15 APPETIZER gijs
Yakitori Y (Per.skewer) l

------------------------- A o i

Japanese Skewered Grilled Chicken Thigh with Scallion  3.95 e e M-
Cha-Shu-Bun(Pork) Fy—va-—% _________ N ol

NYC Trendy Appetizer Mix with Sushi jin Style 3.95 ’ VSHIORT e
Grilled Avocado “oz7thl

Osaka Style Grilled Avocado with Special Sauce 5.50
Edamame 7 7% __________ Steamed or Grilled

Young Soybeans with Fried Garlic and Sesame Oil 6.50

Shumai 12—+

Shrimp Dumpling with Balsamic Kabayaki Sauce 7.95

Fire Mussel »5 > 144 »

Lightly Battered and Deep Fried Shrimp & Veggie

F=SOUP N SALAD 2—J /4354

Fresh Mixed Veggies with Sesame Dressing 5.95
Seaweed Salad ‘25
Seasoned Wakame, ginger sesame Dressing 6.95

Seasoned cooked squid mixed with Japanese vegetables 6.95


http://jpdic.naver.com/entry/jk/LW174985.nhn
http://jpdic.naver.com/entry/jk/LW174985.nhn

for A Period of 2days. Due to The Extensive Period, Our Ch;cken @' ,
Well Developed Flavor That Can Only Be Described by Experqe§| '

Chicken Ramen F&x>—4> \,, \oj &0

Japanese Noodle in Rich N Savory Broth with Chlcken_/ QE)

/ . .’..“7 ] . - :
Cha Shu Ramen Fv—ya21—5—*> =
Smooth Belly w/ Japanese Noodle in Rich N Savory Broth

Spicy Jin Ramen s £5—»>
Jin’s Signature Ramen Bowl, Silky and Spicy

Vege Miso Ramen ##5—AY

Savory and Smooth Hiro Miso Broth with Vegetable

Kimchi Pork Ramens £ LF75—Ay
Spicy, Seasoned Kimchi, Cha Shu (Pork Belly)

EXTRA TOPPING 2.00

= *Cha Shu (Pork) *Nitamago (Boiled Egg) 2pc
= *Kimchi (Pickled Cabbage) # *Noodle *Corn (1.00)

7 DONBURY / RICE # 15.95

Chicken Teriyaki Don Ty v

Teriyaki Glazed Chicken On a Bed of Rice

Bulgogi Don 4 #

Korean-Style Marinated Beef, Onion, Scallion On a Bed of Rice

Buta Don(Pork) &3

Jin-Style Marinated Pork Belly, Scallion On a Bed of Rice

Kimchi Bacon Fried Rices L FFv—/n\>
Stir-Fried Kimchi Rice with Bacon, Fried Egg

Tempura Don X3

Shrimp, Vegetable Tempura On a Bed of Rice W/Special Sauce

Salmon Teriyaki Don &5 5.ty oz

Grilled Sashimi Grade Salmon with Teriyaki 21.95
Unagi Don(Eel) fig5

Grilled Fresh Water Eel with Kabayaki Sauce 25.95
TRUDON S&£4 15.95

Beef Udon &p5& A

Traditional Katsuo Broth Thick Noodle Soup w/ Marinated Beef

Tempura Udon 5584

Two Big Prawn Tempura w/ Katsuo Broth Thick Noodle Soup

Veggie Udon H%5£A4

Traditional mushroom Broth Noodle Soup w/ Vegetable Tempura


http://jpdic.naver.com/entry/jk/JK000000020633.nhn
http://jpdic.naver.com/entry/jk/JK000000062644.nhn

HESUSHI COMBO %EJ:?/?I’: Served w/Miso Soup, House salad

CALIFORNIA ROLL
*TUNA ROLL
*SALMON ROLL
*YELLOW TAIL ROLL
*SALMON+ AVO
SALMON SKIN

EEL CUCUMBER

CUCMBER ROLL
AVOCADO ROLL
ASPARAGUS ROLL
CUC+AVO+ASPA
FRIED SWEET POTATO
PHILLY ROLL

SHRIMP TEMPURA

*SPICY TUNA

*SPICY SALMON

*SPICY CALIFORNIA

*SPIY YELLOW TAIL

*DANCE WITH TUNA &
DYNAMITE ROLL &
FRIED WASABI TUNA

R\ 2o ey

‘Sushi Dinner A FEEE&® (6 pc Nigiri + 1 Roll) 16.95
‘Sushi Dinner B FFER&X (8 pc Nigiri + 1 Roll) 19.95
‘Nigiri Dinner [ZZVEE (12 pc Nigiri) 24.95
*Jin Sushi (For 2) # 3% 5] (8pc Nigiri + 10 Sashimi + 2 Roll +1 Special) 55.95
‘Sashimi Dinner SLAEE 27.95
‘Sashimi Super (For2) SLA X 55.95
Chirashi iBf$3 rraditional Bowl,Variety Of Sashimi On a Bed of Sushi Rice 26.95
‘Sake Don (Salmon)i+3 23.95
Fresh Salmon w/Avocado On a Bed of Sushi Rice

Vegetable Special Bento s #% 17.95
Veggie Roll, Sweet Potato Roll + Avocado, Inari, Shitake, Asparagus, Veggie Dumpling.......

i Sushi Boat #8513

Titanic (30pc Rolls, 16pc Sashimi, 10pc Nigiri) 89.00

-Santa Maria (42pc Roll, 20pc Sashimi, 16pc Nigiri) 119.00

\:\;‘f\"'#'

*Please let your server know if you have any food allergies. Not all ingredients are listed in the menu.
We will try to accommodate your special nutritional preferences whenever possible

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of forborne iliness.



