W 29

Signa’cure APPetizerS A

Edamame B THRE 4,00
Lightly Salted Boiled Edamame

Kikuya Ceviche FEREE—F=x 10.00
Cured Shrimp and Scallops, Seaweed, BE. ML hhod, AUHYULKTE

Winter Veggie Crunch

Duck Confit BBV 74 12.00
Garlic Olive Qil, Orange Sherry Vinaigrette H—Uy oA AN, LIy —ERTLy b
Agedashi Tofu BIFELER 8.00
Golden Fried Tofu in Dashi

Seared Zuke Maguro BITHOR V) 12.00
Wasabi Soy Marinade Tuna

Suji Nikomi 49 LEAH 9,00
Slowly Cooked Beef Tendon in Soy Dashi

Grilled Scallops TR T DOIKIREE = 9,00
Savory Umami Lemon Butter SERLEVNL—

Teppanyaki Dashimaki Omelet tRbEZ HiHE =5 i

Koclomo Menu sty Mz a—

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

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

Choice of Milk, Juice or Soft Drink Trasshaimase!
FZONEPADETTH Desu!
BIEFTCHIEARE(E=T FFXx 2 -H—F) Are you

BSZ | BHELS | ZIRA | BRI YT KRS “Onaka, Peko Peko™?

—




W 29%

Teppangaki SR

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
Yo% | BHEET | HFHXE | HER (H—V v 274X EM2°°FN)

8 0z USDA Choice Beef Tenderloin
10 oz USDA Choice New York Steak
White Tiger Shrimp (6 pcs)

6 oz Double Cold Water Lobster Tails
7 oz Alaskan King Salmon

8 0z Farm Fresh Chicken Breast
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Teppangaki Combination Dinner
PEHUTE 20 GBI

4 oz Beef Tenderloin and 6 oz Lobster

4 oz Beef Tenderloin and Shrimp (3 pcs)
6 oz Lobster Tail and Shrimp (3 pcs)
3.5 0oz Salmon and Shrimp (3 pcs)

4 oz Chicken Breast and Shrimp (3 pcs)
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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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