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Fresh Mentaiko (Fresh or Grill) Seasor_led octopus with
TrL’rng ca tuyé't wasabi
Bach tu6c tron mu tat
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Fried Lotus root with
sweet soy sauce

Cl sen xao nudc tuong Nhat
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Boiled Soy Bean
Dau nanh Nhat luéc
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68,0004 Scallops kimchi with Cream
Tofu steak with Mentai sauce  cheeze
Bau hi non kem sot triing SO diép kim chi tron pho mai
ca tuyét kem
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Smashed cucumber pickles
Dua chuét dap dap
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Homemade Kimchi
Kim chi nha l[am
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Baked camembert cheese with
honey

Ph6 mai Camembert nuéng
mat ong
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Mentaiko in Japanese omelette
Triing ga cudn tring ca tuyét
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Fried "Gyoza" dumplings
Ha cdo chién kiéu Nhat
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Seasoned "Wakame" seaweed salad
Salad rong bién tron me
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Chilled Tofu Wlth Sweet sour ginger  Kimchi Miso soup cucumber

Dau hu non kém guing ngam ngot
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Broiled Eel in Soused cucumber Japanese
Japanese omelette style

Tring ga cudn luan Nhat Dua chudt ngam
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"Takoyaki" octopus dumplings (I,L{@) 50,000‘1

Banh bach tuéc vi "Takoyaki” with Mentai sauce
truyén théng Banh bach tudc sot triing ca tuyét
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Sea grapes with Tofu in Japanese  "Fuwa-Fuwa" Egg & Tofu with
Ponzu Starchy sauce

Rong nhovadauhtinonsétPonzu  Triing hap dau ht non
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50,0004 Pork "Shabu-Shabu" with Crushed

Sup miso va kimchi Salad dua chu6t thit ba chi
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Salad
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¥ Hot vegetable salad Grilled seafood salad (Full or Half)
Rau ct hap téng hop Salad hai san s6t nha lam
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Homemade potato salad (7)) /n—7) 70.0004d

Mentaiko sauce or Salted squid
Salad khoai tay kém mam muc 98,0004 / 55,0004 Various vegetable stick

hodc s6t tring ca tuyét Cheeze Caesar salad (Full or Half)  Rau cti ludc cac loai kem sét
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=21

(@2 22 B2 QF0fHZ) Az ARSI (212 £ 2 O A%l 25

JE %@

Sashimi
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Maguro (Tuna) Sashimi  Assorted 3 kind of Sashimi Assorted 5 kind of Sashimi ‘
Sashimi ca ngur Sashimi kiéu Nhat (3 loai) Sashimi kiéu Nhat (5 loai) n
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Chicken thigh Chicken thigh & Spring onion
Thit dui ga Thit dui ga véi hanh baro
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Chicken liver (Medium rare) Chicken gizzard
Gan ga Mé ga
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ssorted™0 skewers
10 que xién nudng hon hap

Assorted 5 skewers
5 que xién nuéng hon hop
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Chicken chest cartilage
Sun uc ga
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Chicken tail Chicken heart Chicken skin Chicken cartilage
Phao cau Tim ga Daga Sun dau goi
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Please be aware that the skewers will take
some time as we grill them over the charcoal
after receiving order.

Thank you for your patience!
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Pork ribs Pork ribs & Spring onion  Pork ribs & Okura

Ba roi heo Ba roi heo vGi hanh baro  Ba roi heo véi dau bap
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Pork outside skirt - Porkton;gué o  Pork tongue root - - Pork éausage'
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Garlic Spring onion Cherry tomato Okura
Toi nuéng Hanh baro nuéng Ca chua nudng Dau bap nudng
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Charcoal roasted spicy octopus Broiled Premium big Eel 1 skewer Broiled Premium big Eel 1 whole

