
KOBACHI
Selection of six seasonal vegetable 
small plates 20

YAMIT SUKI CABBAGE BAO
Fried steamed bun stuffed with braised 
cabbage, shiitake mushroom, Japanese 
sweet potato, kanpyo. Served with a 
creamy chili sauce 12

MENTAIKO CREAM PASTA
Housemade fusilli pasta, creamy dashi 
mentaiko sauce, shiso, rayu 20

S ABA SHIOYAKI 
Grilled Norwegian mackerel, ginger, daikon 20

WAGYU R OAST BEEF
Koji rosemary marinated Wagyu eye 
round, miso mashed potatoes, dashi 
gravy, rakkyo zuke 34

KAT SU CUR RY
Housemade spicy curry sauce, 
koshikari rice, steamed spinach, 
pickled onion 26

MISO MAR INATED S ALMON
Broiled Atlantic salmon, yuzu miso, pickled 
lotus root 24

MENCHI KAT SU S AND O
Breaded pork and beef cutlet sandwich, 
shokupan bun, Japanese style tartar 
sauce, red cabbage, shibazuke pickles 25

HAMBUR G STEAK
Dry aged Wagyu patty, Demi glacé sauce, 
cream, aonori 28

KOJI MAR INATED DELICATA SQUASH
yuzu miso, shichimi togarashi, lemon 10

KIS S ATEN GREEN S AL AD 
Iceberg lettuce, red cabbage, radish, 
cucumber, wafu dressing 12

EBI CHILI GYOZA
Spicy pan fried shrimp dumplings, vinegar 
soy, chili oil 14

NIKUMISO ST UFFED BELL PEPPER
Ground chicken, karashi, tama miso, 
beni shoga 14

KANPACHI
Japanese amberjack sashimi, garlic tosazu, 
panko, scallion, pickled thai chilis 26

AGE TAKOYAKI
Fried octopus balls, brown butter, fish 
sauce, caramelized shallot 12

FRENCH ONION SOUP A L A JAP ONAISE
Chicken dashi, konnyaku, shokupan croutons, 
Gruyère cheese, shiso oil 16 

PIZZA TOAST
Shokupan, Japanese style pizza sauce, 
roasted vegetables, black olives, 
prosciutto, mentaiko cream, mozzarella 16

CHEESY MENTAIKO OMELET TE
Jidori egg omelette, Cooper Sharp cheese, 
mentaiko mayo, scallion 15 

KARE PAN
Braised beef cheek, spicy Japanese 
curry, aonori 15

NASU DENGAKU
Fried Japanese eggplant, sweet miso glaze, 
sesame seeds 10

T SUKEMONO
Selection of three seasonal pickled 
vegetables 10

Iberico pork collar tonkatsu +9  

Conbini style fried chicken +6

Vegetable tonkatsu +4

Add Cooper Sharp cheese +2


