Setmenu >R

Sushi & sashimi set $23.00
Nigiri set (10 pcs) $2300
Haru set $23.00
3 pcs nigiri, chicken teriyok, sfeamed rice and miso
Yume set $19.00
3pcs chicken sushi, udon and mixed tempura
Fire ball set $23.00
2pcs scalop fire ball, 2 pes salmon /o, 2 pes beet f/lb and udon

ERUSETTes
Topaos  HilZR
Taokoyaki $750
Deep fried octopus ball served withsolad, special sauce and dried katsuooushi
Ebino Wasabi $850
Shrimp with wosaloi mayo decoratedwith fried lotus root and wasabi fishroe
Edomome $600
Boled green beans floky sea sait
Tamago Yaoki $600
Rolled sweet omleties seasoned with dashi soup and soy souce
Beef Tataki Smal$1100 Reguiar $16.00
Very rore and thin sicedibeef scofch seared with crockedipeper with ponzu cifrus cressing
Chicken Karaage $950
Deep fried chunked chicken seasoned with garic, soy souce, sesome ol andlegos
Aona Gomaoe $7.00
Baied spinach with sesome souce and crushed natural sesame:
Oshinko Mori $600
Three kindis of fomous joponese pickies
Agedashi Tofu $950
Lightly deep fried fofu dippedif tentsuyusouce with gratediGoikon racish
Grilled Saba $1200

Griledmackerel with gingerelakonecish & séy sauce



Main  FZ
Beef Yakiniku

Pon friedchunkedbeef scotchinopple & soy souce

Chicken Teriyaki

Suceulent grillealchicken with teriyoki sauce

Chicken/ Pork Katsu

Crispy.ondjuicy chicken/pork with thick vege sauce

Beef Steak

Panjfriedjapanese style beef scotch filet in teriyoki souce

Salmon Teriyaki

Pan fried salmon steok with feriyoki sauce gormished with fried passnios strip
Fish Teriyaki

Lightly deep fried white fish marinofedin feriyoki sauce

Unaju

Griled eel with sweet soy souce ond sonsho powder on sfeamedrice
Sukiyaki

Poper pot with thin siced beef, veges, tofuandnoodie served with eggyok

Solod #7%
Tofu Salad

Fresh fofu with tossed mixed mesciun salad garmnished with seaweed

Green Salod

Mixedmesclun, avocodo, pumpkin seed, edomame, tomaio served with balsomic

sesame dreesing

Seaweed Salad
Spicy Tuna & Avocado Salad

Tuna sashimi avocodo and mixed mesciun withjopanese chilly powder andposte

Chicken Salad with Toasted Rice

Tender feriyoki chicken and mixed mesciun with foasted marinated rice, Balsamic

sesame dressing

Seafood Salad

Fresh soimon, teriyaki feppan scallops ond prawns with mixed mesclun Boisomic

sesame aressing

$16.00

$16.00

$16.00

$23.00

$23.00

$19.00

$23.00

$2100

$14.00

$750

$7.50
$14.00

$14.00

$16.00



Rice & Noodle fHlkz & D&E%E

Su Udon
Tempura Udon
Chicken Udon
Yaoki Udon /Soba

Pon fried udon noodies with vegetobles and chicken

Zaru Soba (chiled)
FriedRice
SteamedRice
Miso Soup

Served with spring onion, seaweed, fofu and shiitoke mushroom

Sushi 7]
Roll Sushi

Salmon AvocodoRol (3pcs)
Teriyoki ChickenRoll (3pcs)
CaliforniaRoll (3pcs)
)
)

VegetarionRoll (3pcs
Fresh TunaRol (3pcs.

Spider Roll

Deep fried soft shell crab roled sushi

Rainbow Roll

Encosed with fresh sashimi and avocado on Califormiarol

Prawn Tempura Roll (4pcs)
(9pcs)

Fire Ball

SamonFire Ball (3pcs)

BeefFire Ball (3pcs)

Scallops Fire Ball (2pcs)

Nigiri Sushi

PrownNigiri (2pcs

Salmon Nigiri (2pcs

Mayo Shrimp HondRol - (2pcs:
SeaweedHandRoll (2pcs
TemakiHondRoll

)
)
TunaNigiri (2pcs)
)
)

$10.00
$15.00
$13.00
$15.00

$10.00
$10.00
$3.00
$3.00

$5.00

$8.00
$15.00

$18.00

$10.00
$18.00

$9.50

$6.00
$5.00
$800
$500
$500
$5.00/Each



Teishoku E&

The real faste of Japanese

Yume Teishoku $43.00

Selected sashimi for entree, fresh oysters, griled chicken feriyaki or beef scofch yokiniku,
mesclun salad, salmon nigir, tempura, oshinko, kalbachi, rice, and miso soup

Chicken Teishoku $3200
Selected soshimi, fresh oysters, salmon nigir, griled chicken feriyaki, mesciun salod,
tempura, oshinko, katach, rice, ond miso soup

Beef Teishoku $3200

Selected soshimj, fresh oysters, salmon nigir, beef scotch yokinku, mesclun salod,

fempura, oshinko, kotbach rice, and miso soup

Sashimi Teishoku $36.00
Selected 3 kindis of fresh sashim, fresh oysters, salmon nigiri, mixed mesciun salodl,

oshinko, katachi, rice, and miso soup:

Vegetarian Teishoku $29.00
Pon-fried Tofu sfeak, vege sush, mixed mesclun salod with avocado, fomato,edomeme,
ppumpkin seeds served with balsomic sesome aressing, femjoura, oshinko, fice, anaimiso Soud

Sashimi  #&

Zensai Sashimi $19.00
Small assorted sashimi for enfree

Salmon Sashimi $2100
Tuna Sashimi $23.00
Oyster 12Dz $1500 OR 1Dz $25.00
Today’s Sashimi $4500
Assorted Sashimi for 1~2person(s)

Haru Special Sashimi $7500

Assorted sashimi for 2~3 persons

Tempura K35

Prawn Tempura $18.00
Mixed Tempura Small$1200 Reguiar $18.00
Oyster Tempura $18.00

Vege Tempura $10.00
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