
Kinpira chilled Japanese root vegetable  - umami soy & sesame oil 7.00

Goma-Ae blanched spinach with our signature sesame sauce 7.00

Sunomono Japanese cucumber, wakame, sesame sauce, dashi vinaigrette 10.00

House Salad mixed green salad with hana soy dressing | half size 7.00 10.00

Ken's Seafood house smoked salmon, crab, scallop, octopus, prawn & tobiko with 26.00

Salad sesame soy vinaigrette

Happy Spoon oyster, uni, ikura, tobiko, ponzu crème fraiche 10 each

Ahi Poke hawiian style spicy tuna with fried wonton | +2 jidori egg yolk 22.50

Tako Poke octopus, poke sauce, sesame, bonito flakes, tobiko, green onion 18.00

Spicy Edamame boiled green soybeans with spicy sweet soy 8.00

Agedashi Tofu flash fried tofu with dashi stock 8.00

Chawanmushi savory dashi egg custard with prawns, scallops,  shiitake, ikura, fish cake 15.00

Ika Sugata-Yaki grilled squid brushed with sweet soy 21.00

Asari Sakamushi sake steamed manila clams cooked with soy, green onion, and garlic butter 22.00

Kisu Nanban whiting fish tempura topped with sweet & spicy vinegar salad 14.00

Crab Cake crab cakes with tartar sauce & spicy aioli, side salad (2pc) 18.50
Maitake locally grown maitake mushroom tempura 14.00
Tempura App prawns & vegetables fried in light and crispy batter 18.00

Menchi Katsu panko breaded minced american wagyu | sansho & worcestershire sauce (2pc) 16.00

Aburi Wagyu imperial beef, American wagyu - miso garlic sauce, balsamic reduction 19.00
Karaage Tokyo-style fried chicken bites 13.00

Tsukune chicken meatballs - red wine teriyaki reduction | +2 jidori egg yolk 16.00

Tontoro soy braised pork jowl topped with yuzu kosho 14.00

Shumai Japanese style steamed pork pot stickers   *contains oyster sauce* 12.00

Wafu Seafood pan seared scallops, prawns, clams and salmon - lemon butter soy jus 36.00
Salmon Teriyaki grilled atlantic salmon with red wine teriyaki glaze 29.00
Miso Black Cod grilled black cod marinated in a special saikyo miso 38.00
Ebi Tempura white tiger prawn tempura (8 pieces) 27.00
Mix Tempura a mix of white tiger prawn, white fish and seasonal vegetables 27.00
NY Steak snake river farms new york strip loin with red wine teriyaki glaze  38.00
A5 Wagyu Steak A5 miyazaki wagyu, miso garlic & yuzu kosho ponzu sauce   2oz min | 25 per oz

Tonkatsu panko breaded and fried center cut pork loin (or chicken) 27.00
Chicken Teriyaki grilled chicken thighs with red wine teriyaki glaze 27.00
Yakiniku pan seared thinly sliced akaushi ribeye steak with chili soy sauce 36.00
Sukiyaki thinly sliced akaushi ribeye steak with onions, tofu, shiitake  38.00

and shirataki noodles cooked in sukiyaki sauce | +2 jidori egg

Shoyu Ramen soy broth with pork, marinated egg, and bamboo shoot 20.00
Miso Ramen miso broth with pork, marinated egg, corn, butter, bamboo shoot 20.00
Shio Ramen salt broth with pork, marinated egg, bamboo shoot, lemon 20.00
Tempura Udon dashi broth with 2pc prawn tempura 17.00
Kinoko Udon dashi broth with simmered maitake & shiitake mushrooms 17.00

Asari Miso manila clams with haccho miso 7.00
O-age Miso deep fried tofu & green onion with haccho miso 5.50
Tofu Miso tofu, seaweed, green onion with awase miso 4.00

tempura  OR  tonkatsu

 Ramen & Udon Noodles 

Soup

Please notify your server if you have any allergies
20% gratuity will be added to parties of 6 guests or more

     Bento Box Dinner    
42.00

 california roll  OR  spicy tuna roll
yakiniku beef  OR  chicken teriyaki

assorted sashimi  OR  salmon & prawn teriyaki

Entrees
 Served with miso soup & rice

(choose one item per row)

     Warm Bites 

Cold Bites


