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Edamame B TRE
Lightly Salted Boiled Edamame

Scallops with “Umami” Lemon Butter TR TDHMRBEE
Grilled with “Umami” Savoriness from Fresh Ingredients
DL AT SZ 7 A P

Grilled Tomato Calamari 4 H DOERRBE E
Grilled Tender with F
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Suji Nikomi 49 CERAH

Braised Beef Tendon in Dashi

Kodomo Menu sty iza-

Children Dinner Set with Choice of:
Beef, Chicken, or Salmon Teppanyaki

4.0

9,00

9,00

9,00

300

Served with Miso Soup, Kikuya Salad, Steamed Rice, Vegetables, and

Choice of Milk, Juice or Soft Drink
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Teppangaki SRR e

Enjoy a Front Seat View as our Chefs Skillfully Prepare Fresh Ingredients
on a Steel Teppan Grill Table
Teppanyaki Dinner Served with Miso Soup,
Kikuya Salad with House Ginger Dressing, Vegetables, and Steamed Rice
Enhance with Garlic Fried Rice 2.50

8 0z USDA Choice Beef Tenderloin G 42,00
10 oz USDA Choice New York Steak e b ol B R i 39.00
White Tiger Shrimp (6 pcs) BE G Y
6 oz Double Cold Water Lobster Tails AJXA—

MKP

7 oz Alaskan King Salmon Ve = G200
8 0z Farm Fresh Chicken Breast =i 2 (UL

Teppanyaki Combination Dinner
PRAOTE =KD BB

4 oz Beef Tenderloin and 6 oz Lobster 2400 TRE—

48.00

4 oz Beef Tenderloin and Shrimp (3 pcs) 740 ¢EBE 38.00
6 oz Lobster Tail and Shrimp (3 pcs) RJX42—LtiBE

42,00

3.5 0z Salmon and Shrimp (3 pcs) H—ELBE 33.00
4 oz Chicken Breast and Shrimp (3 pcs) BN L EE 29,00

Please let our staff know if you have any food allergies or special dietary needs.
15% gratuity added to parties of 6 guests or more.
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