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A Little Bit About Japanese Cuisine
Japanese Cuisine is characterized by its use of a wide range of
fresh seasonal ingredients, vegetables and rice. It is also known
for it’s use of umami, a savory flavor that is often described as
“Meaty” or “Brothy.” Some of the most popular ingredients
Japanese cuisine include SOY. s‘a'VUCe, miso and sake. A couple
, distinctive featu)}}es of Japanese Cuisine is its emphasis on
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- simplicity and minimalism. Chefs from Japan strive to create
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dishefs'-,ftl«,_lpat are both beautiful and delicious. This cuisine is also

£\

known for itslvariety of cooking techniques which are grilling,

steaming and simmering.
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Appetizer

Takoyaki

Crispy on the outside and tender within, these golden spheres ofisavong batter
are filled with succulent shrimp and finished with a drizzle of richysauce a
bonito flakes. A beloved Japanese street-food favorite. - 10.

Soup and Salad
.

Miso Soup
A comforting traditional soup crafted from umam&ich dashi broth and s
miso, complemented by soft tofu and delicate seaweed for a perfectly
balanced start to any meal. - 9.00

Cucumber Salad with Tuna
Thinly shced cucumbers and tender tuna tossed in a light rice vinegar dressin

with a hint of sesame. Refreshmg, delicate, and perfectly balanced in flavor. -
N W£012.00

A - < Entrees
Katsu Chicken & Curry

Crispy, goldem®fried chicken breast serveel'\with a rich and sayory Japanese
| ce. Comforting, flavorful, and deeply satisfyingr- 25.00

Shiozéke ‘,

Tendehgalmon marinated in a sweet sake, dehcately dry-aged to enhance its
naturall flavor, and served with a honey ginger glaze. A reﬁneﬂfbalance of

A hearty Bowl of ramen in a creamy, slow, d pork bone broth; topped‘
I ' rooms, and fresh green, omons A




Sides \\\‘

Jasmine Rice

Fragrant, fluffy steamed jasmine rice, comforting staple that
complements any Japanese dish. - 3.50

Sunomono (Cucumber Salad)

Thinly sliced cucumbers marinated in a light rice vinegar‘iressing with
sesame and a hint of sweetness. Cool, crisp, and refreshi%. - 3.50

Roasted Potatoes with Shichimi Togarashi

Oven-roasted potatoes tosséd in a savory butter glaze for a rich, umami-
packed tw1st on a classic side. - 3.50 !

Goma-Ae Spinach

A

Blanched spinach, dressed i n a dehcate sesame sauce, offering a perfect
balance of nutty and savory flavors. - 3.50

Desserts

Dango

umplings skewered and glazed with a golden, honey-
sauce. A traditional Japanese treat that’s sSimple yet
irresistibly satisfying. -'5.50 f

herry Blossom Cookies & Matcha Ice

late, served w1th y
creamy matcha ice cream. A perfect balance of sweetiéand e Vors /

dietary restriction, as all i 1ents may not be listed on the menu."
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