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Soy Free Menu

We have Japanese sea salt and homemade blend shichimi

on the table, which you will enjoy using instead of soy sauce.

All prices are inclusive of applicable 5% VAT.



BddXb iz | SoySauce Substitution Options

Options for eating Japanese food without soy sauce

LE® Lemon 2
Lemon cut into 1/8

% Sudachi 15
Sudachi cut in half

#AR¥E Matcha Salt 5

Sea salt blended with matcha

HbE¥WU Wasabi 10

Grated wasabi

INFILEINE Halal Irizake 10
Chef's highly recommended.

This ancient seasoning, which has been around since before soy sauce was
invented, is homemade and Halal.

#Y L Ume Sauce 10

Homemade sour sauce made with Japanese pickled plums

FrFHHI/ — X  Yuzu-kosho Sauce 10

Homemade sauce made with Yuzukosho(Japanese seasoning made from
chili peppers, yuzu peel, and salt)

NA$ N  Kanzuri 20

Japanese fermented seasoning made from chili peppers, rice malt, salt,
and yuzu peel



RRK¥E | Robata: Charcoal Grill

B | Meat

¥& 34 (&) Yakitori Momo 36
Skewered chicken thigh with salt [2skewers]
W& FFE (ArFHIK) Yakitori Tebasaki 36
Skewered chicken wings with spicy yuzu sauce [2skewers]
W& -t (B FEHM) Yakitori Tsukune 36
Skewered chicken meatballs with spicy yuzu sauce [2skewers]
[ Allergy ] Egg
B s E£4d (B) Kushiyaki Kuroge-Wagyu 120
Skewered Japanese wagyu beef with sea salt and wasabi [2skewers]
FE#4 | fvdZX5—3F "Kurohanagyu' Wagyu Steak 225
Japanese wagyu beef steak 200¢g
#84EN E  Tori Shioyaki 60
Grilled chicken with salt
WE=FHKN Yakitori Sanshumori
Yakitori assortment of 3 kinds [2skewers each] 105
[ Allergy ] Egg [3skewers each] 155

#4 | Seafood
BHEE b —E L (¥  Kushiyaki Salmon 80
Skewered salmon with spicy yuzu sauce [2skewers]
[ Allergy ] Fish
By/\77<23¥¥E Kampachi Kama Shioyaki 85
Salt-grilled collar of greater amberjack
[ Allergy ] Fish
A% XM E  Unagi Shirayaki 265

Grilled eel with sea salt and wasabi
[ Allergy ] Fish
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| Robata: Charcoal Grill

%X | Vegetable

BRI FEEEE2E D (W FHMR) Kushiyaki Satsumaimo 50

Sweet potato produced in Japan with spicy yuzu sauce [2skewers]
[ Vegan ]
BE BFEERANEF () KushiyakiIwate Shiitake 50
Shitake mushroom produced in Iwate, Japan with sea salt [2skewers]
[ Vegan ]
BWE HREL 77 BT L)  Kushiyaki Okura 50
Lady's finger imported from Japan with pickled plum sauce [2skewers]
[ Vegan ]
BRI HRELLY S (&) KushiyakiShishito 50
Sweet pepper imported from Japan with sea salt [2skewers]
[ Vegan ]

Special Japanese ingredients

itadaku's sweet potato and shiitake mushroom are special.

These sweet potatoes are grown by master farmer Mr.Takeda in Kawagoe,
Saitama Prefecture, one of Japan's most famous production areas.

These shiitake mushrooms are grown by master farmer Mr.Tachibana in
Iwate Prefecture, one of Japan's most famous production areas.

You will definitely fall in love with these ingredients once you try it.



