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Served at Sake Bounye & Lar



Gold

These Tapas Style Offerings are traditional Japanese Sake
Bar selections served on small plates meant to be shared
while drinking.

ANKIMO - Monk Fish Liver 7
Japanese foie Gras

AOYAGI - Orange Clam 7
CHEF’S AMAEBI - Sweet Shrimp 8
IKA SALAD - Squid Salad 6
KUMAMOTO OYSTER 8
SASHIMI AKARI 9
WAGYU MAKI - Kobe Beef Roll 9
WHITE FISH CARPACCIO 9

Margaret Kuo’s uses only 0% Trans Fat,
0% Cholesterol Canola oil for all cooking.

SHof

ASARI NO SAKAMUSHI
Sake Steamed Clams

ASPARAGUS MAKI - Tempura
Bacon Wrapped Asparagus

BUTA NO KAKUNI
Braised Pork Belly

FILET MIGNON KUSHIYAKI
Japanese Kebob

IKA SUGATA - YAKI
Grilled Squid Ginger Sauce

NASU MISO
Japanese Eggplant in Sweet Miso

OYSTER KAKIFRY
Tempura Oyster Ton Katsu Sauce

ROCK SHRIMP TEMPURA

WANI KARAAGE
Crispy Alligator Meat



