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‘B“aﬁ. Salad

omo

1. Crab Mango Salad »ix2= wzi= 193

w/ Onion Dressing

2. Steak Salad =« wei= 21

w/ Whole Grain Mustard Dressing

3. Salmon Salad «tof &ei= 19

w/ Salmon Roe &-Garlic, Seasme Dressing

4. Tuna Tataki Salad zxeciz vz @ 21

w/ Toban Djan Dressing

5. Tako Sunomono =oizs 18

Octopus w/ Ponzu & Toban Djan

6. Fried Shrimp Salad v=s12 4zi= @ 19

w/ Garlic Dressing

7. Crispy Chicken Salad xz1wz= 13

Crispy Chicken w/ Hot & Sour Soy Sauce

8. Sashimi Salad Atriol 4= 22

Snapper Sashimi w/ Balsamic Dressing

.m.

9. Mochi Ri Tofu =~zi=s @ - 71

Cream Cheese Tofu

10. Tako Wasabi ezt ]

Raw Octopus Flavored w/ Wasabi

11. Natto = ]

Fermented Soybeans

12. Shoyu Shrimp s== @ 20

Soy-Preserved Shrimp

13. Ankimo 251z @ 12

Steamed Monk Fish Liver w/ Ponzu

14. Kyuri Zuke <oz |

Japanese Pickeled Cucumber

15. Edamame oicioto q

Steamed & Salted Young Soybeans

16. Seasoned Crab Meat zzi0i22  §

Crab Meat w/ Carrot Sauce

* If you have a food allergy or a special diatary requirement, please advise our staff. Thank you *



36& Sashimi

17.

19.

Kumade Sashimipcs) #oteisiriol 24
Tuna, Yellowtail, Salmon & Fluke

18 AHAlol =2lokekal small  §0
Sashlml 'IVI.orlawase © Medium 75
Mixed Sashimi Platter Large - ] I"I
Otoro epcs) 2= = 30

20.

Fatty Tuna Belly

Shime Sabha spcs) AloiAfut @ 20

21.

Cured Mackarel

Kumamoto Oyster (/200zen) 7otz 2 2

22.

Uni 2y 40

23.

Charbroiled Yakiniku ==t opriu= 20

24,

Marinated Short Rib w/ Roasted Garlic & Garlic Flakes

Gyu Tataki ==7iectn @ 30

25.

Beef Tataki

SZ A0

= A0
Iberico Pork Collar Shoyuyaki @ 26

26.

Soy-Glazed Pork Collar

Pork Jowl Misoyaki ==zojx=0 23

217.

Miso-Glazed Pork Jowl

Tori Misoyaki xzi0i270| 22

28.

Miso-Glazed Chicken Thigh

Mero Misoyaki cizoi+70] 22

29.

Miso-Glazed Chilean Sea Bass

Mero Sioyaki ojz+=50) 22

30.

Salt-Grilled Chilean Sea Bass

Sakana Yaki =ux+0 @ ]

31.

Grilled Whole Fish(Sea Bream)

Spanish Mackerel
w/Currymayo Ax#ziote 23

32.

Currymayo-Glazed Spanish Mackerel

Mentaiko Yaki z:zt70 11

Grilled Pollack Roe

* If you have a food allergy or a special diatary requirement, please advise our staff. Thank you *



?b Sushi & Roll

omo

33. Sushi Moriawase =4l =zlotetd 38

Mixed Sushi Platter (10pcs)

34. Sushi A La Carte @ocs per order) EHEAA|

« Maguro (Tuna) #xl §

e Otoro (Fatty Tuna Belly) 22 12

« Sake (Salmon) 9i0f 7

Aburi Sake (Torched Salmon) ot52[¢iof §
Hamachi (Yellowtail) 2of §

Madai (Snapper) zo| §

Hokkigai (Arctic Surf Claim) £%=7H §
Saba (Mackerel) 150{ §

Uni (Sea Urchin) 24 12

« Awabi (Abalone) = 12

* Musiebi (Shrimp) A2 10

» Amaebi (Sweet Shrimp) =A< §

« Hirame (Fluke) 2ol 10

35. Seared Beef Sushi =2z=% 28

Seared Wagyu Beef (6pcs)

36. Chirashi = arA|&\| 24

Mixed Sashimi over Sushi Rice

37. Saba Bo Zushi risz =4 19

Mackarel Roll Sushi

38. Futomaki ==ot7) 14

Thick Sushi Roll Filled w/ Tuna, Salmon, Fried Shrimp,
Omelette & Avocado

39. Spider Roll ~ztoici= 14

Sushi Roll Filled w/ Fried Soft-shell Crab, Avocado,
Crab Meat and Finished w/ Green Flying Fish Roe

40. Kumade Roll otci= 14

Sushi Roll Filled w/ Fried Shrimp, Avocado, Omelette,
Crab Meat and Red Flying Fish Roe on Top

41. Crunch Roll zzx12 . 15

Sushi Roll Filled w/ Fried Shrimp, Avocado, Omelette,
Crab Meat and Finished w/ Fried Potato and Almond

