





Chef ' Omakase Course

Signature Full Course Experience _ $148/person

Amuse-Bouche | %:f
Seasonal Appetizer | i %

Yakitori | BELR

Chef's Selected Skewers (Six Meats and Two Vegetables)

Today's Choice of Special Grill | % %
* Today's Meat * Today's Seafood

Seasonal Refreshener | #{k

Last Dish | # 1t
Please ask the staff for more information

Dessert | 1k
[CHOOSE ONE FROM BELOW]

* Shiso (Japanese Herb) Sorbet * Matcha (Green Tea) Ice Cream
* Panna Cotta

fd—._. 5 - : \ : - -.-_. < ..--_-.____.
~ *Consuming raw or uncooked meats, poultry, seafood, shellfish or egg may increase your risk of food borne illness.
Chef's omakase Course and Pre theatre Course cannot be shared. The Course Menu is for the entire narty.



Pre Thealer Course

$97/person

* Pickled Vegetables * Grated Daikon

* Chef's Selected Skewers (Seven Meats and Three Vegetables)

Special Skewdns

Special skewers can be ordered additionally by customers who ordered
“Chef's Omakase Course” and “Pre Theater Course”.

* Sot I'y Laisse * Fillet * Root of Wing * Belly Skin

* Tail « Back Soft Bone * Knee Gristle




ORGANIC ) “* | CHICKEN
3 i

A la Carle Shewdns

Thigh Meat $6.50
b

Thigh Meat with Yuzukosho $7.00
*Yuzukosho : Citrus Flavored Spicy Pepper
W3 KT

Thigh Meat with Saikyomiso  $8.00
* Saikyo Miso : White Sweet Miso from Kyoto
VY 5% I Y

Thigh Meat with Yuan Sauce  $7.00
*Yuan Sauce : Soy with Sake, Mirin and Citrus Juice
Wb A

Breast Meat with Plum & Shiso $6.50
fig L & 24 %

Breast Meat with Scallion $6.50
Q¥ :a

Tender Loin with Wasabi $6.50

L%

DJAIUBES

Chicken Meatball $7.00
24 12

Special Meatball $9.00
(Chicken and Duck Meat)
H{' 2<n
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ORGANIC | ™ | CHICKEN

A la Carle Shewdns

Rib $6.50
I3 6 A

Crispy Skin $6.00
i

Crispy Wing $7.50
FE

Hearts $6.00
Gizzard $6.00
1'I"L‘|H.'

Quail Egg $5.50
'-J ':_ 6 v')”l']

Pork $8.50
i

Duck Breast $9.50
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Vegetable Skewans

Atsuage Deep Fried Tofu $5.50

Ginnan (Ginkgo Nuts) $6.00

Nagaimo Yam Potato $7.00
Golden Creamer Potato $6.00
Shishito Green Pepper $5.50
Shiitake Mushroom $6.00
Sweet Corn €EIXIIIX $6.50
Tokyo Scallion $6.00
Sweet Honey Tomato $6.00

Zucchini with
House made sauce $6.50

and more Seasonal Vegetables
Ask your server or chef for details
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Smeall Plates

Appetizer

Organic Edamame $7.00
545

Assorted Japanese Pickles $12

HUHELEOLE

Beef

Wagyu Beef 55g (1.94 0z) MP
from Japan
3o o ¥ L] 2 A

Chicken

Chicken Cha-shu $22

v jt" - I Ao i oy —




Rice Dish

Kiji Don $23
(Grilled Chicken Thigh over Rice)
2 U

Soboro Don $21
(Ground Chicken over Rice)

FIEAH

Mentai Chazuke $21

(Hot Rice in Bonito Broth with
Spicy Cod Roe)
AR

Dessert

Shiso (Japanese Herb) Sorbet  $7.00

O S8 oo U

Matcha (Green Tea) lce Cream $7.00
HRETAAZ2Y)—L4

Panna Cotta $7.00

R aw R

Omiyage

Torishin Bento (Take out only) $40
FERNE

* Minimum Order $40/person,
Credit Card Use $40/minimum



