
PREMIUM*                              29.95
Medium Rare Domestic Wagyu, Beef  Tongue, 
Chashu And Chunks, Truffle Wagyu Wontons, 
Menma, Tamago*, Nori, Scallions

CRISPY SOFT SHELL CRAB AND BEEF 
CHASHU                            26.95
Corn, Wakame, Fish Cake, Nori, Tamago*, 
Scallions

ROSU*        16.95
Duck Breast, Menma, Fish Cake, Tamago*, Nori, 
Scallions

SIGNATURE GYUKOTSU  Creamy Beef Bone Broth
(Contains Shellfish - Could be removed, Please Inform Server)

KAMO SHIO  Creamy Duck Broth
(Contains Shellfish - Could be removed, Please Inform Server)

SHOYU  Seaweed Dashi Broth

LEVEL UP 
YOUR RAMEN W. 
SIDE HELL SAUCE

$0.95 

Choose From: Level 
1, 2, 3, 4

KINOKO                               14.95
Vegetarian Option Available
Creamy Mixed Seasonal Mushrooms, Spicy Radish, 
Nori, French Onion, a drizzle of  Truffle Oil

SPICY GARLIC MISO

YAKISOBA

YASAI                                13.95
Vegetarian/Vegan Option Available
Menma, Corn, Scallions, Tofu Skin, Red Ginger, 
Nori, Wood Ear Mushroom

Ramen Noodles Pan Fried in Duck Oil w. Wood 
Ear Mushroom, Cabbage, Bean Sprout, Topped w. 
Bonito Flakes. Served w. a Side of  Dashi Soup
BEEF         15.95
KAMO - DUCK BREAST      18.95
SPICY CRAB       21.95
VEGETABLE        15.95

A. BEEF CHASHU   14.95
B. WAGYU MISUJI   15.95
C. PRIME*
Medium Rare Filet Mignon  18.95                         

Truffle Wagyu Wonton, Menma, Tamago*, Nori, 
Scallions

Choose From A, B, C PRIME*                               17.95
Medium Rare Filet Mignon, Onsen Tamago, 
Menma, Red Onion, Nori, Scallions

SHOYU  Clear Beef Bone Broth
(Contains Shellfish - Could be removed, Please Inform Server)

ADD-ON
$1.95
AJITSUKE TAMAGO 
ONSEN TAMAGO 
WHITE RICE
CRISPY FRENCH ONION 
SCALLION
RED ONION
MENMA
CORN 

TOFU
BEAN SPROUT
NORI
FISH CAKE
CABBAGE
WOOD EAR MUSHROOM 
HALF KAE DAMA
RED GINGER
SPICY PICKLES WAKAME

$2.95
KAE DAMA
SIDE SEAWEED DASHI SOUP

$3.95
TRUFFLE WAGYU WONTON 
(2PC)

$5.95
CREAMY MIXED MUSHROOMS 
BEEF CHASHU

$6.95
WAGYU MISUJI
ROSU* - DUCK BREAST
BEEF TONGUE

PRIME* - MEDIUM RARE FILET 
MIGNON
 

SIDE BROTH:
1. SEAWEED DASHI   $5.95
2. CREAMY BEEF BONE $6.95
3. CLEAR BEEF BONE  $6.95
4. CREAMY DUCK  $6.95
5. SPICY GARLIC MISO  $8.95
6. CREAMY MUSHROOM $6.95

A. BEEF CHASHU   17.95
B. WAGYU MISUJI   18.95
C. TOFU
Vegetarian/Vegan Option Available 17.95                         

Corn, Wakame, Fish Cake, Nori, Tamago*, 
Scallions

Choose From A, B, C



APPETIZER

- Vegetarian    * Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  foodborne illness

