cold dish appetizer | #7081

ankimo ponzu /| HAFOR B
steamed monk fish liver served with ponzu sauce 8.95

chef hiko’s
recommendation

ahi tuna tataki /| v v oo

seared ahi tuna served with ponzu sauce 11.95 red snapper
carpacchio

filet mignon tataki / s LADILE

i D jJ L L F
seared king of beef, filet mignon 13.95 B e

thinly sliced japanese red

chilled tofu | A snapper marinated with yuzu
simple dice cut chilled tofu; served with grounded ginger, juice, sea salt and e.v.o.0.
scallion and bonito flakes 3.95 9.95

oshinko | o (8LAZ)

assorted japanese pickles 3.95
neW green bean with sesame sauce |
AV UOEOHKNA
steamed green bean marinated with sesame sauce 3.95
hot dish appetizer | Z5u g%
edamame | &8
steamed soy bean with sea salt 3.95

shrimp shumai /| @2+ a219<4 chef hiko’s
steamed japanese dumpling with shrimp 5.95 recommendation
wasabi shumai | bty av<4
steamed japanese dumpling with pork; seasoned
by wasabi 5.95

langostino lobster bites
AIRAE—NAY

popcorn langostino lobster served

gyoza | &F with wasabi cocktail sauce 5.95
seared japanese dumpling with nappa cabbage
and pork 4.95

ne"  tan-shio | 5 i
grilled sliced beef tongue 6.95

tempura | X5 yaki-tori | & &
3 pc of skewered char-grilled chicken thigh meat with

sweet soy glaze sauce 5.95

shrimp and
n® buta-kakuni | Bax

vegetable / ‘ . . o
e L B japanese st)'/le braised black Berkshire pork cut in big cube
3 pc prawn shrimps and and hardboiled egg 6.95
seasonal fresh vegetable neW kamo-negi kushi.yaki | B B0 2

deep fried tempura 6.95 2 pc of skewered maple leaf duck and green onion with

sweet soy glaze sauce 5.
vegetable | Hx Y€ 5.95

seasonal fresh vegetable crab craw cream croquettes /| Al U —Lanv s
deep fried tempura 4.95 3 pc of béchamel sauce (cream sauce) croquettes with
snow crab craw inside 5.95
chicken / #&m Jumbo fried oyster on half shell /
chicken deep fried CrYrRhXTS4
tempura 5.95 3 pc jumbo oysters panko breaded and fried 6.95

grilled whole calamari /| 1 3 XE
grilled whole calamari served with soy sauce and mayo with
pint of japanese seven spice 8.95




neW shrimp spring roll | Gzo&& =
shrimp and lotus spring roll fried 5.95
soft shell crab /| 2o E#H I

apple wood bacon scallops soft shell crab fried; served with spicy ponzu
RETFTOR—aAVEHEZTERY—RT sauce 8.95

ApCiTEselGR LDt mded by I lﬂl@w seafood dynamite /|—2—F&14+< 1 b
ped bacor;fserved WS Emeaa seafood mix and seasonal vegetable with
————licle] spicy creamy sauce 6.95

chef hiko’s recommendation

salmon tatsuta-age w.tartar sauce |/
MEEBIFE2ILEALY—RT
japanese style fried salmon with tartar sauce 7.95

avocado, shrimp and crab stick gratin

grilled fish | gz 4

FRAREBHATEREDITS2 Y sanma (pacific saury) /| # 714
shrimp and crab stick on baked avocado 6.95 3.95
yu dofu/ 5= , hokke (atka mackerel)/ # v 4
silken tofu, mushroom and napa cabbage in hot 11.95
pot 6.95 i
sasa-garei (fluke) | # 4 # L «

agedashi-tofu /| #HBIFELEE

fried tofu and mushroom in bonito broth 5.95 195

oage-san sandwich | hamachi-kama (yellowtail collar) /
WMEOBBTFY U NI FhE

fermented soybean inside crispy tofu pouches 7-95

4.95

soup & salad /| x—F¢+#5%

miso soup / B+ 1.95
hiko-a-mon salad | EE#®M+ 54
fresh garden salad with “everyone’s favorite” hiko-A-mon dressing regular 3.95 / small 1.95

seafood salad | ¥—7—F4 354
tuna, salmon, squid, octopus, shrimp, crabmeat, and lettuce tossed with oriental lime dressing 8.95
seafood mix sunomono | AREEOEKEO Y

cucumber, seaweed, and assorted seafood seasoned by
sunomono vinegar 7.95

squid salad | 1 h %
smoked squid with mountain vegetables 5.
a 8 >95 chef hiko’s

seaweed salad /%ﬁﬁﬂ'?’f . . “omakase”
seaweed and kelp marinated with sesame dressing 5.95 55
tofu salad | EEH¥ 3> %
tofu, seaweed, snow crab, yum and lettuce tossed with
hiko-A-mon dressing 6.95

seasonal kyoto traditional
6-dish course prepared by
W chef hiko

N daikon salad | X84 5% (< 3IEK) (reservation only)
daikon radish, boiled small fish (jako), bonito flake, and 60

scallion tossed with sour plum and mayo dressing 3.95

There will be 18% of gratuity to a party of 6 or more.



land entrées | X# (comes with house salad; served with hiko-A-mon potato and sautéed
seasonal vegetables)
chicken teriyaki | 8O RBYE S

