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BEEF TONPEIYAKI 85
Osaka style beef omelette

GnHed sqwd gk;rzed w:th savory, o Hokkaido scallops glazed with
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TEPPAN EDAMAME 35
SALT / SPICY (+5) / TRUFFLE (+15)

Y W/ ANAY—/ ) a7

Sizzling teppan edamame with
your choice of salt, spicy, or
truffle flavor.

KOEBI TORORO YAKI 88
INCELRFLAAHBEX
Tender nagaimo tororo and
sweet baby shrimp.

MEKAJIKI LEMON
PEPPER YAKI 108
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MAGURO STEAK-
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- Tender swordfish elevated with
7 O U R s e ROASTED GARLIC. ?08 . | fragrant lemon pepper seasoning.
/5N ( (e ~—=wull Searedtunasteakfinished with
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roasted garlic sauce.
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TORI MOMO KOUMI YAKI 90

IGGIRI Y(}Z,U MI$O 90 g
__ Tender teppan-grilled tenggiri glazed ' T —— R ——— B T A X
. Withifragrant xuzq misp sauce; q = SR Sl Py
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Perfectly grilled chicken thigh
with fragrant herbs and spices.
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BEEF PEPPER RICE 1718
E—FRyis—2-f A
Teppan-style beef rice packed
with smoKy aroma and umami.

SALMON GARLIC
PEPPER RICE 1718

e, . B - Y. Y AN 24 Uf. y e PF—T Y H=V Y IRy N—=F51 R
MOCHI CARBONARA 80 GQYUSUIJI YAKI R o R A flavorful balance of rich

r.
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Golden:grilled maochi _ Sti-fried udon with tender beef ) 4 b e salmon, aromatic garlic, and
In rich carbonara sauce. Jen'in sa%ory sauce. | warm rice.




CREAM CHEESE
TAKUWAN ROLL 65

DV —AhF—X=L< bAa—Jl
Thinly-sliced Pickled Radish
with Cream Cheese & Dried

Fish Bonito

GERE T A, SMOKE CHEESE SENBEI 55

PARMESAN CHEESE 58 e 1T AE—I7F—AFANRD
Corn with parmesan cheese, Smoked cheese crackers.
butter & teriyaki sauce

ABURI MARUGOTO
MENTAIKO 88

‘ o X %V E 5T LHAT
L Grilled spicy cod roe
’ o ) DASHIMAKI TAMAGO 68

DASHIMAKI TAMAGO UNAGI 85

Fluffy Japanese rolled omelette filled with savory
grilled eel, lightly sweet and rich in umami..

HiTEXEF
Soft Japanese rolled omelet.
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' - DASHIMAKI TAMAGO
ABURI’EEEF TONGUE MENTAIKO 78
CARPACCIO 158 " », ~ ' | [ERUSEERE
Lightly seared thin sliced
beef tongue

Japanese rolled omelet with
spicy cod roe.

EIHIRE 90
S (N o %

TN TN Dried Stingray Fins

MAG URO TARTAR

NORI CANAPE 108 @ .7 .
FFESh tuna tartare served "I} 7
crispy nori -

MITSUKI KYURI 50 SHIO EDAMAME 35
Japanesecucumber seasoned BPTHE
with a savory sesame dressing Salted Green Beans




TORI KARAAGE 65
Original, Spicy Mayo

WEST AVIFIN /) ANAY—< 3

Chicken karaage, perfectly
seasoned and fried.

AONORI EBI TEMPURA 108
BOYVEBERSS

Crunchy shrimp tempura with
a fragrant seaweed finish.

KOEBI KARAAGE 68
INEBEES T

s irv W
Bite-sized crispy M e .
sh nmp, perfectly & * 1' =

MAGUR. I(ATSU
B : SANDWICH 95 _
Rl KARA 68 Crispy tuna katsu sandwich Wi o

Golden frled chicken gizzard with savory sauce BEEF KATSU
N - MOZZARELLA CHEESE 98

E=ThAVEYYrlkSIF—X

Deep-fried beef katsu roll with

mozarella
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CHIKUWA CREAM CHEESE 58
EBI YUZU MAYO 110 M8 ) — AF— 2

BEOM T~ 3 Deep-fried chikuwa fish cake

Golden crispy shrimp paired stuffed with cream cheese.
with creamy yuzu mayo

FRENCH FRIES 50

Salt, Nori, Cheese
e NANBAN 78 AGEDASHI TOFU 60 SLVFETS4 . BOY. F—2Z

sweet corn inOUr .+ g '~ Crispy smoked - BTG French fries with your choice of
s:gnotqre spicy * .chicken with rich _ Lightly fried tofu served Salt, Aonori (Japanese seaweed),
seasoning tartar squce and ikura In warm savory dashi or Cheese seasoning.
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s i A A \ & SHIRASU TOFU WAKAME SALAD
SEAFOOD COBB SALAD 118 A refreshing combination or silky tofu,

A vibrant mix of fresh greens topped with assorted tender wakame seaweed, fresh greens,

seafood, egg, tomatoes, and crisp vegetables, and delicate shirasu, finished with a light
finished with a light, flavorful dressing. Japanese dressing.

