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The Kujira Experience

Hi Friend!
Welcome To KudJiRa

Here, We Will Present a Unique

Japanese Experience to Your Table.
%T Please Enjoy the Fresh Ingredients
From the Ocean to Pittsburgh!
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e Our Menu is Based on All You Can Eat Style to Maximize
the Best Experience for our Customers.
You can also order each dish individually.
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It Has 4 Big Sections, First is the Pacific Experience, Our most

favorite food menu. Second part is our Tokyo Experience,
including all the Pacific part plus the top grade Sushi and
Sashimi. Exclusive Dessert also will be found in this menu.
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The Ryukyu Experience (where our exclusive Whisky is made
from).This Experience will bring you the Joy of the food.
Featuring some exclusive wine, Japanese sake or cocktails,
and the best whisky in the world Kudira whisky from Ryukyu
Island, Japan.
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The last experience is O-Makase, our Fish Chef will prepare
your dinner individually. No Menu and also some of the best
ingredients not on the menu will be present.
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e You can order anything from the menu as many times as
you like. Make sure you order what you could finish. Any
leftover food will be charged. Take out contamers are
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Pacific Experience ;>>..7 a8
$27.99 children :(age3~6) $9.99 (age7-11) $17.99

Shareable Appetizers

Yz P UTEUDBEE

Edamame Harumaki
HE 6.50 Japanese Spring Roll
EQamame in shells flavored E F 6.50
with kosher salt, lemon Mixed Venty asian vegetables deap
peppac fried tilf gold and crispy.
Shrimp Shumai G
0za

BERT 050 HY 6,50
v g b e Chicken Stuffed Dumplings deep fried

and.made inouwr kitchen with til golden crispy
special sauce.

Fried Calamari Fried Oyster
#7471 10.50 A4 A5 —7 54 10.50
Cutted and breaded deep Frash east coast medium size breadad
fried squid rings. with special creamy sauce on the side.

Karaage Chicken Agedashi Tofu
BONSHT 9.50 BFHLER 8.50
A traditional style Japanase Fresh Medium Firm Tofu Kghtly fried
popcorn chicken till brown with dark sauce.

: Yellowtail Jalapeno
;aﬂk’gysasiél NIFDI\NZR—_3 1250
aha If-shapa; Japeness artiul painng of six thin slices each

snack inside with oclopus

of jalaperio and yellowtall in
YUZU-pONZU Sauce

Sexy Jalapeno :

10.5)((’y Pe Grill Black Pepper Tuna
the MOST papular Sushi bar Nw/N—= 4701250

appetizer in Kyoto! Light Torched Fresh Tuna covered

Frash cut Jalapedio stuffed with with black pepper and sesame,

seaweed salad and cream cheese,
deep fried intempura style
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Soup & Salad R=TEHSY

6.50

choice of Japanese ginger
dressing or spicy ranch,

Spicy Kani Salad
8> 4 9.50

Japanese version of crab salad
made with thin crab sticks and
julienned crunchy vegetables,
drassed with a spicy mayonnaise

Miso Soup
kIt 4.50

a traditional Japanase soup
conaisting of a dashi stock into
which softened miso paste is mixed

French

Fries
7.50

Vegetable Tempura

§¥3% 9.50

Variety of fresh wegetables in
tempura bread come with house
made dipping sauce,

Kani Tempura
h= 10.50

Japanese deep-fried sushi crab
sticks dipped in light and erispy
batter, deep kied to goiden color.

House Green Salad ¢ :

¥ ¥ Nuggets
» 750gg “

Japanese-style Seaweed Salad with
homemade dressing

Chuka lka Sansai
WLWhHrS4 9.50

Taste of the ocean, a Japanese style
calamari salad with some fresh
ingredients and vignate dressing.

/L.
Kombu and _ _E

Shiitake Dashi
BHEEDOTDRA—T 450
Shiitake mushrooms and the kombu seawead }I-—_[::

bring you the earth and sea in one bow,

¥ 7.50

"% Fried Mozzarella
‘%ﬁ Cheese Sticks

Shrimp Tempura

TE10.50
Fresh breaded tiger shrimp with
house made tempura dressing.

Chicken Katsu
[E$%(F 15.50
Japanese-style fried chicken cutlet

coated with crispy panko; perfect
withsteam rice and spealgl katsu sauce,



Teriyaki Bowl
MR TODETER 17.50

" Combine the soy sauce, brown sugar, ginger, garlic, honey, sesame oil mirin and water mixed with comstarch
together in a bowl then add your favorite proteins and veg!
Choose your protein chicken, beef, shrimp

Japanese Noodle Soup

(Udon #li Or Ramen FIEHH) 15.50

Chaase your noodle type udon ar ramen Soy, Spicy, creamy tonkotsu broth, Chicken Broth
Choose your protein

Vegetable, Shrimp Tempura, Chicken, Seafood

" Tuna Salmon Yellowtail

- Maguro Sake "4 Hamachi
i £<3% 9.50 i H—E€> 950 N\ F 9.50
White Tuna Red Snapper g8 %™ Eel
Hebi-saba Madai y ab> ’ Unagi
AEH/\ 850 A 7.50 : | 573 & 9.50
;hnmp " 1 Kani | I?qmd

H= 7.50 4

IV 7.50 : o 1 7 7.50

Mackerel "« Masago
Saba smelt roe
Z(£SABA 7.50 THHED 8.50

4‘1’%. E

G R . Spicy Salmon .

