APPETIZERS & SALAL BBQ BEEF ITEMS
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Salad

Gyu-Kaku Salad

%7 Ourhouse sa

datkon radish,
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CHILLWINGS
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Juicy Cuts

Bistro Hanger Steak
$8

Try with: Miso / Garlic
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Top qualily meal
imported from Japan

$55 =
Try with: Ponzu
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Gyu-Kaku Fritto MiStﬂ' :
‘f..

$13 o
Try with: Ponzu / Tare Sweel Soygms
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Premium Sirloin

%8 sirloin Flap Steak
Try with; Tare Sweel Soy / Garlle
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Fried Shishito Pepper s
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Tofu Salad

$7 1ofu, springv mix, cucumber, lomald g
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Kobe Style
Kalbi Short Rib
$26

Try with: Ponzu / Tare Sweel Soy
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Addicting Cucumber

5”( Add 51 for Spicy Option
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T-Bone
$22

Try with: Panzu / Sall & Pepper
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Addicting Cabbagde

$Y4 Add s for Sp
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Kobe Style
Bistro Hanger Steak
$18

Try with: Miso / Shio While Soy
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Hakusai Kim-Chee
$6
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Yuzu Guacamole
$6
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Kobe Style Kalbi Chuck}
$18 L1

Try with: Tare Sweet Soy / Ponzu

Steamed Chili Dumplmgs
$8
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Crispy Seaweed

53 With Cream Cheese TG ro BE‘Ef Beef Bacon

$8

Try with: Tare Sweel Soy /
Shio White Soy
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Kobe Style Flap Steak
$18

Try with: Garlic / Tare Sweel Soy

Fried Dumplings
$7
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Yaki-Shabu seef chuck Roll
$7

Try with: Miso / Tare Sweet Soy
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Piri Kara Mushrooms

$5 Pork Ribs
: $10 Quarter/$18 Half
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French Fries
w/ Cod Caviar Sauce

$8

sﬁ Try with: Miso ,"' £ f
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Salmon Melt WITH TOPPINGS! Filet Mignon fenderloin $8
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Sesame Qil with Sea Salt zz:= §1 I
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Try with: Ponzu
LT L

Try with: Misa /
Shio White Soy
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Gyu-Pork Belly Bun
$7
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BBQ MEAT & VEGETABLES

SHRIMP GARLIC

$8 Try with: Garlic
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Pork & Poultr

Spicy Pork
$7

s? Try with: Basil
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Duck Breast '
slﬂ y with: Miso / Garlic a )
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Mushroom Medley
$6
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PORK BELLY
$7 Try with: Shio White Soy

Salmon

$10
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Scallop

$10
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Squid
$7
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Swai Fish in Orange
Ginder Sauce
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Assorted Veddies
$8
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Sweet Onion
$4
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Zucchini
$4

Shiitake Mushrooms v
$5
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MARINADE TO YOUR LIKING!

Red miso soy H- i F
bean pasie & sugar Soy sauce, fruil juice

i &roasted garlic
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Garlic R
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White Soy \ § aR=r i)

WAL : Ialian pesto sauce

While soy sauce, ginger, :
garlic & sesame ail

f-g.‘- Basil

enhanced by our
i house marinade
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: Japanese yuzu
i citrus & pepper
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RICE, SOUP & NOODLES

“~'NOODLES —— _.
$10
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Kalbi Soup
$6
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Seaweed Soup
$3
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Egg Soup
$3
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Miso Soup

Goma Negdi Ramen
$9
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Spicy Chigae Ramen
$9
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Cold Noodles
$9

iE

i

Our grill is
VERY HOT!

Stone pots &
noodle soup
are VERY HOT!
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BIBIMBAP $8

$10

FEIRT

3.
Please fully
cook all raw
food items

Ground chicken, tofu, kimchee, egg,
green onion in spicy chigae soup
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?b TOFU CHIGAE

GREAT FOR SHARING
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Salmon Lettuce
Bibimbap
$10
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Shiitake
Mushroom Fried
Rice Bibimbap
$7

Sausade Fried
Rice Bibimbap
$9

Garlic Fried Rice
$7
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*Please lel us know if you have allergies. Qur food

may contain M5G, egds, milk, wheal and/or nuts.

Consuming raw or under cooked meats, poullry,

seafood, shellfish, soy or edds may increase risk of

food borne Iliness, =*

Cannol be combined with

any other offer. Other restrictions may apply.
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Only ¢rill Consume
with tongs to raw fish
prevent cross | immediately

contamination
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Children
must be seated
away from
pathways



