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» Chinmi (Marinated Delicacies) m Agemono (Fried Food) Yakimono (Grilled Food) \ Nimono (Braise / Soup / Boiled Food) . Sushl
85 HBEINAX $6 »EINAX 08 HEIRAK
($5 Selections) ($6 Selections) (58 Selections)
Get 3 for $22
ARbE SEOBZH DT T Eai ]
01. Kizami Wasabi @ @ 76. Tofu Miso Soup 07. Mentai Gyoza Gpcs) o L 07. Ebi Fry (Fried Shrimps, 4pes) [ 'j
Soy Marinated Frech Wacabi
07 AR—YFX HEDDA—F Y henid 7)) A —FPI5
02 Lobster Salad B 2] 77. Asari Soup B = o 02 Tori Karage (pes) 02 Crispy Chicken Wings G pes) o=
Clom Soup
HEE B KWEL 200 WS BRI L )
03. Chuka Kurage & 7% Chawaumushi 03, Ehire (ariled stngrag Fing) 23 221 05 Thur Chauanmushi ikySteamed e it s vy B L2
Seaconed Jellyfich Sitky Steamed Egg
SRHDES ZFED Tk A SR LA P Sl N &
04. Tsubugai Wasabi & 77. Edamame 04. Tebasaki (Grilled Chicken Wings, 2 sticks) B 2 Lok 04 Aburi Salmon Meutai Sushi pes) B &= Ed
Wasabi-marinated Whelk
% hFHIH DI FD LLE3 s S st [
0s. Kimchi Ts"bugm' 20. SGIMOM Nigiri SMSM (2pes) 0s. ShiSifD (Grilled Green Peppers, 2 sticks) g1 Ta"kTamago Mentai (@pes) . e
Kimchi-marinated Whelk
EYEHED FEHICED Ly SRR
* ¥ . 0 %
06. Spicy Asari B = L] 21. Maguro Nigiri Sushi @pes) 06. Shitake (Grilled Black Mushrooms, 2 sticks) B £ 06. Tamago Meutai Sushi 2pes)
Spicy Clams
BV A GG = RARTAIVY R ED L W7 724 (]
07. Mozzarella Sticks with Spicy Sauce [ 22. Tank Tamago (2pcs) 07. Mushitori (Braised Chicken with Onsen €gg) B 155 lm—l oz. Fries with Meutaiko D'Pm o
Japanese rolled Omellete
EYEHY £ IED RADEAH FAFOICED
0s. Spicy Katsu [ 23. Tamago Sushi @pes) 05. Butani No Nikowti (raised Pork Belly with Ousen Egg) 05 Hotate Nigiri pes
Spicy Pork Cutlet

EICRZST=I

07. Corn Croquette [

[ERSIaRtS ]

10. Kocki Nawkotsu [ 4] $ 5 % i‘\
Fried Chicken Soft Bones

AVAVET

71. Crispy Chicken Gyoza [

VAN B = A0)54
72. Crispy Salmon Skin [

BEXS
73. Yakitori I!TI

Grilled Chicken /i/lent 2 cticks

DLiA
7¢. Tsukune B '?J

Grilled Chicken /Meat Ball, 2 cticke

BRATIFIN

76 Ajitsuke Tamago . Ty

Marinated Eggs, 4 pee

(S5 Beverages)
5pm - 7pm Daily
07. Junior Pint Beer
02. Mini Suntory Highball
03. Cucumber Sui Gin Soda
04. Lime Sui Gin Lime

[ 05. Umeshu On the Rocks
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(Sharing Selections)

Good for 2-6 pax

HbAH BAH
Chinmi Chivmi Set (6 chinmi with dipping chips) == [E1

BTA

Odewn (Fish Cake Soup 9pes) @1

f44an

Wagyu Saikoro Cube Steak === o]

ATGAA S EREE

Surame Tka Shioyaki (salt Grilled Squid)

