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JAPANESE IZAKAYA

Dinner Menu

Salad #35% o

Fresh House Salad 4.5
(Creamy sesame / Ginger)

vEgg,,

Y

N

Hijiki oL*

Cooked dark seaweed with deep fried Tofu

*%Health Benefits of HIJIKI

5.5

Aids in digestion / Helps to prevent anemia

Boosts energy levels in body / Helps to improve bone
health / Helps in eliminating excess cholesterol
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Assortment of Today's Appetizer

Chef's choice tree items ZAANDHEB A

Chawan Mushi 5
Japanese steamed egg

ZBEE L

>

Seaweed Salad

Soup 2A—7

3.5

o

Miso soup 2.8

Edamame 4

Takowasa %~=2Zh¥ 6
Marinated raw octopus with
wasabi

© Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

* 18% gratuity will be added for party of 6 or more.

HEokegit

®E

*Spicy or Garlic

0

+$1.00
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Yaki Gyoza .5 BEERTF Dashimaki Tamago 7
Grilled pork & chicken dumplings (6pc) Japanese Rolled Omelet
LEEEF
Agedashi Tofu &6
B LEE Tofu Steak 1.5

*sauce contains nuts
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. e s

Takoyaki 6
Deep fried octopus balls
T-2hEE

VEG,
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®* Enoki Butter 7

e Enoki mushroom and spinach
S\%“a““ cooked with butter & soy
1e% sauce ADING—
Wagyu Kushiyaki 12

Grilled japanese beef skewer

FofF it &

S T
ﬂ | Asparagus §:

S Tempura 5
| TRRGHARRIES

Chicken Negima Teriyaki 6

Grilled chicken teriyaki skewer

with leek B F¥FFZRES

A 8
Gobo Chips 5
Deep fried Gobo
(burdoc) with
sweet soy sauce
JIEIFVTR

Age Jalapefio 1.5
Deep fried jalapefio with
garlic soy sauce #H{IFNSR—=3

© Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
* 18% gratuity will be added for party of 6 or more.



Karaage 6.5
Japanese style fried
chicken

B SHT

Ikageso Karaage 7
Japanese style fried squid leg
A A7 SHIF

o Agenasu 1.5
Deep fried egg plant
with garlic soy sauce

FoHIFRL

Renkon Hasamiage 1.5
Deep fried Lotus root wiith |
chicken & Shrimp #ERix¥x &5

>

xe
&8 Nasu Dengaku 1.5
vee,, Deep fried and grilled egg plant
9 z with special miso sauce
*sauce contains nuts HKHnF D AL

1e?

- A N

Ebi Mayo ze=a 12 Omu Soba #4zig 10
Shrimp with sweet & sour

mayonnaise sauce

YAKISOBA ( Japanese style chow mein noodle
w/pork & vegetable) wrapped with Egg

© Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
* 18% gratuity will be added for party of 6 or more.



Mai N XA *Does not come with rice.

Wagyu Beef Steak 18.5
fafbE—7257—%
Wagyu ... Japanese beef cattle breed

*Sauce contains nuts

Pork Misozuke 12
R D ukeeiE |

Miso marinated and grilled pork

Tempura 12 SN
Two Shrimps, one fish and assorted vegetables

Buri Kama Shioyaki 13 T heniEiEE

Grilled yellowtail collar

Grilled Hokke 10.5 Ry rniEE:s
Grilled Atka Mackerel

© Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

* 18% gratuity will be added for party of 6 or more.



Hitsumabushi Gozen 38

w/Chawan mushi & Miso Soup

U2 ESNLERE (GRBiZk L. wRegitvfd)

Hitsumabushiis a local eel dish of Nagoya, which is said to have originated at the end
of Meiji Era (early 1900's) as waitresses dished up each serving of chopped grilled eel
onrice fromalarge wooden tub for keeping cooked rice (o-hitsu) into individual bowls
of customersin atatami-mat room.

HOW TO EAT HITSUMABUSHI

1) Take your spoon or shamoji (a special scoop used to protect the rice) and divide the bowl's
contentsinto Four equal servings. You put the 1st portion into your small bowl and enjoy as it

is, only with the eel sauce.

2) Put The 2nd portion in and put on top some " Yakumi”"condiments (wasabi, nori
seaweed, green onions) to your taste.

3) The 3rd portioninthe same manner as the second portion plus "dashi" broth,
poured over it, like o-chazuke soup withrice.

4) You have learned the three ways to enjoy Hitsumabushi. Which one piqued your interest?

You can enjoy the remaining serving whichever way you like!

© Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
* 18% gratuity will be added for party of 6 or more.



Noodle & RiIce #h/#R

Salmon Ochazuke #xs5 6.5

Rice with Dashi soup and grilled salmon

Kitsune Udon #-#n5rc4 8.5
Udon w/Deep fried tofu

Niku (Beef) Udon wms5ra 10.5
Chicken Sukiyaki Udon 10.5

BTERESLA

Tempura Udon X&535Y4 13

Shrimp, Fish and vegetable aside

Seafood Champon 13.5 Zen Signature

Kitsune U

don

BEEF v R

Pork broth egg noodle topped with stir fried seafood, pork and vegetables

Sara Udon 13.5 Zen Signature

m3 YA

Deep fried crispy noodle topped with pork and vegetables starchy sauce

Seafood Champon

Zen Signature

. Tan Tan Men 13.5 #8%%

Zen Special Spicy Miso Ramen
Pork bone and sesame paste broth
Pork, beansprout, spinach

© Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

* 18% gratuity will be added for party of 6 or more.

an Tan Men



