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Chef s Omafase Course

Signature Full Course Experience  $143/ person (15 Course)

A Choice of A5 Wagyu Beef or Grilled Scallop $118/ person (14 Course)

Amuse-Bouche | &4
Seasonal Appetizer | Hij3E

Yakitori | BEE

Chef's Selected Skewers (Six Meats and Two Vegetables)

Today's Choice of Special Grill | 5 &%
* A5 Grade Japanese Wagyu Beef Steak * Grilled Scallop / Hotate Isoyaki

Seasonal Refreshener | %k

Last Dish | &3
Please ask the staff for more information

Dessert | Hug
[CHOOSE ONE FROM BELOW]

* Shiso (Japanese Herb) Sorbet * Matcha (Green Tea) Ice Cream
* Panna Cotta

* Consuming raw or uncooked meats, poultry, seafood, shellfish or egg may increase your risk of food borne illness.
Chef’s omakase Course and Pre theatre Course cannot be shared. The Course Menu is for the entire party.




Pre Theaton Course

$88 / person
* Pickled Vegetables * Grated Daikon

* Chef's Selected Skewers (Seven Meats and Three Vegetables)

Special Skewdns

Special skewers can be ordered additionally by customers who ordered
“Chef's Omakase Course” and “Pre Theater Course”.

* Sot I'y Laisse * Fillet * Root of Wing * Belly Skin

* Tail * Back Soft Bone * Knee Gristle
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Carle Skewdns

Thigh Meat $6.50
»Lb

Thigh Meat with Yuzukosho $7.00
*Yuzukosho : Citrus Flavored Spicy Pepper

W FHEAR

Thigh Meat with Saikyomiso  $8.00
* Saikyo Miso : White Sweet Miso from Kyoto

V4 SR I

Thigh Meat with Yuan Sauce  $7.00
*Yuan Sauce : Soy with Sake, Mirin and Citrus Juice

W5 bHA

Breast Meat with Plum & Shiso $6.50
MEL 8%

Breast Meat with Scallion $6.50
FAR=IE -

Tender Loin with Wasabi $6.50
S3AIVBES

Chicken Meatball $7.00
2< R

Special Meatball $9.00
(Chicken and Duck Meat)
o< h
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A la Carle Skewdrs

Rib $6.50
36 A&

Crispy Skin $6.00
b

Crispy Wing $7.50
FR5E

Hearts $6.00
INY)

Gizzard $6.00
0diNe

Quail Egg $5.50
59 6 DI

Pork $8.50
Ji HR

Duck Breast $9.50
i)
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Vegelahle Slkewdrs
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Atsuage Deep Fried Tofu $5.50

Ginnan (Ginkgo Nuts) $6.00

Nagaimo Yam Potato $7.00
Golden Creamer Potato $6.00
Shishito Green Pepper $5.50
Shiitake Mushroom $6.00
W @e]gg I SEASONAL ¢ $6.50
Tokyo Scallion $6.00
Sweet Honey Tomato $6.00

Zucchini with
House made sauce $6.50

and more Seasonal Vegetables
Ask your server or chef for details
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Sueal( Plates

Appetizer

Organic Edamame $7.00
535

Assorted Japanese Pickles $12

BHIPEYEDbDE

Liver Cheese $18
LON—F— X

Beef

Wagyu Beef 55g MP

(A5 Grade Finest Beef from Japan)
% ren e [ BE A2

Chicken

Chicken Cha-shu $22
FEXxF v —2 a—



Seafood
Broiled "Aburi-Uni" Sea Urchin

HIHIZHXID

Grilled Scallop
WAL TAEE &

Grilled Fresh Cod Roe
1= 6 2K BE

$39

$27

$27




Rice Dish

Kiji Don $23
(Grilled Chicken Thigh over Rice)
s U

Soboro Don $21
(Ground Chicken over Rice)

ZIZAH:

Mentai Chazuke $21

(Hot Rice in Bonito Broth with
Spicy Cod Roe)
HIR AR E O

Dessert

Shiso (Japanese Herb) Sorbet $7.00
LZY%Y—~Xv b

Matcha (Green Tea) Ice Cream $7.00
KETARZY) —24

Panna Cotta $7.00
NrFrayx

Omiyage

Torishin Bento (Take out only) $40
PRI T

* Minimum Order $40/person,
Credit Card Use $40/minimum





