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1tadaku

Gluten Free Menu

We have gluten free soy sauce.

If youwould like to use it for dipping just ask us.
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| Robata: Charcoal Grill

B | Meat

W& 3 (BH¥ L) Yakitori Momo 28
Skewered chicken thigh with sweet soy sauce [2skewers]
[ Allergy ] Soybean, Honey
W& FHTAE dFiHM) Yakitori Tebasaki 28
Skewered chicken wings with spicy yuzu sauce [2skewers]
W& 2 (R L) Yakitori Tsukune 28
Skewered chicken meatballs with garlic miso sauce [2skewers]
[ Allergy ] Soybean, Egg

BE E£fd B, 79 E) Kushiyaki Kuroge-Wagyu 98
Skewered Japanese wagyu beef with sea salt and wasabi [2skewers]
FE#E 4 X5—3F "Kurohanagyu' Wagyu Steak 198
Japanese wagyu beef steak 200¢g

[ Allergy ] Fish, Soybean
FEMNME Tori Teriyaki 58
Grilled chicken with sweet soy sauce

[ Allergy ] Soybean, Honey
WE=FHKN Yakitori Sanshumori

Yakitori assortment of 3 kinds [2skewers each] 82
[ Allergy ] Soybean, Egg, Honey [3skewers each] 120

Please note

"itadaku" is an authentic, traditional and 100% pure Japanese restaurant.

If youlike fusion Japanese restaurants, you may not like us.

If you would like to experience Real Japanese Cuisine,

you can taste it at "itadaku" without having to travel to Japan.



RARK¥EE | Robata:Charcoal Grill

#4A> | Seafood

BES AHYVF (&, 7Y E) Kushiyaki Mekajiki 58
Skewered swordfish with sea salt and wasabi [2skewers]
[ Allergy 1 Fish

B\ =3B E Kampachi Kama Shioyaki 78
Salt-grilled collar of greater amberjack
[ Allergy ] Fish

BEANBEME X Shake Yuan Yaki 88

Salmon marinated in yuzu soy sauce
[ Allergy ] Fish, Soybean, Honey

4REIETH TN E  Gindara Saikyo Yaki 148
Black cod marinated in sweet miso
[ Allergy ] Fish, Soybean, Honey

E | Vegetable

BRI FEEEEDE D (W F3M) Kushiyaki Satsumaimo 48

Skewered sweet potato imported from Japan with spicy yuzu sauce [2skewers]
[ Vegan ]

BRI BFEERAEE () KushiyakiIwate Shiitake 48

Skewered shiitake mushroom imported from Japan with sea salt [2skewers]
[ Vegan ]
BRI HREL 75 (¥ L) Kushiyaki Okura 48

Skewered lady's finger imported from Japan with pickled plum sauce [2skewers]
[ Vegan ]

BRI OAELLYH (HYVL) Kushiyaki Shishito 48

Skewered sweet pepper imported from Japan with soy sauce [2skewers]
[ Vegan] [ Allergy ] Soybean

RBEEEZEMNDZXT—F Awajishima Tamanegi Steak 68
Onion steak imported from Awaji Island, Japan
[ Allergy ] Soybean, Milk



#5 | Nigiri Sushi

LENIENAFE Omakase Nigiri Goshu

Chef selection sushi assortment of 5 kinds
[ Allergy ] Fish, Soybean

[2pcs each] 298
[3pcs each] 438

N A#HKEF Hommaguro Akami Nigiri 78
Bluefin lean tuna imported from Japan [2pcs]
[ Allergy ] Fish, Soybean
ENH A#P o Hommaguro Chutoro Nigiri 98
Bluefin medium fatty tuna imported from Japan [2pcs]
[ Allergy ] Fish, Soybean
EN RKBARK o Hommaguro Otoro Nigiri 148
Bluefin super fatty tuna imported from Japan [2pcs]
[ Allergy ] Fish, Soybean
ENH Y—=F Salmon Nigiri 38
Salmon imported from Scotland [2pcs]
[ Allergy ] Fish, Soybean
N ¥A2H%—F ToroSalmon Nigiri 58
Fatty belly part salmon imported from Scotland [2pcs]
[ Allergy ] Fish, Soybean
3N B\ Kampachi Nigiri 48
Greater amberjack imported from Japan [2pcs]
[ Allergy ] Fish, Soybean
ENH Fo®/\ ToroKampachi Nigiri 68
Fatty belly part greater amberjack imported from Japan [2pcs]
[ Allergy ] Fish, Soybean
EN A Tai Nigiri 58
Red sea bream imported from Japan [2pcs]

[ Allergy ] Fish, Soybean



#5 | Nigiri Sushi

EH 7%F Anago Nigiri
Conger eel imported from Japan
[ Allergy ] Fish, Soybean, Honey

#ENH WIL Hotate Nigiri

Scallop imported from Japan
[ Allergy ] Molluscs, Fish, Soybean

BN BB B« Shima-Aji Sujime Nigiri
Striped jack imported from Japan marinated in vinegar
[ Allergy ] Fish, Soybean

T HH®E*%X Ama-Ebi Gunkan
Japanese sweet shrimp imported from Japan
[ Allergy ] Crustacean, Fish, Soybean

T £ 75 lkura Gunkan

Salmon roe imported from Alaska marinated in soy sauce
[ Allergy ] Fish, Soybean

T TFF Uni Gunkan

Sea urchin imported from Japan
[ Allergy ] Fish, Soybean

Sushirestaurant etiguette in Japan

At "itadaku", chef puts Nikiri (original blend soy sauce)

on the Nigiri Sushi.