# g | Sashimi

Sashimi = Fish only /' Sushi = Fish with rice

LR BREZEN Osashimi Gotemmori

Chef selection sashimi assortment of 5 kinds
[ Allergy ] Fish

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

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

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

¥ —=x v Salmon Sashimi
Salmon imported from Tasmania
[ Allergy ] Fish

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

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

A® TaiSashimi
Red sea bream imported from Japan
[ Allergy ] Fish

BB IkaSashimi

Cuttlefish imported from Japan
[ Allergy ] Molluscs

“#% N Shime-Saba Sashimi
Mackerel imported from Japan marinated in vinegar
[ Allergy ] Fish

W3 Hotate Sashimi
Scallop imported from Japan
[ Allergy ] Molluscs

[2pcs each]
[3pcs each]

280
420

160
[5pcs]

200
[5pcs]

300
[5pcs]

80
[5pcs]

100
[5pcs]

150

130
[5pcs]

150
[6pcs]

160
[6pcs]

160
[6pcs]



#5 | Nigiri Sushi

Sushi =Fish with rice / Sashimi = Fish only

LEINLIENAFE Omakase Nigiri Goshu

Chef selection sushi assortment of 5 kinds
[ Allergy ] Fish

[2pcseach] 300
[3pcs each] 450

EH A#KkE Hommaguro Akami Nigiri 80
Bluefin lean tuna imported from Japan [2pcs]
[ Allergy ] Fish
EN RX#P Lo Hommaguro Chutoro Nigiri 100
Bluefin medium fatty tuna imported from Japan [2pcs]
[ Allergy ] Fish
ENHN RKBARK+ro Hommaguro Otoro Nigiri 150
Bluefin super fatty tuna imported from Japan [2pcs]
[ Allergy ] Fish
#EN Y—=% . Salmon Nigiri 40
Salmon imported from Tasmania [2pcs]
[ Allergy 1 Fish
N ¥*AH¥—F ToroSalmon Nigiri 60
Fatty belly part salmon imported from Tasmania [2pcs]
[ Allergy ] Fish
EH B/\ Kampachi Nigiri 50
Greater amberjack imported from Japan [2pcs]
[ Allergy ] Fish
N Fo¥y/\ Toro Kampachi Nigiri 70
Fatty belly part greater amberjack imported from Japan [2pcs]
[ Allergy ] Fish
EN BA®W TaiNigiri 60
Red sea bream imported from Japan [2pcs]
[ Allergy ] Fish
EN BB Ika Nigiri 70
Cuttlefish imported from Japan [2pcs]

[ Allergy ] Molluscs



# | Nigiri Sushi

Sushi=Fish with rice / Sashimi =Fish only

ENH «% Shime-Saba Nigiri 80
Mackerel imported from Japan marinated in vinegar [2pcs]
[ Allergy ] Fish

#N R LE#%X EbiNigiri 80
Boiled prawn imported from Japan [2pcs]

[ Allergy ] Crustacean

N WIL Hotate Nigiri 100
Scallop imported from Japan [2pcs]
[ Allergy ] Molluscs

BN E£FF %Y Kuroge Wagyu Aburi Nigiri 100
Seared Japanese wagyu beef [2pcs]
B HE% Ama-Ebi Gunkan 100
Japanese sweet shrimp imported from Japan [2pcs]

[ Allergy ] Crustacean

FfE ©FF Uni Gunkan 220

Sea urchin imported from Japan [2pcs]

Sushirestaurant etiguette in Japan

At "itadaku", chef puts Nikiri (original blend soy sauce) on the Nigiri Sushi.
Chef also puts Wasabiinto 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,

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



A% | Makimono : Maki Rolls Sushi

$ 4% | Hand Rolls / ¥4 & | Cut Rolls

NE¥roAh3E Negi-Toro Maki Hand 50 / Cut 75
Chopped toro and Japanese leeks with wasabi [1pc] [6pcs]
[ Allergy ] Fish

NEY—FE A SE Negi-Salmon Maki Hand 50 / Cut 75
Chopped salmon and Japanese leeks with wasabi [Ipc] [6pcs]
[ Allergy ] Fish

#BEIwIAE Ume-Kyu Maki Hand 30 / Cut 45
Pickled plums sauce, cucumber and shiso leaf [1pc] [6pcs]
[ Vegan ]

h- 1A E Kappa Maki Hand 30 / Cut 45
Cucumber [1pc] [6pcs]
[ Vegan ]

WERAE EbiTen Maki Hand 40
Prawn tempura and shiso leaf [1pc]

[ Allergy ] Crustacean, Gluten

What is Uramaki?

