KIMURA-YA.

STARTERS &3

Sashimi- Sea Bream \ Salmon \ Akami \ Otoro 3 pcs 36\38\42\56
Sashimi- Sea Bream \ Salmon \ Akami \ Otoro 5 pcs 55157\ 65\ 85
Carpaccio- Sea Bream \ Salmon \ Tuna kohlrabi, red onion, radish, green onion, olive ail, 62\ 64\ 72

ponzu & yuzu kosho
Kaisen Yukke Tuna, salmon & sea bream with kohlrabi, cucumber & wasabi, topped with a quail yolk, 68
dressed with soy, teriyaki, sriracha, sesame oil & white miso

Goma Ae Hourensou chilled spinach with roasted sesame sauce 2%
Edamame Gently steamed soybeans, served with coarse salt & fresh lemon 30
Kimuraya Salad Romaine & lalik lettuce, fried tofu, red onion, roasted sesame, 40
bell pepper & house dressing
Mizuna Salad Fresh mizuna greens & tomato topped with crispy fried onion, dressed with soy, mirin, 6
vinegar & sesame oil
Guacamole Avocado with sesame oil, salt & lemon juice, served with nori chips & cherry tomatoes
Charred Miso Eggplant Grilled eggplant with miso & yuzu kosho, tahini, sesame seeds & green onion 3
Kinoko Itame Shimeji mushrooms sautéed with garlic & olive oil, seasoned with soy & mirin, served “e
with fresh greens & cherry tomato “8
SUSHI  %7]
All rolls 4 pcs*
NegiToro Maki inside-out roll with chopped akami & otoro, mixed with green onion 62
Salmon Roll Avocado & salmon inside, topped with seared salmon, mayonnaise & yuzu kosho 45
Spicy Salmon Roll Avocado & spicy salmon with mayonnaise 45
Dragon Roll Cucumber surimi & avocado, topped with cripsy surimi sticks, tobiko, & mayonnaise 48
California Roll Cucumber, avocado & surimi with mayonnaise, topped with tobiko 45
Unagi Roll Grilled eel in teriyaki & cucumber inside, tamago on top 48
Tempura Roll Black tiger shrimp tempura, cucumber with mayonnaise & tempura flakes 45
Beef roll Entrecote, radish, lalik lettuce , sesame , teriyaki sauce with wasabi & mayonnaise 56
Veg Roll romain lettuce, avocado, cucumber and sauced bell pepper 18
Triple Hoso Maki 18 pcs; inside out, 6 tuna, 6 salmon, 6 avocado o
Veg Hoso Maki 18 pcs; inside out, 6 cucumber, 6 spinach, 6 avocado
Salmon Special 10 pc; nigiri, 2 salmon, 2 salmon belly, 2 lemon kosho, 2 seared salmon, >8
2 ikura gunkan 129
Maguro Special 6 pcs; nigiri, 2 akami nigiri, 2 otoro nigiri, 2 negitoro gunkan
Veg Nigiri Platter 5 pcs; 1nigiri bell pepper, 1 nigiri avocado, 1 nigiri spinach, 1 nigiri shiitake, 1 corn 120
gunkan 64
Nigiri Special 1 tuna, 1 salmon, 1 seared salmon, 1 unagi, 1 ikura gunkan, 1 negitoro gunkan

110
SKEWERS  EREEE
Yakitori Momo Shio Grilled chicken thigh with salt & sake, served with yuzu kosho 22
Yakitori Momo Tare Grilled chicken thigh glazed with tare sauce, served with sriracha 22
Shishito Green shishito peppers with olive oil, salt & yuzu kosho 18
Salomon Kushi Salomon marinated in sake, garlic & salt, seared on the outside & lightly cooked 39

inside, served with yuzu kosho



IPPIN  —gm

Dashimaki Tamago Japanese rolled omelette with dashi, soy & mirin 35
Chicken gyoza (3\5 pcs) Chicken & cabbage dumplings with ginger, green onion & soy 35/55
Teriyaki Chicken chicken thigh, marinated with soy ,mirin & sake, served with vegtables 56
Buta Katsu ni / Don Panko pork cutlet in dashi broth with red onion, green onion and 68 /78

scrambled egg with or without rice
Tori Katsu ni / Don Panko chicken cutlet in dashi broth with red onion, green onion and scrambled 62 /72

egg , with or without rice

Una DON Grilled eel glazed with dashi sauce, served with tamago strips and rice 82