Chef also puts Wasabi into the Nigiri Sushi.
Soit's already seasoned just right by Nikiri and Wasabi.

If you would like to taste the fish and rice carefully,
you do not need to add soy sauce and wasabi.

If youlike strong flavours,

you can also dip in alittle soy sauce and wasabi.

In Japanese sushirestaurant etiquette,

68
[2pcs]

78
[2pcs]

78
[2pcs]

98
[2pcs]

98
[2pcs]

198
[2pcs]

itis not classy to put more soy sauce on the plate than you can use.



# & | Sashimi

LRBHEBEN Osashimi Gotemmori

Chef selection sashimi assortment of 5 kinds
[ Allergy ] Fish

A#HH7E Hommaguro Akami Sashimi
Bluefin lean tuna imported from Japan
[ Allergy ] Fish

A#id o Hommaguro Chutoro Sashimi
Bluefin medium fatty tuna imported from Japan
[ Allergy ] Fish

A#ANEFO Hommaguro Otoro Sashimi
Bluefin super fatty tuna imported from Japan
[ Allergy ] Fish

Y —E 2 Salmon Sashimi
Salmon imported from Scotland
[ Allergy ] Fish

#/\ Kampachi Sashimi
Greater amberjack imported from Japan
[ Allergy 1 Fish

B/\E% N Kampachi Usuzukuri
Greater amberjack thin sashimi with ponzu sauce
[ Allergy ] Fish, Soybean

A# TaiSashimi

Red sea bream imported from Japan
[ Allergy ] Fish

I Hotate Sashimi
Scallop imported from Japan
[ Allergy ] Molluscs

B#H T Shima-Aji Sujime Sashimi

Striped jack imported from Japan marinated in vinegar

[ Allergy ] Fish

[2pcs each]
[3pcs each]

268
398

148
[5pcs]

188
[5pcs]

298
[5pcs]

78
[5pcs]

108
[5pcs]

138

118
[6pcs]

148
[5pcs]

158
[5pcs]



A% | Makimono : Maki Rolls Sushi

$ A % | Hand Rolls / ¥4 % | Cut Rolls

NEroASE Negi-Toro Maki
Chopped toro and Japanese leeks with wasabi
[ Allergy ] Fish

NE¥Y—FHA3EF Negi-Salmon Maki
Chopped salmon and Japanese leeks with wasabi
[ Allergy ] Fish

NEwAHIASE Ana-Kyu Maki
Conger eel, cucumber and shiso leaf

[ Allergy ] Fish, Soybean, Honey

NAULIASE Kampyo Maki

Dried gourd simmered in sweet soy sauce with wasabi

[ Vegan] [ Allergy ] Soybean, Sesame seed

#EDAHIAE Ume-Kyu Maki
Pickled plums sauce, cucumber and shiso leaf

[ Vegan ]

o l¥AE  Kappa Maki
Cucumber

[ Vegan ]

What is Uramaki?

Hand 48 / Cut 72
[1pc] [6pcs]

Hand 38 / Cut 57
[1pc] [6pcs]

Hand 38 / Cut 567
[1pc] [6pcs]

Hand 28 / Cut 42
[1pc] [4pcs]

Hand 28 / Cut 42
[1pc] [6pcs]

Hand 28 / Cut 42
[Ipc] [6pcs]

Traditional sushirolls have seaweed on the outside.

Uramaki has seaweed inside. It was created in the USA by Japanese chefs

for foreigners who dislike dark looking foods.

Japanese call Uramaki "Californiaroll" instead of "sushi".

Since itadaku isa 100% pure Japanese restaurant,

we do not serve Uramaki.



L¥#E - AE | SideDish: Cold Appetizer

r—)L#HMfr 2  Kale Gomaae 38

Kale with sweet sesame sauce

[ Vegan] [ Allergy ] Soybean, Sesame seed

K+ + X VHBEERIT Murasaki Cabbage Amazuzuke 38
Red cabbage pickled with Sichuan pepper

[ Vegan ]

WFaEEKT Yuzu Hakusai Zuke 38

Pickled Chinese cabbage with yuzu flavour

[ Vegan] [ Allergy ] Sesame seed

BECFT7SOBE®REFA  Ebi Okura Sumisoae 58

Boiled shrimp and lady's finger with vinegar miso sauce

[ Allergy ] Crustacean, Soybean

BEAXAF—3+%3% TofuSteak Salad 78

Grilled tofu with mizuna leaf and sesame dressing

[ Vegan] [ Allergy ] Soybean, Sesame seed

BEHFr A NHDYFY¥  Kuroge-Wagyu Shungiku Salad 128
Japanese Wagyu and crown daisy salad with wasabi ponzu sauce

