—TIMES SQUARE —

Fresh Tuna * Salmon -‘“.Y.ell-owtéil’
Avocado * Cucumber

& BIG SIZE - SHAREABLE @

$18
- Fresh from Tokyo to Times Square.

" Colorful. Fresh. Unforgettable.




New Arrival TEMAKI SUSHI

it Nami $55 HAND ROLLS ,
~Recommend 3 - 4 people-~ '
Salmon / Tuna / Hamachi /
Kanikama / Shrimp Tempra /
Avocado /Tobiko / Egg /
Cucumber / Shiso leaf /Wasabi /
Ginger/ 16pcs Nori Seaweed

£ Jo $75

~Recommend 4 - 5 people~
Salmon / Tuna / Hamachi /
Kanikama / Boiled Shrimp /
Avocado /lkura /Tobiko / Eqg /

Cucumber / Shiso leaf /Wasabi /
Ginger/ 20pcs Nori Seaweed

HOW TO MAKE HAND-ROLLED SUSHI

B

"1. PLACE SEAWEED 2. ADD RICE

3. ADD FILLING 4. ROLL TIGHTLY



Salad

Onion & Lemon Green Salad A =4 LELH ) —2 #3548 $12

Onion, Lemon & Mixed Green w! Yuzu Wasabi Dyvessing

Avocado Salad 71‘7‘1]“‘1‘7’)1 $13 -

Avocado & Crab Meat wi/ Mayo

Dalkon Mentai Salad Am”}l Ny 34 518

Sliced Daikon Radish, w/ Mentai Mavo

Sashimi Salad £y #35%4 $17

Mixed \ashmu Cver Salad w/ Yuzu %mabr

Appetlzer/ Vegetable

Edamame ¥ $7.5

Steamed Green Soybean

Seaweed Salad {74 $7.5'

With Hot Pepper and Sesame Seeds

Glazed Edamame WK 25707 $8.5

Steamed Green Soybean wil Garlic \n_\ Sauce'

Oshinko :5LA 2 $8.5
Assorted Pickles _
Kimchi ¥4F $7.5
Spicy Pickled Nappa Cabbage
Ban Bari Cabbage 3 V) Fp 0 $7 5

Fresh Cabbage wi Sesame Ol

Fried Shishito Pep);)er ity LL}:’) $13

W/ Ponzu Bomita Fiake

French Fries 794 K45 b $10

Served with Ketchup

“Mentai Fried Potato K774 F+5 b $15

With Spicy Cod Roe
Sweet Poatato Sticks ke JRE VS P '/9 $10.5

“Sweer-Potato Tempura Stick

Agedashi Tofu $#51F 1H LK $12
Deep Fried Tofu in Dashi Soup

Vegetable Tempura PEER RS $13

Chef's Choice

Fned Vegetable Sprm%‘Rolls (4pcs) ﬁ}”@]’ HAFGS $13

Al Ponzu Sauce

Tofu Steak b—7 A7 —% $13 ' —
-« Gritled Tofu with Teriyaki Sauce Topped with Mozzarella Cheese & Sautéed Mushroom

~ Yasai Itame /32006 $15

Sar Fried Assorrai Vegetables

~ Curry Croquette(2pcs) AL—an94 $8.5

- Deep Fried Mashed polatoes mjused with Curry flavore

Please let s know i you bave any fooxd Alkmlce ar imolemnee
Consumbng mw or under cooked meats, powltry, sealood, shellfsh or eggs may increase your rek ol foodborné Miness.
0% gratuicy Will be added for paries of 6 of more, .



