Chicken Teriyaki/ Chicken Kara-age/ Chicken Katsu 9.5

HIREESN PEREAP/ BRIFRESE

Tonkatsu BR*FF 3k )
- Beef Teriyaki/ Salmon Teriyaki ti#s3 / FmiE s 10
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Bacon Wrap Tomato #EE1 &6
Bacon Wrap Scdallop ## & F
Bacon Wrap Asparagus £ &%
Chicken Yakitori it

Buta (pork belly) e

B O A -

Grilled shrimp{with sauce or salt) =+## 3
Scallop Butteryaki =i -1 7445)
Zucchini with Garlic Butter #~sa&EXFIK 3
Asparagus It % i 3.5
Gyutan (beef tongue) & 4
Mirugai &R 5
Hokkaido Scallop -3 8
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Served with miso soup, salod, and rice

Chicken Teriyaki =TiaEEs 12
Beef Teriyaki =t~ 14
Salmon Teriyaki or Shioyaki =1/ /BE#REER 14
Tonkatsu or Chicken Katsu *FFEHF/FFRERE 12
Saba Shioyaki SEIGEER 14
Unagi Donburi B#% 16
Beef Short Ribs #1F5& 18
Grilled Albarcore Steak TR EFREHR 18

Grilled Tuna Steak w/Teriyaki Sauce -+ 855218
Garlic Butter Steak 4 k. 51 B9 8& 4\ 18
Baby Lamb Chop #-1-33\ 23
Rib Eye Steak i EBR%\ 23

Add a side - Mixed Tempura

- California Roll
Choose one: - 6 pes Sashimi

=) g S 2 S (for kids under 10 years old )
Served w/ miso soup, 2pc shrimp tempura, 3pc California
olland rice. Bk ES EXFERF T, = FIHE S 5 R
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Tempura Udon XR#E8 5% i:2
Soup Udon side withvmixed tempura

Seafood Soup Udon Hiel &5 12.5
Soup udan with assorted seafood and veggies

Nabeyaki Udon fimias= 125
Soup udon with'chicken, mixed seafood

tempura shriimp. veggies and egg

Chicken or Beef Sukiyoki Rl &8 R 12/13
Chicken or thin slice besf, lofu, vegetables

cooked in sweel say sauce

Shabu Shabu S K83 135
Thin siiced beel, tolu, végetables cooked In clear brath
Seafood Yaki Udon s¥sd K= 14
Stir-hriecdd Udon with dssorted setifood

Shrimp Scampi Yaki Udon 14
Sl g ok

stir-fried shrimp & udon in creamy garfic bulter souce

Conch Garlic Udon #iRe K& 16

Stir-fried udan with conch & garlic

Shrimp Scampi Yaki Udon

Uni Yakimeshi B=:Bigidia Seasonal

sea Urchin Fried Kice w/ Creamy Bosil Saouce
Unagi Fried Rice BB i1a 16
: . 2 Grllled Water Eel Friied Rice
Uni Yaldmeshi e Jter kel Fried Rice
Choice of soup base: Tonkozu ar Miso Flaver, Opfions for spiciness.

Seafood Ramen &8¢ 13
Soft Shell Crab Ramen *ERLEA 15
Chashu Ramen BEE#R i
Beef Short Rib Ramen #+F5& 13
Tonkatsu Ramen E#E#E s
Shrimp & Veggie Tempura Ramen 12
e SF R XM

= : Vegetable Ramen EFRXFE 10

Chashu Ramen
Photers gre for meferene s nnly, 5

SOUPS & SALADS E = Emﬁ

Miso Soup % °H 8 25
Tai/ Fish Kama Soup & ¥ 58 8

Red snapper hedad w/ toluin broth
Garden Salad with House Dressing BE:# % 2.5
Seaweed Salad BRI 4.5

. Seafood Sunomono wEFIFIL 6.5
Cucumber salad topped W/ shiimp, eclopusin
vinoigrette dressing

Pier 98 Sashimi Salad M bdh 13
Assorted sashimi over mixed gresns w/
house dressing

Maui lsland Salad #®. =& e 324 |3
Tuna. crab meat. tobiko, mango. fresh mixed greens

Lobster Salad FsR:HR 13

Lobster Salad

a ; E SASHINMI DON
Chirashi Don "

Served w/ miso soup  Prteken:8

Mixed Poke Bowl .
Assorted marinated sashimi

over nce

Sake Don e . % 15
Salmon sashimi over rice
Hamachi Don #i®m# 17
Hamachi sashimi over rice

Tekka Don #i®.# 17
Tuna sashimi over rice

Chirashi Don ki = # 18

Assorted sashimi over rice

Vegetarian Sushi Combo 13 Kappa Maki #Ji 3.5

ot o cucumber

5 pcs vegaies nigid, 1 mixed vegetable roll Avocado Maki =i 4.5
Oshinko Maki SE:R i &8 4
Japanese pickle radish
Mango Delight 6.5

EX KA Al =5HiR
Mango, cucurnber, avocado
w/ soy paper

Yam Tempura Roll 3438 X% & 6
Futo Maki & ##iF SRS 8.5
Egg. shitake mushroom; pickle radish, gobo
Veggie Lover Roll *Fik% =dF )

Deep fied asparagus topped wi avacado

Uegetarian Sushi Combo ‘Phatos are forrefecence only,



