
 
February 22nd, 2024 

Japanese Cuisine 
Appetizers:  
Onigiri 
(a ball of sushi rice stuffed with a spicy tuna and wrapped in seaweed) 

Vegetable Tempura 
(assorted vegetables battered and fried) 

Hamachi Sashimi 
(sliced raw Hamachi w/ a scallion oil and ponzu) 

Entrees: 
$32 Chicken Yakitori 

(Chicken thigh skewers covered in eel sauce over rice) 

$34 Pork katsu 
(breaded and deep-fried pork tenderloin served with a cabbage slaw) 

$36 Grilled Ribeye 
(Grilled Steak over Fried Japanese milk bread) 

Desserts: 
Yuzu pannacotta 
Coconut matcha mochi cake  


