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Korean-style seaweed & bean sprouts namul  Deep fried tofu Broiled Char-siu pork
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Kibinago herring tempura Rare Broiled Roppaku kurobuta pork carpaccio
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Japanese taro fritter Anchovy butter garlic potato
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Deep fried pork loin & half boiled egg salad

Tofu & boiled pork salad
w/spicy sesame sauce

Fried Tofu with Spicy Minced Meat Sauce
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Baked Xiaolongbao soup dumplings

Deep fried & dashi soaked pork & eggplant

‘Tsuke-Age’ -Deep fried fish paste ball-
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Steamed Xiaolongbao soup dumplings
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Boiled pork dumplings w/ Chinese chili sesame sauce



™ W Soba or Udon ‘ “‘ Pork, cabbage & mozzarella omelette Grilled Roppaku kurobuta pork dumplings
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Rice & pork miso soup set ¥400 Steame'td Roppgku Kurobuta pork Roppaku Kurobuta pork sirloin cutlet Tender ste:wed Roppaku Kurobuta pork berry
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Roppaku Kurobuta pork ginger Grilled pork tongue w/scallion salt sauce Grilled pork jowls meat
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