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Tonton Salad $12

Seasonal salad with miso dressing
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Kuro Edamame $6

Boiled black edamame
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Spicy Tuna Roll (6pcs) $10

Spicy tuna, chili oil, chili flakes, cilantro

Gomé 'Hamachi $21

Baby yellowtail with scallion, seaweed, sesami,
sesami oil, wasabi, and sesame sauce

arumaki $15

ow crab, chicken,
, and vegetables served

Sashum Platter $28

Chef's selection with 6 kinds of sashimi
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Citrus Salmon $17
SIcZA*xvOv7e Atlantic salmon with salmon roe, red

onion, jalapeno and lemon dressing

Uni Scallop $26

Seared scallop with sea urchin

LISHIL @ @
Liver Sashimi $19

Veal liver sashimi with sesami oil,
salt and spicy soy sauce
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Unagi Omelet $25

Unagi over omelet with rice,
sweet soy sauce, sansho
pepper and dashi ‘

Gyu Tongue $26

Beef tongue with ginger
scallion sauce

Grilled Motsu $16
Grilled beef intestine with
mentaiko (splcy cod roe)

Barbecue washu beef with scallion
lettuce, pickled vegetables, and mayo

Kaisen Okononu a1<1 $18

Japanese pancake with squ:d
shrimp and 2 kinds of cheese
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Tonton Gyoza ¢ pe) $12

Handmade dumpling with pork feet

ellfish or eggs may increase your risk of foodborne illness
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Karaage $9

Japanese fried chicken with mala mayo
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FHE - S T ) ' Fried Oyster $9
Tebasaki $13 : ’ et T Fried oyster with egg tartar
Chicken wing tossed 4 Z‘ SNy - and mentaiko (spicy cod roe)
in sweet soy sauce . R : Add 1pc $5
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Beef Garlic
Fried Rice $18

‘Eried rice with beef, onion, garlic,
spinach, ginger, egg, and soy sauce

NZLIRT A RFA A
Crab & Lettuce
Fried Rice $20 Py
Fried rice with snow crab,
blue crab, tobiko (flying fish
roe), lettuce, carrot, scallion,

egg, with oyster sauce, soy
sauce, and shrimp oil
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Vegetable Fried Rice $18

Fried rice with soy meat, spicy garlic
sauce, soy, onion, scallion and lettuce
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Koji's Ebi Chili $22
Shrimp with sweet chili over egg
and cheese omelette

EUEFEY
~ Sweet Sour & Spicy Chicken $14

Chicken with sweet and sour sauce,

- soy sauce, vinegar, sugar, garlic, green

pepper, peanuts and chili pepper

Chef Koji's
Specials
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Tonsoku Ponzu $14

Grilled pork feet with scallion and
ponzu sauce

Rich in Collagen

Helps joint, skin,
hair and nail health

Great source
of protein
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Garlic Tonsoku $14

Grilled pork feet with cilantro
and garlic sauce

EUBKE 9
Dashi Tonsoku $15

Grilled pork feet with spicy cod roe in
bonito broth
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Zasai (Szechuan _ : Ve)g et‘a r I a n
pickles) with ginger, " _ . Tk ‘ .
cilantro and chili oil g 4 (W /\:y 9 l) ? S
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Kaklage Tempura Udon $19 e
rot, scallnon shiitake B LI.E'JE
Agedashi Tofu $13
Tofu with eggplant,
cauliflower, green beans,
Korean seaweed, shiso,
vegetable dashi and
ginger soup
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Avocado Salad Ramen $19 L9735 T N Veg_gle S_uShl Roll $10

8 _ ) X Sushi roll with avocado, cucumber,
shiso, sesame, masago arare,
carrot with sushi ginger and wasabi.

Chilled ramen with avocado,
seasonal vegetables, egg, cilantro,
fried onion, fried garlic, and

sesame in a rich sesame sauce.

NIFTTINTFARFALR
Vegetable Fried Rice $18

Fried rice with soy meat, spicy garlic
'sauce, soy, onion, scallion and lettuce

K0]1 s Vegetarlan Mag__Tofu $21

Tofu with soy meat, scallion, sansho oil, sansho pepper,
fermented beans and chili paste
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Spicy Tonkotsu Ramen $20

Ramen with chashu pork, red onion, scallions, choi
sum, cilantro, egg, bamboo shoots, wood ear
mushrooms, and lotus root in a rich chicken-tonkotsu
broth, finished with mala sauce and sansho pepper.
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Tonkotsu Ramen $19

Rich chicken-tonkotsu ramen topped with
chashu pork, red onion, scallions, choi sum,

egg, bamboo shoots, wood ear mushrooms,
and lotus root.