[ Allergy ] Fish, Soybean



L . BE¥ | SideDish:Hot Appetizer

HEANTHAMAI A  Edamame Yuzukoshoae 38

Boiled young soybeans with spicy yuzu sauce

[ Vegan] [ Allergy ] Soybean

MTHE NasuDengaku 48

Eggplant with sweet yuzu miso

[ Vegan] [ Allergy ] Soybean, Sesame seed

W Uwd Nikujyaga 48
Stewed beef and potatoes
[ Allergy 1 Fish, Soybean

F 22—V v 7E&HT Churippu Karaage 48

Japanese fried chicken with bone [4pcs]

[ Allergy ] Egg, Fish, Soybean

foF4F Wagyu Gyoza 68

Grilled wagyu gyoza [6pcs]
[ Allergy ] Soybean

& fodokdRxAA Kuroge-Wagyu Misonikomi 78

Stewed Japanese wagyu beef with miso

[ Allergy ] Fish, Soybean

A®EAMAIT Madai Kabuto Nitsuke 78
Simmered red sea bream head in sweetened soy sauce

[ Allergy ] Fish, Soybean

HEfmF+IMEItadakufkL T Wagyu Sukiyaki 198
Japanese wagyu beef sukiyaki plate style
[ Allergy ] Fish, Soybean



TR | Rice

HEEECAL 7F50DIH Amaebilkura Kodon 298

A small bowl of rice topped with sweet shrimp and salmon roe
[ Allergy ] Crustacean, Fish, Soybean

TorHBELAL7FDIFF UniAmaebi lkura Kodon 398

A small bowl of rice topped with sea urchin, sweet shrimp, and salmon roe
[ Allergy ] Crustacean, Fish, Soybean

7=¢Y475DIHF Unilkura Kodon 458
A small bowl of rice topped with sea urchin and salmon roe
[ Allergy ] Fish, Soybean

7= rHEENIIH Uni Amaebi Kodon 458
A small bowl of rice topped with Iwate sea urchin and sweet shrimp
[ Allergy ] Crustacean, Soybean

#3¥ GyuDon 98

Simmered Japanese wagyu beef rice bowl
[ Allergy ] Fish, Soybean

MELE T U Yaki Omusubi 28
Grilled rice ball
[ Allergy ] Fish, Soybean

Bleh) BFEEHRTHO LT Gin Shari Ginga No Shizuku 15

Steamed white rice from Iwate prefecture
[ Vegan ]

T4 | Soup

THXCBEOBRYET Wakame Tofu Miso-Shiru 15
Miso soup of wakame seaweed and tofu
[ Allergy ] Fish, Soybean

+X2DFHEK L Nameko Akadashi 20
Soybean miso soup with nameko mushrooms
[ Allergy ] Fish, Soybean



#8 | Unagi: Freshwater Eel

9%E Unalu
Grilled eel rice box [E|Jo: 1pc] 258
[ Allergy ] Fish, Soybean, Honey (%Y | Tokujo: 2pcs] 498

What is so special about itadaku's Unagi?

In Japan, grilled eel with sweet soy sauce is called Unagi Kabayaki.

Most of the Unagi Kabayaki you find outside of Japan comes from China,
but our eel comes from Japan.

Most of the Unagi Kabayaki you find outside of Japan is flavoured and
ready-to-eat, but we prepare our Unagi Kabayaki from raw here.

InJapan, it is said that it takes along time to train to be able to
cook delicious Unagi Kabayaki.
That's why there is a saying "Three years of skewering,
eight years of cutting open, and a lifetime of grilling".

There are very few restaurants outside of Japan
that serves Japanese eel cooked from raw and served as Unagi Kabayaki.

Please try the taste of genuine Unagi Kabayaki.



Hok | Dessert

dbEEIILT7 )7 7YY —24&  Hokkaido Milk Soft Cream

7 L—v Plain 35
1249 UAR Hojicha 40
Sy 72X Mix 38

Hokkaido milk soft serve ice cream

[ Allergy ] Milk

EENCOEDND 7Y~ Purin 35

Old-fashioned Japanese caramel custard

[ Allergy ] Milk, Egg

22w EHKY Satsumaimo Shiratama Monaka 35

Japanese sweet potato jam and shiratama dumplings with Japanese wafers
[ Allergy ] Milk, Soybean

HBRLHA A2 Matcha Ammitsu 38
Matcha jelly, sweet red bean paste, and shiratama dumplings

[ Vegan ]

#HA/X7 1  Matcha Pafue 48

Soft serve ice cream, Matcha jelly, sweet red bean paste, and
shiratama dumplings
[ Allergy 1 Milk

T7Z77 X1y Crown Melon 128

Japanese earls melon cut to 1/6 of a piece
[ Vegan ]

What is "Mochi"?

The true meaning of Mochi is "rice cake".
However, outside of Japan, "MochiIce Cream" is often called Mochi.
Most of Mochi is a product, and it is made in factories.
We are particular about making all our dishes by hand,
sowe don't serve Mochi.
So at itadaku, please enjoy handmade Japanese desserts instead of Mochi.



