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PDETEA COZEN

Served with Side dishes, Sashimi, Tempura, Salad, Miso soup and Rice
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DINNER KAGURA GOZEN Rilitllig

A lwurious
Kegure's

Fillet Katsu bowl,
Freshwater Eel bowl,
Salmon roe bowl,
Chopped fatty Tuna bowl
2 kinds Sashimi,
Assorted Tempura,
Buckwheat noodles,
California roll

and Side dishes

el o

i3 H:

4253

¥ ba
o g

wE

HY 7 xv=ra—)v
VNN ]

bt

| B
el

FERE—-T7R7—FME 37
PREMIUM BEEF STEAK GOZEN

Juicy USDA Choice Beef R
grilled to perfection,
Pork Fillet cutlet,
Assorted Tempura,
Buckwheat noodles

and Side dishes
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Served with Side dishes, Tempura, Salad, Miso soup and Rice
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KAISEN DON GOZEN |

Premium assorted fresh sashimi

over Sushi rice bowl
Buckwheat noodles ,
and Side dishes
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SALMON IKURA DON GOZEN

Salmon sashimi and Salmon roe over Sushi rice
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DELUXE OVERFLOW SUSHI GOZEN

Tuna, Salmon roe, and Sea urchin over sushi roll

Fa) g 37
SUSHI GOZEN
5 pieces Today’s Sushi

Premium-assorted fresh
sashimi

RSB 37 /.
SASHIMI GOZEN -
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Served with Side dishes, Sashimi, Tempura, Salad Miso soup and Rice

5% e LinofliE 31
PREMIUM FILLET KATSU GOZEN

W 4 —AHOoMliE 32
MILLE-FEUILLE KATSU GOZEN

0 Crispy breaded multiple layers of thinly
| slice dypork loin cutlet

| SV 4 —2F ol 33
MILLE-FEUILLE CHEESE KATSU

GOZEN

Crispy breaded multiple layers of thinly
slice dypork loin cutlet wrapped in Cheese

Bea—Z2noMiE 31 2 |
PREMIUM LOIN KATSU -
GOZEN |

Crispy breaded Pork Loin cuHef
150g

4#;%1: L= 2Ol W% vib)-’o"fﬁlﬂ* 2075
PREMlUM’FlLLET‘CHEESE KATSU GOZEN CHICKEN KATSU GOZEN
“rispy breaded Pork Fillet cutlet with Cheese ] ]
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RO 305 SRR D™ 3275 -

PREMIUM FILLET DEMI KATSU GOZEN ' CHICKEN CHEESE KATSU GOZEN
Crispy breaded Pork Fillet cutlet with Demiglace sauce gﬂélzzebreqded Chicken Breast cutlet with
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Served with Side dishes, Sashimi, Salad, Miso soup and Rice

IvZ2R754 eLrirZmEE 33

MIX FRY Pork Fillet & Shrimp GOZEN
Breaded-fried

Pork Fillet
and Shrimp

s orzr o EL LA 33 SSPRIA ELEATEEN 33
MIX FRY Pork Fillet & Oyster GOZEN MIX FRY Pork Fillet & Menchi GOZEN
Breaded-fried Pork Fillet and Oyster ; Breaded-fried Pork Fillet and Minced Pork and Beef
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Served with Side dishes, Sashimri, Salad, Miso soup and Rice

Evhod LV —illiE 33

FILLET KATSU CURRY GOZEN
Crispy breaded Pork Fillet cutlet with Pre-
mium Pork Curry sauce over Rice
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CHICKEN KATSU CURRY
' GOZEN

B Crispy breaded Chicken Breast cut-
let with Premium Pork Curry sauce
_ over Rice
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EBI KATSU JYU GOZEN
Breaded fried Shrimp simmered with Onion, Egg
and Sweet Soy sauce over Rice

¥ o TS
G
KATSU'JYU'GOZEN -

Pork-fillet cutlet simmered with Onion, Egg and Sweet Chlcken thigh s:mmered with Omon, Egg and Sweet

oy sauce over Rice. ltis possible fo switch to Chicken breast Cutlet Soy sauce over Rice
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Served with Side dishes, Sashimi, Tempura, Salad Miso soup and Rice
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GINDARA SAlKYO GOZEN
Grilled Block'@ fe'd

.