10 0z Ashley farms free-range organic boneless
chicken breast, cooked on char-grill, with teriyaki

chef hiko’s

cabernet sauce 16.95 recommendation
angus beef teriyaki | 4moBY #Z veal teriyaki demi glace

certified angus sirloin, cooked on char-grill, with FEDTINL

teriyaki cabernet sauce 18.95 char-grilled French cut tender veal
hiko-a-mon fillet | 424 LAOZXT—* served with teriyaki demi glace

8 0z U.S.D.A. choice center cut fillet, cooked on sauce 25.95

char-grill; touch of teriyaki cabernet sauce 29.95
grilled pork rib chop | Bom X% E

marble creek french cut pork chop cooked on char-grill with spicy miso sauce 17.95
grilled lamb racks | A4Sy DR ABEE

lamb rack cooked on char-grill with teriyaki cabernet sauce 26.95
ton.katsu /[ black berkshire pork | ZBo b2 h Y

black berkshire pork, panko breaded and fried, with tonkatsu sauce; served with sliced cabbage
instead of sautéed seasonal vegetables 16.95

pan seared duck | REID Y F7—
pan seared maple leaf farm duck breath served with sansho (japanese pepper) sauce and pint of
yuzu zest 25.95

m@W skewered chicken and shrimp | B éBED R HEZ
skewered and char-grilled chicken and shrimp with teriyaki cabernet sauce; comes with fried rice
instead of hiko-A-mon potato and sautéed seasonal vegetables 16.95

vegetable entrées /| & (comeswith house salad; served with hiko-A-mon potato)
tofu steak | EEox5F—*%
pan seared tofu with shitake and shimeji mushroom sauce 13.95
grilled vegetables | a5 UL
grilled seasonal vegetables served with japanese red vinaigrettes sauce 12.95
sea entrées | #f# (comes with house salad; served with
hiko-A-mon potato and sautéed seasonal vegetables)
chilean sea bass | FUERX*XD T UL chef hiko’s
broiled chilean sea bass with asian spice and teriyaki
cabernet sauce 27.95
grilled tuna /| =5 m0suL
grilled ahi tuna with ginger honey sauce 25.95

recommendation

salmon and shrimp
with maker’s mark

ivaki
eW . . ki - ter!ya i sauce
n yellowtail teriyaki /| ZUEBVY BEEEOBY Ex
grilled yellowtail with teriyaki cabernet sauce 16.95 Maker’s Mark ¥ — X
gr;lled silver cod with saikyo miso sauce grilled salmon and shrimp
BASORRKEES

with maker’s mark teriyaki
sauce 16.95

grilled silver cod marinated with saikyo sweet miso 17.95

grilled lobster | moz24—0 50
grilled two lobster tails served with butter sauce 35.95

Menu items containing raw fish products including Japanese sushi and sashimi which have not been fully cooked many harbor bacteria or viruses which can cause human
illnesses. In a few individuals, particularly the immune-compromised, the symptoms may be more severe, even life threatening. llinesses are not common and usually not
severe. Itis important, however, that consumers be aware that eating sushi foods can carry with it an added risk of disease.




hibachi grilled scallop /| &% T @ 1k 4%
four hibachi grilled U-10 scallops with butter soy sauce 23.95

ocean bento box | B## Y
grilled silver cod with saikyo miso sauce, teriyaki yellow tail (buri teriyaki), grilled salmon, and
samishi served in a bento box 34.95

noodle & rice | #i#+ %%
una-don / 54 ¥#
bbq eel topped over sushirice 15.95
tekka-don | # k¥

ahi tune (raw) and seaweed topped over
sushirice 17.95

Yaki.soba Japanese style |/
gEZIE
japanese egg noodle with fresh vegetable;
stirred by japanese a-1 style vegetable
yuzu.soba /| #F %I sauce
soba (buck wheat noodle) in hot fish broth

soup with yuzu (japanese citrus) skin with with beef / 489 11.95

crunch tempura flakes 8.95 with chicken /| 37 10.95
tempura udon or tempura soba |/ with pork / & 11.95
E/S: ;3 5 eAI x [iitsz 6 % 'i With shrimp / 5@% 12_95

udon (wheat noodle) or soba (buck wheat

noodle) in hot fish broth soup; comes with
shrimp tempura and scallion 11.95

zaru.soba (cold) | €3 %3
cold soba (buckwheat noodle) 8.95

tempura zaru.soba (cold) | Xx¥ 3

hiko-a-mon ramen cold soba with shrimp and vegetable tempura
EE/HMAI—AY 13.95
special pork broth soup (from pork bone) niku udon /| B> &4
with ramen (egg) noodle 11.95 udon (wheat noodle) with thinly sliced beef
(shabu shabu style) in udon soup (fish broth)
10.95

neW curryudon /| AL—53 &4

udon (wheat noodle) in curry soup 10.95 ocha-zuke |

BEREAT

neW nabe.yaki udon /| 3 &4 japanese tea and rice soup with
udon with fish cake, egg, scallions, shrimp tempura your choice of following
in japanese pot 11.95 toppings, comes with oshinko:

steamed rice / JfE 1.95 salmon and salmon roe /

BHEA40 3
6.95
salmon | &
4.95
with beef | £ & 6.95 sour plumandijako | #B & # A
4.95

fried rice (plain) /| B2 8 3.95

with chicken /| 2 # 5.95

with pork /| BK A 6.95
with shrimp / &% 7.95

There will be 18% of gratuity to a party of 6 or more.