ONTAMA HORENSO SALAD 88 SMOKE SALMON CAESAR SALAD 98 CHOREGI SALAD 78

BEIEINDAEY S X R E=P Y=y Y=P=P-F5 5 Falb Xy osH

Fresh spinach, mushrooms, and Crisp fresh greens topped with premium A refreshing Japanese-style green salad
mixed vegetables topped with a smoked salmon, parmesan cheese, tossed in a savory sesame dressing,
soft-boiled egg and parmesan crunchy croutons, and creamy Caesar topped with roasted sesame seeds and

cheese. dressing. Crispy nori.



SASHIMI SANTEN MORI 185
H B =m0
3-Kinds assorted sashimi

SASHIMI GOTEN MORI 285
RS AREY

5-Kinds assorted sashimi

GOMA MAGURO 75
B PR

Fresh tuna with sesame squce

GOMA SALMON 75
Y —€ v
Fresh salmon with sesame saquce

HAKATA GOMA
SHIME SABA 88

L2205 XS

Cured mackerel finished with
rich sesame flavor, Hakata style.

HOKKAIDO HOTATE
CARPACCIO 128
LB E NS VN Y F =

Fresh Hokkaido scallops served
as a delicate carpaccio with
a light, refreshing touch.

ABURI SHIMESABA 98

&Y U iHE

Flame-seared cured mackerel
In a refreshing citrus soy
sauce, topped with fresh herbs

MAGURO KARASHI MISO 98 SALMON TATAKI YUZU TRUFFLE 98

Fresh tuna with spicy Japanese mustard Lightly seared salmon with citrusy yuzu
miso sauce and aromatic truffle sauce




TSUKUNE 33
EGG YOLK / CHEESE

®2<h ZV/F—X

Grilled Japanese chicken meat-
ball glazed with yakitori sauce
served with your choice of egg
yolk or cheese

HIRE STEAK
DEMI GLACE SAUCE 228

Ep L ATF—F F 2T FRI)—A

Tender beef fillet steak grilled to
perfection, served with a rich
and savory demi-glace sauce.

TORI HONEY

MUSTARD YAKI 88
BN_—TAX— REEX

Grilled chicken glazed with a

sweet and tangy honey
mustard sauce
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ZGISHIO KARBI YAKI 158

- Jiley

Juicy grilled beef short ribs topped with negi-shio sauce.

HARAMI TARE YAKI 198

Grilled beef skirt steak with savory
tare sauce

__ T-BONE STEAK 500g 538

500g of premium T-Bone Steak, grilled to
perfection and served with our signature sauce.



um rresnwi reel gnl [ ed to
rfectior "-.'Ind glazed with a rich,
sweet-savory Kabayaki sauce.

HOTATE SMOKE \ .
MAYO YAKI 128 e
scallops grilled with a rich smoked

mayonnaise topping until golden
and lightly caramelized. Grilled whole squid with shichimi mayo

174 MAnuvAl(l‘ 98

SALMON 128
TERIYAKI / SPICY MAYOYAKI

b—EVRYREX

Y—E VAN Y — AKX
Perfectly grilled salmon
served with your choice of

savory teriyaki glaze or
creamy spicy mayo.

SABA 108
SHIOYAKI / TERIYAKI

fRIRRE S /IR Y BEE

Tender, flavorful mackerel
prepared your way—

simply grilled with sea salt for
a clean, natural taste, or
glazed with savory teriyaki
sauce.

SALMON HARASU
YAKI 128

Y—E YN ABEX
Grilled salmon belly

SHISHAMO YAKI 65
LU»EBEX

Grilled Japanese smelt



TEPPAN SALMON EBITEN ROLL 78
CHEESE ROLL 135 BERT— I

IR Y—ErF-An—I Golden crispy shrimp tempura roll
A delicious roll with teppan
-grilled salmon and melted

UNAGI OSHI SUSHI 228
cheese

5 R EFHUEH

CRISPY SALMON ROLL 95 Sushi with tender grilled eel,
21 ZAV—H—F v O—J finished with rich savory flavor.

A crispy and flavorful salmon roll

with the perfect balance of crunch ABURI TORO SHIMESABA
and savory goodness. SUSHI 128

SALMON MENTAIKO ROLL 95 BUS I P R L
Y —F VEHAFT—I Seared fatty shimesaba sushi with
Fresh salmon roll with creamy rich umami flavor and a delicate

mentaiko. smoky touch.

SPICY TUNA ROLL 95 ABURI NIGIRI SUSHI 98
ANA Y —WFua—) xDIcXYEE 3E

Fresh tuna roll with a spicy kick Lightly seared nigiri sushi
and rich savory flavor in every bite.

