
SIDES
RICE 3.00    |    GREEN SALAD  4.00    |    FRIES 5.00

STARTERS
TEMPURA   14.00

shrimp, broccoli, potato, squash,
onion, tempura sauce

KALBI SHORT RIBS   20.00
korean chili sauce,

sweet soy glaze

PORK GYOZA   13.00
soy ginger sauce, scallion,

sesame seed, sriracha

THAI STYLE SPRING ROLLS    7.00
tofu, shrimp, basil, cilantro, carrot,

rice noodles, peanut sauce 

MISO SOUP   5.00
hokkaido style, tofu, scallion, wakame

GREEN SALAD   11.00
cucumber, tomato, enoki

choice of dressing; carrot wafu, creamy sesame, ginger soy

BROKEN CUCUMBER SALAD    6.00
sesame, chili paste, garlic 

GREEN PAPAYA SALAD   12.00
shredded papaya, peanuts, fish sauce, 

soy sauce, tomato, green beans

ENTREES
WAGYU BURGER*   25.00

ciabatta, gruyere, caramelized onion, 
honey gem, tomato, pickle, kewton 

sauce, french fries

HANGER STEAK*   38.00
garlic, soy sauce, japanese whisky,

maitake, wasabi whipped potato

MISO MARINATED SABLEFISH*   30.00
maitake, onion, squash, steamed rice

TUNA POKE*   20.00
pickled vegetables, sprouts, enoki, 

wakame, macadamia nuts, avocado,
steamed rice

CHICKEN TERIYAKI   18.00
grilled chicken, broccolini, onion,

squash, steamed rice 

JAPANESE GOLDEN CURRY   17.00
beef, onion, carrot, potato, steamed rice

SOUP AND SALADS

RAMEN
Featuring handcrafted Sun Noodle Ramen 

MISO CHICKEN*   17.00
grilled chicken, soft egg, 

shiitake, bok choy,
sesame seed

SPICY BEEF*   20.00
ribeye, soft egg,

shiitake, bamboo shoots, 
bok choy, dragon sauce

SHOYU   16.00
shiitake, bamboo shoots, 

bok choy, sprouts,
sesame seed, scallion

        = Gluten-free  *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Not every ingredient is 

listed on the menu. Our culinary team will gladly assist with any dietary restrictions.21% gratuity added for parties of 8 or more  |  limit of four payments per party.