IS 4%, Spicy Tuna 8 e Jofu o
EU%340 850 Al N iy 6.50

Mango_
X 3= 6.50




7.50
K

Yellowtail

8.50

Avocado &

Cucumber

Roll
6.50

g Peanut

Avocado Roll
6.50

Jalapeio Roll Sas

B g 6.50

, Philadelphia
Roll
7.50

Mushroom

Sweet
¥ Potato Roll

Avocado Roll |

Tuna Roll
' 7.50

Salmon
Avocado

s Roll
' 9.50

:' Mango
Avocado Roll
6.50

‘Spicy Salmon
aol é\




Special Roll %%z - e por oraer

Kujira Roll 17.50 Dragon Roll 16.50 Rainbow Roll 15.50
Shrimp Tempura cucumber topped with lobster salad Eel cucumber topped with California rall topped tuna,
topped spicy mayo, eel sauce and lobiko avocadoeel sauce and tobiko salmon and white fish

topped whale roasted eel spicy salmaon antop w.crunch spicy tuna

/L‘]—A Crunchy Eel Roll 15.50 Dancmg Tuna Roll 15.50 Yummy Roll 14.50
% Tempura flakes,avocado,crab-meat, Crunch spicy tuna and mango, Eel & avocado,mango topped

Fire Island Roll 17.50 Spider Roll 13.50 Crazy Tuna Roll 16.50
Crunch Spicy salmon inside, Deep fried softshell crab, cucumber Pepper Tuna and avocado inside
x top with Jobster salad and falapefio. and avocadogel sauce on top topped w.spicy tuna

- . gt i —~ : .
Pink Lady Roll 17.50 Dynamite Roll 16.50 Crispy Roll 1450
Tuna, salman, yellow!tail avocada cucumber, Crab, cream cheese and avocado deep fried and spicy Smoke salmon, creamn cheese, avocado,
tobiko wrapped with soybean paper crunchy tuna on top with spicy special sauce deep fried whole rofwith eel sauce on top

Winter Roll 14.50 Godzilla Roll 13.50 Crazy Mango Roll 15.50 Butterfly Roll 17.50
Tuna, salman, Yellowtad inside w. Spicy tuna and crunch with Avocado, kan, topped with mango  Lobster salad , mango, crunchavwcado
spicycrabmea:on the top avecado on the top and mango sauce with soybean paper and mango sauce

Dessert w-

Qd
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Tokyo Experience s=:-x

§37.99 | Each dish LIMIT ONE per person

Small Plates uiz

Grill yuzu Scallop

Negimaki
*S:gq#-_ 13_50 M?m9’7'0)7")lb 16.50
scalfions wrapped with thinly skced L Gosg ; ZW‘;”’,ZS o;’;“ sa:' i D
Wagyu Steak in a teriyaki sauce fog s ca,,f;ps s
Sashimi Sampler EBI MAYO ' I “ I
BEEHESHE 1650 BEOIIR—XRKZ 16.50
Daily Chef§ Choice of 5 Pece Friad king prawns in hamemade
unigue fresh pieces. mayonnaise sauce
Ml

NAGOYA STYLE TEBASAKI CHICKEN WINGS
2EHERFBPE 12.50

lightly crispy chicken wings coated with a delicious homemade sauce and sprnkled
with a generous dusting of fine white pepper. X

SUShi % 5] (2pc.per order)

Sweet Seared Scallop
s Scallop
Shrimp Hotatekai Japanese Mayo
Amaebi K458 10.50 RITDIEIE
W Hi§Z 13.50 iz 10.50
™ Octopus Surf Clams - “0""1Red Caviar
gal PR~ - :
Tako Z"Sﬁiﬂ ‘\J#H ‘A 4 Aka kyabla
#2750 ' vy HFEL ET 1450

12.50 L
| =

K< 51250 g B0 %



Jingshi Liu
Each dish LIMIT ONE per person


Sashimi m poper orden

Yellowtail
. Hamachi
I\ F 9.50

Salmon
Sake
i H—EY 950

= Maguro

oY Eel
VSN Unagi
S75F 9.50

White Tuna ' Red Snapper
Hebi-saba Madai
~EH/X 8.50 Ky Hifl 7.50

2% Kani
Hh=7.50

SurfClams
Hokkigai
Ry 8
12.50

Bass
Suzuki

i5h@ 7.50

Octopus
Tako

#237.50

Mackerel
Saba
=(£SABA

' 7.50

Today's Catch
SHOMYW M.P.

Dessert =+—+

Red Bean Mochi
NG 5.50

Matcha Mochi
FtEFS5 550

Mango MOChl
T 3=f 550



'Ryukyu Experience i
$11 O for 2 person.
= Option 1: You can choose 1 bottle wine red, white sparkling
or 1 bottle Japanese sake from the excursive list.

= Option 2: Choose any 2 Kujira Whisky Drinks.
= Option 3: Ultimate favorite draft beer from the list

‘O-makase o — x

Ask your Server for Daily Price

= Special Foods and drinks you never gonna forget.

= featuring abalone, sea urchin, sweet shrimp, A5 king salmon,
lobster, A5 Wagyu Beef and more world treasures!




