DINNER
MENU

TAF— -

House Rules

-We do not accept $100 bills.

- We require a minimum order of one item per person.
-Corkage fees apply for bringing your own wine, priced at $20 per bottle.
+American Express cards are not accepted
- Credit card splitting is limited to a maximum of 3 cards

Dear Customer

A 20% gratuity will be applied to groups of more than 6 people.

Consumer Advisory

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness,
especially if you have certain medical conditions.
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Garlic Edamame

Spicy Cold Tofu

H—Y9 2k LLEshhe w/ Kimehi
7 7.75 o545
Edamame tossed in a soy- Topping with bonito flakes 6.5
Cold tofu with kimehi

based sauce with garlic

~

Assorted

Octopus Sunomono Vinegared Mozuku French Fries
22 DREDY) (Okinawan Seaweed) 7354 F#7h Japanese Pickles
9.5 e 5 < 3 IR Oy

6.5 9
Octopus, deaweed, lemon, Okinawa seaweed Comes with spicy codroe  Cucumber, radish, eggplant,
mountain burdock, cucumber mayonnaise mountain burdock, chinese
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Umami Takoyaki
LIS 2 AT THES
9

Bonito flakes, mayo, red

ginger

Crispy Winged Gyoza
TROLYHRO S

Large (16 pcs) 17
Small (6 pcs) 8.5

([ ] ([ ]
uki Special —

cabbage

© Hard Shell Clams™

Simmered Salt

Flavor Pork Belly g% w/ Butter Soy
UER VP EEIN N3 Par
Pork belly, yuzu pepper, Sake, butter, soy sauce,

green onions

O .
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Spicy Crispy Tofu — =
e Japanese Chili Fried
WHEDT N . . A
8 Chicken Wings @ Beef ﬁ
Chili oil, crispy onion, EYyEFNFY M €c ut et W
ponzu sauce, green onions 11 Sesame Miso Sauce
@ o o Deep fried and tossed in -5 DHIEENY) — AU 2
Alkotsulki’s Choice \ﬂ Vegan garlic chili sauce 21
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Wy Sashimi

7 Kinds of Sashimi (Chef’s Choice) 3 Kinds of Sashimi
L] Bl 57 % BRI L35 % (Bluefin tuna, yellowtail, salmon)
74 28

Salmon Sashimi Yellowtail Sashimi
¥ —e i G g &
17

?’i’/y —
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Albacore T Yellowtail Jalapeio ~ Salmon w/ Truffle Oil,

w/ Crispy Onions w/ Crispy Onions Genovese & Crispy Onions
VoA V4.3 NRFNGR—=2 Y—EVh) a7

19 17.5 19

Albacore,_ green onion, sesame, Yellowtail, jalapeno, crispy Salmon, truffle oil, truffle chips,
crispy onion, ponzu onion, ponzu ponzu

Bluefin Tuna Yellowtail Yuzu Seared Marinated
w/ Grated Yam Pepper Ponzu Mackerel

- ralihiF 22 FHlF- W KoLDHXE

15.5 19 13

@ Alatbsuki’s Choice
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¥55  Salad

Salm‘on S%(il’leff}lad Diced Sashimi Salad ~ Seaweed Salad\# Mushroom Salad \#@
Y—VAX Y IX AN = e i e e
19 — TEREY 7 % Y I X EDZYIX

10

— Bluefin tuna, yellowtail, Seasing seaweed salad Shiitake,
Grilled salmon skin salmon. shimeji mushroom
By ) Fried
- 3 Assorted Tempura
' T KROHEY frba
e Small (8pes) -15.5
AgedaShl Tofu Tempura includes 2

BT LGS shrimp, eggplant, maitake

7 mushrooms, pumpkin,

shishito peppers, white

green onions, shredded
nori and grated daikon
radish

Fried tofu topped with fish. and fish cake

Karaage "{

(Japanese Fried Chicken) &

PR LT Agemochi Oroshi
10 Bt AL
Fried chicken marinated in home- 8
made soy sauce Fried mochi, green Large <14 pCS) - 28
onions, and shredded 4 additional shrimps, shitake
nori in a soy sauce dashi mushroom, sweet potato
soup
» A
L 8T0)

Sweet Potato Sesame-Soy Fried Fried Squid Legs |

Tempuraw/CurrySalt Chicken Wings YRS
9.5 1 Fried squid legs

Deep fried and tossed in
sesame-soy sauce

ol a VA
9 Alatsuki’s Choice \F Vegan




szm Grilled

Y PN (4 ] e e

@ Grilled Beef Tongue Cheese Corn Roast Beef w/House
w/ Green Onion Sauce F—Ra—y Special Sauce
RHEXV 2B 95 boisu—RIE—7
2 15
Beef tongue, green onion, lemon Stir-fried corn with But- Beef, onion, onion sauce

ter & cheese

Spicy Large Pork & Kimchi Grilled Whole
Beef Intestines Stir-Fry Squid

EYR v B B EYFIRE & F A A DYHE

14 14 13.5

Stir-fried with spicy sauce Stir-fried pork with

and green onions spicy fermented kimchi

Grilled Mackerel Grilled Salmon Grilled Atka Mackerel
fi§ DYiBEZ fE D PES Ko DHIBES
12.5 12.5 16

*Grilled Yellowtail Collar
»=2F e DRIBES
24

*Grilled Salmon Collar
fik A~ DB
12.5

S .
Q Alabsulets Choice *will vary according to the day’s stocks. Please ask your server.



