
*Cook to order. May be 
undercooked. Consum-
ing raw or undercooked 
meats, poultry, seafood,
shellfish or eggs may 
increase your risk of 
food borne illness.

Before placing your 
order, please inform 
your server if a 
person in your party 
has a food allergy.

SEAFOOD
SEAFOOD SUPREME *     38
Assorted seafood includes salmon, shrimp, 
scallops, king crab and clams.

FISHERMAN’S FILET *     24
Sushi grade salmon, tuna, yellowtail.

VEGETARIAN
FARMER’S PICK      20                                             
Seasonal vegetables, mushrooms & tofu.

MIYAZAKI WAGYU *     43
Exceptional taste and texture delivers a 
distinctive flavor.

PRIME RIBEYE  *      25
Tender with the mellow flavor of
Prime Ribeye.

BONELESS SHORT RIB *     24
Super flavorful and juicy with a great texture.

KUROBUTA PORK *      19
Berkshire pork offers a moist and tender meat.

LAMB SHOULDER *      21
Very tender and an earthly distinctive taste.

CHICKEN BREAST       19
All natural chicken offers freshness and the 
best flavor. 

MEAT

ALL SHABU SHABU JAPANESE HOT POT PLATTERS 
ARE SERVED WITH SEASONAL VEGETABLES AND 
OPTION OF RICE, NOODLES OR RISOTTO.

A LA CARTE

PLATTERS

MEAT *
MIYAZAKI WAGYU  26
ANGUS RIB EYE  15
BONELESS SHORT RIBS 16
KUROBUTA PORK BELLY 13
LAMB SHOULDER  13
CHICKEN BREAST  11 

SEAFOOD *
SALMON  10
TUNA  12
YELLOWTAIL  10
JUMBO SHRIMP  9
SCALLOP  8
KING CRAB  16
CLAMS  7
FISH CAKE  5
TOBIKO SHRIMP BALL 6

VEGETABLES
WHITE CABBAGE 4
DAIKON RADISH 4
SWEET CORN 4
ASSORTED MUSHROOM 9
ASSORTED TOFU 6
GREEN LEAF LETTUCE 4
WATERCRESS 5
SQUASH 4
BROCCOLI 4

APPETIZERS
ORGANIC EDAMAME  6
SEAWEED SALAD  6
JAPANESE SAUSAGE 7

STEAMED SHUMAI  7
SASHIMI TRIO *  12 

Lunch served from 11:30am to 3:00pm

A LA CARTE
MEAT *
MIYAZAKI WAGYU  26
ANGUS RIB EYE  15
BONELESS SHORT RIBS 16
KUROBUTA PORK BELLY 13
LAMB SHOULDER  13
CHICKEN BREAST  11 

SEAFOOD *
SALMON  10
TUNA  12
YELLOWTAIL  10
JUMBO SHRIMP  9
SCALLOP  8
KING CRAB  16
CLAMS  7
FISH CAKE  5
TOBIKO SHRIMP BALL 6

VEGETABLES
WHITE CABBAGE 4
DAIKON RADISH 4
SWEET CORN 4
ASSORTED MUSHROOM 9
ASSORTED TOFU 6
GREEN LEAF LETTUCE 4
WATERCRESS 5
SQUASH 4
BROCCOLI 4

APPETIZERS
ORGANIC EDAMAME  6
SEAWEED SALAD  6
JAPANESE SAUSAGE 7

STEAMED SHUMAI  7
SASHIMI TRIO *  12 

SEAFOOD
SEAFOOD SUPREME *     21
Assorted seafood includes salmon, shrimp, 
scallops and clams.

FISHERMAN’S FILET *     16
Sushi grade salmon, tuna, yellowtail.

VEGETARIAN
FARMER’S PICK      14                                             
Seasonal vegetables, mushrooms & tofu.

MEAT

ALL SHABU SHABU JAPANESE HOT POT PLATTERS 
ARE SERVED WITH SEASONAL VEGETABLES AND 
OPTION OF RICE OR NOODLES.

LUNCH PLATTERS

MIYAZAKI WAGYU *     28
Exceptional taste and texture delivers a 
distinctive flavor.

PRIME RIBEYE  *      18
Tender with the mellow flavor of
Prime Ribeye.

BONELESS SHORT RIB *     18
Super flavorful and juicy with a great texture.

KUROBUTA PORK *      15
Berkshire pork offers a moist and tender meat.

LAMB SHOULDER *      15
Very tender and an earthly distinctive taste.

CHICKEN BREAST       13
All natural chicken offers freshness and the 
best flavor. 

*Cook to order. May be 
undercooked. Consum-
ing raw or undercooked 
meats, poultry, seafood,
shellfish or eggs may 
increase your risk of 
food borne illness.

Before placing your 
order, please inform 
your server if a 
person in your party 
has a food allergy.


