RINKA

Japanese Restaurant




NIGIRI SUSHI

o & 0 ]
DETUXE - $73.75
% REGUTLAR 34975

I

Incl. Udon Noodle(Hot/Cold),
Tempura, 2 Small dish, Salad
5 & ARAR). K50
2FED/NGR, BI X fF &

SASHIMI
&

e e R SR e 8/ i 55
s GIRE R S S 75

Incl. Udon Noodle(Hot/Cold),

Tempura, 2 Small dish, Salad,
Rice, Pickled vegetable
N I SO
2R/ NER. TR TEY A2

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness especially if you have certain medical conditions.



iRASHI BOWL
b b U

LU XES 569 .75
SGULAR  $45.75

SEAFOOD
&7 JEWELRY BOX

i ff 5 1 gk
$43.75

BLUEFIN
TUNA BOWL

Y. N4/ w - A
$67.75

Incl. Udon Noodle(Hot/Cold),
Tempura, 2 Small dish, Salad
5 & AGR/B), K26
2FD/ER, S X fH &




WAGYU
SUKIYAKI

M4 $SBES
$64.75

GRILLED
WAGYU

M BES U2 &R
$61.75

WASHUGYU
YAKINIKU

M BEPS
$53.75

Incl.v T;n;;ura,- Sa.s};;mi, Salad,
2 Small dish, Rice, Miso soup,
Pickled vegetable

K56, Hl&, 2ok,
FS5 A S HRIETH, Y A%




PORK FILLET
CUTLET

R—-2Z2evihy

HAMBURGER
STEAK
NUN—=T

YUZU KOSHO
GRILLED CHICKEN
% O bl 5 5 BUBE &

CHICKEN TRIO
B 3MoBEA Y
$32.15

TR L

Incl. 2 Small dish, Salad, Rice, Miso soup, Pickled vegetable
2*E®IJ\” N ‘H‘rj‘ﬁ\\\ j ~N ”*u@j—f‘\ ‘Jﬁq:@ /{ﬂ“g

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness-especially if you have certain medical conditions:



SHOKADO
e &

RS TS

Incl. Udon Noodle(Hot/Cold),
Tempura, Salad, 2 Small dish,
Rice, Pickled vegetable

D &AM RED TH
2HED/SE. TR EY) A&

YOUR CHOICE
OF HOTPOT

E AL B

* Chicken Tsukune
* Spicy Pork
* Washugyu Motsu

$49.75

Incl. Tempura, Sashimi,

4pc Nigiri sushi, 2 Small dish, Salad

REOL. W&, FH4H.
QMR S F &

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness especially if you have certain medical conditions.



TEMPURA
RROELE
SRS

Incl. Udon Noodle(Hlot/Cold),
Sashimi, 2 Small dish,
Salad, Rice, Pickled Vegetable

5 & LR . RIE S5
QIO /IR, T WA

HOMEMADE SOBA
with TEMPURA

KilEER S 5 W%
$42.75

* Only available as a COLD Soba

Incl. 4pc Nigiri, Salad,

2 Small dish, Miso soup

FAl4H. V54
2FED gk, BRI A &

JAPANESE EEL
with TEMPURA

H A i
5 B ¥ RiEE R

$64.75

Incl. Udon Noodle(Hot/Cold),
Salad, 2 Small dish, Pickled vegetable
> & AR/ BT A,
B, 2Dk &
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SIMMERED FLOUNDER
I VA DELT

$06.75

)

GRILLED BURIKAMA
PRI
$48."15

SALMON BELLY
Y —E —

$43.75

MISO MARINATED

N Y

BUTTERFISH
LI BR W O
$45.75

Incl. Udon Noodle(Hot/Cold), Tempura, Sashimi, 2 Small dish, Salad, Rice, Pickled vegetable

H EARIR) REGL flF. 28Ok, 52 . T EW A

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness especially<if you have certain medical conditions.



