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HAMACHI CARPACCIO 11

hamachi, grated daikon, avocado, yuzu kosho
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SEARED SALMON SASHIMI 12

ikura caviar, garlic chips, chives & ponzu

HNEFITDE) LA
SASHIMI SALAD UDON 18

Salad topped with an assortment of sashimi on a bed of our
house made skinny udon noodles. Sesame dressing
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SMASHED CUCUMBER SALAD 6

grated sesame & white soy
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SCALLOP YUZU CARPACCIO 9

scallop yuzu carpaccio description: scallop, yuzu, ikura
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SEARED US WAGYU SUSHI 13

2 pieces of US wagyu rib eye slice on sushi rice
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AHI NEBANEBA DON 11

an assortment of health ingredients with ahi
and natto from hawaii

avocado puree & spicy tuna

IChrhoy Lyl
SPICY TUNA TARTARE CONE 10

2L ANl TY
TSURUTONTAN SALAD 10
mentaiko caviar dressing, crispy udon

& parmigiano-reggiano

onsen slow cooked egg $2 supplement

TeTRAFKRF
AHI AVOCADO POKE 12

v =R &
UNI SASHIMI 18
5 piece

LLE-9DFHMm
SHISHITO PEPPER 724
bonito flake & yuzu kosho

TRARE ) —bF—X BRREGHT
AVOCADO & CREAM
CHEESE SAIKYO ZUKE 7

Avocado marinated in saikyo miso

%6 DI BE 5
GRILLED DUCK BREAST 11

white soy glaze

) TTART—F
RIB EYE STEAK 16

daikon oroshi ponzu yuzu kosho

# & H A for 2 - 3 people
OMAKASE SASHIMI
MORIAWASE 40

chef’s sashimi assortment

%> < h
DUCK MEATBALL 9

N F Y YL
HAMACHI HOTATE
SASHIMI 15 SASHIMI 13
5 piece S piece

7 e R & +—E > WK
AHI SALMON
SASHIMI 16 SASHIMI 15
S piece 5 piece

house duck meatballs, onsen egg, teriyaki sauce
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GRILLED TRUFFLE
MAITAKE MUSHROOM 11

RETHR) bbb
ASAZUKE JAPANESE PICKLES 6
assorted pickled vegetables with dashi soy

bLixArak 9
OBORO TOFU 7

green onions, bonito flakes, grated ginger
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homemade soy garlic sauce

IEREYFRKR

spicy sesame cream & micro greens
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SHRIMP DUMPLING 9

cilantro, garlic chili oil, ponzu

GARLIC SHRI

garlic butter

SOY GARLIC FRIED TATSUTA CHICKEN 10

CREAMY SPICY SHRIMP TEMPURA 12

- Hawaii Gentei N7 1 R
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EDAMAME 5

Ephxosy 2

SUKIYAKI BEEF BUNS
(2PCS) 8
Slow cooked beef in a sweet sukiyaki broth
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11AM-6PM 8:30PM-CLOSING
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SEA & TRUFFLE 13

tuna, salmon yellowtail with truffle oil

FhH—F> « B 5 5a—)
SALMON & SNOW CRAB 13

seared salmon, snow crab salad, tobiko, avocado, crispy rayu spicy sauce

#Wbo—
SALMON & IKURA ROLL 9

+7 5 a—)
SALAD ROLL 8

5 7FHK Ry FRE=ra

SCALLOP MENTAIKO 8

IERKRE) Gb
ASSORTED SHRIMP
TEMPURA 14

2—2hExHT
CORN KAKIAGE 6

crispy corn tempura

HFRRKRE) &b
ASSORTED VEGETABLE
TEMPURA 12

FFe Vo KM
BRUSSELS SPROUTS
GOMA-AE 7 .

brussels sprouts in grated sesame sauce
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TERIYAKI SALMON 10

*Consuming raw or undercooked eggs, beef, lamb, milk products, pork, poultry, seafood or shellfish may increase your chances of foodborne illness.
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NEGI TORO 7

NEGI HAMA 7

*Consuming raw or undercooked eggs, beef, lamb, milk products, pork, poultry, seafood or shellfish may
increase your chances of foodborne illness.
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u https://www.yelp.com/biz/tsurutontan-udon-noodle-brasserie-honolulu
@ https://www.instagram.com/tsurutontan_hi/

n https://www.facebook.com/tsurutontanhi/

Google  http://www.tsurutontan.com/hawaii
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HAPPY HOUR DRINK MENU 5" =" “ _HAWAII DESSERT MENU-
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I Green Tea Crepe Cake ~ $12

| 1 .
I HappyHour HappyHour HappyHour HappyHour 00
- it bt e I Shaved Ice Hawaiian Style $12
$4.99 $1.99 5999 5999 \ iy :
- - - MEKNTA AT A WEINIL—T
ASAHI 7% & 7 SAPPORO - b | 5 ﬁ@iﬁﬂ 7 m @ % Shaved Ice in a Papaya Bowl, served with tropical fruits Twenty-five lacy thin layers of crepes enveloping the lightest pastry cream
DRAFT ( i) DRAFT ( EE) HOT SAKE COLD SAKE and your choice of syrup with vibrant green tea flavors. Locally made by “Room for Dessert”.

I Green Tea Pudding $6 I Earl Grey Pudding $6
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HappyHour

arass 8  BTL40

KUROKIRISHIMA HEZE
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CREME DE SAKE 300ml

Hl &
MIO SPARKLING 300ml

m
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I Pudding Sampler $15

I Coconut Milk Pudding ~ $6
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HappyHour HappyHour HappyHour
Pri Price Price

HeppyHour vice
$35 $28 $7 $o7
GLass 10 BtL40 GLASS 8  BTL32 GLASS 8  BTL32 GLASS 9  BTL4S
AMFI v )RR W 277 JOHE, RILANT— - ANk B HxwS TUav b Jokya
MEIOMI CAMPUGET DRUMHELLER CANELLA BRUT
CHARDONNAY ROSE CABERNET PROSECCO

I Anmitsu Parfait &A52/857x $12
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I Water Cake {5%## $7
Kuromitsu Syrup Kinako Powder Ice cream Assorted fruits with gelatin, ice cream, mochi,
and sweet red bean paste
| I Ice Cream /Sorbet  $5
/ HappyH W= =N
P:’i?g vriowr Va;]:]]{}G?een Tea Lychee Se‘zgov\;a] .1

W HappyHour
Go gle http://www.tsurutontan.com/hawaii

Price
$7
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SHISO STRAWBERRY TROPfé XL !I“\S/rUﬂI‘{U) L;—érHEE r@ https://www.instagram.com/tsurutontan_hi/
REFRESHER HIGHBALL MARTINI https://www.yelp.com/biz/tsurutontan-udon-noodle-brasserie-honolulu n https://www.facebook.com/tsurutontanhi/

MOJITO SUNRISE



