susHi kappo TORAYA

Take-Out
Lunch Menu

LUNCH SPECIALS
Tuesday — Friday 11:30am - 2:30pm

SUSHI & SASHIMI LUNCH SPECIALS e HER &R L 5 ~ F
*Sushi Lunch e %] 7 5 20.

7 pieces of nigiri, 1 maki roll, and miso soup.

*Sashimi Lunche HI L &5 ~F 21.

Assorted fresh sliced fish, rice and miso soup.

*TORAYA TOKUSEI BENTO BOX e )& f 55 24

Our Toraya Special Bento Box is filled with our chef’s selections of an assortment of sashimi, broiled fish, specialty meat dish,
small appetizers, rice dish, and cooked vegetables 27.

DONBURI o J

Egg omelet, rice and miso soup are included.

*Kaisen Don e {fiEH  19.

Assorted fish over sushi rice.

*Tekka Don e $kKH 19.
Tuna over sushi rice.
Marinated tuna available upon request.

*Sake Don e 3 19,

Salmon over sushi rice.

Una Don e 23 19.

Eel over white rice.

*Sake Ikura Don e i\ < 5 21.

Salmon and salmon roe over sushi rice.

Ovyako Don e #1H  13.

Chicken, egg and vegetables over white rice.

Ten Don e K3t 14.

Shrimp and vegetable tempura over white rice.

Katsu Don e 7V H: 14,

Deep-fried tender pork cutlets with egg and vegetable over white rice.



SMALL DISHES e /)ik

Tempura Kk 9.
Deep fried shrimp and vegetables in light batter.

Horenso & Yaki-Shiitake Ohitashi @ (I NAXLEBEXMEFE OB O/2 L 8.

Spinach and grilled Shiitake mushrooms seasoned in a Yuzu citrus soy sauce.

Tofu & Yasai Agedashi ¢ G5 & TR DL 10.

Deep fried tofu and vegetables in a soy broth. Served with grated Daikon radish and Nameko mushrooms.

lidako Karaage SRS DRFT 9.
Deep fried seasoned baby octopus.

Tatsuta-age » FH#IT 8.
Japanese style deep fried marinated chicken.

SIDE ORDERS @ # A FF—%—

Misoshiru e BRI 3. Edamame o £( 5. 6.

Miso soybean soup. Boiled green soy beans, lightly salted.
Akadashi e JR7ZL 5. Garden Salad e 7 —7 %35 % 5.
Red Miso soybean soup. Fresh vegetables, served w/ house dressing.

Gohan ¢ Tt 2.75 Aji-fry e 8751 8.
Rice bowl. Deep fried breaded Spanish mackerel.
Konomono ¢ DY) 5. Umaki o % % 9.
An assortment of Japanese pickles. Roasted eel wrapped in an omelette.

= *These items may be served raw or undercooked.
Consuming raw or undercoocked meats, poultry, seafood, shellfish or eqgs may increase your risk of foodborne illness.
= Before placing your order, please inform your server if a person in your party has a food allergy.
= 18% gratuity will be added to parties of six or more.
»  $75.00 minimum for credli card charges.
= $8.00 minimum per person.



susHi kappo TORAYA

Take-Out
Dinner Menu

SMALL DISHES e /)Nik

Tempura Rk 9.
Deep fried shrimp and vegetables in light batter.

Horenso & Yaki-Shiitake Ohitashi @ 139 NARL L BEEXHEF OB /-L 8.

Spinach and grilled Shiitake mushrooms seasoned in a Yuzu citrus soy sauce.

lidako Karaage SRS DRF5IT 9.
Deep fried seasoned baby octopus.

Tatsuta-age » FH#IT 8.
Japanese style deep fried marinated chicken.

IPPIN RYOURI e [0 0 0 00 e DINNER E LA CARTE

Tofu & Yasai Agedashi ¢ GJi & B3RO L 10.
Deep fried tofu and vegetables in a soy broth. Served with grated Daikon radish and Nameko mushrooms.

Sakana Saikyo-Yaki ¢ fiOPURIBEX 17,
Broiled fish marinated in Saikyo Miso.

Ebi Shinjo Hasami-Age o {lE& LA U £ DIZ S AHT  18.

Deep fried seasoned minced shrimp wrapped in lotus root slices. Served with vegetable tempura.

SUSHI, SASHIMI e %) 1] &

*Toraya Temaki Set for 3 or 4 ¢ JEEF XK X HrlLy b 120.
-Pleasepre-order 1 day in advance-
Toraya’s DIY Hand Roll Sushi Set for 3 or 4 features all the ingredients to creatively prepare your own Temaki
Sushi rolls at home. This deluxe set includes a variety of freshly sliced fish, specially prepared seafood relishes,
vegetable accompaniments, nori seaweed, sushi rice, ginger, wasabi, chopped scallions, and soy sauce.
After assembling your own Temaki Sushi rolls, please enjoy!

*Chirashie 55 L 30.

Assorted selection of fresh fish, egg omelet, and vegetables over sushi rice.

*Omakase Sushi ¢ 33 ¥ »¥# A 33.
Chef’s selection of 9 pieces of Nigiri, 6 pieces maki.

*Omakase Sashimi e B ¥R L& 35.
Chef’s selection of fresh sliced raw fish.



SIDE ORDERS o # A FF— % —

Misoshiru e BRI 3. Edamame o £(5. 6.
Miso soybean soup. Boiled green soy beans, lightly salted.
Akadashi e JR7ZL 5. Umaki o i85 % 9.
Red Miso soybean soup. Roasted eel wrapped in an omelette.
Gohan ¢ Zflx  2.75 Garden Salad ¢ ¥ —7 %5 ¥ 5.
Rice bowl. Fresh vegetables, served w/ house dressing.
Konomono e H DY 5. Ajifry e 8751 8.
An assortment of Japanese pickles. Deep-fried breaded Spanish mackerel.

= *These items may be served raw or undercooked.
Consuming raw or undercoocked meats, poultry, seafooa, shellfish or eqgs may increase your risk of foodborne illness.
= Before placing your order, please inform your server if a person in your party has a food allergy.
= 18% gratuity will be added to parties of six or more.
»  $75.00 minimum for credlit card charges.
= 38.00 minimum per person.



