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SOY GARLIC FRIED i } SUKIYAKI
TATSUTA CHICKEN 12 . BUNS 2PCS
homemade soy ginger garlic sauce P 10
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UDON PON DUMPLINGS 11 STEAMED :
dumplings made of udon dough with vegetable SHRIMP
e filling served with spicy crunchy garlic 12 &\
!

DUMPLINGS
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Lunch Menu
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SPICY TUNA
TARTARE CONE 12

avocado purée, miero shiso, wonton skin

~ SEARED SALMON

. SASHIMI 14
l ikura caviar, garlic chips, citrus soy
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EVFBEXRKE MFORKR -HEHZTY —R KYUSHIFFE]
CREANY SPIGN CRISPY HAMACHI SEARED US
SHRIMP TEMPURA 15 EGGPLANT 13

spicy sesame créme & micro green plum sauce, curry salt
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SMASHED SHISHITO m BRUSSEL SPROUTS
CUCUMBER | GOMAAE 7

PEPPERS 8

brussel sprouts in grated sesame sauce
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Comes with Small Udon
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UNI IKURA KAISEN DON
CRAB DON MP 8 26

blue fin tuna, salmon,
yellowtail, ikura, anago,
onsen egg on sushi rice

Y-S H
SALMON &
IKURA DON 24

Ax7ODF# RERBH
HON MAGURO TEMPURA DON TANIN DON
ZUKE DON 28 18 18

soy marinated blue fin tuna, shrimp tempura & assorted beef short plate, onion &
onsen egg on sushi rice vegetable tempura with egg simmered with sweet
homemade tempura glaze dashi broth
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OYAKO DON 16

chicken, onion, egg simmered
with sweet dashi broth

KATSU DON 18

pork cutlet, onion, egg simmered
with sweet dashi broth

8, CARPACCIO 13

. WAGYU SUSHI 15

hamachi, grated daikon, avocado, yuzu kosho ,-

EFKXIUSHIFFE
UNI & US WAGYU SUSHI

uni, US kobe ribeye slice, crispy shallots,
soy gelée & truffie salt »
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TOFU 7
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€ Sashimi

BLUEFIN TUNA 15
BLUEFIN TORO 21
SALMON 13
KING SALMON 15
KANPACHI 15
UNI (1.502) 23
SCALLOP (JAPAN) 18

SCARLET SHRIMP (3PCS) 18

€ Maki Roll
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NEGITORO MAKI  choppedtoro, scatiion 14§ SALMON IKURA 12
TUNA ROLL 8 o R
SPICY TUNA 10 _ ol
TUNA AVOCADO 11 X e
SALMON AVOCADO 8

SALMON IKURA 12. . §

SPICY SALMON 11, " .
YELLOWTAIL SHISHITO 10 e ¢
YELLOWTAIL SCALLION g+ 1% NEGEREIR O.MAPSagy
BLUE CRAB CALIFORNIA 13 ai o

SEA EEL CUCUMBER 11

EEL AVOCADO 12

SPICY SCALLOP 13

SHRIMP CUCUMBER 11

@ Special Roll

SEARED SALMON
SEA & TRUFFLE TUNA, SALMON, YELLOWTAIL WITH TRUFFLE OIL 1 6 AND SNOW CRAB 14

SEARED SALMON SNOW CRAB 16 2 e
EEL AND RICOTTA ROLL 16 '
SHRIMP TEMPURA AND BLUE CRAB 14




Udon Noodles / 55 A

A large portion of udon noodles is available at no extra charge.

We have thin & thick noodle options available.
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TSURUTONTAN %78
DFL.UXE 24 et

shrimp tempura, shortplate E, ‘ ™

beef, chicken, wakame seaweed, & g

egg dropped . ey ‘ . ;
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MEEF/TDTEREDEA
WAGYU MUSHROOM
SUKIYAKI UDON 24

wagyu beef, shimeji, oyster, enoki mushroom,
vegetable in sweet sukiyaki broth

R BRI E A
SIZZLING SEAFOOD
MUSHROOM UDON 21

shrimp, mushroom, hakusai cabbage, onion
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BBRDESEA
DUCK UDON 18

duck breast, meatball
& tokyo negi

RDESEA
BEEF

BERKRDESEA
. SHRIMP TEMPURA
UDON 17

% . shrimp tempura

AL—=ZBKDESEA
TSURUTON CURRY
DELUXE 24

VB
shrimp tempura, pork cutlet & beef short plate ,'F-

BEBRAL—DESEA
CRISPY CHICKEN
AND ONSEN EGG

UDON 16

slow cooked beef tenderloin

g

CURRY

UDON 16

beef short plate, scallion

‘
USHIE 7 O0—RADLe SEDHSEA
US WAGYU SHABU UDON
19

US wagyu rib eye & tri-tip slices
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TEREDHIEA
SUKIYAKI
UDON 20

AEHELT EREDSSEA
SIZZLING SUKIYAKI
UDON 18

stir fried udon with beef, vegetables
& sweet soy in stone pot

.

BDHIEA
CHICKEN
UDON 15

chicken thigh, scallion

FRRHEROESEA
VEGETABLE
TEMPURA UDON 16

& . assorted tempura

USHIE) 7 O0—AD LR ZHRAL—HSEA
US WAGYU SHABU
CURRY 23

US wagyu ribeye shabu style

AYAL—DESEA
KATSU

CURRY 18
17 % pork cutlet

LUNCH SET FOR ALL UDON

For a following additional amount, get a choice of MINI rice bowl:

$3 - Soy garlic Fried Rice w/ Onsen Egg, Sukiyaki Beef Rice w/ Onsen Egg,

Mentaiko Spicy Cod Roe Rice

$5 - Yellowtail Donburi, Spicy Salmon Donburi, Spicy Tuna Avocado Donburi

$8 - Uni and Ikura Donburi

T)—=L=ZBRDESEA

TSURUTON CREME

DELUXE 24

shrimp, salmon, chicken & mentaiko caviar
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DBE>ER :
TRUFFLE CREME
WITH CRAB AND
MUSHROOM 22
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FTMDEIEA
SPICY SOONDUBU
JIGAE UDON 20
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BARENFIRECDESEA
MENTAIKO

ANKAKE UDON 17 F¥

mentaiko caviar in egg dropped broth

BAXFI)—LDEIEA

MENTAIKO
CAVIAR
CREME 17

UNI CREME UDON 24

uni, tobiko caviar, shiso leaf
in uni créme broth
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CHICKEN
PARM
CREME 17

BHLEEDESER
SPICY TAN TAN UDON 20 .

spicy and creamy sesame broth, ground pork; chili oil .

BBRmDEIEA
TSURUTON HOT
& SOUR UDON 20

€ Cold Noodles / o5
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TOP SELLER
ZROAUBER
UNI UDON 24

fresh uni, shiso, nori &
uni dashi sauce
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TOP SELLER
B LSRR TDBIER
UNI IKURA
HOTATE UDON

32

uni, ikura, scallop, shiso in dashi

£ 2DHB3ER
ZARU UDON

= 1

: 2 with cold soy dipping sauce
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LDNFDESEA
YAMAKAKE
UDON 13

grated yam potato with onsen egg

XE30P3ER
TEMPURA ZARU

UDON 18

with assorted tempura

RILDFDESEA

TENYAMA
UDON 19

grated yam potato with onsen

WBEHEALLDEIEA
IKURA OROSHI
UDON 19

BAARFDEIEA
MENTAIKO 4
CAVIAR UDON 17

spicy mentaiko caviar sauce

egg and assorted tempura




