Tonkayas

GYOZA DUMPLINGS |12
Pan Fried, Ginger Pork, Traditional

Dipping Sauce

SUSHI TOTS | 19

Ahi Tuna, Fried Sushi Rice, Sriracha Mayo
Eel Sauce, Pickled Fresno, Nori, Scallions
Wasabi Tobiko

KOREAN CHICKEN WINGS ,, |QTY 6

1Ib, Double Fried, Gochujang 1g | QTY 12
Peek-A-Boo Dressing

BAOBUN |8

Pork Belly, Teriyaki, Kewpie, Sunomono

Zhushi

BANHMI |16

The “Saigon Sub”, Pork Belly, Pickled
Daikon & Carrots, Cucumber, Cilantro
Fresno Chile, Spicy Sii-iu Mayo, Golden
Ale Roll
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Available March 29-April 4 from Noon - 9pm

SHRIMP TEMPURA ROLL |18
Tempura Shrimp, Pineapple, Cream

Cheese, Avocado, Fresno, Crispy Garlic
Tempura Flakes, Eel Sauce, Spicy Mayo

SPICY LOBSTER ROLL | 21
Bang Bang Sauce, Teriyaki, Jalapefio

Wasabi, Ginger

@ FLAMIN’ HOT TUNAROLL | 16
Coated With Flamin' Hot Cheetos

Tuna, Avocado, Cucumber, Bang
Bang Sauce

MASU |5
BBQ Lake Trout Served
“Ugnagi” Style Warm

BANG BANG CHICKEN | 22

A Stir Fry Of Crispy Breaded Chicken
Tossed in Sweet & Spicy Bang Bang Sauce
Bell Peppers, Yellow Onion, Carrots
Cucumber, Cilantro, Steamed Rice
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ROAMEN RAMEN | 22

Teriyaki Drizzled Crispy Torikatsu
Chicken, Billionaire Bacon, Bok Choy
Marinated Egg, Menma, Nori

TOKYO RAMEN | 21

House Broth, Chashu Pork
Belly, Marinated Egg, Bok
Choy, Menma, Nori

CHICKEN YAKISOBA | 21

With Shrimp +3

Brothless, Stir-Fried Ramen Or Udon In Soy-Based Sauce
Mushrooms, Bok Choy, Carrots, Ginger, Scallions

MISO UDON | 20

Kombu Dashi Broth, Udon Noodles
Shiitake, Sweet Corn, Marinated Egg
Green Onion

BEEF PHO | 22

Rice Noodles, Bean Sprouts, Thai Basil
Cilantro, Jalapefio, Lime

Beverages

SLABZ HOUSE | 8 /15
JUNMAI SAKE

Classic Junmai, Smooth
Clean Finish, Served Warm
180ml Carafe

TOZAI LIVING JEWEL SAKE |12/23

Junmai, Citrus, White Pepper, Herbal
Served Chilled, 180ml Carafe

THE BONSAI BREEZE |13

Tozai Living Jewel Sake, Lime Juice
Simple Syrup, Muddled Cucumber

MR. MIYAGI'S OLD FASHIONED | 15
Smoked Mad Angler, Simple Syrup
Muddled Orange And Cherry

Black Belt Upgrades:
Kaiyo Signature Whiskey
Kaiyo 5

Mars

Nikka

FOR GOODNESS SAKE | 14

Tozai Living Jewel Sake, Lime Juice
Simple Syrup, Pineapple Juice, Egg
White

SAKE BOMB | 6

Sapporo, Junmai Sake

S.0.B. SLABZ ORIGINAL BOMB | 6
S.0.B. Beer, Mad Angler, Maple Syrup

SAPPORO CAN |6
Refreshing, Japan, 120z

ASAHI SUPERDRY | 6
Crisp, Japan, 120z

Pe 2l

@& MANGO & COCONUT RICE
PUDDING | 6

Honey, Toasted Coconut & Fresh
Mango

BANANA SPRING ROLL |12

Tossed In Cinnamon Sugar, Salted
Caramel Gelato, Whip Cream, Bourbon
Caramel

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
We reserve the right to add 20% tip to parties of 6 or more. 3% transaction fee applied to cards.



https://www.google.com/search?sca_esv=1b9fc756e6c3b46d&rlz=1C1ONGR_enUS1058US1058&sxsrf=ANbL-n4I59iv0f16yAcr1Aa2xDiSyadd3g:1774366067064&q=B%C3%A1nh+m%C3%AC&si=AL3DRZG6eRbkG89eScZ-nbTfonZ6SNh4rYgj13TRomby-naP2MRrVIsS9DL0d8dZZlfsspALjFlk8T2uVFP8UDtvtvDTWeTDNZQ_iY0T9HdDmP_Vm8vr3FUroDxWLO0Z0-DI3ddhhcBG&sa=X&ved=2ahUKEwjJx4PZ7LiTAxUbxMkDHZY3LOYQ_coHegQICRAB&ictx=0