NG AT

Hamachi Kama (arilled Yellowtail Collar)
MFEPELEDEDE

Wagyu Yakitori Platter (Wagyu Steaks, Yakitor, Fries)
Salmou Sushu Plah‘er (24pes Salmou Sushi) =2
HFrlEhEbt

Gathering Sushi Platter (30pes of Mixed Sushi)
GUEEg2 UREy shca

Sashimi Moriawase (Salwou, Salmon Belly, Maguro, Scallops)

— RS I k—
Seafood Platter (0ysters, Salmow, Salmon Belly, Maguro, Scallops)

=[S 7= [oda]
Seafood Tower (kura, Salmow, Salmon Belly, Maguro, Scallops) &

PS: For Platter and Tower, the Chef might replace any fish with
similar value fish of the day

Oden 7 Salwon Sushi Platter

Seafood Platter Seafood Tower
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(Sashimi)

ES
Kaki (Fresh Jumbo Oysters, 3pcs)

fi
Salmon @pes)

fitofig

Salmoun Belly Gpes)
N2

Maguro Gpes)

RERT
Hotate (Scallop, 3pes)

& 8 BB
Takeshi-San Signature Sushi Kaidan

feE R
Salmou Kaidan
Salmon Nigivi 2 pe, Aburi Mentai 2pe, Aburi Salmon Belly Mentai 2pe

B #%

Mentai Kaidav\

2pes each - Salmon Mentai, Salmon Belly Mentai, Tamago Mentai
WHCEDRS

Warrior Nigivi Kaidan

Maguro 2pc, Salmon Belly 2pc, Hotate 2pc

Wi D

Salmon, Salmon Belly Mentai, Maguro, Seallop, Unagi, Tkura Gunkan

& 8]
Maki (Sushi Rolls)

T7A T R—IL<F
Fireball Roll

Spicy Seallop, Crabmeat, Cucumber, Cream cheece, Dee/z Fried with Eel Sauce and Spicy Mayo

ALY
&
Incredible Hulk == [nd]
Ebi Tempura, Cream Cheece, Baked Eel, topped with Kani, Salad and Avocado

H—EVIHREX
Salmon Mentai Roll

Crabmeat, Cucumber, Avocado, Siracha, Tempura bite topped with Salmon finch with Aburi Mentai

IVAT =T HRH R —FE A E ,Il

Crazy-vocado Salmon Roll ==
Chopped Salmon, Cucumber, Tempura biteTamago topped with Avocado (Mayo Tobiko & Unagi Sauce)
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Rice & Noodles

HIADY—E VKBS U
Aburi Salmon Mentai
Chirachi Don

FHITAIZ Fr—>

Wagyu Garlic Fried Rice Truffle Wagyu Don with Oncen Egg

MAEBR TSR Z

Wagyu Mentaiko Pasta

AT A RK

Prawn Mentaiko Pacta

BEHoLH

Warrior Chirachi Don

k );7*[145# HREINRZ SERY—FEL DI 27 RAK

Umami Salmon Truffle Pacta

VaZRBEES LA
Wagyu Truffle Inaniwa (Jdon

Desserts
BIf
07. Mochi (2pes)

TAARZY — 2
02. TIce Cream (Per Scoop)
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HIGHBALLS

Clossic Highball (2]

Classic Highball Strong
Kokubiun Highball @
Kakubin Highball Double Shot
Yuzu Highball 14!

Cola Highball

Tonic Highball

Sui Gin Highball (Sui Soda Lewow) &
Sui Gin Yuzu Highball

Sui Gin Lychee Highball

Gin & Towic

Umeshu Highball o]

Ume Howney Highball

Ume Shiso Highball (2]

Lemow Sochu Highball (Chuhai)

Lychee Sochu Highball (Chuhai)

