cabbage & Cucumber Salad / BEF v "Fa~HF 4 $12

Chicken skin, Cabbage, Japanese cucumber, Red radish, Micro leaf, Aojiso dressing

- Charcoal Hued Vegetables / IR XBEEFEFE  $12

Shishito, Zucchini, Eringi mushroom, Seasonal vegetables, Umami soy and Garlic miso (from Omiso co)

: ”'b : B Fresh Sashimi Dish #z0—=
Ly, ey
¢ ?f N * Sashimi 5 Kinds / 5 f&&%Y $45
e, D
\%‘\\rg@‘& ST Chef's choice of today's freshest seasonal sashimi.
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L\ S5 K ) * White Fish White Ponzu / BB DRI & £ BR BT
A °°°-\: \ \& White fish, White ponzu, Seaweed noodles, Micro red radish
HRACH N
A N *Umami Trout / §& b5 b $20
S~ Steelhead trout, Shikuwasa, Onion vinaigrette, ltogaki bonito

B Izakaya =&z

+ Dashi Omelet with Shirasu and Grated Daikon / REHH&EEF  $12
Jidori eggs, Kyoto dashi, Grated daikon, Baby sardines, Shiso, Usukuchi soy

- Kyoto-style Amakara Yakisoba / A HFEBREZIE $14
Kurobuta pork belly, Carrot, Cabbage, Kyoto ojika yakisoba sauce

* Quesadilla- Homareya Style (Japa-dilla) / 2R %747 $16

Sonoratown tortilla, Soy-simmered beef, Jidori egg, Konnyaku, Mozzarella cheese, Sansho pepper, Ichimi

» Black Mussels Koji-butter Saka-mushi / A—JLE®DBZKR LE#/NZ2— $20

Koji-butter, Shallot, Garlic, Sake, Green onion, Yuzu juice, Served with Toasted Focaccia (from H.B.B)

» Shio-Koji Kurobuta Pork Rib / {8382k Y 7° $18

Cured Shio koji black pork rib, Corn shiro miso purée, Wakarashi

* Monkfish Karaage / 7>V EHBEB(T $16
Tender Monkfish Lightly Marinated with Shiso Soy and Sesame oil

- Tempura Corn Rib & Chikuwa Seaweed / DA Z L Y 7 L BBIB(T $14

Corn, Chikuwa fishcake, Aonori, Sea salt

* Fried Chicken Karaage / 38DE#HIT  $16

Boneless jidori chicken soy ginger marineed, Yuzu kosyo mayo

+ Wagyu Skirt Steak / f14/\7 I X T7—F $26

Wagyu skirt , Mushroom, Japanese BBQ sauce, Yuzukosho chimichurri

$22




SUSHI

B Nigiri &8
« Assorted Omakase Nigiri (6pcs) / HEHEBIEY 6 EEY $35

Selection varies by daily availability

B Hako Zushi s
A B Hand Roll %+
+ White Gem Boxes / B DF888 $21

White fish, Shiso leaf, Yuzu kosho, Salted kombu, Tonburi * Spicy Kara Tekka / FEFHN $12
Soy marinated tuna with Ichimi pepper and chili oil

- Red Gem Boxes / ;B ADFEEE $23
Ocean trout, lkura, Crispy onion, Assorted fish white miso aioli * Wasa Kan / ;b 3 b g $10
Pickled wasabi, Chopped kanpachi

B Futo Maki xx%=* - Jewelry / EH  $10

All assorted fish white miso aioli
* Homare Maki / Eh#&EE $18
Rolled tuna, Assorted fish, Shiso, Cucumber, Natto beans

SUMIBIYAKI

B Charcoal Grilled Skewers xx#xx

* Chicken Thigh (Salt or Tare) / #1ZEdH $4.5

« Chicken Tender (Roasted Wasabi) / HhEs & & & $7

« Chicken Tail Bonjiri (Salt) / #hF8R>>VU $6

* Chicken Liver (Salt or Tare) / 8L /N— $7

* Chicken Heart (Salt or Tare) / > $6

- Chicken Breast Cartilage (Salt or Tare) / 8L EE $5

- Tsukune Chicken Meatball (Chili Oil) / #1FED>< 42 $7

« Kurobuta Pork Belly (Salt Lemon Pepper) / 2KIX5 $4.5

* Hokkaido Scallop (Garlic Cumin Butter) / dt/BEEAR X T $8
* Grilled Yellowtail Collar Hamachi Kama / NI FDHhE  $13

B Homare Grilled Rice Balls =525y

- Spicy Cod Roe / BAXF $9
* Grilled Trout / BEE <X $10 -« Yuzu lkura / #1FL:< 5 $13

Dessert #=%

 Matcha Brownie and Azuki Ice Cream / %R 779 =—¢NMNETA1 X $11

Matcha, White chocolate, Azuki beans, Azuki ice cream

* Black Sesame Amazake Pudding / 2FHEZY > $10

Soy milk, Black sesame, Amazake, kuromitsu sauce

* Shiratama Dango and Ice Cream with Kuromitsu Syrup / 22BEBF71X $8

Vanilla ice cream, Charcoal-grilled shiratama mochi, Kuromitsu syrup, Kinako powder




