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DINNER MENU

APPETIZERS # Spicy 44 Extra spicy

101.  Edamame 107. Crispy Calamari 13 112. Beef Tataki 12
Boiled soybeans in pods. Breaded calamari served with sweet Thin slices of seared rare beef,

chili sauce. served with spicy garlic sauce.

102 Gyoza 7 108. Chicken Karaage 9 113, Tuna Tataki 13
Jap:anese—style fried pork dumplings. Crispy Japanese-style fried chicken Fresh tuna seared rare, served with
5 pieces. thigh pieces. ponzu sauce.

103 Spring Roll 8 109. Agedashi Tofu 8§ 114 Tako-Su 9
Erled vegetable spring rolls. 4 Lightly breaded cubes of fried tofu, Sliced octopus drizzled with ponzu
preces. served with tempura sauce. sauce.

104. Sweet Potato Tempura 8 110 Soft Shell Crab 11 115 Takowasa 7
Lightly battered fried sweet potato. Lightly breaded soft-shell crab, fried Diced raw octopus marinated in

and served with tempura sauce. wasabi dressing.

105. i

ih‘;“;‘PbTemg‘;?? . 9 111 Takoyaki § 116 Dynamite 4 10
ilei;;y attered fried shrimp. 4 Crispy Japanese batter balls filled Oven-broiled spicy crab and scallop
preces. with tender diced octopus. mix.

106.  Tempura Combo 10
Lightly battered fried shrimp and
vegetables.

GINZA BARBECUE ENTREES
All entrées are served with miso soup, house salad, steamed rice, and Korean side dishes. Cooked at your tabletop grill.
Lettuce wraps +$2.50 - Substitute fried rice +$2 - Make Galbi or Chicken spicy +$2
201 L.A. Galbi 28 208.  Chicken Bulgogi & Shrimp 39
Marinated beef short ribs. Serves 2
202. L.A. Spicy Galbi & 29 209. Bulgogi & Samgyeopsal 42
Beef short ribs marinated in our spicy sauce. Serves 2
203.  Ginza Bulgogi 25 210.  L.A. Galbi & Samgyeopsal 44
Thinly sliced ribeye in a savory-sweet Korean sauce. Serves 2
. . 211. i i i
204 Chicken Bulgogi 19 Bulgogi & Chicken Bulgogi 41
Chicken marinated in Korean barbecue sauce. Serves 2
212. i i i
205 Spicy Chicken Bulgogi 4 920 gef:e SGzralbl & Chicken Bulgogi 44
Chicken marinated in spicy Korean barbecue sauce.
213. L.A. Galbi & Bulgogi 48
206.  Samgyeopsal 20 Serves 2
Thick-cut, unmarinated pork belly. . .
. . 214. BBQ Combination 82
207. Hyu-Mit-Gui 23 Serves 3
Thinly sliced, unmarinated beef tongue. L.A. Galbi, Bulgogi, Chicken Bulgogi, shrimp and scallop.
Barbecue marinade sauce is made from fruit (Korean pear, kiwi), red wine, soy sauce, garlic, sesame seed oil, sugar, and other ingredients.

KOREAN ENTREES

Served with assorted Korean side dishes. Choice of miso soup or house salad.

. # Spicy @ @ Extra spicy

Ki. Dol-Sot Bibim-Bab 14
=& HEY K3.  Al-Tang 44 17
Add bulgogi or tofu +$3 ofet
Assorted vegetables and raw egg yolk over steamed rice in a Fish egg stew with tofu and assorted vegetables in spicy
sizzling hot stone bowl. Stir together with gochujang sauce broth.
before eating. . .

K4. Kimchi Jjigae & 15

K2. Hoe Deop Bab 4 19 BAIRH 2
=0 Kimchi, pork belly, onion, and tofu in a spicy broth, served
Assorted diced raw fish with crisp lettuce, radish, cucumber, with steamed rice.
masago, and spicy chojang sauce, served over steamed rice. K5.  Kimchi ingae Large V2 40

AXIW 7K T
Kimchi, pork belly, onion, and tofu in a spicy broth with
steamed rice. Serves 3.