Appetizer/Meat

Kurobuta Sausage 'K/ —+£—2 $15
Berkshire Pork
Gyoza ¢ - $13
n".an Fried Pork Dumplings
Kara Age 65lF $13
Fried Chicken
Chlcl\en Namban FF> p# $17

Deep Fried Crispy Chicken w/ Tartar Sauce

Chicken €artilage Kara Age T Al ’)}.’H&&U $12

Fried Chicken Carnilage
Spicy Fried Chicken G450 $14
. Spicy Fried Chicken Bonless Thigh
Beef Yakiniku “~BEH  $18

Sliced Beef BBQ wi Onion and Bean Sprowt

Bara Ninmik BoNgt=2 =0 $17

Stir Fried Pork Belly, Garlie Sprout and Bean Sprout

Pork Belly Kimchi [X¥24F108) $18

Stir Fried Pork Belly with Kimchi

Hagi Dog #kFv% $9.5

Japanese Jumbo Sausage. Topped with Okonomi Sauee, Spicy Mayo and Green \umud

Honetsuki Kalbi(4dpcs) 1At $17

Thick Cut Grilled Bone- In Short Ribs with Terivaki Sauce and Sliced Cnion

' 'Beef Tongue(5pes) 2> $17

Thin Cut (:n!!cd Beef Tongue with Ponzu Sauce and Sliced Onion Topped with Scallion

. Okonomiyaki F34f#AHEd Pork $17

Japanese ;amn pancakes + Exira Topping + Add cheese.or kimchee + 83 Add spicy cod fish roe + 34

Okonomiyaki F34f ABEZ . Seafood $19

lapam'u savory pam akes + Fxtra Topping + Add cheese or kimchee +$3 Add spicy md Sishmoe +34

Kushi Yaki
Kushiyaki A Set HibtadA+ b $18
Chicken Iirafsf. Wing, Chicken Thigh. Shishito Pepper and Meai Ball
: " Kushiyaki B Set {f#t3BEv b $21
. et Chicken Breasa. h‘ee/. Chicken Thigh. Shrimp ami Pork Be{l_v

Kushi Yaki/A la carte"

Shlshlto Pepper LLE9 $3.5 Chicken Meatballs 9441 $4.5
Asparagus 7 237 $3.5 Pork Belly 17 $4.5 b
~ Zucchini XyF—= $3.5 Beef 4= $6.5 :
- ChickenThigh 3 $4.5 Shnmp & $6.5 <
Chicken \Vm gs T4 $45 Tomato Bacon pvh~x—22 $5. 5
Chicken (nzzards Wt $4.5 Asparagus Bacon 7 A,iF~—22 $5.5
Chicken Hearts /'Y .$4.5  Enoki Mushrooms Bacon ZD3~—22 $5.5
Chicken Skin B $4.5

Please let us know if you hav ¢ any lood allergies or m(olcfanoc
Consuming raw or under cooked meats, poultry, sealood, shelllish or cges may increase your sk of foodbome illness.
20 % gratuity will be added for parties ol 6 or more.



Appetizer/Seafood
Takowasa 7:2H & $8.5

Wasabi Flavored Sliced Fresh Octopus

Ankimo HANF $14 e . .

Steamed Monk Fish Liver and Fresh Salnon w/ Ponzu Sauce
Takoyaki 7z X $10.5
Fried Ociopus Ball
Ebi Shumai {ff &> a—=<4 $13

Steamed Shrinip Dumplings

Hagl Ongmal Ebi Nira Gyoza(()pcs) E=71 - $15

Home Made. Pan Fried Shrimp Gyoza with Garlic Chives

Fried Squid Legs (¥ %} wtf S14

With .Spn“\ Mayo
Aji Fry(3pes) 72734 $13
Deep Fried Hors Mackerel

Fried Oystcr h¥774 $13

Vath Tartar Sauce

Soft Shell Crab Icmpum VI 2D TT RKES $17

“Whoie Soft Shell Crab wi Ponzu Sauce

Shrimp Tempura TE K 1pcs $3.5

With Tempura Sauce

Mix Tempura K A55EHGHE $18

Ipes Shrimp and 3 kmdc of Chef s Choices Veggie Please ask Your Server for the Vr’ggw

" Grilled Macl\rel SIEHEBES $16

Vith Grated Radish

© Grilled Sa]mon i A bE 3 $15

With Grated Radish

.Grilled Yellow T'ul Collar N7 Fh ’?fﬁ%’t $25.5.

