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DONBURI SET

Prawn Tempura 75 L~
Vegetables Tempura (v) 70
Mixed Tempura 75

KARAAGE DON
Original 70
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SALMON *

TUMNA 2%
.ﬂ.bAbl”I o Abur 25 <
uri Mayg Ay Aburi Mayo 30

Spicy Aburi Maye & 5 Spicy Aburi Maye 30

SCALLOP 35
Garlic Cheese 40
Aburi Mayo 35
Spicy Aburi Maye 35

CRABSTICK 20
Aburi 20

LAREN . Aburi Mayo 25

RS ) Spicy Aburi Maya 25

=N

TAMAGO ¥ PRAWN ¥
Aburi IPF Aburi ¥
_Aburf Mayo Aburi Maye 35
Spicy Aburi Mayc 8 ) Spicy Aburi Mayo 35
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TEBASAK] WINGS (6pcs)

TAKOYAKI

CHICKEN KARAAGE 40
MISO SOUP 25
EDAMAME (v) 20
AGEDASHI TOFU 30
VEGAN AGEDASHI| TOFU (v) 30
TOFU TERIYAKI 40

SALMON SASHIMI £l

TUNA SASHIMI 50

PRAWN TEMPURA 50

VEGETABLE TEMPURA (v) 40
MIXED TEMPURA 4<
SOY GLAZED EGGPLANT (v) 30

SALMON HEAD TERIYAKI SO
(rop Jalmon Sep o

(v} vegan
Motice: Consuming raw or undercacked meats, poultry,
seatood. shellfish or eacs mav increaze vour ek of taodbor
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KARAAGE BomB ¥
1 prawn termpura, crabo X, ar
rolled : J:U 19 f.:h rc:-(\: r_:nd drizzle
mayonnaise

avocade, cucu
Pped with chicker

SIGNATURE ROLLS
25 i)

mber, and lettuce sus
raage drizzled witl

KQ
SOUCE

} ang terivok

JIRAIYA '?P _

I



~— RAINBOW 65 DY NAMITE &0 ﬁ
I Jé:m f“"?.l'}'h"r Canet s Cioveiper 'ith Mutheaem cand Aeoarosfo  SUThF Ran g

Raht Rot foppad wih icobemplon eled (with Terfyapt , Tahini and

Mol ana Adongs b Chis .J_Eiurj:"

MAGURO 60

DUMPrEIN Te

OKe Musnr

ICUMBer susnl 1oppeg with wWQiTerme
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DELUXE BENTO

W

sushi, main dish, agedashi tofu, salad, pickled vegetables

KARAAGE CHICKEN:
ORIGINAL
SWEET CHILLI

TEMPURA:
PRAWN
VEGETABLE (v)
MIXED

BEEF:
ORIGINAL
YAKINIKU
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TERIYAKI:
CHICKEN

FISH
SALMON

TOFU (v)

KATSU:
CHICKEN
FISH
PRAWN
- JACKFRUIT (v)

TOFU (v)