WAGYU TRUFFLE WONTON   9.95 
Served w. Crispy Garlic Chili Sauce

WAGYU TRUFFLE SHUMAI   10.95
Served w. Spicy Ponzu Sauce

BEEF TONGUE    12.95
Braised Sliced Beef  Tongue Served w. Tare Sauce

CHICKEN KARAAGE    8.95
Japanese Fried Chicken Served w. Spicy Mayo Sauce

DOMESTIC WAGYU*    17.95
Medium Rare, Served w. Spicy Garlic Citrus Sauce

KAMO ROSU*    12.95
Marinated Duck Breast in Sweet Soy Sauce

TUNA POKE*    10.95
Served w. Seaweed Salad and Crispy Chips

TAKOYAKI    6.95
Ball-Shaped Batter filled with Octopus and Cabbage

CRISPY FRIED OYSTERS    9.95
Served w. Spicy Mayo Sauce

STEAM BUN W. CRISPY SOFT SHELL CRAB 9.95
Served w. Okinonomi and Spicy Mayo Sauce

STEAM BUN W. WAGYU MISUJI   7.95
Served w. Okinonomi and Spicy Mayo Sauce

HIYATAKKO    6.95
Japanese Chilled Tofu Served w. Crispy Garlic Chili Sauce

EDAMAME    4.95
Lightly Salted Soy Beans 

WAKAME SEAWEED SALAD   6.95
Served w. Cucumber and Mixed Greens

WOOD EAR SALAD    4.95
Served w. Jalepeno, Scallions, Vinegar, Soy Sauce

SPICY MENMA    5.95
Marinated Bamboo Shoot Served w. Chili Oil

TOASTED GARLIC    4.95
Dry Toasted Garlic

GYOZA
Boiled, Served w. Spicy Ponzu Sauce 
OR Deep Fried, Served w. Spicy Mayo Sauce

6.95

PORK    |    CHICKEN    |    SHRIMP    |    VEGETABLE

GYU DON   17.95 
Filet Mignon, Red Onion, Red Ginger, Onsen Tamago*, Mix Greens, 
Scallions, Served w. a Side of  Creamy Mushroom Soup

DOG RICE   19.95
Beef  Short Rib w. Bone, Beef  Chashu, Beef  Chunks, Toasted Garlic, 
Wood Ear Mushroom, Spicy Menma, Tamago*, Red Ginger, Scallions, 
Served w. a Side of  Creamy Mushroom Soup

MUSHROOM MIGNON HEAVEN  16.95
Medium Rare Filet Mignon, Creamy Mixed Seasonal Mushrooms, Onsen 
Tamago*, Scallions, Served w. a Side of  Creamy Mushroom Soup

KANI DON   17.95
Creamy Spicy Crabmeat, Red Ginger, Scallions, Served w. a Side of  Dashi 
Soup

CAT RICE*    15.95
Spicy Tuna Sashimi, Iwanori, Truffle Oil, Scallions, Served w. a Side of  
Dashi Soup

VEGETABLE    13.95
Corn, Cabbage, Menma, Spicy Pickles, Cucumber, Bean Sprout, Wood 
Ear Mushroom, Red Ginger, Tamago* and Scallions, Served w. a
Side of  Seaweed Soup

DONBURI  Rice Bowl

TIRAMISU   7.95 
Sponge Cake Soaked in Espresso, Topped w. Mascarpone Cream and 
Dusted w. Cocoa Powder

COPPA CHOCOLATE   7.95 
Silky Dark, Milk and White Chocolate Creams w. A Layer of  Hazelnut 
Crunch

PISTACHIO GELATO CUP  7.95
Custard Gelato Swirled w. Chocolate and Pistachio Gelato Topped w. 
Praline Pistachios

CAFFE GELATO CUP   7.95
Latte Gelato w. Rich Coffee Crunch and Pure Cocoa Swirl

SAKURA MOCHI   3.95
Sweet Bean Paste Wrapped in Cherry Blossom Leaf

DESSERT

A. BEEF CHASHU   17.95
B. WAGYU MISUJI   18.95
C. TOFU
Vegetarian/Vegan Option Available 17.95                         