S With Grated Radish

Grilled Japanese AtLa Mackerel 7 fitEd $l7

Vith Grated Radish

~ Grilled Sqmd Teriyaki 4 AMIOBES $17

With Terivaki Sauce

~ Creamy Crab Croquette(3pcs) =41 —42 0 9 $10 5 .
Deep Fried 1 hu k Ikcvhamc! Sauce and Crabmeat

Tuna Tataki =% af:7-% $16

Seared Tuna w! YuZu Ponzu Sauce

s | Yellow tail Carpaccio N7 FDH LI V2F 3 517
‘ ; With Jalapeno, Yuzu Wasabi Sauc

Katsuo Tataki #YA7-7-% $16

Seared Bonito Sashimi with Ponzu Sauce

Assorted Sashimi Platter 43 £ g% b &5 bﬂ' $29. 5.

5 kinds Cheff s r'horu

Yellow tail Sashimi N7FR L $17 Scallop Sashimi F27 4L $15

s Yellow Tail s Scallop
Amber Jack éyz‘lshnmn hiF gl $18° . Octopus {« shimi 93@]&}‘ $16
6pcs Amber Jack 6pcs Octopus
Salmon Sashimi # —& il $16 Salmon Roe Sashimi 4 <5HI% $17
6 pis Salmon . Salmon Roe

20 % gratuity will be added for parties of 6 or mote, Please let us kno“ if you have any food allergies or intolerance
( Jonsuming raw or under cooked meats, poullr) scalood shelitish or eggs may increase your nisk ol foodbome iliness.



Sushi Rolls and Bowls

Hagi Special Roll NFA~LpLHEx $16

Shrump Tempura, Mango and Avocado w/ Spicy*Mayo .y

S'llmon Oshi Sushi #—F>7HAFHILU AL $16

Salmon, Avocado and Crunch wi Spiey Mayo

Sushi Cockuail FilAin]ho 70 $21

Chefs Assorime i of the Day

Spider Roll A4 —n—)L $13 .

: Fried Soft Shell Crab L
Melting Salmon Roll AJLF4HH—F2 & $17

Deep Fried Salmon, Cream Cheese., Avocado, Ohoba Leaf and Spicy Mayo

Red Dragon Roll Ly FF7a>p—)L $17
California Roll Wrapped with Bluefin Tuna, Black Tobiko and Spicy Mayo

Spicy Tuna on Crunchy Rice 2,3V F+252F 54 A 316

With Eel Sauce
Yellow Tail jalapcno Roll h"zFni~R=3p—n §l1

Yellow Tail and Jalapena

Shnmp Tempura Roll #fif-& Kx5%% $11

Fried Shrimp Tempura

Sweet Potato Roll FDFVERELEX $9

Fried Sweet Potato

Spicy Tuna Roll 2,54 L —y+ %3 $11

Tuna w/ Spicy Mayo

Crunchy Spicy Tuna Roll 27> 2,3+ % g3 $11

\ Tuna and Crunch w/ \p:n Mayo

Salmon Avocado Roll #— —FUTHEHIL &% Sl :

Salmon and Avocado

California Roll HV 74 =7 &% $10

Mvocado, Crab Steck, Cucumber

Veggie Roll ¥ &% $8.5

Mix Green, Avocade and Cuc umber

Tuna Roll #kdk &% $11

Tuna

Ikura and Salmon Bowl \2¢5H— -'t'-/}l $25.5

Salmon Sashimi and Salmon Roe over Sushi Rice

Barachirashi (¥5556L $26.5

A_xsorwd l)n'cd Sashum Over Sushi Rice Tuna, Salmon, }’d{ou Tradl and S‘alman Roe

Toppings

$1 Crinch SI'SCrab Sticks .$2 3 Frying Fish Roe
Jalapend ~  Ohba Leaf < Avocado
A ~ Spicy Mayo . Mentai Mayo

Plcase let us know if vou have any lood allergies or intolerance
Consuming raw or under cooked meats, poultry, sealood, shelllish or eggs may increase your nisk of foodbome illness.
20 % gratuity will be added for parties ol 6 or more.



