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Crilled Chickenw/Miso 6.5  Marinated Mackerel (5 *1) 45
Teriyaki Veal Burger 5.0  PanFried Anchouyw/anshouPepper on Risat ¢ ~ < B 3.5
Spinach Ohitashiw/ lcefish 4.5 Crilled Chillen Seabass w/Sake Miso 5.0
Trippa Miso Stew(t > %) 5.0 SpioyCod Roe(t s vt MR F) 45
Ink Squid&Nanohana w/YuzuMiso 5.0  Japanese Style Omletw/Lobster 5.5

Japanege Pot-au-feu(x T &) 9.5 Camembert & Spicy CodRoe 5.5
Steamed Monkfish Liver w/ YuzuPonzu 6.5  Japanese Fish Cake
Somoked Duck w/Sharon Fruit 6.5  w/FreshChopped Wasabiliito &) 4.5

Lady F ish Tempura 5,5 Squid w/Chopped Wagabi&Seaweed 3.5
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