CHEF'S SPECIAL

FROM THE SUSHI BAR

DELUXE HOUSE SPECIAL Top %uali.t of sushi, sashimi and seaweed rice rolls served
on a tradifional sushi boat (Chef’s recommended signature dish)
regular (for 2) %60

large (for 3) 88
DELUXE SASHIMI Premium selections of sashimi ("HOKKAIDO” SCALLOP, surf clam,
“Yellow fin” tuna, salmon belly, king fish belly, oyster) )
entrée %20
main 30
WAGYU BEEF SUSHI 2 pieces of grilled premium marble beef with fruity soy sauce $9
on top of vinegared sushi rice
JYO SUSHI Premium selection of sushi =~ $25
(Scallop, roasted salmon, flying fish roe, eel...)
ABURI SALMON SUSHI 3 pieces of lightly grilled salmon sushi $10
SPICY SOFT SHELL CRAB ROLL  Inside out soft shell crab sushi roll topped with flying fish roe $16

ENTREE

MUSHROOM BUTTER YAKI A combination of enoki, shiitake mushrooms sautéd in butter & $10
garlic soy sauce

CRISPY SOFT SHELL CRAB Crispy deep fried soft shell crab served with spicy mayonnaise $10

TOBIKO SALAD Flying fish roe, crab meat, avocado and salad mixed with Japanese $10
home made mayonnaise

AJI FRY De%) fried crumbed Jack Mackerels served with Japanese $8
BBQ sauce

TAKOYAKI Fried octopus dumplings with Japanese BBQ sauce and mayonnaise $8

MAIN COURSE

GRILLED KING FISH'S NECK (Subject to availability) King fish's neck grilled with salt or teriyaki $22
GARLIC PRAWN TEPPANYAKI Prawn sautéd in garlic butter served on a hot plate $28

BANQUET

1. TOBIKO SALAD $55 / person (minimum for 2 people)
2. MISO SHIRU (Soya bean soup)
3. SUSHI BAR SPECIALS
(Tuna and salmon sashimi, scallop and roasted salmon sushi, and salmon seaweed rolls)
. NAMAKAKI (Fresh oysters) or KAKI FRY (Deep fried oysters)
. GARLIC PRAWN TEPPANYAKI (Teppanyaki fried prawns in garlic butter with vegetables)
. WAGYU BEEF SUKIYAKI OR SHABU SHABU (Premium marble beef and vegetables cooked on the table)
. SEAFOOD FRIED RICE (Teppanyaki seafood fried rice)
. FRESH FRUIT PLATTER or TEMPURA BANANA WITH GREEN TEA ICE-CREAM
. COFFEE OR JAPANESE TEA
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