[ Aji | EDH

Trust Option | Allow your server to order for your table

AJI IZAKAYA & SHARE PLATE MENU

Spiced Jalapeno Aji Edamame | ginger, garlic- 7° Steamed & Seared Pork Gyoza | spicy ponzu - 6°

Tempura | squash, eggplant, carrot, shrimp - 8* Crispy Calamari | wasabi yuzu ketchup - 8°
Niku Tataki | seared filet mignon, crispy onion, oroshi - 13° Kalbi Tacos | short rib, kimchi slaw - 9°

Crispy Spring Rolls | pork, sweet chili - ¢° Bincho Maguro Tacos* | albacore, shiso pico - 9°
Lamb Lollipops | grilled, spicy-sweet & so]ty glaze 2133 Kakuni Buns | pork beﬂy, hoisin, onion slaw - 9
Rock Shrimp Lettuce Cups | soba noodle, walnuts - 9° Sliders | on japanese toast, togarashi fries - 11
Tofu Stack | plum glazed summer vegetable - 8° Giant Prawns | 5pc honey & pine-nuts - 10”
Crispy ‘Fish & Chips’ | alaskan cod, miso tartare - 11/ Calamari Katsu | panko calamari steak - 9°

Baby Back Stack | baby back ribs, yakiniku sauce - 9° Soft Shell Crab | ponzu dipping sauce - 8°
Ageclashi | tofu, bonito flake, katsuo oroshi, ponzu - 79 Karaage | crispy chicken ’thigh, teriyaki .93

YA K | T O R | skewered grilled meats over steamed white rice

Kalbi Beef - 5°  Sesame Chicken - 5°  Sweet Chili Shrimp - 6° Three skewer combination - 14°



D|NNER ENTREES Available from 4pm - Close

Wild Caught Chilean Sea Bass Misoyaki - sautéed wild mushrooms, kaiware, sesame - 25°
Spiced Braised Short Ribs Yakiniku - eggplant tempura, thai basil yakiniku sauce - 22°

Petite Filet ‘Batayaki” - sliced, seared medium rare, braised sweet onions and artichoke hearts - 24°
Ginger Braised Scottish Salmon - garhc chives, sliced carrots, mushrooms, brown rice - 29°

Seared King Trumpet Mushrooms - miso garlic butter, kale, kabocha, brown rice, grilled orange - 19°

Grilled Korean Ribeye - furikake white rice, kimchi - 26°

|_ U N C H P I_AT E S Available from Tlam until 4pm

THE AJI LUNCH BOWL SIGNATURE FISH & CHIPS
teriyaki chicken or salmon, kalbi beef or crispy tofu panko crusted alaskan cod
with sauteed vegetables, over steamed rice - 8° seasoned togarashi fries
substitute steamed brown rice +2 sunomono, miso garlic tartar sauce
add extra chicken, salmon, beef +5 yuzu ponzu - 14°

Lunch Sandwiches

Japanese Bistro Burger | house patty, miso garlic aioli, shoyu tomato, japanese toast - 1I°
Spicy Tuna Melt | maguro, bincho maguro, parmesan, tomato, capers, shishito pepper - 12°
Tokyo Po' Boy | crispy lcmgosfino lobster, mixed greens, gqrhc aioli, pick]ed red onions - 19°
Bistro Lunch Tacos* | chilled bincho maguro, shredded cabbage, shiso pico, avocado - 1’

Lunch Combination with miso soup, green salad, rice, spring roll, 2pc. california or tekka maki
Chicken | teriyaki or spicy peanut - 12° Tempura | combination shrimp and vegetables - 1’

NY Steak | teriyaki or yakiniku - 14° Chef's Choice | Maki or Seven Piece Sashimi | 16°

Salmon | ’feriyoki or rnisoyaki -19° Sushi Bar Combo | Chef's Choice Maki with 5pc Sashimi -



NOODLES & RICE

AJl's Spicy Garlic Chicken Ramen | grilled chicken, kamaboko, kimchi, jalapeno, bamboo shoot - 14°

House Ramen ] roast pork, soft egg, tempura shrimp, kamaboko, bamboo shoot, sprouts, green onion, nori -

Kimchi Ramen [ kimchi, spinach, kamaboko, eggq, bamboo shoots, sproufs, green onion - 10

Yaki - Udon | grilled pork, marinated mushrooms, sprouts, cabbage, carrot, green onion - 12

Bistro Bibiml';ap | rice, kalbi short rib, easy fried egg, sprouts, kimchi, mushroom, spinqch, chili paste - 13¢
Katsu-don | white rice, crispy pork, fried egg, scallions, onion, nori flakes - ]33
Sukiyaki-S{'yle Beef | thin sliced sweet marinated ribeye, onions, yam noodles, steamed white rice - 148

Vege’ca]ale Donburi | brown rice, wild mushrooms, seasonal Vegetqbles, kale, pine nuts, ginger - 194

donburi additions | kalbi beef +4. | grilled chicken +4. | seared salmon +5. | split +2.

SALADS

Side Green Salad | mixed greens, carrots, soy ginger clressing - 4°

Wakame | six seaweed, sesame vinaigrette - 6

Sunomono | maki su marinated cucumber - 4 | with sliced tako (octopus) +4 | with sliced tuna +5
Pulled Chicken | teriyaki chicken, cabbage, mixed greens, crispy won-ton, soy ginger dressing - 13
Lobster & Soba Noodle | langoustine lobster, green papaya, chilled soba, tomato, yuzu vinaigrette, - 14°
Grilled Teriyaki Steak | baby greens, spinach, red onion, snap pea, avocado - 14°

Kale Chopped | papaya, soba noodle, onions, carrots, crispy tofu, tomato, grapefruit vinaigrette - 13



AJI SUNDAY BRUNCH

beverage

sparklers | fresh squeezed orange or grapefruit juice | by the glass - 6 | bottomless - 12
harvey wallbanger | reyka small batch vodka, galliano, fresh squeezed orange juice - 7
preservation bloody mary | reyka small batch vodka, cucumber, sriracha salt - 10

raspberry lime rickey | fresh raspberries, lime juice, house lime infused vodka, natural cane syrup - 9

brunch

Hawaiian Style Spam and Eggs | teriyaki fried rice, green onion, 2 eggs any style - 11

Teriyaki New York Steak and Eggs | teriyaki fried rice, 2 eggs any style, fruit, toast - 15

Loco Moco [ easy eggs, aji burger patty, wild mushroom, onion, gravy, teriyaki fried rice - 14

Lobster Benedict | langoustine lobster, japanese toast, poached eggs, hollandaise, teriyaki fried rice - 15
Lox Benedict | house-cured lox, spinach, red onion, japanese toast, hollandaise, teriyaki fried rice - 15
“Sunday” Berry French Toast | japanese toast, grand marnier maple syrup, honey butter - 10

Aji Style Lox | house-cured salmon, japanese toast, salted cream cheese, capers, onions, egg - 15

“Pork Belly & Eggs” | salted crispy slab pork belly, 2 fried eggs, teriyaki fried rice, japanese toast - 12

sides

japanese toast | 2 pieces, cut in half, raspberry sauce - 4
teriyaki fried rice - 4
spam musubi | 4 piece - 8

salted pork belly - 7



