ED@HEI

Horenso Gomaae BS5hAEOHKMZ 4
steamed spinach, sesame sauce

Bison Tataki /N Y k& 12
seared bison fillet, ponzu gelee, ginger vinaigrette

Market Salad Y—7 Y MY TH 6
assorted leafy greens, micro greens, soy truffle vinaigrette

Edamame #E 3.5
steamed soy bean pods, sea salt

Agedashi Tofu #BIFHULIZE 45
deep fried tofu, traditional garnish, tentsuyu

Kara Age B#H(f 6.5
deep fried soy sake marinated chicken wings

Gyoza &F

pork dumplings 6

vegetable dumplings

Gindara Miso Kasuzuke SREEDIEMH TE (T
sweet miso marinated grilled sable fish

Tempura XBE

lightly battered deep fried assorted vegetables 7.5
add prawns +2
Miso Shiru BRREST 2
white miso soup with daily changing ingredients

Yaki Udon BEESEA 8
sauteed thin udon noodles, assorted vegetables, bacon

Nabeyaki Udon $tE> LA 8
clay pot cooked thin udon noodles, egg, garnish, soy dashi

Chirashi 558 U#FA 17
diced assorted seafood, egg, sushi rice, served with daily miso shiru

Unaju 5% HE 22
whole bbq eel, rice, served with daily miso shiru

Ochazuke ®BFXXT 6

rice, grilled flaked salmon, wasabi, green tea dashi

SUSHI & SASHIMI  #57]- # 5

Sushi Sashimi

Aka Maguro JRfif§ red tuna m.p. m.p.
Ama Ebi H#BE  sweet prawn 3.25
Bincho EE albacore tuna 2 12
Ebi BE cooked prawn 2
Hokkigai TR  surfclam 2
Hotate R 3z scallop 3
Ika 175 squid 2
Ikura 107 salmon roe 2.5
Kampachi  #2/YF young yellowtail 2.7 15
Masago IYT  smeltroe 2
Sake f wild sockeye salmon 25 14

atlantic salmon 2 12
Tai 8 snapper 2.5
Tako 2| octopus 2
Tamago 5B egg 1.5
Tobiko NEF  flying fish roe 2
Unagi ) bbq river eel 2

MAKI (ROLLED) SUSHI #Z& &7

CaliforniaRoll AU 7 #F ) "F% 55
crab, avocado, masago
Rainbow Roll L A > R—% 13
california inside out roll, assorted seafood topping
Spicy Tuna ANA>—-Y 3% 7.5
mixed spicy tuna, tempura flakes, albacore tuna topping
Caterpillar F v RES—% 12
unagi, crab, tobiko, avocado topping
Edohei Roll IF¥¥# 10
assorted seafood, tobiko, avocado, cucumber, kaiware, mayonnaise
Ebi Ten Maki BEX% 7

shrimp tempura, tobiko, kaiware, avocado
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