KAIKAYA MENU

To start with... "TTADAKIMASU!"

SASHIMI -sliced raw fish-
Assorted SASHIMI B'nosd3dIFcUbIl bfb

CHO DISH servings ¥4,300
HANA DISH 0 servings ¥3,300
MlNI DlSH | C servings ¥1,800

SASHIMI A La Carte
CHUUTORO t A Fatty meat of Tuna ¥1,800

TAKO ©m Fresh Ocutopus ¥1,000

How about...Another-style SASHIMI

SENGYO no CARPACCIO QEYBpX3Yy ¥1,200

Fresh fish carpaccio dressed with Genovese basil paste, garlic, olive oil, and balsamic vinegar

SENGYO no BETONAMU-fu QENOLT ol ¥1,200

Fresh fish carpaccio with fresh herbs, green chili, lemon grass, fried garlic, dressed with vinegar

and Nam Plaa sauce, Vietnamese style

HAI-KARA 31T YA ¥1,000

Tuna tartar with scallion, crusts of Tempura batter, together with egg yoke

RYOUSHI no OSASHIMI KIMUCHI WME_tx XYT 3 ¥1,000

Tuna sashimi dressed with kimchee pickles

Ikedako no gan-en lemon Ed 9 CE Hé I' /bK ¥1,200

Fresh octopus with rock salt & fresh lemon We grate rock salt under your eyes




SALADS

SHITTORI-TORI no PARI-PARI SALAD x EQBEEpPpBpBFA3 ¥980
Crisp salad topped with grilled chicken

HARUMAKIPPOI KANI SALAD U EY_YcFAg ¥1,200

Deep-fried crabmeat salad in spring rolls

NAPPA SYUTAI no SALAD TEOAT EFAS3 ¥850

Green salad sprinkled with leek and toasted sesame seeds

ORIGINAL SEAFOOD

'E FISH ARE FRESHLY BROUGHT FROM SURUGA&SAGAMI-BAY

EBI no EBINIYORU EBI-SOUSU v ETKBlyowMda? ¥1,200
Prawn with prawn sauce

SENGYO no RYOUSHI-fu TAKIBI-YAKI QE @M o ¥2,300
Whole white fish flavored with sweet herb oil, dredged in flour and broiled

‘E Please give us about 30 minutes to serve!

ZAKO no GURIRU NQE® BB ¥2,000
Grilled fish with garlic, olive oil & lemon

MAGURO no KAMA no SUPEARIBU SuEa ®EEyYBED ¥1,200
"House Special" tuna, sparerib style

HOTATEGAI no RISOTTO OKOGE WEBY Xt _mh ¥1,200

Gorgonzola cheese risotto in pancake-style,
topped with slices of scallop and pan-fried until golden brown.

RYOUSHI no BO-GYOZA OME ¢ Yor ¥850
Shrimp and pork rolled dumpplings

KOZAKANA no KARA-AGE QEYAYX h ¥1,200
Deep-fried small fishes dressed with scallion sauce ( 3 pieces)

SENGYO no IPPIKI NITSUKE QE th " 'Hd 1500 ¥2,300

Whole fish simmered with sugar and soy sauce

SEASONAL

TARA no SHIRAKO no GORGONZOLA GURATAN ( seasonal ) ¥1,200
Cod soft roe au Gorgonzola gratin bAE NEg¢BgKUaA®AbK
EBI to NAMA-TOMOROKOSI no KAKIAGE ¥850

