
SUSHI

•Temaki sushi
(Hand-rolled sushi)

0.5 
hour

• Inari sushi 0.5
hour

•Chirashi sushi
(Scattered sushi)

2 
hour
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SUSHI

•Nigiri sushi
•Tamago yaki (Roll 

omelet)

1 
hour

•Gunkan maki
•Hoso maki (Thin 

rolled sushi)

0.5
hour

•Futo maki (Thick 
rolled sushi)

0.5
hour

FRIED FOOD

•Tempura
•Tentsuyu (Dipping 

sauce)

1.5 
hour

•Kushi katsu (Deep 
fried skewer food)
•Sauce

1
hour

•Karaage (Japanese 
fried chicken)

0.5
hour

SIMMERED FOOD

•Nikujaga (Meat and 
potatoes)

1
hour

•Kabocha nimono
(Squash or 
pumpkin)

0.5
hour

•Gyuniku shigureni
(Ginger-simmered 
beef)

0.5
hour

SIMMERED FOOD / HOT POT

•Curry rice 1
hour

•Sukiyaki (Japanese 
beef hot pot)
•Warishita (Sauce)

2 
hour

SOUP

•Miso shiru (Miso 
soup)

0.5
hour

•Suimono (Clear 
soup)

0.5
hour
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SIDE DISH

•Horenso goma-ae
(Spinach with 
sesame dressing)

0.5
hour

•Namasu (Pickled 
veggie salad)

0.5
hour

NOODLE

•3 types of ramen 
(Salt, soy sauce and 
miso)

2.5
hour

•Ramen *you can 
choose 1 from 3 
types of ramen 

1
hour

•Tori udon (Udon
with chicken soup)
*use dried noodles

0.5
hour

GRILLED FOOD

•Dashi maki (rolled 
dashi omlet)

0.5
hour

•Yakitori (Skewered 
teriyaki chicken)

0.5
hour

•Hamburg Steak
•Ponzu sauce 

1
hour

GRILLED FOOD

•Takoyaki 0.5
hour

•Okonomiyaki 1
hour

•Gyoza (dumplings) 1.5
hour