Bach tudc nuéng than Luon Nhat nuéng (1 xién) Luon Nhat nuéng (nguyén con)
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60,0004 Aﬁﬂﬁ /M 160,0004 Grilled Pork's skirt stake with
Stir fried chicken's hearts in Beef skirt steak with Japanese "Wasabi” soysauce

garlic batter soysauce Ponzu sauce Thit ba roi nuéng cham tuong
Tim ga chdy toi Than bo sét Ponzu Wasabi
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Grilled mackerel fish Charcoal roasted salmon head Spicy grilled salmon belly
Ca saba nudng Dau ca héi nuéng Vay ca hoi nudng cay
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Slightly grilled roasted Grilled ray fin with Grilled corn Japanese Charcoal roasted whole
pork mayonnaise street style eringi mushroom

Thit xa xiu kiéu Nhat Khé ca dudi nudng Bap nudng s6t bodam da  Nam dui ga nudng
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Salmon head in original Soy sauce soup
Lau Dau Ca Hoi nudc dung truyén thong
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Salmon head in original Miso soup
Lau Dau Ca Hoi nuéc dung Miso
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Add Soy sauce soup j . Add Miso soup
Nudc dung vi truyén | Nudc dung Miso
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Oyster Gyoza
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Kimchi nha lam Spicy Salmon Belly
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Eringi Mashroom
Nam dui ga
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Vegetable set
Rau ct thém
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Octopus
Bach tuoc
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Ramen Noodles

Mi Ramen
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Pho mai Mozzarella chién
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Deep fried Smelt fish
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Crab-Cream croquette with Mentai sauce
Ca triing hun khéi chién gion  Korokke Cua chién gion Sot tring cé tuyét
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Deep fried chicken's Thigh in Japanese style
Pui ga rut xuang chién gion
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Deep fried octopus
Bach tudc chién gion
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Rice ball wrapped W|th -
thin-sliced Teriyaki porkl-_-- "
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nuéng
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Golden premium Eel rice
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Rice porridge with curry

7te[2to| A

RV S
120,0004
Broiled Eel & rice @
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Baked rice ball with dried small fish
Com nam kiéu Nhat
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Original Miso Ramen
Mi miso Ramen
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Soba & dipping sauce with pork and
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Noodle Meal

Glass noodles with natto
Mién trén dau tuong
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Soy sauce Ramen with ginger &
green onion

Mi ramen nudc tuong Nhat vai
gung va hanh baro
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Mentaiko cream spaghetti Spaghetti Carbonara with

Miy véi triing ca tuyét tron ~ Pork & Kimchi

green onion
Mi soba lanh & sup néng dam da sGt kem
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Mi Spagetti cabonara kim chi
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% How would you like your noodles done?
soft — Al Dente (slightly underdone)
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?"‘" p Homemade almond jelly with

) passion fruit sauce
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Yuzu fruit sherbet
Kem chanh Nhat
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What 1s the difference between Sake and Shochu?

There are 3 main differences between Sake and Shochu,
(o) the process of making it, (©2) the ingredients, (¢) the drinking methods.

@ The biggest difference is that Shochu is distilled and Sake is not
distilled. So, Shochu is just like whisky or vodka, whilst Sake is like wine.

® The ingredients are different. Sake is always made of rice,
while Shochu is made of different ingredients such as rice, sweet

potato, barley, black sugar, and so on.

® Most people drink Sake straight (chilled or hot), while they
drink Shochu on the rocks or add some water, hot water, soda, tea,
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Sw khac biét gira Sake va Shochu la gi?

Co6 3 diém khac biét chinh gitia Sake va Shochu,
Qua trinh lam rugu, (©2) Nguyén liéu- thanh phan chinh, (%) Cach uong.

@ Su khic biét 16n nhit 1a Shochu dugc chung cat va Sake khong dugc chung cit.
Vi vay, Shochu giong nhu rugu whisky hodc rugu vodka, trong khi Sake gidong
nhu rugu vang..

@ Nguyén liéu, thanh phan chinh dé lam ra hai dong rugu nay 1a khic nhau. Sake
ludén dugc lam tii gao, trong khi nguyén liéu d€ chung cat Shochu thi da dang
hon nhu: gao, khoai lang, lta mach, dudng den, v.v.

® Hiu hét moi ngusi uéng Sake nguyén chit (uép lanh hoic lam néng). Trong
khi do, v6i Shochu thi cach thudng thiic c6 phan da dang hon: uéng véi da

hodc pha thém vé6i nuéc, nudc nong, soda, tra, v.v ..