BESEPES G 30.25
~SALMON SHIO YAKI

GOZEN
Grilled Salmon with Salt

ﬁmﬁi’%\ﬁ %lﬁ]YHfJZ%JI‘YAKI GOZEN
Mmon marinated in a Yuzu Soy sauce

* 3; : i 'ﬁiﬁbﬁéﬁuﬂi 30:25
. /A SABA SHIO*YAKI GOZEN
il X gt _ Mackerel with Salt il
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PORK GINGER GOZEN

BRREHD ELEFI L OBEE  22.75
VEGGIE TEMPURA & TOFU GOZEN

Seasonal assorted Vegetable Tempura Qﬁb N—
and Deep-fried Organic Tofu el <\
with Special Seaweed broth soup

GARI. C CHICKEN STEA‘K’GOZEN
Deep-friedsGhicken thigh with Garlic Soy sauce
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Served with Side dishes, Sashimi, Salad, Mlso soup and Rice
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DEMI HAMBURG GOZEN

Gilled Minced Beef affdlRork 200g
withfPemiglace sauce andfEgg

|| |
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Hamburg steak and menchi katsu are
made from a mixture of ground beef
jl and ground pork, making them very
§ juicy. In Japan, they are very common
dishes and are also very popular with
children.

Ir— Zf)\/l\—ﬁfﬁlﬂ* 30 g k5 Ll\/)\—?iﬁlll* 28.75 ..
CHEESE HAMBURGAG@ZEN OROSHI HAMBURG GOZEN
%G_I.A\Mm.@e"é"ﬂ ef and Pork 200g Grilled Minced B_g_ei,.a,nl -Pork'200g -

with Demiglace sauce and Cheese p— __wifh Grated:Dai

L oks
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MENCHI GOZEN CHEESE MENCHI GOZEN
Deep-fried Minced Beef and Pork cutlet 180g Deip Ted Minced Beef and Pork cutlet 160g
st ARV with Cheese
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Served with Side dishes and Salad

REOEHLZME 20.75

TEMPURA SOBA GOZEN

Hot or Cold Buckwheat noc;dles in a dashi-b
Served with Sheimp_and Vege‘fablefemp

EV¥ESHRY 5 EAMIE 19.75
ASARI GARLIC UDON

GOZEN

Udon noodles with Spicy Garlic
butter Clams in a Hot dashi-based

WEEE 5 ¥ A G 22 N

i NdABE YﬁKl UDON GOZEC’N < \t’;; y
Udon Noodles, Prawn tempura an N ' -4
ISHEE L 20 Vi b Sk b ded BoEaiig 22
KAMO NANBAN SOBA /35 0 < [onputa with dashibase NIKU UDON GOZEN
GOZEN Stewed Sliced Beef over Udon noodles

Hot or Cold Buckwheat noodles in a Hot dashi-based broth

with Duck meat in a dashi-based

IKURA OROSHI SOBA

GOZEN e
20 Cold Buckwheat noodles with Salmon 3 O Z IR L Wk 19

CURRY UDON GOZEN  Cold Buckwheat noodles with Salmon 1, yGea SANSAI SOBA GOZEN

Udon noodles with Premium dashi-based broth Hot or Cold Buckwheat noodles with as-

Pork Curry sorted Kinoko mushrooms and Japanese
wild vegetables in a dashi-based broth
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3 3 KIND SASHIMI MORI
Today’s Fresh Sashimi

TR SRS 44
5 KIND SASHIMI MORI
Today’s Fresh Sashimi

MINI HAKO UNI

Fresh Sea urchin

| from Japan
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MAGURO SASHIMI  saimon HAMACHI SASHIMI Scallop from Japan

Ahi Tuna Yellowtail

?&nkké Y LD 13

18.50
MAGURO TATAKI
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i 16 19 ABURI SHIME SABA
ALBACORE SASHIMI [y, o = r i LITTLE CHILI SALMON Lightly Seared
Albacore Spicy Salmon sashimi Vinegared Mackerel

S e P Fa 1850
SALMON"CARPACCIO.