Unagi Kabayaki Grilled eel glazed with dashi sauce, served with shishito pepper, cherry tomato & 138

shimeji mushroom

Curry Rice Chicken \ Beef \ Tofu \ Pork Japanese curry with onion, carrot & celery, seasoned 74,178 /30

with white miso & soy, served with rice

Sukiyaki Don Entrecote & shimeji mushroom simmered in soy & mirin over rice,

topped with egg yolk & green onion &

Hot Pot Shabu-Shabu Thin layers of Entrecote beef, served with sauces, vegetables and hot pot with 2

broths of your choice: Kombu \ Dashi \ Suki Yaki 138

Chicken broth \ Sesame \ Mara ( spicy )

Steamed Shabu-Shabu Thin layers of Entrecote beef, vegetables, served with sauces 10
146

IZAKAYA &R

Ebi Tempura 5 shrimp in a light tempura batter, served with ankake sauce 72

Kakiage Corn fritters served with two dipping sauces: honey mustard, tahini & honey soy 34

Tonkatsu Crispy panko pork cutlet served with fresh salad & tonkatsu sauce 58

Torikatsu Crispy panko chicken cutlet served with fresh salad & tonkatsu sauce 54

Agedashi Tofu Lightly fried tofu in ankake, with shimeji mushroom, fried surimi & green onion 42

Kara Age (3 /5) Soy, sake, garlic & ginger marinated chicken thigh, deep fried, served with fries 32/ 46
French Fries served with ketchup & mayonnaise 18

RAMEN Z—XY~

Tori Paitan Ramen Rich chicken broth with kikurage mushroom, green and red onion, served with a 68

ramen egg & chicken chashu

Tonkotsu Ramen Black / Red / White Rich pork broth with kikurage mushroom, green and red onion, 65
served with a ramen egg and chicken chashu

Veggie Ramen Rich Vegetable broth with cabbage, kohlrabi, shiitake mushroom, kombu and crispy tofu 60

RICE& SOUP TA1R&X—T

Gohan Steamed Japanese rice 16
Onigiri Salmon 2/
Onigiri Kombu seaweed 20
Miso Soup Miso broth with tofu, wakame seaweed & green onion 18

SWEETS TH—F

Shiro Gomma Mousse White sesame mousse with whipped cream 22
Matcha Mousse mousse matcha with white chocolate and whipped cream 22
Mochi Ice 3 pcs 36

Ice Tempura Ice cream in a crispy tempura shell, served with whipped cream 38
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	SKEWERS
	串焼き
	Yakitori Momo Shio Grilled chicken thigh with salt & sake, served with yuzu kosho           Yakitori Momo Tare Grilled chicken thigh glazed with tare sauce , served with sriracha            Shishito Green shishito peppers with olive oil, salt & yuzu kosho                                              Salomon Kushi Salomon marinated in sake, garlic & salt, seared on the outside & lightly cooked inside, served with yuzu kosho
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	串焼き
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	יאקיטורי מומו שיו פרגית על הגריל עם מלח וסאקה, מוגש עם יוזו קושו יאקיטורי מומו טארה  פרגית על הגריל מצופה רוטב טארה , מוגש עם סריראצ'ה שישיטו,  פלפלי שישיטו ירוקים עם שמן זית, מלח ויוזו קושו סלמון קושי סלמון מושרה בסאקה, שום ומלח, צרוב קלות מבחוץ ונא מבפנים, מוגש עם יוזו קושו
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