Porkch
Savory chicken-bonito ramen topped with pork
chop, scallions, choi sum, bamboo shoots,
naruto, and nori seaweed.

h I h
Kakiage Tempura Udon $19
Udon with onion, carrot, scallion, shiitake

mushroom, green beans, Korean seaweed,
shiso in vegetable dashi and ginger soup

4
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TanTan MazeMen (No soup) $19

Champon noodle with ground pork, scallion,
sesame, zasai, choi sum, peanuts, egg mixed
with sesame sauce, chili oil, sansho pepper,
vinegar, sansho oil, and black vinegar.

Tonkotsu TanTanMen $19

Craft noodle with ground pork, green beans,
bean sprouts, chili oil, rice vinegar and
sesame in tonkotsu soup containing sesame
paste, red miso, bonito, and soy sauce

N e TR I m
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Mentaiko Cream Cold Udon $22

Chilled udon tossed in a creamy mentaiko (spicy cod roe)
and bonito dashi sauce, served with shrimp, broccoli,
shiso, nori seaweed, Parmesan cheese, and fresh yuzu.
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Vege

Chicken Salad Ramen $20 \ .

Chilled ramen with crispy chicken karaage, PIRARGZHZ—X>
seasonal vegetables, egg, cilantro, fried Avocado Salad Ramen $19
onion, fried garlic, and sesame in a rich Chilled ramen with avocado,

sesame sauce.

seasonal vegetables, egg, cilantro,
fried onion, fried garlic, and sesame
in a rich sesame sauce.

& W Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness —




EhERRY MY b

H2Mmy MRy b
Tonton HotPot Motsu HotPot
Comes with Comes with
* Pork feet * Tofu + Jalapeno - Beef intestine (motsu)
+ Chicken thigh  + Chives - Goji berry « Tofu
* Pork belly + Spinach * Garlic slices + Dumpling skin

* Dumplings + Cabbage

,
Choose b
@ H OTP OT To;(%f); /e tlg‘zn'fonton / Motsu / Kara Motsu
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» Chives

- Cabbage
* Red pepper
* Garlic slices




Hot Pot

SIZE

Choose between

Tonton / Motsu HotPot

S $40 (2 people)
L $70 (4 people)

Kara HotPot

S $42 (2 people)
L $72 (4 people)

-

SOUP

Choose between
(Kara HotPots come with Red only)

@EETED ( white )

Comes with
- Red miso
+ Tonkotsu broth

Comes with

= Chicken broth
- Bonito broth

Red+

Comes with
* Red miso - Chicken broth
» Tonkotsu broth - Bonito broth

S T e e

Customize with

EXIRA TOPPINGS

=] - Cabbage $6 « Chicken (4 pes) $8
B4 - Spinach $6 * Pork feet (4 pes) $9
= - Chive $7 * Gyoza dumplings (4pcs) $9 |
g » Sliced pork belly $10 |
G * Motsu $16
* Garlic slices $1 | - Tofu (4 pes) $3
- Jalapefio $1 | - Mala sauce $3
- Egg $3 | - Cheddar cheese $3
* Gyoza skin (4pcs) $2 | * Small soup $4
* Homemade chili oil $2 | -« Large soup $8

What is shime ?

At the end of Hot Pot meal, add rice or noodles in
the leftover broth to make a final dish. It's called
shime, which means “ending” or “close and seal

shut,” and it's eaten at the end of a meal.

Choose between
Rice / Champon / Udon

S $5 (2 people) / L $].O (4 people)

Shime Rice
with egg and scallion

)

r k
Shime Champon Shime Udon 3
with chive with scallion
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Green Tea Tofu Basque Cheese Cake
........................................... Almond tofu with unsweetened green Basque cheese cake with fresh fruits
tea sauce
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$10 NRRIF—RX75—* $10
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Roasted Goma Ice Cream Matcha Ice Cream Yuzu Sorbet
Roasted sesame ice cream Green tea ice cream Yuzu sorbet with yuzu peel
e RN Gl'e
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Dessert Platter

Get (almost) all the happiness with
this all-in-one dessert platter

5
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