SUNTORY GIN

SUI
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BEER

KIRIN ICHIBAN

07. Full Pint 14 Happy Hour 12
02 Half Piut 1" Happy Hour 9
03. Tower 58 Happy Hour 48

Kirin Frozen Beer

2 07 Original "
_--_'15"-
L 02. Yuzu 12 @
£ 03. Sakura Lychee 12

Kirin Beer Cocktails

07.  Yuzu 1

02 Sakura Lychee 1 [
Asahi Black (Bottle) 12 Happy Hour @ Bottles Bucket) 38
Sapporo Premium (Bottle) 12 Happy Hour @ gottles Bucket) 38
Heineken 0.0 8

Happy Hour: 5pm - 7pm
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COCKTAILS (755)L)

Saketini

Lychee Saketini @

Sakura Saketini

Yuzu Sake Oun the Rocks @

Honey Umeshu on the Rocks =

Chardonnay Milk Liquer ow the Rocks (s8]

WHISKY (V1 X*—)

Jim Beam Bottle (with 5 cans of Coke / Soda Water)
Suntory Kakubin Bottle (with 5 cans of Coke / Soda Water)
Jim Beam ou the Rocks

Suntory Kakubin ow the Rocks

Hibiki Harmony on the Rocks

GIN (>Y)
Sui Gin Bottle (with 5 cans of Tonic / Soda Water)
Roku Giw Bottle (with 5 caus of Towic)
Sui Gin on the Rocks

Roku Gin ou the Rocks
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House Sake

07. House Sake Masu Glass

03. House Sake 1800m| (Hot / Cold)

10

30

128

Sparkling Sake (X/\—71) > HZAHE)

GIKD 2 — 21 > Rl

07. Kikusui Sparkling Yuzu Sake 250ml

BERR—2Y Tl

02. Awayuki Sparkling Sake 300ml

Fa—YHFL—1 l_‘l]
03. Choya Ume Salute (Ume + Prosseco) == 750ml

Dassai (Ji535%)

07. Dassai 45 300wl
0z. Dassai 39 300ml|
03. Dassai 23 300ml
04. Trio Dassai 300ml (45, 39, 23)
0s5. Dassai 45 720ml
06. Dassai 39 720ml
o7 Dassai 23 720ml

0s. Trio Dassai 720ml (45, 39, 23)
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Honjozo & Junmai (AREEIE & #li2K)

7K R ZA ABgiE

Kikusui Dry Howjozo 300m( 15% (SMV+8, 70% Niigata) 32
HIIESRAR

Kikumasamune Juumai Kojo 300m| 15% (SMV-2 70% Hyogo) Fﬂ 36
HIIESRAR

Kikumasamune Juumai Kojo 720ml 15% (SMV-2 70% Hyogo) 78
UL S

Silk Juumai 720m| 14% (SMV+5 75% Hyogo) L&/ 38

Gozewshu 1859 Bodaimoto Omachi 720m| 16% (SMV+4 65% Okayawa) "] 98

Daiginjo & Junmai Daiginjo

(RISER & FEARAMSER)

X/ EDOUL A
Kitaya Ginohitomi Daiginjo 300m| 16% (SMV+6 50% Fukuoka) 42

Obama-Abe Gold Daiginjo Sake 300m| 16% (SMV+2 50% Hiroshima) &] 48

Borw Gold Junmai Daiginjo 720ml 15% (SMV+1 50% Fukui) 4] 18
i

Shinbun Daiginjo 720ml 15% (SMV+3 40% Nagawo) & 38
i

Shinbun Daiginjo 1800m| 15% (SMV+3 40% Nagawo) 168
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Japanese Fruits Liqueur (3£ 325)

OO T
Okuwomatsu Yuzu Sake 500w 72% 14

SRR INTTA Y
Kawaii Shiroi Chardonnay Milk Liquer 720m( 6% _l'_‘_'_

ZEXNIHAHOMEE
Kowmasa Honey Umeshu 720ml 14%

VAN AT P e )
NON ALCOHOL

Yuzu Tea

Lychee Tea

Sparkling Yuzu

Sparkling Lychee

Hot Citron Tea

Iced Houey Citron Tea
Coke / Coke Zero

Soda Water / Tonic Water
Qoo White Grapes

Hot / Iced Ocha (Refillable)
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