Shrimp and fresh corn tenmpura v Q tTo/bACHE h



SIZZLING HOT PLATES

KOKUSAN GYU-ROUSU JUU nMs 'Hla3 ¢ & ¥3,680
1st Sirloin steak 2509(8.820z) with Ponzu, butter, grated radish & scallion
TAKO-NEGI JUU bhGCAo "~ € o ¥850
Octopus & scallions in butter and soy sauce
SHIME-RINGI DE JUU x QbK¢p sbbs € a ¥850
Shimeji mushroom & eringi mushroom flavored with
butter and soy sauce roasted on hot place
YAKIZAKE no "FUTEIKEI" na -
TAMAGOYAK ETA ¥900
Grilled salty salmon omelet with Hot sesame oil
KAGOSHIMA-SAN "IZUMI-DORI" no ..
TEPPAN TERIYAKI . XEE 6bhY ¥950
TERIYAKI of the "I[ZUMI-DORI" brand Chicken from
Kagoshima. It provides by a hot place
VEGETABLES & OTHERS
GARLIC GIN-GIN SAUTEE YooBX w® A2 A Ye o ¥1,200
Fried with garlic, olive oli & balsamic vinegar
(SHIRIMP , asparagus , potato and sweet peppers)
JAGAIMO no SHIOKARA BATAA "Ye QEé bha ¥550
Baked potatoes topped with squid sauce & butter
AONA to HOSHI-EBI no NINNIKU-ITAME T QX OMEcKcwm Q ¥700
Dried shrimps and greens fried with garlic, Taiwanese style
TEMARI KOROKKE 0@ BCOAXO ¥750
Balled croquette with minced chicken starchy sauce
ENDOU-MAME no PEANUT ITAME “ATT EmagXy Q ¥700
Stir-fried sugar snap peas and peanuts seasoned with Taiwanese sauce
Sawadii Kha
PURI-EBI no THAI STYLE =Z=Bv Ebil 2h1 B ¥1,200
Thai salad with boiled shrimp gamished with fried onions and coriander. Spicy!
SOMETHING TO GO WITH SAKE 3= 3 7

KOMASTUNA to SHINSHOGA no NAMURU

"Q x{ e EplB ¥600
Boiled Komastuna cabbage and picked ginger, dressed with sesame oll
MUSHIDORI no RAAYU-AE TAIWAN STYLE ¥780

*x EEae _ T 8U3bi B

Steamed chicken and cucumber dressed with japanese leek and chili pepper oil
NAMA-WAKAME no CHOREGI XYJEa3YT ¢ ¥780

Fresh wakame seaweed, korean style, Good for an appetizer!



SOUP

RYOUSHI-fuu HAMA no MISO-SHIRU WM E \
Assorted seafood in Soybean soup, fisherman' s style (2 - 4 servings)

RICE, NOODLES & BREAD

SHIMOFURI WA-GYU no NIGIRI-ZUSHI : "HE Bo B X
Japanese excellent beef sushi (6 pieces)
RYOUSHI-fuu TEKONE-ZUSHI oM O0m A x

Self-rolled sushi with assorted pieces of sashimi on a
bed of sushi rice, fisherman' s style ( 2 servings)

TAKANA YAKI-MESHI a A QX

Fried rice with pickled mustard leaves

EBI NEGI YAKI-SOBA v Ao

Stir-fried noodles with prawn and leek

HIYASHI-IKURA no SUUPU GOHAN x T wmAE3aCr ZA

Rice in cold broth topped with salmon caviar, ochazuke style

BAGUETTE BREAD POX 1t
DESSERTS

HONJISTU no GERATO E40Aat

"House special" gelato of the day

Flavors/ SAKURA  ~cherry blossom~ KUROGOMA  ~Black sesame~

UME SHERBET  ~Japanese plum~ Earl Gray Tea

KINAKO ~Roasted soybean powder~ YOMOGI ~ Icecream in a mugwort~

GURACOCO BAGCGC

Earl Gray gelato with brown sugar jelly & coconuts milk

NANKOU-UME Wk EXt | wboe d

(premium plum of WAKAYAMA pref) SHERBET KAIKAYA -
style. 100% NANKOUplum sherbet + 100% plum liqueur jelly.

Cheese Cake KAIKAYA -style 22308V
"House special" Green tea cake bar

~

Kudamono no mascarpone ae n ES3YBE€a©6

Seasonal fruit with original sauce (MASCARPONE
+egg custard)  &Honey Caramel

ther rts are written on another men rd. PI that.

Let's say "GOCHISOUSAMA-DESITA!"

¥1,200

¥1,600

¥1,400

¥700

¥1,200

¥950

¥200

¥380



KAIKAYA's Special Dessert