EEF SUKIYAKI ROLL 95

‘Tender beef sukiyaki wrapped into a flavorful roll,
finished with a rich savory glaze.




WAGYU
SUKIYAKI NABE 188

MAg IS

Premium Wagyu simmered in a
rich, savory sukiyaki broth.

HOKKAIDO SALMON
UNI NABE 188

bEEY—E STV — A
Rich and creamy hot pot featuring

premium Hokkaido salmon and
luxurious sea urchin (uni) in a velvety SALMON MALA NABE 188

cream broth. Tender salmon simmered in a bold, aromatic mala broth infused with Sichuan peppercorns
and chili. A perfect balance of numbing spice, rich flavor, and comforting warmth.



KAMO PAITAN RAMEN 98
RERHEZ — AV
Silky duck paitan broth with

rich umami depth, paired
with tender duck slices

YUZU SHIO RAMEN 85
MFET— AV
Ramen with chicken chashu

and egg in a light umami
-rich yuzu broth.

TAN TAN MEN 88
1H % %

Ramen with minched beef
IN Spicy sesame soup

SALMON MENTAIKO
CREAM UDON 118

Y—EVHKRFIZIV—ALDEA

udon noodles tossed Iin a
rich and creamy mentaiko

HOKKAIDO g TAN TAN MAZE SOBA 90 zalucir topped with tender
MISO RAMEN 85 Dry ramen with minched beef, airmon.

Ramen with chicken beansprouts, peanuts, egg yolk
chasu, egg, in original sesame sauce. Add

In thick miso soup vinegar, mala oil & mix well!!




MAGURO KATSU DON 108
EURBRWVWESA AV
Golden-fried tuna cutlet on

steamed rice, topped with fluffy
egg and signature donburi sauce.

JYUKUSEI

CURRY RICE 58/ 88
NAMIMORI / KOMORI

BRIV —F14 R AMEEYD / XxODINEY

Japanese curry, served over
steamed rice. Available in a

regular size or a mini portion to
finish your meal.

Com. eared b'eef glazgg ina‘rict
suklyaki sauce, served over steamed

, ) . ABURI SALMON DON 125
rice with egg yolk and salmon caviar.

)Yy —E
Flame-seared salmon
served over steamed rice.

UNAGI DON 138
IR EH

Tender grilled freshwater eel

glazed with a rich, sweet-savory
kabayaki sauce, served over
steamed rice.

YAKI ONIGIRI 38
SHOYU,UNI MISOMENTAIKO
o AR B L S >. JEEBICEY
T Sl T R
YAKITORI DON 88 Ja panese gr Illed rice balls with a
Juicy grilled chicken glazed with savory A colorful'rtce boM topped w:th a ‘
yakitori squce, served over steamed rice for a

comforting and satisfying Japanese rice sedr
bowil.

| crispy golden crust and a soft,
Jgperous assortmm; of fresh sashidf fluffy center. Choose from rich Uni

= e

d trad:t:onal 3 pamese Miso, classic Soy Sauce, or savory
garmshes ‘ Mentaiko.
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APPLE VINEGAR
HIGHBALL us

—Jb Whiskey Highball
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ORONAMIN C
HIGHBALL g5
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E‘ﬁ‘ﬁ?&@) ‘y" Vodka Cocktail
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i SRV 25
BSTRONG

~ LEMONADE
| SOUR no

ORONAMIN C APPLE VINEGAR RYOKUCHA
SOUR so SOUR 10 HAl 546




PLUM WINE PLUM WINE
ON THE ROCK 85 SODA 90
A Oy 2
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BT Sochu
DAIYAME (KAGOSHIMA)
900ml / 1,200

Rl 2R (7o) vwFRESK]

SATSUMA SHIRANAMI
(KAGOSHIMA)
900ml / 1,150

THiR IOFAK IEMVEKEITFOEY

MOMOSUKE (OITA)
900ml / 1,200

Z Bl BB [BRAMEI LBVWRDEFY |

" Wine & Sake

PLEASE ASK OUR STAFF FOR AVAILABILITY
HABEA—ao—HEBEULTEY 7,

iﬁf@]’lum Wine
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SHIFUKU NO
KAORI
720mli / 950

THEEE Z2R0F

BALI HAI

SAPPORO BINTANG
PREMIUM 330mi/85 330ml/50 ;
620ml / 75 Y wiRo /INE Yyvay Kk

S NI R

Non lcahal

JAPANESE TEA (FREE FLOW)
bR - 7

JINRO
CHAMISUL
ORIGINAL /
GREEN GRAPE
180

LYCHEE ICE TEA 38
S F P ET
ICE LEMON TEA 30
T R o —
ICE TEA / OOLONG TEA 30
PARTFA— [ O—1 %
COCA COLA 30
o 1 Bl (o
Japanese :!UICE 35
Sake e
Hot / Cold AQUA REFLECTIONS 380mlI 35
AQUA SPARKLING 380mI 35

IAGNDA—A-
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