. Noodle & Rice
Mentai Cream Pasta Bl K2V —203 22 $17

Spaghetti wi Creamy Spicy Cod Roe

Omu Soba # 4#(¥ $18

Sur Fried Egg Nnmllm wiPork & Chopped Wgwabh’c Wrapped-Omelette

Yakisoba BEXZ(E $17

Stir Fried Egg Noodles wi Pork, Chopped Viegetables and Yakisobd Sauce

" Yakiudon #EH¥A  $17

Stir I-m*d Wheat Flour Noodles wi Pork, Chopped Vegetables«and Yakisoba Sauce

Chige Udon ¥4 5 ¥A $18

- Spicy Hot Pot wi Pork, Egg, Vegetables, Kimchi Dashi Broth and Udon Noodles .

Nabeyaki Udon #ibt355A $19

Hot Pot wi Shrimp, Tempura, Chicken, Egg, Vegetables, Dashi Broth and Udon Noodles

Beef Udon A ¥ A $16

Wdon Noodle Soup wi Seasoned sliced Beef

Tonkotsu Ramen LA 274 §$18 -

Creamy Pork & Seafood Broth, Boiled Egg, Scallion, Bean Sprout, Red Ginger, Chashu Pork and I' wkana

Spicy Miso Ramen 7,54 L —UkMI5—4> $18

«  Spicy Re d(.,hdl \f:w Ramen, Boled Egg, Scallion, Bcan Sprout, Chashu Pork, Kimchi

Classic Tokyo Style Ramen Y AR L T—A $18

Chicken Broth, Shovt Soup, Boiled Egg, Memma Bamboo Shoot and Chashu I’ark
Hagi Special Ramen NF AL pILT—AL $20

Creamy Pork & Seafood Broth, Vegetables and Exira Portion of Chashu Pork
? Takana Fried Rice 3 F+—212 - $18
Takana Pickles, Pork Belly, Egg and Scallion :
: Chncken Garlic Fried Rice #&¥>#H—) 92 Fv—n $18

Chicken, Garlic chips. Egg and Scallion

»

Omu Rice #4714 A $19

Fried Rice w. .f\aumge Wrapped in a Thin Sheet of Omeletie

Beef Don 2 $17

. ; Simmered Beef Over Rice Y
o e .~ Una-Don 5%} $21 = 2kt
' (‘n!led Eel Over Rice ' S

Ochazukc BAMY Ume $12, Salmon $13, ‘Vleman $14

Rk e with Dashi Soup Topped w/ Takana, Nori, Rice Cracker
Yakl Omgm BE2FB12FH Ume $5, Salmon $5. 5 Mentai $6

Grilled Rice Ball u/ Pr( kles.

Miso Soup LRWE $3.5 Rnce 74 A $3.5

Served with Toﬁ: & Scallion Wlme Rice

Plcase let us know if vou have any [ood allergies or mtok-mncc
Consuming raw or under cooked meats, poultry, sealood, shelllish or eggs may increase your risk of foodbome illness.
g 20 % gmuuly wnll be added for parties of 6 or more.



i

SWEETS/—‘ -—I{

Tee Cream TAASY=1 $4.5°

Green Teu Black .Sesame or Wzmlla

" mochi Ice Cream bHTAA $5 5
. ' Green Tea, Red Bean or S:mwberr\' .

Tan alu & Ice Cream 1L ‘%%&74 10')—-& $9

£ rshvShape Cake with Sweet Red Bean F:ng Choose One lae Cream . .

Greanlea, Black Sesame or Vanilla -

Shmgen Dragon Ball f5tFA b5 $8 Dt
Agar Powder (.ake with Brown Sugar Svmp ’

Hagl Dream )\:F}-U-—-J_\ .595 ;

‘Bibble & Sip Presents
Bladc Tea Banana Cake with Coconut Mou.u'e and Mango Puddmg

- Green Tea Mille Crepe HAsiLyL—77—% $9. 5
Rt Madm Green Tea Qmm and Man)' Thin La)\ers of Cmpes

Sweet Potato Cheese Cake ioa-'-o)-)"—):b’—#- $9 5

- Traditional New York Style Cheese Cake with Spiced Flavors of a Sweet Potato

We only Aocept Visa, MmterCand and Dlscover c'redn s
20 Yo gratmty wnll be added fOr partnes of 6 ormore. . -f. o

.




