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DINNER MENU (for private rooms)

Einnd4oik

CHEF’S CHOICE KAISEKI
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MATSU Nine Course Menu with Desert
$120
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TAKE Eight Course Menu with Desert

$95
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UME Eight Course Menu with Desert

575
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Please be adviced to make a reservatron in adva_ ce..
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e B A %4 &  SUSHI KAISEKI (Maximum 8 orders)
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Three appetizers, Main course-Assorted sushi, Desert

385

2 dG TEHEAE  SUKIYAKI KAISEKI (Wagyu Beef)
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Three appetizers, Main course-Sukiyaki, Desert

$135

2 G4 3374 F SHABU SHABU KAISEKI (Wagyu Beef)
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Three appetizers, Main course-Shabu Shabu, Desert

$135
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* Sukiyaki / Shabu Shabu is available for 2~20 orders.

4 X5 —%4 7% BEEF STEAK KAISEKI (Maximum 8 orders)
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Three appetizers, Main course-Sirloin steak served with tangy ponzu sauce, Desert ;

385
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Please be adviced to make a reservation in advance.
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Appetizers

Simmered Spinach $7 Boiled Premium Edamame $7
Deep Fried *Shiokoji Chicken  $12 Colorful Green Salad $12
Grilled *Shiokoji Black Cod $16 Fried Oyster w/ Tartar Sauce 3P $12
Tempura (2 Shrimps, 3 Vegetables) $17 Deep Fried Shrimp Paste

Spring Roll 3p 9
Seasonal Assorted Sashimi $50
*Shiokoji -malt fermented in salt

Noodles

INANIWA-UDON Thin Flat Noodles in Soup (hot) $16

INANIWA-UDON Thin Flat Noodles (cold)

SOBA Buckwheat Noodles (cold)
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WAGYU BEEF SUKIYAKI (reservation required)

Grilled & Simmered Wagyu Beef & Vegetables in Hot Pot

WAGYU BEEF SHABU SHABU (reservation required)

Thinly Sliced Japanese Wagyu Beef & Vegetables in Hot Pot Dipping Sauce on the Side

Seasonal Assorted SUSHI 7 Nigiri, 1 Roll
10 Nigiri, 1 Roll

DEEP FRIED PORK CUTLETS (Served w/ Salad)

Deluxe CHIRASHI SUSHI

Assorted Sliced Raw Fish on Top of Sushi Rice

UNAJU (Eel from Kagoshima, Japan)

BEEF STEAK with Grated Daikon Radish Citrus Soy Sauce & Salad

KATSUJU with Salad

Pork Cutlet on Top of Rice

5103

$103

$36
350

$39

$68

542

$27



Platter for share

Recommended for a casual party.
For 8 to 20 people.

Common Menu

Green Salad
Edamame
Smoked Salmon w/ Sliced Onion
Seaweed Flavor French Fries

$45 PP $60 PP

Fluke Carpaccio Assorted Sashimi (3 kinds)
Fried Tofu & Shrimp Ball w/ Thick Sauce Kyoto Style Cooked Vegetables

Simmered Daikon with Cracker Coated Fried Shrimp f Fried Oysters w/ Tartar Sauce

Octopus & Cucumber in Ginger Vinegar Sauce S'f Duck Teriyaki w/ Radish Sprouts

Smoked Bacon-Wrapped Oyster i Sair-Fried Shrimp in Chilli Sauce
Chicken Thigh Teriyaki Deep Fried Seaweed Flavored Fish Cake
Naporitan (Ketchap Flavored Spaghetti) Mushroom Spaghetti
Sushi Roll (3 kinds) Sushi (3 kinds)
Today’s Desert

This Plan is available at Bar & Grill, Eagle, Bluebird or Sakura Room.

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

* Room charge is required for private rooms.

* Service charge and Tax is not included in the prices.

* For reservations or information, please contact Manami Mita (212-871-7167 or mmita@nipponclub.org)

@ The Nippon Club 145 W. 57th St. New York, NY 10019 TEL 212-581-2223 www.nipponclub.org



$110

Assorted Deluxe Nigiri Sushi
Toro, Amberjack, Fluke, Salmon, Orata, Scallop

Salmon Roe over Rice
Assorted Sushi Rolls 3 kinds

Assorted Tempura
Shrimp, Squid, Asparagus

Deep Fried Skewers 3kinds

Smoked Salmon Onion Wrap
& Smoked Oyster

Kombu Cured Orata w/Caviar
Grilled Shiokoji Black Cod
Pan Fried Lobster w /Chili Sauce
Beef Ribeye Sukiyaki

Eel from Japan
w/Vinegared Cucumber

Shimofuri Kuroge-Wagyu Vegetable wrap

ﬁ Asari Clams, Mushrooms &
Truffle Spaghetti

Seasonal Fruits Jelly

weet Red Bean Paste Jelly

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

BUFFET MENU

For parties of 15 and up

$90

Assorted Nigiri Sushi
Tuna, Amberjack, Fluke, Salmon, Orata, Scallop

Assorted Sushi Rolls 3 kinds

Assorted Tempura
Shrimp, Squid, Asparagus

Fried Oysters, Mini Spring Roll
&Fried Shiokoji Chicken

Seafood Carpaccio

Thin Sliced Orata(raw)

w [Grated Daikon Ponzu Sauce
Beef Steak Mustard Soy Sauce

Berkshire Pork Shrimp Wrap
& Grilled Shiokoji Pork

Pan Fried Shrimp w [Chili Sauce
Asari Clams & Mushrooms Spaghetti

Salmon Asparagus & Mushrooms Wrap
w/Tomato Veggie Sauce

Escabeche (Cold)

Assorted Fruits

* Menu items are subject to change based on the available ingredients.

* Indicated prices above don’t include applicable service charge and Tax.

- * Available in private rooms only. Room charge applies to each private room.
— '*Forfeservations or information, please contact Manami Mita (212-871-7167 or mmita@nipponclub.org)

!

* Free rental offer for microphone, stages & piano. \
* All-You-Can-Drink plans are also available (for parties of 20 and up) ?ﬂ

$70

Assorted Nigiri Sushi
Tuna, Amberjack, Fluke, Salmon, Orata

Assorted Sushi Rolls 3 kinds

Fried Oysters, Mini Spring Roll
Fried Shiokoji Chicken & Crab Shumai

Grilled Shiokoji Shrimp

Beef Steak
w/Grated Daikon Ponzu Sauce

Grilled Bacon Scallop w [Lemon
Grilled Bacon, Asparagus & Carrot

Seafood Carpaccio

Sweet & Sour Pork

Ground Pork & Beef Hamburg S

Tomato Demi-glace Sauce

Grilled Salmon & Asparagus
in Sesami Sauce

Mushroom Spaghetti

Assorted Fruits

_The Nippon Club 145 W. 57th St. New York, NY 10019 TEL 212-581-2223 www.nipponclub.org