[ Sushi / Sashimi ]
Ad / A%

Nigiri (1 piece) Sashimi
* Tuna $6.0 $25.75
%< AFY
* Chutoro $8.0 ; $35.75
LA
* Blue fin Tuna Otoro MP MP
Kt 24
* Yellowtail from Japan $5.0 $19.75
T ZH
* Salmon $5.0 $19.75
e
* Red Snapper from Japan $6.5 $32.75
FLf
* Striped Jack from Japan $7.5 $35.75
LEdhU
© Sweet Shrimp $9.5 $28.75
JERRslE '
* Uni (Sea Urchin) from Japan MP MP
31z
Nigiri (1 piece) Nigiri (1 piece)
* Boiled Shrimp $4.5 * Sea Eel $5.0
P I % R b E
* Scallop from Japan  $6.0 * Squid $4.5
RS W
* Whelk $4.5 * Herring Roe $4.5
SenE »TDZ
* Egg $3.5 * Tkura (Salmon Roe) $6.5
447 : W< H

* Eel $5.0 * Seared A5 Wagyu from Japan $9.00
oR/%-4 ' ASFIH- # © F 7] '

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness especial]y if you have certain medical conditions.



AW

[ Sushi Roll J

= Cucumber ROH
ol

$4.80

- Oshinko Roll
BLAZEZ

$5.50

i Avocado ROH
2

$5.50

* Yam Potato & Mentai Roll
B R & &

$9.50

* Deluxe Natto Roll
TFTIVD AT A& X

Natto, Takuan, Cucumber, Shiso,
Sprout, Tamago

$10.50

* Spicy Tuna Roll $10.75
& AR e s D )

* Tuna Roll $11.50
FRXCE %

* California Roll $12.75

5 Leh) S0 | o e ) 1

- Toro & Green onion Roll

* Toro & Takuan ROH

- Rinka Roll

* Dragon Roll

 Diamond Peak Roll

- Rainbow Roll

* Spicy Salmon R&R

- Hokkaido Roll

$13.50
FFFTEZ

$13.50
hOX V&

$18.00
D A&

Tuna, Salmon, Hamachi, Eel, Tamago,
Cucumber

$21.75
KSTva—)v

Eel and Avocado on California Roll

$23.75
LA el Lo DLyl

Shrimp tempura, Asparagus tempura,
Avocado, Truffle salt

L
VA4 ViR —1—)l

Tuna, Salmon, Hamachi, Boiled shrimp,
Avocado on California Roll

$24.75
ANA Y —H—F YV R&R

Spicy tuna, Cucumber, Salmon, Avocado,
Eel sauce, Spicy mayo, Sriracha sauce, Fried onion

$25.75
AbEE T — v

Spicy tuna, Avocado, Salmon, Scallop,
Snow crab, Mayo, Masago, Green onion

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness especially if you have certain medical conditions.




BT IHN)

[ RINKA’s A la Carte ]

* Mozuku with Mountain yam $6.50
B LR L

* Seared Stingray fin L1775
Ao hoxb

e A e St
B2 E

- Seafood Natto $15.75
ME#EE - L D

* Tiny Sardine with Tofu Salad S 4475
C»ZLEBOHTH

- Salmon Skin Salad $13.75
s e AT A ol

: Crab and Ikura Chawanmushi $875
h=twKo6nFbALEL

* Agedashi Tofu $9.50
BT LTS

; Japanese Omelette $11.75
L& & EF

*The menu is subject to change depending on availability.



- Grilled Overnight Dried Flying Squid $18.75
ANVAAL D —KFL

0 GrilledlMiso Marinated Butter Fish $19.75
WIZO HTHETBEX

* Fish cake Tempura with Spicy Cod roe Mayo Sauce $8.75
L boAHY HAvYIY—2A

* Homemade Snow Crab cream C«roquette $13.75
Bt g e s sl ) gy

* Chicken Karaage $12.75
o EFEHT

- Fried Tofu with 4 Kinds of Miso $13.75
T o MY %

* Tempura Combination $21.75
RKELOEAY

ELdine Clol o s ot b bl &l
D& manoRE e G

‘- Homemade Soba Hot or Cold $12.75
BHR#E 21X Blream

- Salmon and Ikura Chazuke $12.75
LA TS0 BREY

*The menu is subject to change depending on availability.



[ RINKA’s Dessert ]

BT — )

- Homemade Creamy Pudding
(Caramel/Strawberry) $6.75

BRHETY V (F ¥ 7 XAN/E)

- Strawberry Mochi with Matcha tea $6.75
Wb IREERR

- Yuzu Cheese Celce $6.7S
TR S = R e E

o Reested Green Tae iy 80 78
559 B 2esie Ul =

- Mochi with Green tea Ice cream
WEBEHET AL A7 Y — A

*The menu is subject to change depending on availability.



