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75.0 (35pc)

わさびバターのレアステーキ丼

Tenderloin Rare steak bowl
Tenderloin steak on rice, with
 wasabi balsamic butter sauce and a soft boiled egg.

21.0

+5.0
+4.2

+2.0melting cheese 
Kara age (deep fried chicken)
Tonkatsu (pork loin cutlet)

Add topping?

15.8

24.8

23.8
19.8

17.0

21.0

Our signature fried chicken tossed with sweet & spicy 
“yuzu gochujang “ sauce on top of rice with tartar sauce.

Freshwater eel,mustard greens,egg crepe,ikura,
crispy burdock with crab butter and unagi sauce.

Stewed wagyu hamburg steak with Japanese style beef stew
on top of rice with melting cheese .(contains pork.)

Suika original stewed beef tendon curry .

Chefs  choices 2 kinds of grilled fish.

2 pieces of fried pork loin cutlet using special fresh panko,
served with sesame and tonkatsu sauce .

ユズコチュジャンの唐揚げ丼

手ごね和牛ハンバーグのハヤシソース

山椒うなぎビビンバ

2種の焼き魚定食

ダブルトンカツ定食

じっくりコトコト牛すじカレー

Wagyu stewed hamburg steak hayashi bowl

Yuzu-kara kara-age bowl

Sansho unagi bibimbap
2 kinds grilled fish SET

Signature beef curry

Double tonkatsu SET

14.0

15.4

12.0

14.2

15.0

6.4 Juicy deep fried chicken thigh
crispy on the outside and filled with rich dashi shoyu flavour.

French fries with homemade kanimiso (crab butter mayonnase) dipping sauce. 

Prawn tempura served with a hearty tartar sauce and hot sauce. 

Our famous corn fritters.
deep fried corn seasoned with truffle butter.

Deep fried Edamame tossed
with sansho powder and black garlic oil. 

Lightly seared albacore tuna seasoned with yuzu,
topped with ponzu jelly and garlic chips.

Served on a hot plate with 
wasabi balsamic butter sauce for dipping.

出汁が決め手の！鶏のからあげ

自家製タルタルのエビマヨ

蟹味噌マヨ　フライドポテト

とうもろこしのかき揚げ　トリュフバター醤油

山椒が決め手！マー油揚げ枝豆

ポン酢ゼリーで！　柚子ツナたたき

Chicken dachi karaage

The ebimayo

Kanimiso crab butter fries

Corn kakiage

Black garlic edamame

Yuzu tuna tataki

Tenderloin sizzling steak

17.418.8
Seared pressed salmon sushi topped with unagi sauce
wasabi mayo and Ikura on premium sushi rice.

Assorted seafood pressed and seared on our premium sushi rice.
served with a wasabi soy based dressing. 

Aburi salmon pressed sushiOMAKASE assorted pressed sushi
サーモンとイクラの炙り押し寿司お任せ押し寿司

9.0

17.2

18.2

Various seaweed on mixed greens 
served with house made olive dressing.

Saikyo miso marinated salmon and sautéed mushrooms on romaine
lettuce and mixed  green tossed in our original caesar dressing
with a drizzle of yuzu miso.

Chefs choice fresh sashimi ,
organic greens tobiko with sesame soy dressing.

Green seaweed salad

OMAKASE sashimi seaweed salad

Grilled miso salmon caesar salad
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海藻ミックスサラダ

お刺身たちのサラダ

“超“西京サーモンシーザーサラダ

54.0 (25pc)  35.0 (15pc)

19.8 (9pc)3 Kinds Of sashimi

5 Kinds Of sashimi

7 Kinds Of sashimi

刺身 3種盛り

刺身 5種盛り

刺身 7種盛り

17.4

18.2

18.0

19.0
Carbonara style udon noodles with a rich sea urchin cream sauce
topped with real crab meat and Ikura .

Udon noodles tossed with rare tenderloin beef cubes and 
our signature curry sauce.

Slowly simmered ox-tail soup which is made from beef,pork and clam
with house made seasoning oil,ox-tail and dried fish powder .

Pan fried udon noodle in our truffle demi glace 
with mushrooms and super tender beef tongue cubes
drizzled with a ricotta cream to finish.

Steak curry yakiudon

Truffle gyutan ragu udon

Uni and crab carbonara udon

Tokyo ox-tail ramen
OX テールの東京正油ラーメン

ゴロゴロビーフのカレー焼きうどん

トリュフ牛タンラグーうどん

雲丹クリームと蟹のカルボナーラうどん

21.8

25.0

36.0

28.0

Chef s choice 7 kinds of gorgeous seafood on
top of premium sushi rice with negitoro,Ikura and tobiko.

Fresh seafood cubes are festively 
spread  on top premium sushi rice.

Velvety housemade tuna tartar and tobiko 
on top of premium sushi rice.Try it with our tangy sauce first,
pour some crunchy chili oil over if you need some kick!!!

Sockeye salmon & albacore tuna are coated with
house made salt seasoning sauce on top of premium sushi rice.
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Tuna tartar SET

Seafood bara chirashi SET

Salmon & tuna “umami”  SET

Chirashi DX SET
贅沢の海鮮チラシ丼

サーモンとマグロの旨塩海鮮丼

海鮮バラちらし

とろっとろタルタル丼


