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Edamame Spicy Edamame  Plum Cucumber Broccoli Garlic Lotus Root Garlic  Green Salad
Butter Shoyu  Butter Shoyu
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Fried Gyoza Dashimaki Tamago Tsukune Sauce Baby Corn Tempura
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Imon Carpaccio

Salmon Nigiri Salmon Sashimi Chicken Teriyaki Chicken Saikyo Yaki
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Mushroom Tempura  Crab Stick Tempura Karaage Spicy Karaage Fried Potato sat)  Fried Potato (Spicy)

Rice 248

ok ek it
Miso Soup

Curry