B A vy Fa (1850
HALIBUT CARPACCIO

RSNy F = 18.0)
ALBACORE CARPACCIO /|

REXFT VN F3 21.50
SCALLOP CARPACCIO .

T NG N—=3 1850
HAMACHI Jalapeiio

Yellowtail sashimi with Spicy Jalapefo
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KAGURA SALAD

Crispy Pork belly, Tofu, Crunch noodles
and Tomato with Original Soy sauce dress-

ing

VFTP R Y% 14

TUNA AVOCADO SALAD

Fresh Tuna and Avocado marinated in a Yuzu
pepper mayonnaise over crispy noodles with
Ponzu sauce

THIVORZI 6
ASARI MISO SOUP

YIBEDLHPDOAZI 3.50
TOFU MISO SOUP

Clam Tofu and Wakame seaweed

KLREYF2 14

BUTA SHABU SALAD SALMON SKIN SALAD
Lightly boiled sliced Pork and Crunch Salmon Skin with Ponzu
Tomato with Sesame dressing and  sauce

Ponzu sauce

VUL g2
SASHIMI SALAD
Assorted Fresh Sashimi and
Wakame seaweed over mixed
greens with Wasabi mayonnaise
and Original Soy sauce dressing

X0zHS5F 1350
KINOKO SALAD

Sauteed assorted Mushrooms
and Tomato with Original Soy
sauce dressing

T —
KAISO SALAD
and Tomato bed of assorted. >
Seaweed 7

Pickled Wakame-Seaweed-_
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EDAMAME REXawY) 7 BARI BARI CABBAGE | | 583 9
Young Soy Beans TATAKI KYURI Fresh Cabbage with Konbu SHISHITO YAKI

Fresh Cucumber with and Special Salt sauce Sautéed Shishito peppers
Special Soy sauce

cE5Fv IR 8 : TEOL L
GOBO CHIPS srsmir 10 NASU MISO ITAME

Deep-fried sliced Burdock  QKURA MENTAIKO Sauteed Eggplant with TAKO WASABI
PRt Okra with Spicy Cod roe sweet Miso paste Octopus marinated in a
Pickled Wasabi

A% NKEYE 10

i MABO TOFU
; Tofu\wii'h Spicy Minced
Pork

THEAFIUE 750 y
AVOCADO WASABI  ©

Fresh sliced Avocado with fresh wasabi



BFIL DB 9.50 FEYMEL 12 i 2
AGEDASHITOFU  mgy_y—3 950 ASARI SAKAMUSHI yzg:x 850

Deep-fried Tofu with dashi-  KURO BUTA Stewed Clam in Sake broth  TAKO-YAKI
based broth SAUSAGE Batter balls with octopus,
Black Pork Sausage topped with sauce, mayo, and

bonito flakes

s 9 AL SIEEEE 8
ATSU-AGE TOFU IKA YAKI NASU KABA YAKI
Deep-fried Tofu Grilled Squid Grilled Eggplant with Teriyaki

sauce

Wiena 10
- GYU'TATAKI
L:thy seared Beef

Ba—2 b 12
GYU TAN YAKd KAMO ROAST

Grilled Beef Tonge
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KANI TEMPURA ZTyvX—=754 8 IKA GESO

LU DR 12

Soft Shell Crab Tempura ZUCCHINI FRY KARA-AGE SHISHAMO
Breaded-fried Zucchini Deep-fried Squid Leg KARA-AGE
Deep-fried Smelt fish

B KTBY 15 o ) 52754 10

S STORI MENTAIKO BRlE CHEESE FRY
dded-fried Spicy B e [ A ONES Bre@eed-fried Brie cheese

roe wrapped in a T e :

n Breast

Deep-fried Spicy Tujgl
leaves

RICE SET
Rice, Miso soup-and Salad /

RO 55 EAE 10

KANI CREAM TEMPURA MORI
CROQUET Assorted Tempura LY
e LCHiTCe (i S Grilled Rice ball with Soy sauce

croquette
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