BBO-MEAT

@ Miso Marinated
Beef Eye Round

L

P—
®Pork Belly < ’?}

@ Special Wagyu ,,
Beef Rib

.  ®Special Beef
Intestine

#Beef Rib X
@ Special Wagyu Finger ~ @®Pork Rib
#Beef Rib Finger

& Beef OX Tongue% & Sausage

@ Special Wagyu Beef Skirt ®Chicken Thigh

ﬂ # Chicken Cartilage

@ ¢ Garlic Shallot OX Tongue

BBQ-SEAFOOD

e

@ Beef Skirt

@ @ Tiger Prawn @ Foil King Fish

€ ¢ Squid ®Foil Salmon %

® ®Foil Scallops L)
BBQ-VEGETABLES

@ Zucchini @ Pumpkin

@ Asparagus @ Mushroom

& Cabbage 4Corn

€ Onion @ Lettuce

@ Capsicum @ Foil Garlic

@ Corn Butter(Foil)

All You Can Eat Menu

feoee  pee  SASHIMI  presERT
.i SUSHI
( S ial All Sashimi All D )
pecia ashimi essert
’$69'80 Wagyu & Sushi
Premium | & Seafood
N y
e - - N
All meat Sushi Anmitsu
9359.80 | ¢ seafood | (King Fish +
NIKAIDO Except for & Salmon) Ice Cream
\_ Special Wagyu
’$49 80 All Meat N/A Ice Cream
' Except for onl y
Stan d ard 1.Special Wagyu
2.Seafood J

*Kids: Under 5 years old = Free, 6-11 years old = Half Price

RICE/SOUP/NOODLES

& nari Sushi € Gukbap

@Rice (S/M/Large) @ Hot Kitsune Udon
@ NIKAIDO Bibimbap @ Hot Udon

@ @ Japanese Chicken Rice @ Hot Soba

@ @ Chicken Fried Rice 4 Miso Soup

@ Tender Braised Beef Tendon Rice 4Egg Soup
@ Ochazuke (salmon Japanese Porridge)  €\Wakame (Seaweed) Soup

@ Ochazuke (Pickled Plum J-porridge)  @Veg. Consomme Soup
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#Radish Salad @ Grilled Chicken Salad
@ &Beef Salad @ Soft Shell Crab Salad
@ Tofu Seaweed Salad 4 ® Seaweed Salad

| SASHIMI & SUSHI |
OKing Fish Sashimi !*& ‘/”
&L

@ €King Fish Sushi

@ ¢ Salmon Sushi

@ & Seared King Fish Sushi
@ ®Seared Salmon Sushi

@ Salmon Sashimi
@ Tuna Sashimi
@ Scallop Sashimi

@ Seared Tuna with
Home Made WAFU sauce

£

@ Namul 5 ways ®Edamame @
o~ =d

@ Cold Tofu
@ Agedashi (Deep Fried) Tofu

@ Namul Spinach
@ Namul Soy Bean Sprouts
@ Namul Shiitake

Mushroom @ ¢ Spinach Gomaae
& Namul Cucumber @ Tuna Yukke ‘
& Namul Radish #Gyoza
@ Kimchi ® Takoyaki
& Kakuteki ®Fried Chicken Karaage

@ Soft Shell Crab Tempura
@ Lotus Root Chips

(Radish Kimchi)
@ Cucumber Kimchi
@ Assorted Kimchi @ @ Vinegared Octopus

@ Wasabi Octpus
#Roasted Seaweed

@ ®Today’s Dessert #Macha Panna Cotta

@Vanilla Ice Cream e & @ Shiratama Anmitsu

u

@ Green Tea Ice Crea @ Japanese Style

@ Black Sesame Ice Cream Coffee Jelly
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