42. Volcano Roll £7loj== 19

Sushi Roll Filled w/ Fried Shrimp, Avocado, Omelette,
Crab Meat and Finished w/ Crab Meat on Top

43. Chef’s Tears Roll =2zl == 1§

Sushi Roll Filled w/ Glazed Eel, Avocado, Omelette,
Salmon and Finished w/ Salmon Roe on Top

* If you have a food allergy or a special diatary requirement, please advise our staff. Thank you *



<bﬁ§ Skewer

omo

44 Kushi Moriawase =4 =zlotetsl 24

Chef Selected 7 Skewers

| 45. Kushi A La Carte ===

* Chicken Thigh w/ Scallion 4
x| ZIcHut

« Bacon-Wrapped Cherry Tomato 4
EotEAE 2O

* Pork Belly-Wrapped Mushroom 4§
HA A 20|

* Pork BeIIy-Wrapped Asparagus {§
APAQOIA T A A

* Bacon-Wrapped Pineapple 4§
utolof =t o] 4 2o
* Ginko Nut =% §
« Garlic ot 3
* Beef Rib ~ZtH|4 7
» Pork Belly &Z&4 3
» Chicken Heart 2 3
» Chicken Wing =<7l §
* Tsukune (Chicken Meatball) z=41| §
« Scallop 7lzld|+0| §
* Shishito Pepper #z|1= 3

o ' * Corn on the Cob otets+4 4 4
z : ’0& Tempura

. Assorted Tempura =2=5z @ 28

Fried King Prawn & Vegetables

omo

. King Prawn Karaage gui=otziom 24

Fried King Prawn w/ Seasoned Batter

. Squid karaage =zoi=zy 19

Squid w/ Seasoned Batter

. Chicken Karaage =z17tztot7 19

Fried Chicken w/ Seasoned Batter

. Cartilage Karaage sei=vtzon 18

Chicken Cartilage Karaage Frled Chicken Cartilage
w/ Seasoned Batter

. Beef Karaage =z-i7izo01 @ 20

Fried Beef w/ Seasoned Batter

. Crab Cream Croquette #ia=zn=25 1§
Crunch Croquette Filled w/ Creamy Crab Meat

Deep-Fried Whitebait
. & Dried Squid oi&zio|xH 52 12

Deep-Fried @
. Snow Crab Claw ~==zzzx2=2 20

w/ Crab Paste Sauce

* If you have a food allergy or a special diatary requirement, please advise our staff. Thank you *



55. Sukiyaki 271017 @ 29

Japanese Hot Pot w/ Beef, Mushroom & Veg.

56. Nagasaki Chanpon wiopi2z @ 19

Noodle w/ Pork, Seafood, Veg. & Tonkotsu Broth

57.Kansai Oden Nabe ziatojezie 24

Handmade Fishcake Soup

58.Beef Tan Tan Nabe xscizu @ L 29

Beef Brisket, Mushroom & Veg. w/ Spicy Tonkotsu Broth

59. Butai Nabe wvid/ spicy) 2=4/zoyimoy - 24

Japanese Ham & Sausage Stew

60. Gaisakemusi 7rojA1124] 23

Sake-Steamed Clams w/ Butter

. Chili Shrimp Stir Fry zzins @ 22

Sweet & Spicy

. Creamy Shrimp Stir Fry 22142 22

w/ Cream Sauce

. Arani aMzZEREel (MMmE] EAA)

Soy-Boiled Fish

Head (Limited) 29
Whole Fish 30

. Bacon Yaki Soha sioiziopi2ut @ 13

Stir-Fried Soba w/ Seafood & Bacon

65. Shrimp Tempura Udon vi=sz2= @ 12

w/ Savory Hot Broth

66. Spicy Seafood Yaki Udon =stsi252@ 19

Stir-Fried Udon w/ Seafood & Gochujang Sauce

AS o
MH=F=S

67.Stir-Fried Pork w/ Bean Sprouts @ 18

68. Karai Toriyaki ci==ziom 17

Spicy Chicken Stir Fry

69.Black Pepper Crab =aimz=z 20

Crab Stir Fry w/ Black Pepper Sauce

* If you have a food allergy or a special diatary requirement, please advise our staff. Thank you *



KEAPPO
JAPANESE IZAKAYA




A wide rake traditionally used to sweep fallen leaves or grains,

is believed to help “rake in” success, wealth and happiness in Ja

Originated in Osaka in the Meiji er:
is a traditional and s<_‘.1phisticated Japanese cuisine where skillful Kappo chefs cook the seasonal ingredients

in front of customers by cutting, boiling, stewing and frying.