	Roamen Noodles
	Available March 29-April 4 from Noon - 9pm

	Beverages
	Sushi
	GYOZA DUMPLINGS
	SLABZ HOUSE JUNMAI SAKE
	| 12

	SHRIMP TEMPURA ROLL
	| 18
	Tempura Shrimp, Pineapple, Cream Cheese, Avocado, Fresno, Crispy Garlic Tempura Flakes, Eel Sauce, Spicy Mayo


	SPICY LOBSTER ROLL
	Bang Bang Sauce, Teriyaki, Jalapeño Wasabi, Ginger

	FLAMIN’ HOT TUNA ROLL
	GF
	Coated With Flamin' Hot Cheetos Tuna, Avocado, Cucumber, Bang Bang Sauce

	MASU
	| 5
	BBQ Lake Trout Served “Ugnagi” Style Warm
	| 8 / 15
	Pan Fried, Ginger Pork, Traditional Dipping Sauce
	Classic Junmai, Smooth Clean Finish, Served Warm 180ml Carafe


	SUSHI TOTS
	| 19
	Ahi Tuna, Fried Sushi Rice, Sriracha Mayo Eel Sauce, Pickled Fresno, Nori, Scallions Wasabi Tobiko


	TOZAI LIVING JEWEL SAKE
	| 21
	Junmai, Citrus, White Pepper, Herbal Served Chilled, 180ml Carafe


	KOREAN CHICKEN WINGS
	12 | QTY 6 18 | QTY 12
	| 16

	THE BONSAI BREEZE
	1lb, Double Fried, Gochujang Peek-A-Boo Dressing
	Tozai Living Jewel Sake, Lime Juice Simple Syrup, Muddled Cucumber

	BAO BUN
	| 8

	MR. MIYAGI’S OLD FASHIONED
	Pork Belly, Teriyaki, Kewpie, Sunomono
	Smoked Mad Angler, Simple Syrup Muddled Orange And Cherry


	Shusai
	FOR GOODNESS SAKE
	Tozai Living Jewel Sake, Lime Juice Simple Syrup, Pineapple Juice, Egg White

	BANG BANG CHICKEN
	BÁNH MÌ
	| 22
	| 16
	A Stir Fry Of Crispy Breaded Chicken Tossed in Sweet & Spicy Bang Bang Sauce Bell Peppers, Yellow Onion, Carrots Cucumber, Cilantro, Steamed Rice
	The “Saigon Sub”, Pork Belly, Pickled Daikon & Carrots, Cucumber, Cilantro Fresno Chile, Spicy Sii-iu Mayo, Golden Ale Roll


	SAKE BOMB
	| 6
	Sapporo, Junmai Sake


	S.O.B. SLABZ ORIGINAL BOMB
	S.O.B. Beer, Mad Angler, Maple Syrup

	SAPPORO CAN
	| 6

	ROAMEN RAMEN
	| 22
	Teriyaki Drizzled Crispy Torikatsu Chicken, Billionaire Bacon, Bok Choy Marinated Egg, Menma, Nori


	MISO UDON
	| 20
	Kombu Dashi Broth, Udon Noodles Shiitake, Sweet Corn, Marinated Egg Green Onion


	TOKYO RAMEN
	| 21

	BEEF PHO
	| 22
	House Broth, Chashu Pork Belly, Marinated Egg, Bok Choy, Menma, Nori
	Rice Noodles, Bean Sprouts, Thai Basil Cilantro, Jalapeño, Lime


	CHICKEN YAKISOBA
	| 21
	Brothless, Stir-Fried Ramen Or Udon In Soy-Based Sauce Mushrooms, Bok Choy, Carrots, Ginger, Scallions


	ASAHI SUPER DRY
	| 6
	GF


	MANGO & COCONUT RICE PUDDING
	| 6
	Honey, Toasted Coconut & Fresh Mango


	BANANA SPRING ROLL
	| 12
	Tossed In Cinnamon Sugar, Salted Caramel Gelato, Whip Cream, Bourbon Caramel



	Izakayas
	| 12 / 23
	| 13
	| 15
	| 14
	| 6
	Refreshing, Japan, 12oz
	Crisp, Japan, 12oz


	Dezato

