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43# GYUDON
Beef bowl served with miso soup
< +$6.00 to double the beef | >

D KATSUDON
Crispy pork cutlet bowl served with miso soup

&S EF+ MAPO-TOFUDON
Minced pork and tofu bowl served with miso soup

FARZEH CHICKEN NANBAN DON
Sweet and sour chicken served with miso soup

EE
LUNCHSET
2718,

SUSHI & SASHIMI LUNCH SET
Daily chef's choice 9pc sashimi,

salmon pressed sushi, served with side salad,

BIZXUESR

ONIGIRI LUNCH SET

2 rice ball (tuna-mayo & salmon), 2pc chicken
karaage, salad and miso soup

miso soup and daikon pickles

BHEER
SASHIMI LUNCH SET

Daily chef's choice 10pc sashimi, choice of side rice or salad,
served with miso soup and daikon pickles
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PORK KATSU CURRY RICE
<+$6.00 to add on >
-extra pork katsu 1pc
-chicken karaage 3pc
-panko fried shrimp 3p

HrELVEHRTER
BEEF SHORT RIB SET

Slow-cooked and braised beef short rib, choice of side rice or salad,

served with miso soup and daikon pickles

SALMON PRESS SUSHI 16.80

HLEHE

Sl

TNT PRESS SUSHI 18.80

Torched salmon, house made mayo sauce, yuzu unagi sauce

Salmon pressed sushi with deep fried shrimp, TNT sauce

I- AVOCADO PRESS SUSHI 14.80
Avocado, shiso leaf, seaweed sauce

SEAFOOD LEMON SHIO RAMEN 17.80
FISH BROTH
Salmon tataki, green onion, nori, kelp, sliced lemon

BLACK GARLIC MISO 17.80
PORK AND CHICKEN MISO BROTH
Pork chashu, yu choy spinach, green onion, egg, black garlic oil

VEGAN RAMEN 16.80

VEGAN NUTTY + CREAMY BROTH

Sauteed mushroom, cabbage & sprouts,
onion & chive, chili oil

< RAMEN ADD-ON >

+  spicy poste
2pc pork chashu
ramen egg
seasonal vegetables
extra noodle
mushroom
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TRUFFLE CREAM UDON 16.80
Sauteed mushroom, bacon, green onion, sous vide egg

WAGYU SUKIYAKI UDON 26.80

Miyazaoki wagyu beef, yu choy spinach, enoki mushrooms, shredded
beef, green onion and sous vide egg in sukiyaki sauce,

served with nama shichimi

il

Ramen / Uoon

SNACKS

CHICKEN KARAAGE 14.80
Add spicy +3.00

TUNA TATAKI 14.80
served with chili oil

SHAKA SHAKA FRIES 8.80

spicy seasoning +1.00
add truffle mayo +3.00

TAKOYAKI 8.80
EDAMAME 6.80

SIDE RICE 3.00

SIDE MISO SOUP 3.00
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MATCHA CREME BRULEE 8.80

TAIYAKI with MATCHA ICE CREAM 8.80




=BEER ON TAP=
Asahi $700 / Sapporo $6.00

=JAPANESE BEER=

Okami Kasu CAN 355ml $7.00
Orion Beer 650ml $12.00
Asahi non-alcoholic beer 330ml $6

=FRUITS SAKE=
Kabosu citrus Sake 50z/$15.00
Suntory -196 CAN chu-hai lemon/peach/pineapple $700

=JAPANESE SAKE=

House hot sake Brewmaster's Choice 5oz $10 / 100z $20
House cold sake Aizu Homare 50z $8 / 100z $16
Dassai Junmai Daiginjo Sparkling 350ml $55.00

And more on the drink menu...

NON \LLOHOL

HOT teain pot $4.00

Premium Sencha, Genmai-cha, Oolong cha

Melon Soda $5.00
Calpico Strawberry Soda $5.00
Pineapple Soda $5.00

House Flavored Oolong iced tea $5.00
Peach / Cherry

JAPANese BOSS Coffee $5.00
Black / Cafe Au lait / Coffee less sugar

WIFI ID: Dorinku
Pass: dorinkuosaka




