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Duck and Wild Mushroom Soup 7.00
Spicy Seafood Miso Soup (salmon, calamari, scallop, shrimp and white fish) 11.50
Asari miso soup (manila clam) 5.50
Miso soup 3.00
Clear Soup 3.00
Sansai Salad (Edible wild plants with Tofu Dressing) 6.00
Kaiso Salad (Mixed seaweed, tomato and cucumber) 6.50

Choice of Wasabi or Yuzu citrus Dressing

Avocado and Tomato Salad 7.00

Green Salad (Mixed baby greens, cucumber and tomato) 5.50

Sunomono Salad

Kani-su (Crab, cucumber and wakame seaweed) 7.00
Ebi-su (Shrimp, cucumber and seaweed) 7.00
Tako-su (Octopus, cucumber and seaweed) 7.00

Combination Sunomono (Shrimp, crab, octopus, cucumber and wakame seaweed) 10.00

Steamed Rice (Koshihikari) 3.00
Hijiki Rice 5.00
Sushi Rice 4.00

% All substitution are subject to price increase

% Seasonal greens may differ based on availability
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Served with Soup and Salad

TSURU: %5 23.00

Zens ai (A Traditional Japanese Appetizer)

Sashimi (@2pc Tuna, 1pc each Yellowtail and Salmon)
Tempura (1pc each Shrimp, white fish and vegetable)
Grilled Dish (Salmon Yuan-Yaki)

Simmered Dish (aikon radish, Pumpkin, Egg Plant, Taro,

Carrot and Salmon Kobumaki

Sunomono
Hijki Rice
Dess ert (Green Tea Ice Cream)

KAME: & 27.00

Zensai (A Traditional Japanese Appetizer)
Sashimi (2pc Tuna, 1pc each Yellowtail and Salmon)
Sushi (ipceach Shrimp, Whitefish, Salmon and Inari)
Futomaki wpc)

Sunomono (Crab, Cucumber and Wakame Saeweed)
Dessert (Green Tea Ie Cream)

¢ All substitutions subject to price increase

¢ Seasonal greens may differ based on availability



Tempura Dinner

Served with Soup, House Salad and Steamed Rice

Vegetable Tempura (10pc variety of vegetable) 15.00
Shrimp Tempura (4pc shrimp and 3pc vegetable) 17.00
Tempura Combination (2pc shrimp, 2pc white fish and 3pc vegetable) 17.00
Fish Tempura 15.00

Tuna, yellowtail, salmon, white fish, halibut and sea bass

Seafood Tempura 18.00

Shrimp, white fish, crab, sea eel, salmon, scallop, and lobster

Lobster Tempura (4 o/z lobster and 3pc vegetable) 21.00

Grilled Dish

Served with Soup, House Salad and Steamed Rice

Rib Eye Steak 8 0/z (Choice of Wafu, Wasabi Soy Sauce or Teriyaki Style) 25.00
Chicken Teriyaki 8o/z 17.00
Yellowtail Collar (Choice of Salt, Teriyaki or Spicy Sauce) 18.00
Salmon Collar (Choie of Salt, Teriyaki or Spicy Sauce) 16.00
Salmon 60/z (Choice of Salt, Teriyaki or Spicy sauce) 17.00
Saba Shioyaki (Salted Mackerel) 17.00

% All substitutions are subject to price increase

% Seasonal greens may differ based on availability
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