TERIYAKI ENTREES

COMBINATION ENTREES

Cooked in the kitchen.
Served with miso soup, house salad, vegetables and fried rice.

301. Vegetables 14
Fresh vegetables sautéed in house-made teriyaki sauce.

302. Chicken Teriyaki 17
Sautéed chicken breast finished with teriyaki glaze.

303.  Sirloin Steak 20
Sirloin steak cooked the way you like it.

304. Salmon Teriyaki 20
Pan-seared salmon glazed with teriyaki sauce.

305. Shrimp Teriyaki 18
Shrimp sautéed and basted with teriyaki sauce.

306.  Scallop Teriyaki 23
Tender scallops sautéed and basted with teriyaki sauce.

307. Shrimp & Scallop Teriyaki 25

Choice of protein with vegetables, fried rice, 4-piece California roll,

salad, edamame, and gyoza.

Vegetables are not included in items 405-407.

401. Chicken 16

402 Salmon 17

403. Shrimp 17

404. Scallop 19

405 Bulgogi 17

406. 1.A. Galbi 19

407. Chicken RKatsu 17
Panko-breaded fried chicken.

\

A LA CARTE

$1. Miso Soup / House Salad 2/3

S2.  Korean Side Dishes 3

S3. Sunomono (Cucumber Salad) 6

S4.  Seaweed Salad 6

§5.  Squid Salad 6

S6.  Salad Sampler 10

S7.  Spicy Korean Seafood Salad 4" 15
Diced raw fish and fresh lettuce tossed in a spicy-sweet Korean
chili sauce.

S8. Steamed Rice )

S9.  Chicken Fried Rice / Fried Rice 10/ 5

$10. Vegetables 7

S11. Chicken 8

$12. Salmon 12

$13. Shrimp 11

S14. Scallop 14

$15.  Ginza Bulgogi 18

$16. L.A. Galbi 14

Cooked in the kitchen.
Served with miso soup, house salad, steamed rice, Korean side

dishes.

308.  Bulgogi & Chicken Combo 25

309.  L.A. Galbi & Chicken Combo 26

310 L.A. Galbi & Bulgogi Combo 27
Vd

Served with house salad.

501, Shrimp Tempura Udon 14
Thick udon noodles in a savory broth, served with
shrimp tempura.

502.  Seafood Udon 14
Thick udon noodles in a savory broth with shrimp
and scallops.

503.  Spicy Udon #4° 18
WO =
OoTo
Thick udon noodles in a spicy broth with seafood and
vegetables.

504.  Chicken Yakisoba 15
Stir-fried thin ramen-style noodles with vegetables
and chicken.

505.  Shrimp Yakisoba 16
Stir-fried thin ramen-style noodles with vegetables
and shrimp.

KIDS' MENU

For children under 10.

701 Chicken Fingers 9
Chicken fingers served with fries.

702. Popcorn Shrimp 10
Popcorn shrimp and fries.

703. Kids' Chicken Teriyaki 9

704. Kids' Chicken Yakisoba 9

Soft Drinks & Tea 3

Coke, Diet Coke, Mr. Pibb, Pink Lemonade, Ginger Ale, Sprite,

Sweetened Tea, Unsweetened Tea, Green Tea

Ramune (Japanese soda) 3

Shirley Temple 3

No refills.

Juice (orange or pineapple) 3

No refills.

Sparkling Water 3

No refills.

Coke Zero 3

No refills.

Green Tea or Red Bean Ice Cream 4

Please inform your server of food allergies. Raw or undercooked food may increase foodborne iliness risk. Prices and items may change. 18% gratuity for

parties of 5 or more; 10% on carryout over $100.

Management reserves the right to refuse service to anyone. Management is not responsible for any lost, stolen, or unattended personal belongings.





