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Breast w/Plum Meatball

A2¥=2rn (Yakitori Sauce Flavor)
Thigh w/Green Onion
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Special Skin w/Salt
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Quail’s Egg

Intestine
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Coarse-ground Sausage

Sausage

Dear Customers,
Please inquire about our ingredients if you have food allergies.
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Enoki Mushroom

LA bhbF—X)K5
Chikuwa Cheese

(=288 / repped v/Bacon )

r.ggs

pRbR—2
Cherry Tomato

&/

Loz lv—5bINT
Mushroom

Flap Meat

Tongue

Beef Tendon

j
Eggplant

(=7—F/Seafood) (2B / Tofu )  (SBBKEH / Baked Riee Ball)
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Bonito Flakes & Shiso Basil

EN Y X 1
Fried Tofu

Shrimp

% 1A= —Ic2¥ PIATI, 1 Stick perorder.




b ol -l POTATO SALAD

Mashed Potato and Fresh Vegetables Mixed w/Mayonnaise

> ($6.80
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B X4 vustroom sALAD

Japanese Mushroom and Mixed Greens w/House Special Dressing
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- P X% P &l TUNA SASHIMI

Sliced Fresh Raw Tuna

e RGP B 2ZALE N TUNA CARPACCIO

Thinly Sliced Raw Tuna Garnished w/Vegetables and Mayonnaise
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oA I R SEAWEED SALAD

Mixed Seaweeds and Vegetables w/Homemade Dressing

E S 3 A8 TUNA YUKKE

Raw Cut Tuna Mixed w/Spicy Sauce

WY AP dl SCALLOP SASHIMI

Fresh Scallop Sashimi w/Sliced Lemon




Shin-Sen-Gumi
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VARE 7R o) SALMON KOBUJIME Vams -+ ) 2005 W SALMON CARPACCIO

Japanese Marinated Salmon w/Kelp Thinly Sliced Raw Salmon Garnished w/Vegetables and Sauce

FERXITIF Sl YELLOWTAIL SASHIMI E€ 2% B 2ZAVE W YELLOWTALL CARPACCIO

Sliced Fresh Raw Yellowtail Thinly Sliced Raw Yellowtail Garnished w/Vegetables and Sauce

va/AC) AF &l ABALONE SASHIMI

Sliced Fresh Raw Abalone
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ERDI-T1- & BEEF TATAKI

Seared Beef




Chilled Tofu w/Green Onion, Ginger, and Bonito Flakes Spinach w/Black Sesame Sauce

| 7: 2 b % v [T RS R KIMCHI

Marinated Octopus w/Wasabi Korean Style Spicy Nappa Pickles

& T WL 1k 8 CUCUMBER ;3-8 EDAMAME

Seared Cucumber w/Plum Sauce Boiled Soy Beans w/Salt
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EEX2EE kaxunt CI R A TONSOKU DASHINI

Pork Belly Stew Pork Feet Stew

Ty E el ] OKONOMIYAKI TONPEL

Japanese Squid Pancake

by 39 - AL )V 5%/l ONG CHOY

Stir Fried Ong Choy w/Pork Belly
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t UE- T M5 Y: T A Sl BUTA KIMCHI VL VA S22 Yad Y STUFFED MUSHROOM
Shin-Sen-Gumi’s Own Special Recipe Bone Marrow Stuffed Mushroom

Pork and Kimchi w/Special Sauce




m“sum GOKORO

Deep Fried Sweet Potato w/Butter

Vel

- $6. 50

Deep Fried Chicken Cartilages
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A 39% & A58l TIDOKARA

Deep Fried Chicken

S A A # 3 AGEDASHI TOFU

Deep Fried Tofu w/Grated Radish, Ginger, Green Onion,Bonito Flakes
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VA 23 % & g 7R 0 SOFTSHELL CRAB
Deep Fried Soft Shell Crab w/Ponzu Sauce

TP & % Tyl CHEESE EGGROLL

Monterey Jack Cheese in Hot Roll Skins
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NEEE R,V % 178l GOBOKARA

Deep Fried Crispy Burdock

Gk IS % F 358 TIDOCHU

Fried Chicken w/Chinese Sauce and Mayonnaise
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I P NN CHIKUWA TEMPURA

Deep Fried Fish Cake Tempura w/Melted Cheese

b=t AU Ray N Av &R 8l CRAB CROQUETTE

Deep Fried Creamy Crab Croquette




FRAE B2t Sl SPICY POTATO

Deep Fried Spicy Potato

EZE2 xusHIkATSU (2 STICKS)

Fried Tender Pork Cutlet
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w2 S Ar &R Ml BACON POTATO CROQUETTE

TAKOYAKL

Pancake Balls w/Octopus

1 30¥: 2o¥ Bk 178l PORK EAR

Crispy Fried Pork Ear

POTEMOCHI

Rice Cake w/Cod Roe & Cheese

=¥ %: 178l BABY OCTOPUS

Deep Fried Baby Octopus




ASE R IEE 8- 4 HAMACHI KAMA

Yellowtail Collor w/Salt

WX )3 §> %M GINDARA MISO

Grilled Black Cod w/Miso

Ui e & it S AUPPR Y RIBEYE STEAK

Special Grilled Ribeye Steak w/Garlic Sauce

VAN Y% &8 SABA SHIO

Grilled Mackerel w/Salt
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MISO SOUP

Tofu and Green Onions in Miso Flavored Soup

RN Sl CHICKEN SOUP

Chicken Stock Broth, Garnished w/Green Onion and Sesame Seeds

AL So-adl SHIMEJT MISO

Shimeji Mushrooms in Miso Flavored Suop

R AR RN2L T fadl ASASHIME

Clams and Shimeji Mushrooms in Miso Flavored Soup
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UNAGL CHIMAKI

Steamed Sticky Rice Mixed w/Chopped Eel

R /RO HORUMON UDON

Pan Fried Beef Tripe Udon




Shin-Sen-Gumi

4EL-2. 3 SOBORO BOWL F IS X% £ % & 3 YUKKE KIMCHI BOWL

Thinly Sliced Egg and Ground Chicken Over Rice Raw Cut Spicy Tuna Sashimi w/Kimchi Over Rice
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PR T AE-JIMISO KATSU BOWL k3 Py g8l SHINCHA

Deep Fried Pork Cutlet w/Special Miso Sauce on Top of Rice Risotto Style Chicken Rice Bowl w/Mushrooms

P P LE s, ] SPICY SOBORO BOWL TENSHINHAN

Ground Chicken, Chinese Vegetables and Spicy Miso on Top of Rice
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Homemade Cream Brulee, Cut Strawberries, Kiwifruits on the side

EXEDENY criey tea BRULEE |

Homemade Brulee Mixed w/Green Tea Powder

EZZZEY cReen TEA ICE CREAM

Homemade Sorbet Style Green Tea Ice Cream

bk PP 5 DRIOLE AUX CHOCOLAT
Driole Aux Chocolat w/Vanilla Ice Cream

V@)
EPETZRETaaE] CH0C0LATE CALE|

Homemade Chocolate Cake

APPLE P1ZZA |

Sliced Apples and Cinnamon Ice Cream on Top of Baked Pizza Pie

Vanilla Parfait w/Japanese Caramel Sauce

R L A2l MILLE-CREPE
Mille-Crepe w/Strawberries and Whipped Cream

%8l MERINGUE

Custard Meringue w/Caramel Sauce




www.shinsengumigroup.com