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 "California roll" instead of "Sushi".

Since itadaku is a 100% pure Japanese restaurant,
we do not serve Uramaki.



RE#E | Tempura

AREHEEEESEF Satsumaimo Tempura

Sweet potato produced in Saitama, Japan
[ Allergy ] Gluten

RFGE XBEEEE Awajishima Tamanegi Tempura
Onion tempura produced in Awaji Island, Japan
[ Allergy ] Gluten

ARE EFEERARNEYE Iwate Shitake Tempura

Shitake mushroom produced in Iwate, Japan
[ Allergy ] Gluten

REE LLYSH Shishito Tempura

Sweet pepper imported from Japan
[ Allergy ] Gluten

REB#E *+7F OkuraTempura

Lady's finger imported from Japan
[ Allergy ] Gluten

ABRHE RE Oba Tempura

Shiso leaf imported from Japan
[ Vegan]/[ Allergy ] Gluten

AR¥E mF Nasu Tempura

Eggplant
[ Allergy ] Gluten

RERE B*EX EbiTempura

Prawn
[ Allergy ] Crustacean, Gluten

ARYE HB*¥* Ama-Ebi Tempura
Japanese sweet shrimp wrapped in shiso leaf
[ Allergy ] Crustacean, Gluten

AEE TFF UniTempura

Japanese sea urchin wrapped in shiso leaf
[ Allergy ] Gluten

60

60
[4pcs]

50
[4pcs]

50
[8pcs]

50
[6pcs]

30
[8pcs]

30
[4pcs]

60
[2pcs]

100
[2pcs]

220
[2pcs]



L¥E :AE | SideDish: Cold Appetizer

H+ v RYHEEEKIT Murasaki Cabbage Amazuzuke 40
Red cabbage pickled with Sichuan pepper

[ Vegan ]

WFEEKT  Yuzu Hakusai Zuke 40

Pickled Chinese cabbage with yuzu flavour
[ Vegan] [ Allergy ] Sesame seed

K7 F¥%Z % Potato Salad 40
Crushed potatoes and mayonnaise salad
[ Allergy ] Fish, Egg, Milk, Gluten, Molluscs

L#E :BE | Side Dish: Hot Appetizer

FoF ¥ Wagyu Gyoza 75

Grilled wagyu gyoza [6pcs]
[ Allergy ] Gluten

TR | Rice

7= rHEENIIH Uni Amaebi Kodon 480
A small bowl of rice topped with Iwate sea urchin and sweet shrimp
[ Allergy ] Crustacean

Blreh) BFEEMSTO LT  Gin Shari Ginga No Shizuku 20

Steamed white rice from Iwate prefecture
[ Vegan]



Hok | Dessert

kBHEIIILT7Y 7 7Y —24a Hokkaido Milk Soft Cream 40
7L—v Plain / 139 UR Hojicha / Tv 7R Mix

Hokkaido milk soft serve ice cream

[ Allergy ] Milk

V7 7V Y—24LH/—R Soft-serve topping sauce 10
BB Black Sesame / #F Yuzu
[ Allergy ] Sesame

HEL0OLOEHDO 7Y~ Purin 35
Old-fashioned Japanese caramel custard
[ Allergy ] Milk, Egg

HRLHA A2 Matcha Ammitsu 50

Matcha jelly, sweet red bean paste, and shiratama dumplings
[ Vegan ]

#HA/X7xx Matcha Parfait 50

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

SIL7V—7 MiruKurepu 50
Layered crepe cake
[ Allergy ] Milk, Egg, Gluten

777Xy Crown Melon 150
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, "Mochi Ice 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.



Useful Japanese for Restaurants

W6 LewvwiL Irasshaimase
Welcome

CAlZtid Konnichiha

Good afternoon

CAITAIE Kombanha

Good evening

I£vy  Hai
Yes

HwvrLvy  Oishii

Delicious

Lty Okaikei
Checkout

LN L EFT  Onegaishimasu

Please

HNWEH)TENET Arigato-gozaimasu
Thank you

t%9*E2TULEk Gochisosama-deshita
Thank you for the meal



