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RS & ELRAEOS TA
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Kanto-daki : Light salt and dashi broth based oden
Miso-oden : Rich haccho-miso based broth oden

Eﬁ ﬁﬁKanto-daki d#:Ed> € L Miso-oden

& Z'FreeRangeEgg 1.5 e & Z"FreeRangeEgg 1.5

A #R DaikonRadish 1.5 AR DaikonRadish 15

1/ = v Tarolelly 1.5 /= JTarolelly 1.5

(2151} FriedTofu 1.5 2157 FriedTofu 1.5

I\ /. T GanmoTofuBall 1.5 2 UES FriedEgg 2
5 < FchikuwaFishCake: 2 & ¢ )& MiniatureTaro 2
|3 Lo/ [ FluffyFishCake 2 Id/AC /N [ FluffyFishCakel 2

T 5 /MochiTofuBag 2 Zf-HfiBeefGristle 3

-please alert your server at:any/food allergiesibefore ordering.
-food will be served when cooked; initraditional izakaya style.

7|\, Kobachi

FHITRE 3
EDAMAME

Boiled fresh when ordered, seaisalted and served hot!

(A EDHS AT 3
YAMAIMO

Wasabi and vinegar pickled Japanese yam.

2 AEIT=ZDITY EFZ 4
TAKO UN| WASABI

Wasabi-marinated octopus and sea urchin served
w/ 5 pieces of dried seaweed.

71 1) < )l Originals

A T8I 74X 4
INGEN FRIES

Deep-fried tempura battered green bean fries served w/
Japanese mayo.

Eo 7L oF=ZADHITIE L 4
AGEDASHI MOZZARELLA

Deep-fries tempura battered/mozzarella cheese in'a
kanto-daki broth topped w/ green onion and dried seaweed.

R=1Q i X =2 —Y— 4
OYSTER CAESAR

2 pieces of fresh oyster;in'miso and/tomato caesar served
in a shot glass.

727 & £ DIEES 5.8
BANG BANG G

Chicken breast, cucumber.andjelly fish dressed withisesame
dressing.

NIJOEADVDY T =T 5.8
TUNA MELON

Diced tuna sashimi, melon and dashijelly dressed w/:soy:
based sauce, topped w/ shaved frozen melon and cilantro:

T DI ERF BT 6.5
MISO KAKUNI

Haccho-miso stewed pork belly' with half boiledlegg:

WDND RIS 6.5
IKA MISOYAKI

Haccho-miso grilled whole squid served w/ picked\ginger;
and Japanese pepper.

UNAS S = 7.8
LAMB-PACCIO

Lightly roasted miso-marinated lamb tenderloin carpaccio
on sliced onion topped w/ deep-fried cappers.

MEE V7NN RORKEY 5 7.8
GA-DEN SALAD
Prawn and avocado salad with wasabi dressing.

J—EIVA/X 8.5
SALMON RUIBE

Sliced semi-frozen sockeye salmon sashimi/dressed w/ onion
soy sauce and topped w/ garlic chips, green onion and wasabi
mayo.

T Z5 Classics

FINT v AE =T 4
KABOCHA KOROKKE

Boiled egg inside a deep-fried pumpkin ball dressed w/
aurora sauce.

ST IDn T 7T 4
NANKOTSU
Deep-fried chicken knee:servediw/ saltiand|pepper:

ISV A= ) LS| 5.8
KARAAGE
Deep-fried chickenithighiservediw/ garlic mayo!

&L & DS DRZIRIFSIDIDIGUI 65
TON TORO

Sealsaltigrilled|porkicheekiw/iyuzujponzu:

N2 E D) 6.5
MUNATTATAKI

Lightly/seareditunalsashimilonisliced onions, dressed w/
ponzulsauce; topediw/scallionfandigarlic chips.

IN—=)IVB D= W N7 7.8
GARLIE BUTTTERMUSSEL

SustainablelfarmedmusselifromiSalt{Spring/Islandin a
Kanto-daki broth¥steamediw//garlicbutter:

50 f Epg 7.8
HIS EBI MAYO

Deep-fried prawnstsenvediw/ehilizmayeoyw/ alhintiof cilantro:
RO 7 S| 15 85

FINDN—T S
SABA GRILL
Grilled mackerelionislicedionionsw/. herbsfandlgarlic.

()

SHOBNCH,
TODAY’SISASHIMI
Please/checkitoday/sifreshisheet for sashimi selection.

#2 ¥ Cereals

ZW N 59 2T —F AT 6.5
GYU TONGUE CHAZUKE

Beef tongue steak on rice topped w/ green onion, dried
seaweed and wasabi served w/ kanto-daki soup on the side.

RS SO sl 7.8
UNAGI NUKU-SUSHI

Steamed sushi in a traditional steamer, topped w/ BBQ eel
and sliced omlet, served w/ dried seaweed and pepper.

R ATF S &L 7.8
KIMUGHI UDON

Boiled udon noodles mixed w/ spicy cod roe and kimchi,
toppediw/ green onion and dried seaweed.

TS & L 7.8
YAKI UDON

Pan-fried'udon noodles w/ beef, mushroom, green onion
and garlic, topped w/ sesame and dried seaweed.

Bt ND & T 8.5
SABA SHIMA-SUSHI

Lightly grilled pickled mackerel sushi specially served w/
Japanese mustard.

SN IT A v —F s LTl 9.8
SOCKYEYE SALMON OSHI-SUSHI

A block shaped, lightly seared, Cajun spiced sockeye salmon
sushi topped w/ sliced onion, grated horseradish and ponzu.

A A —/Sweets

INE@WZA Z V) — N 3
ICEICREAMIOF THE DAY
Pleaselcheckitoday's freshisheet or ask servers for details.

INE DT 2T — & 4
CHEESE CAKEOF THE DAY
Pleaselcheckitoday's freshisheet or ask servers for details.

BRI T v T ) 4.5
KABOCHA PUDDING

The'smoothest baked/Japanese pumpkin pudding
w/ caramel.



