
TEISHOKU Set meal from 11am to 8pm (last order 7pm)

Kobachi
sides of the day
Contains: Soy, Wheat

Miso Soup
Miso from “Sano-miso” with our Dashi
Contains: Soy

Your Select Fish
Our Grilled Fish
from Toyosu Fish Market 

Rice
Japanese Rice

from “Sumidaya”
Seasonal Blend, 

Speciality Rice

Kyuri no Asazuke
Japanese Cucumber Pickles

Tea
 Tea from “kettl”

Pick your favorite tea

Your Select Fish Teishoku
Pick Your Favorite Fish
1.

3. 4.

Yakijake
Our Grilled Salmon from Toyosu Fish Market
Contains: Fish (Salmon) 

Haiboshi Sanma
Grilled Volcanic Ash-dried Pacific Saury
Contains: Fish (Pacific Saury) 

2. Haiboshi Saba
Grilled Volcanic Ash-dried Mackerel
Contains: Fish (Mackerel) 

Saikyo-Zuke
Marinated Fish in Grandma's Saikyo Miso
Please ask for availability.
Contains: Fish (Swordfish,Chilean Seabass,Japanese Blue Fish
Flatfish, Spanish Mackerel), Soy, Wheat

$35.00

$40.00 $35.00-$40.00

$45.00

Please find details
in the attached sheet.



Beer
1.Asahi Beer

Japanese Style Golden Foam Ratio 8:2
Served in chilled glass $8.00

Extra Options
1.
 
2.

3.

Dashi Chazuke
Pour Our Dashi over Your Rice

Okawari Rice
2nd Rice

Okawari Miso Soup
2nd Miso Soup

$3.00

$5.00

$3.00

Pick Your “kettl” Tea
1.
 
2.

3.

Hot or Cold

Sencha
Green tea

Hojicha
Roasted green tea

Sobacha
Buckwheat tea

* Additional Tea $5.00

Pick Your Kobachi Pick 2 kobachi

1.
 

2.

3.

Kabocha Nitsuke
Simmered kabocha squash
Contains: Soy, Wheat

Nasu Agebitashi
Deep-fried juicy eggplant soaked in our Dashi
Contains: Soy, Wheat

Nikujaga
Gently stewed pork, carrots, and potatoes
in sweetened soy sauce
Contains: Soy, Wheat

* Additional Kobachi $3.00