I\"f ﬂ:"‘l Highball

i‘m Highball

¥ Kumade Highball

% Suntory Highball

Kirin Ichiban Vi 94 Coors light 6.5
American Pale Lager (ABV 4.95%) Euro Pale Lager (ABV §%)

Asahi Super Dry 7 Heineken 6.5
Japanese Rice Lager (ABV 5%) American Adjunct Lager (ABV 4.60%)
Sapporo 7 @OLonExtra 6.5
American Pale Lager (ABV 4.90%) ° American Adjunct Lager (ABV 4.60%)
Oyster Stout 9 Cass 6.5
Stout Brewed with Oyster Shell (ABV 7%) American Adjunct Lager (ABV 4.30%)
Japanese Ale Sansho 11 Hite 6.5
Japanese Herh Ale (ABV 5%) hlte Euro Pale Lager (ABV 4.30%)
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Chamisul ChumChrum Hwa—vo Ichiko Tokaichi Mugi
375ml (ABV 17.8%) 375ml (ABV 17.8%) 375ml (ABV 23%) 750ml (ABV 20%) 750ml (ABV 25%)




E*@ ﬂ*‘?*f.‘/ Sake (Junmai)

Akita Seishu Shata

- Yamato Shizuku Kikqmasamune ~ Tengumai K_UFO
, ! Kimoto ~ Koujo ‘~ : bin
1 (v 16%) e | (ABU14-15%) (ABV 14.1~14.9%)
\ ¥ Dry & Rich gi Dry & Rich Semni Dry
i & 60 i | 40 % 60 60
[ —— -——
ES
|

ﬁ#‘w,k

Shirakabegura ' ’a Shirakabegura Kurosawa
Kimoto . Tokubetsu " Kimoto Otokoyama
o (ABV 15.50%) 22/‘%&%: (ABV 15~16%) §¢; (ABV 15%) y  (ABV15.5%)
J E&‘:‘* Dry & Rich EI ‘| SemiDry & Rich %A ' Semi Dry Extra Dry
I fﬁ" 70 '}& 50 ibé’" 60 & 60
e—— e e

Hakkaisan : . ‘ .
Yukimuro wid ) Kudoki - Hakkaisan {1 Katsuyama
3y Aged Jozu f Nama Genshu . Ken
| (ABV 15~18%) ey (ABY 18%) BN (ABV 19%) 1 (ABV 16%)
 SemiDry & Light N §i Rich &Fruity LIV semi Dry Semi Dry

e ‘ & Light
100 ‘ 70 ‘ 60 90

. \ ) Mu \
Asahi - Nihon Sakari A Junmai / Kurosawa

. Dassai 50 Nama Genshu | Daiginjo Daiginjo
| (ABV 16~17%) (ABV 16~17%) ’ (ABV 15%) (ABV 15.5%)

Semi dry Semi dry & Light
L N Fragrant - 50

s 70

Semi dry & Fruity

-2} s0

Dry & Fruity

120

.l Wakatake j 4 : Hakkaisan - Dassai
‘ § Onikoroshi :I o O Kongoshin Beyond
_ ' (ABV 16.5%) - e (ABV 13%) (ABV 17%) % (ABV 16~17%)
' Light, smooth & Rich R <. : Rich Semi Sweet, ¥ Semi Sweet,
; é)a Fragrant& Aged

. Fragrant& Aged
- o 300 1,000

\




E*@ LETCHIID Kumade Recommended

Katokichibee | . Katokichibee ! Katokichibee
Born Gold \ Born Nama—Genshu Born Tokusen
Daiginjo Daiginjo g Daiginjo
(ABV 15%) SR (B 17.5%) et (ABV 16%)
Sweet & Light "1 semi Sweet & Rich

70 221 90

Semi Dry & Rich

f-110

Kubota i Kubota ‘ Kubota
Senju Ginjo s Ginjo Genshu | M Manju Daiginjo
; (RABV 18%) 4 (ABV 19%) ' I (ABV 15.50%)
<% DryalLignt ,-\".';\-E Dry & Rich :‘"J- j Eemi D?’&
‘gt 60 ‘@ - 70 & e
T

‘9"7"' y Zl\"“?'} ‘/9 Cocktall Sake, Sparkling Sake

* @}'e Fresh Grapefruit Sawa. 12 A

,", Fresh Lemon/Lime Sawa. 12

@) Fresh Orange Sawa. 12 | Mio :
kol Sparkling
~» Plum Sawa. 9 i (ABV 4.50%)
l' 8 & Yuzu Sawa. 9 20

L9
JJ -
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Y House Sake Tokkuri (Hot/ Cold) w11

| —er mikav=ap

ﬁ S se . EESSR S-S

e Hibiki 12 « Moet Chandon Imperial 250

; & e Yamazaki 12 200 - Dom Perignon 400
& . Johnnie Walker Black 150 . Crystal 500
- - Johnnie Walker Blue 400
« Royal Salute 21 400 Soft Drinks
* Macallan 12 300 . Soda o
e Macallan 18 500 —Coke, Diet Coke, Sprite,
Ginger Ale,

e Perrier 4
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f'ﬁ@fzd)lz For lady
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Umami 10.5 Akane 10.5 ShuShu Mizunogotoshi
300mI (ABY 10.5%) 300mI (ABV 10.5%) 180mI (ABV 10.5%) 300ml (ABV 15.5%)

$14 $16 $14 $17

Asahi Hakkaisan Tokubetsu
Dassail Nama Junmai Jitsuraku
Genshu

Sake Tasting Flight $8