Please place all hot pot orders at least 30 minutes before the last order time.

o B AR House Hot Pot >%vesic —
VAL Step d ey

: \ s~ Choose a Hot Pot/$fiZi€ R
: | Akatsuki Special s»oxg Q .
: _‘ 3 Homemade meatballs, sliced pork belly, shimeji, <
. _' ¥ =5 assorted veggies, tofu, fried bean curd & mochi .
z S4 - SN
: N : _\?Mushroom zoz :
- , ~— Shiitake, wood ear mushrooms, ;
0 — shimeji, enoki, assorted veggies, z
: . 0 rv R tofu, fried bean curd & mochi E
: | 42 5
- Seafood #fwss :
‘ Yellowtail, shrimp, hardshell clams, shlmejl, assorted :
. veggies, tofu, fried bean curd & mochi 5
. 58 :
:...b o000 000OCS l.......................................:

ChOOSC a Soup Base (1) Chicken Soy Sauce /| #4730
(2) Yuzu & Salt/ @ §H#iz—7"\F

A "‘7075;‘%}.{ (3) Spicy Miso Butter / |2 32—k Y 4
(4) Sesame Tantan | #lJExv 2 \F "!A}

00 0000000000000 000000000000000000000 " p 3 00 000000000000 00000000000000000000000000000
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ns to Finisn, #in Extra Soup B 6.5
Y
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Risotto Set @ Udon Set Ramen Set
YV kb M 5 ity F—AVEyh
6 (per person) 6.5 (per person) 7 (per person)

(Rice, cheese & seaweed) (Udon, green onions, (Ramen, green onions,
tempura crunch & egg) tempura crunch & egg)




A Speaal Hot Pot 55y —

{3 Mentai Cream
AR Wik )— 26
Assorted veggies, pork belly, chicken

& mochi, topped w/ lots of mentaiko
in arich, creamy dashi soup base.

Hakata Miso Motsunabe

M2k E o

Assorted veggies, pork belly, beef
intestines & tofu in a Hakata style
—___miso soup base.

Mentai Motsunabe
WIkE o8
Assorted veggies, pork belly, beef

intestines & tofu, topped w/ lots of
mentaiko in a clear dashi soup base.

64

Extra Slde DlSh fOI House Hot Pot and\\\S\Pecml Hot Pot
Chicken (402)- 6 Sliced Pork Belly (402) -7.5

Vegetable Set

(Chinese cabbage, bean sprouts, enoki
mushroom, shiitake mushroom, green
onions, deep fried tofu & tofw)

14



zm Kamameshi

Please place your order for these items at least 30 minutes before the last _
order time as it takes 30 minutes to prepare. '

Chicken & Burdock
HTIEHE M

Chicken & burdock rice pot
) 22

Q Salmon & Tkura
Y—ev O S0

Shiitake, shimeji, salmon &
salmon roe rice pot

26

Mushroom & Sansai
EDZ IR

Shiitake, maitake, shimeji
mushrooms & wild
vegetables rice pot

22
Tako & Maitake
W& PEIY 52

Octopus, maitake mushroom rice pot

. 24
= b Rice

Y . Roast Beef Bowl Salmon Sashimi &
N e 7 R—APE—T Ikura Bowl
aa— 16 Y- oM
Chicken Cutlet Curry Rice 25 e
AR 5% 59 hv—54% P .
2

Rice Ball \# Dashi Chazuke - Unagi Hisabushi

BIZEY EUERG BN F AU,

(Salmon /spicy cod roe/ Dashi broth over rice (salmon/spicy cod  (Small unagi bowl
pickled plum/ seasoned kelp) roe/pickled plum/seasoned kelp) w/ side of dashi stock)
4.5 1 15.5

Q Alkaltsuki’s Choice \ﬁ\’cgal’l




— #1u8 Housemade Noodles —

Q Original Umami Maze Udon Nabeyaki Udon Zaru Udon \7
IZAHBREIEA WPt A BN
(Shrimp tempura, chicken, fish- 12
(Broth-less udon w/ ground .
pork, aromatics & poached egg) cake, wild Vegi:)tables & cgg)

16,5

Chicken Cutlet

Spicy Umami Maze Udon Tempura Udon
IZHTREICA R Curry Udon
REOHIEA . o
(Original umami + kimchi & 23.5 FRIATIV=SEA
spicy seasoning) 19
17.5

s Daily Made Fresh Noodles and Soup «w

At Izakaya Akatsuki, we start each day by
crafting our savory udon and soba noodles
from scratch. The secret to our incredible
texture and flavor lies in using only the
freshest ingredients. We don’t just stop
there! We put just as much care and atten-
tion into our daily-made soup, creating
unique and delicious flavors that perfectly
match our noodles. Come taste the differ-

ence that a truly fresh house-made meal

can make!

@ Akatsukis Choice




